
COCKTAIL 
BAR





NOTHING A 
COCKTAIL CAN’T FIX

Kiss me Baby
Bombay Gin, Strawberry Puree, Lime Juice, Salted Caramel Syrup
“Love is short, forgetting is so long”

Spicy Pinky Paloma 
Cazadores Blanco Tequila, Pink Grapefruit Soda, Lime Juice, 
Honey Syrup, Chipotle Chili Powder, Soda
“Paloma is a sweet-tart Mexican cocktail made with grapefruit juice, lime 
juice, and tequila. The spicy Paloma accomplishes what a little heat does 
for the spicy margarita - it takes it to the next level!”

You’re one in a Melon
42 Below Vodka, Green Apple Syrup, Cranberry Juice, 
Fresh Watermelon, Mint
“A dedication to the explosion of the stars, a celebration for all the good days 
that are about to come, a memory for all the nights that keep us apart”

Run To Rum
Blend Of White and Dark Bacardi Rums, Pineapple Juice, 
Lime Juice, Grapefruit Juice, Grenadine, Angostura Bitters
“Drinking Rum before 10 am makes you a pirate, not an alcoholic”
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LOVE AT FIRST SPRITZ
“Spritz was created during the period of the Habsburg domination in 
Veneto in the 1800s, under the Kingdom of Lombardy–Venetia. 

The soldiers, but also the various merchants, diplomats, and employees 
of the Habsburg Empire in Veneto became quickly accustomed to 
drinking local wine in the taverns, but they were not familiar with the 
wide variety of wines from the Veneto, and the alcohol content was 
higher than they were accustomed to. The newcomers started to ask 
the local hosts to spray (German: spritzen) a drop of water into the 
wine to make the wines lighter; the real original spritz was composed of 
sparkling white wine or red wine diluted with fresh water.”

Fiero Spritz 
Martini Fiero, Prosecco, Soda
“For those who don’t follow the usual”

Aperol Spritz
Aperol, Prosecco, Soda
“Don’t wait for the perfect moment, take 
the moment and make it perfect”

Limoncello Spritz
Limoncello, Prosecco, Soda
“When the life gives you lemons…?”

Passoa Spritz
Passoa, Prosecco, Soda
“For those who wants to explore the innovative”

Italicus Spritz
Italicus Rosolio di Bergamotto, Prosecco, Soda
“Make haste! The flood-tide of Fortune soon ebbs”



ZERO WASTE COCKTAILS
“THE ENVIRONMENT IS WHERE WE ALL MEET; WHERE 
WE ALL HAVE A MUTUAL INTEREST; IT IS THE ONE 
THING ALL OF US SHARE.”

Save The Mary
Tomato Juice from Scratched Tomatoes, Absolut Vodka,
Worcestershire Sauce, Tabasco Sauce, Lime Juice, Salt, Pepper
“Co-operating with our kitchen, we create a classic cocktail, without any 
waste. Give it a shot, and let us know”

We are using also a portion of the starch from the boiling pasta in our 
buffet, to give a better texture on our Zero Waste Cocktails.

Fizz The Planet
Aquafaba, Beefeater Gin , Honey Syrup, Lemon Juice, Soda
“We use aquafaba (chickpea water) as a natural vegan foaming
agent and we prepare a house-made syrup crafted from upcycled
lemon peels and honey”
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GODS OF OLYMPUS
In Kallithea, it was founded around the end of the 8th century BC by 
the Aphytians, in a place favored by nature with water sources, rich 
vegetation and a cave, a sanctuary of Dionysus, probably also of the 
Nymphs. In the first half of the 4th century BC, the inhabitants founded 
a sanctuary of Ammon Zeus northeast of the sanctuary of Dionysus 
and a fountain building was built in the area, so that – due to the close 
relationship of the god with water – water could be transported to 
the sanctuary. The stands and a small altar were founded in the 2nd 
century AD, during the heyday of the sanctuary, to serve spectators 
who watched the religious events.

Zeus: King of The Gods 
Metaxa 12 Stars, Peach Puree, Lime Juice, Ginger Syrup, Ginger Beer
“Upon assuming his place as king of the cosmos, Zeus’s rule is quickly
challenged. The first of these challenges to his power comes from the Giants, 
who fight the Olympian gods in a battle known as the Gigantomachy”

Poseidon: God of the Seas and Water
Bombay Gin, Fresh Lemon Juice, Sparkling Wine, Honey Syrup
“Poseidon is famous for his contests with other deities for winning the 
patronage of the city. According to legend, Athena became the patron 
goddess of the city of Athens after a competition with Poseidon, though 
he remained on the Acropolis in the form of his surrogate, Erechtheus.”

Athena: Goddess of Wisdom
Bacardi, Mezcal, Peach Puree, Pineapple Juice, Lime Juice, Mint Syrup
“Athena was believed to have been born from the forehead of her father 
Zeus. In some versions of the story, Athena has no mother and is born 
from Zeus’ forehead by parthenogenesis”
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NEGRONI MADE ME DO IT

Classic Negroni 
Blend of Premium Gins, Sweet Red Vermouth Blend, Campari
It is said that Negronis are like breasts: “One is not enough, two is 
perfect, and three is just too many. Today I am tempted to see what 
happens if I drink four.”

Coffee Negroni 
Cold Brew Coffee Infused Campari, Bombay Gin, Sweet Vermouth
“Nobody likes their first negroni... Have another.”

Rum Negroni
Bacardi, Sweet Red Vermouth, Campari
“It sets you up for dinner, in a way it makes you hungry, sands the 
edges off the afternoon. In an after dinner, it’s settling. It is both aperitif 
and digestive.”

SHAKEN, NOT STIRRED

Espresso Martini 
Absolut Vodka, Coffee Liquor, Honey Syrup, Fresh Brew Coffee
“A man must defend his home, his wife, his children, and his martini”

Pornstar Martini
Absolut Vodka, Passoa, Passion Fruit Puree, Sparkling Wine
“One martini is all right. Two are too many, and three are not enough”

Vesper Martini
Absolut Vodka, Bombay Gin, Lillet Blanc Vermouth
“A man must defend his home, his wife, his children, and his martini.”



ZERO ALCOHOL COCKTAIL
By Sir James 101 – 250ml / Ready to drink

Gin Tonic
“All the ritual. None of the alcohol.”

Ginger Mule
“Ginger shows up in many forms — this is its most refined one.”

Spritz Aperitif
“All the spritz character. None of the compromise.”

Passion Fruit Martini
“All the passion. No distractions.”

“For all the times you want to go full on fun and all natural flavours,
but skip out on the alcohol content.

MOCKTAILS

Hibu 
Blueberry Puree, Hibiscus Syrup, Lemon Juice, 
Lemonade, Mint Leaves

Dragonic 
Dragon Fruit Syrup, Sprite, Lime Juice



YOU ARE THE GIN 
TO MY TONIC

Hendricks, Cucumber, Simple Syrup, Fresh Lime Juice, 
Fever Tree Ginger Beer, Fresh Rosemary
This rare drink, so intricately flavored and so delightfully bizarre, 
is stored in an equally unique bottle - like the ones once used by 
pharmacists to protect the subtle healing powers of their filters.

Monkey 47, Pink Pepper, Orange Peel, Fever Tree Tonic
An unusual gin from the Black Forest in Germany, Monkey 47 contains 
a unique ingredient. No, not that! Cranberries! The 47 comes from 
the number of botanicals that go into this unique gin, and the fact it’s 
bottled at a healthy 47%

Tanqueray 10, Coriander, Pink Grapefruit, Fever Tree Tonic 
Tanqueray Ten named after the stills of its origin, is small batch gin 
crafted using fresh citrus fruits.an exquisite citrus burst in every sip, best 
enjoyed with premium tonic water and a slice of pink grapefruit

Malfy Gin Con Limone, Pink Grapefruit, Prosecco, 
Blueberries, Lemon Twist, Basil Sprig
Nowhere encapsulates the spirit of Italy quite like the Amalfi Coast. In 
this stylish, sun-soaked enclave, life moves at a different pace… Inspired 
by this Amalfi lifestyle, Malfy Gin embodies the essence of ‘La Dolce Vita’ 
and we invite you to sit back and enjoy with every sip.



VODKA
42 Below 	  
Absolut 	
Stolichnaya 	  
Russian Standard  	

PREMIUM
Beluga  	
Belvedere  	
Grey Goose  	

Vodka’s origins lie in either Russia 
or Poland more than 1,000 
years ago. There is no definitive 
evidence as to who was first, but 
what is certain is that commercial 
distillation flourished in both 
countries in the 15th and 16th 
centuries.

TEQUILA

BLANCO
Cazadores	  
Jose Cuervo Traditional 	
Don Julio Blanco 	

REPOSADO
Cazadores  	
1800  	
Patron Reposado  	

ANEJO & 
EXTRA ANEJO
Don Julio Anejo  	
Patron Anejo  	
1800  	

The key to good Tequila’s 
distinctive flavor combination of 
fruit, spice and pepper lies in the 
blue agave plant grown mostly in 
the Mexican province of Jalisco, 
but also in parts of Guanajuato, 
Michoacán and Nayarit, as well as 
the coastal province of.

MEZCAL 
Del Maguey Vida Mezcal     
Bruxo X Espadin   	

The Difference between Mezcal 
and Tequila. Tequila and Mezcal 
are produced in different states of 
Mexico (though there is overlap).
Tequila can only be made, by law, 
with one variety of agave: the 
Blue Agave. Mezcal can be made 
with upwards of 30 varieties of 
agave, though most are made 
with the Agave Espadin.



GIN
Gordon’s 	
Beefeater  	
Tanqueray  	
Bombay  	
Bombay Sapphire  	

PREMIUM
Monkey 47  	
Hendrick’s  	
Tanqueray 10 	
Malfy Originale  	
Malfy Con Limone  	
Malfy Gin Rosa 	
Malfy Con Arancia  	
Roku Japanese Craft Gin  
Oxley Gin  	
Star of Bombay  	

Compounded gin is made 
by adding flavorings, either 
actual botanicals or natural 
extracts, to neutral spirit. Many 
cheaper gins are made using 
this method, but there are also 
a range of excellent gins within 
the category, produced by 
macerating whole botanicals to 
produce high-quality spirit.

RUM
Bacardi 	  
Havana Club 3 y.o 	  
Bacardi 4 y.o 	  
Bacardi Spiced 	  
Bacardi Carta Negra  	
Bacardi Carta Blanca  	

PREMIUM
Bacardi 8 y.o  	
Bacardi 10 y.o  	
Havana Club Anejo 7 y.o  	
Flor De Cana 12 y.o  	
Diplomatico Reserva  	
Ron Zacapa 23 y.o  	
Bumbu  	
Planteray Cut & Dry Coconut 
Planteray isle of Fiji Smoked  

Rum is produced from sugar cane 
hence its history is intertwined 
with the economics of that species 
of grass and the slave trade that 
emerged to service the industry 
that grew around its cultivation 
and processing



SCOTCH
WHISKY
MALT
Gragganmore 12 y.o.
Cardhu 	
Lagavulin 8 y.o.  	
Macallan Double 
Oak 12 y.o. 	

BLEND REGULAR/
SPECIAL
Johnnie Walker 
Red label 	
Ballantine’s 	
Dewar’s 	  
Famous Grouse	
Cutty Shark	
Johnnie Walker 
Black label 	
Chivas 12 y.o. 	
Dimple Golden Selection 	
Dewar’s 12 y.o.  	
Dewar’s Caribbean 
Smooth 	
Chivas 18 y.o. 	

Whisky or whiskey is a type of 
distilled alcoholic beverage made 
from fermented grain mash. 
Various grains (which may be 
malted) are used for different 
varieties, including barley, corn, 
rye, and wheat. Whisky is typically 
aged in wooden casks, generally 
made of charred white oak.

IRISH 
WHISKEY

Jameson  	
Teeling  	
Bushmills  	
Tullamore Dew  	

For an industry that, until recently, 
had only three operational 
distilleries, Irish whiskey offers 
a richly varied array of styles 
and production methods. Double 
distillation, triple distillation – and 
a unique style of pot still whiskey 
that owes its genesis to a tax 
dodge

BOURBON & 
TENNESSEE
Jim Beam 	
Jack Daniel’s 	
Jack Daniel’s
Single Barrel  	

Whiskey is made all across 
America, from Washington to 
Virginia. From sweet Tennessee 
whiskies to spicy rye and unaged 
corn, the country uses a wide 
variety of grains in whiskey 
production.



JAPANESE 
WHISKEY 
Hatozaki 	  
Nikka From The Barrel

The first westerners to taste 
Japanese whisky were soldiers of 
the American Expeditionary Force 
Siberia who took shore leave 
in Hakodate in September 1918. 
A brand called Queen George, 
described by one American as a 
“Scotch whiskey made in Japan”, 
was widely available.

BRANDY & 
COGNAC 
Armagnac  	
Metaxa 5*  	
Metaxa 7*  	
Metaxa 12*   	
Remy Martin 
V.S.O.P 	  

“Metaxa starts out like a brandy, 
with a variety of distillates made 
from dry white wines from 
different parts of Greece. After 
periods of ageing in oak casks, 
the distillates are blended and 
mixed with a small amount of 
rich muscat wine from the Greek 
Aegean Islands of Samos and 
Lemnos. Finally, some special 
Mediterranean herb and floral 
extracts are added – a secret 
recipe apart from rose petals.”

APERITIFS & 
VERMOUTHS 
Martini Bianco/Rosso/Dry    
Martini Bitter  	
Martini Fiero  	
Martini Vibrante 0.0% Alc  	
Martini Floreale 0.0% Alc  	
Martini Rubino 	
Martini Ambrato  	
Noily Prat  	
Aperol  	
Punt e Mes  	
Campari  	

Vermouth is produced by 
starting with a base of a neutral 
grape wine or unfermented 
wine must. Each manufacturer 
adds additional alcohol and 
a proprietary mixture of dry 
ingredients, consisting of aromatic 
herbs, roots, and barks, to the 
base wine, base wine plus spirit 
or spirit only – which may be 
redistilled before adding to the 
wine or unfermented wine must.

DIGESTIVES
Fernet Branca  	
Jägermeister  	
Amaro Montenegro  	
Cynar  	



LIQUERS
Galliano 	
Passoa 	
Benedictine 	
St Germain 	
Limoncello 	
Disaronno 	
Drambuie 		
Kahlua 	
Mastiha 	

SHERRY & PORT
Real Tesoro Fino
Bottle / Glass

Ruby Port Fonseca
Bottle / Glass

OUZO & 
TSIPOURO
Costa Lazaridi
Idoniko Ouzo 200ml 	
Plomari Ouzo 200ml 	
Barbayanni 
Blue Ouzo 200ml 	
Barbayanni 
Green Ouzo 200ml 	
Meteoro Tsipouro 
with Anise 200ml 	
Meteoro Tsipouro without 
Anise 200ml 	
Costa Lazaridi Idoniko 
with Anise 200ml 	
Costa Lazaridi Idoniko 
without Anise 200ml           
Ouzo by the glass 	
Tsipouro by the glass         

BEERS
Alfa Draft 330ml	
Alfa Draft 500ml 	
Nimfi 330ml 	
Mamos 330ml 	
Heineken 330ml 	
Heineken 0.0 330ml 	
Amstel 330ml 	
Amstel Radler 
Pink Grapefruit 330ml 	
Fischer 330ml 	
Sol 330ml 	
Mc Farland 330ml 	

CIDER
Milokleftis 330ml 	
Milokleftis
Grapefruit 330ml

REFRESHMENTS
Coca Cola 	
Coca Cola Light 	
Coca Cola Zero 	
Sprite 	
Fanta Lemon 	
Fanta Orange 	

FEVER TREE, PREMIUM 
SOFT DRINKS
Ginger Beer 	
Pink Grapefruit Soda 	
Mediterranean Tonic 
Sicilian Lemonade 	



STAY 
HYDRATED
Aqua Carpatica Natural 
Mineral Water 1L 	
Acqua Panna 750ml 	
Pellegrino 750ml	
Perrier 330ml	
Souroti Carbonated Natural 
Mineral Water 250ml	

AMMONades
Nutrition 	
Raspberry & Pomegranate, 
Soda

Guavanese 	
Pink Guava & Lime, Soda

JUICES
Fresh Orange Juice 	
Original is always Nice

HOMEMADE 
ICED TEA
Peach Bomb 	
0% Sugar Peach Ice Tea, 
Mint Leaves

Lima 	
0% Sugar Lemon Ice Tea, 
Lemon Slices

CAFFEINE 
LOVERS 
Frappe 	
Freddo Espresso 	
(Fresh Double Espresso shot 
blended with ice)
Freddo Cappuccino 	
Espresso 	
Espresso Double 	
Espresso Macchiato 	
Greek Coffee	  
Greek Coffee Double	
Cappuccino 	
Cappuccino Double 	

CHOCOLATE 
LOVERS
Chocolate 	
White Chocolate 	

MATCHA
LOVERS
Drink It Hot Or Cold

Serving proposal with salted 
caramel and peach syrup

Latte Matcha	



HOT LOOSE TEA

Get The Power
Hibiscus, Apple Pieces, Berry Leaves, Cola Nuts, 
Elderberry, Orange Slices

Ayurveda
Ginger, Anise, Fennel, Liquorice, Lemon Grass, 
Black Pepper, Cinnamon, Chamomile Flower, 
Berry Leaves, Rose Petals, Lemon Beebrush

Chill out with Herbs
Berry Leaves, Lemon Balm, Calendula Flower, 
Cornflower

Sport Cup
Hibiscus, Pineapple, Strawberry, Mint,
Eucalyptus, Elderberry, Sunflower

English Breakfast

Greek Mountain Tea ‘’Sideritis’’

The Tea Route was created in Greece with the original idea of offering 
a wide range of teas combined with a rich collection of Mediterranean 
herbs and spices.

The Tea Route thus offers its customers the most familiar 
Mediterranean flavors combined with the teas of the East. 
Mediterranean herbs, flowers and fruits as well as spices, find their place 
in the most natural way in the blends of flavored teas.



BAR NIBBLES MENU
18:00 – 21:30

Spring rolls with sweet chili sauce

Fried gyoza filled with shrimp and asian mayo

Crispy shrimps with sweet chili mayo

Falafel accompanied with pita, yoghurt dip
with tahini and coriander

Cheese croquettes with tomato marmalade

Variety of Cheeses / Cold cuts
Accompanied of breadsticks, dry fruits, marmalade dip



 The establishment provides a form for complaints. 

Consumer is not obliged to pay if the notice of payment 

has not been received (receipt-invoice).

Prices include VAT 13%, VAT for alcoholic beverages 24% 

and municipality tax 0.75%.

MH.TE 1127981 (ver. 7) The consumption of any beverage 

purchased out of the hotels premises is prohibited in all 

hotel’s departments. The prices on the list include all taxes.

Person in Charge (Market Regulations):

Christos Fragkotsinos






