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List



APERITIVO
LOW ABV COCKTAILS
SAVOUR                                                                9€
Taste profile: sweet & sour / bitter
Aperitif Aperol, bergamot,
Thomas Henry mango soda, lime

ROSE                                                                     9€
Taste profile: sweet & sour / bitter
Αperitif Αperol, kumquat,
lime, grapefruit soda

LOCALITY                                                              9€
Taste profile: sweet & sour / oily
mastic, Tsipouroο 0 Purist,
cucumber, basil, lime
Τhe Tribute olive lemonade

CHERRY LADY                                                       9€
Taste profile: sweet & sour / dry
Ιtalicus, Ottos Αthens Vermouth, 
cherry Cordial, sparkling wine rose, soda

APEROL SPRITZ                                                      9€
Aperol, Prosecco, soda                 

ALCOHOL FREE
COCKTAILS 
NOSTALGIA                                                            9€
Taste profile: sweet & sour
Martini Vibrate No Alcoholic Aperitif,
Cordial Kumquat, lime, grapefruit soda

ROBUST                                                                  9€
Taste profile: bitter
Seedlip Garden 108 Herbal,
BTTR1 Bitter, Roots Divino Rosso

EXPLOSION                                                           9€
Taste profile: sweet & sour
Seedlip Garden 108 Herbal, 
Roots Divino Rosso,
Cordial sour cherries, lime



SIGNATURE
COCKTAILS 
BALANCE                                                             12€
Taste profile: sweet & sour / tropical
Artesano Dark aged rum,
Plantation Xaymaca dry rum,
BitterTruth Falernum,
pineapple, kumquat, 
caramel, lime, 
Elemakule Tiki bitters

CREATION                                                           12€
Taste profile: sweet & sour
Τhe Βeetle London dry gin,
OTTO S Athens Vermouth,
mastic, sour cherries, lime

FLOWER DANCE                                                  12€
Taste profile: sweet & sour / smoked
Ocho Reposado Tequila,
San Cosme Mezcal,
pineapple, basil, 
fresh lemon juice

THE ELIXIR OF LIFE                                               13€
Taste profile: sweet & sour / smoked
Stoli vodka
Vermood Bianco,
Pino Mugo liqueur,
St. Germain Elderflower,
Cordial bergamot,
lemon juice,
smoked salt



HARMONY                                                          13€
Taste profile: sweet & sour / tropical
Artesano dark dged rum,
Plantation pineapple,
maxina coconut,
Rhum falernum,
mango, lime

REFFLECTION                                                       12€
Taste profile: sweet & sour / botanical
The Beetle London dry gin,
mastic, 
Cordial cucumber - basil
fresh lemon juice

MISTY TRUST                                                         12€
Taste profile: sweet & sour/dry
Malfy Gin Con Arancia,
Ottos Vermouth,
fresh lemon juice,
pear - cassius, 
dry sparkling wine



CLASSIC
COCKTAILS 
MARGARITA                                                        13€
Ocho Reposado, 
Pierre Ferand dry curacao, lime

PORN STAR                                                          13€
Stoli Vodka, passion fruit liquer, lime, vanilla

DARK &STORMY                                                  12€
Artesano dark aged rum, lime, 
bitter angostura ginger beer

DAIQUIRI                                                             12€
Artesano rum, lime, sugar

SOUTH SIDE                                                         12€
The Beetle London dry gin, 
lime, sugar, spearmint leaves

BLOODY MARY                                                   12€
Stoli vodka, tomato juice, lime, 
Tabasco, Worcestershire sauce

ΟLD FASHIONED                                                 12€
Four Roses bourbon whiskey, 
Bullet Rye Whiskey, honey, bitter angostura

NEGRONI                                                            12€
The Beetles London dry gin, 
Cocchi Di Torino Vermouth, 
Campari Italian bitter

BRAMBLE                                                             12€
The Beetles London dry gin, lime, blueberries

ZOMBIE                                                               15€
Artesano dark aged rum, 
Plantation pineapple rum, Falernum, 
pineapple, lime, pomegranate syrup

ESPRESSO MARTINI                                             12€
Stoli Vodka, espresso, Tia Maria cold brew

MAI TAI                                                               13€
Artesano anejo rum , 
Plantation rum pineapple,
Pierre Ferand dry curacao, 
lime, bitter almond, bitter Angostura

PALOMA                                                             12€ 
Ocho Blanco, grapefruit soda water, lime
smoked salt with pine
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Alcohol consumption is prohibited
under the age of 18

PURCHASING MANAGER: 
Thomas Kontos

Τhe cocktail list was made by 
Marios Iliopoulos


