
STAY HYDRATED

Mineral Water, 500ml
Acqua Panna, 750ml
Pellegrino, 750ml
Perrier, 330ml

DRINK HOT OR DRINK NOT

Greek Coffee
is a style of coffee prepared in a cezve 
using very finely ground coffee beans 
without filtering.

Greek Double Coffee
Espresso/Espresso Lungo

is a coffee-brewing method of Italian 
origin, in which a small amount of nearly 
boiling water (about 90°C or 190°F) 
is forced under 9–10 bars of pressure 
through finely-ground coffee beans.

Espresso Double 
Espresso Macchiato
Americano 

In Italy, caffè americano may mean either 
espresso with hot water or long-filtered 
coffee.

Cappuccino 
The physical appearance of a modern 
cappuccino with espresso créma and 
steamed milk is a result of a long evolution 
of the drink.

Cappuccino Double
Babyccino

Babyccino is simply warm milk with 
cinnamon or cocoa powder, without 
coffee. And it’s sugar free! Kids are 
delighted to have their own drink while 
parents can sip their coffees at ease.

Flat White 
Espresso with steamed milk with small, 
fine bubbles and a glossy or velvety 
consistency

Coffee Latte 
Coffee drink of Italian origin made with 
espresso and steamed milk

ICED COFFEE? ALWAYS.

Frappe
A Greek frappé, is a Greek iced coffee 
drink made from instant coffee, water, 
sugar, and milk. The frappé was invented 
through experimentation by Dimitris 
Vakondios, a Nescafe representative, in 
1957 in Thessaloniki. Frappés are among 
the most popular forms of coffee in 
Greece and Cyprus and have become a 
hallmark of postwar outdoor Greek coffee 
culture.

Frappé float
One scoop of vanilla ice cream into your 
frappe will amaze you!!!

Freddo Espresso 
Fresh Double Espresso shot blended with 
ice

Freddo Cappuccino
An Alternative Way of Cold Cappuccino

Iced Latte
Iced lattes often have sugar or flavoring 
syrups added.

Iced Salted Caramel Macchiato 
Made with rich, dark-roasted roasted 
espresso and is served with milk, mixed 
with sweet salted caramel syrup

CHOCOLATE LOVERS

Chocolate (Hot or cold)
The first chocolate drink is believed 
to have been created by the Maya 
around 2500–3000 years ago.

White Chocolate (Hot or cold)
In 1936, the white chocolate Galak was 
launched in Europe by the Swiss company 
Nestlé. The finesse of Oreo is adding a 
different new taste to explore.

Creamy Caramel Mocha 
Hot chocolate with whipped cream and 
caramel syrup on top

Strawberry Explosion Chocolate 
An authentic taste, combined with yogurt, 
makes you lose your mind.

A morning coffee can lift your energy, get those 
feel-good vibes going and take the edge off an 
early start or the remnants of a late night. 

Drinking a cup of your favorite blend can help 
wake you up, feel more alert and get you ready to 
tackle your day.

GOOD DAY STARTS WITH COFFEE



AmmonAdes

Easy Squeeze
Fresh Lemon Juice, Mint leaves, 
Ginger, Soda
Love Island
Strawberry, Raspberry, Blueberry, Soda
Exotic Utopia
Mango, Passion Fruit, Lime, Soda
Cucu
Cucumber, Lime, Basil, Soda
Spicy Summer
Grapefruit, Pomegranate, Cinnamon, Soda

*Sugar Syrup can be added in all the 
Lemonades

TRUE SMOOTHIE LOVER

Coconut Raspberry Smoothie 
Frozen raspberries, Bananas, Yogurt, Milk 
create a creamy breakfast or snack treat.
Pineapple Cucumber Smoothie
Pineapple, Cucumber, Banana, 
Yoghurt, Milk
Peach Mango Smoothie 
Sliced Peach, Peeled and diced Mango, 
Yogurt, Milk
Banana Berry Smoothie 
Frozen Mixed Berries, Banana, Yogurt, 
Milk, Honey

*Seasonal Fruits for smoothies

FRESH YOUR DAY

Fresh Orange Juice 
Original is always Nice
Fresh Grapefruit Juice
The twist
Drink Your Greens
Spinach, Cucumber, Celery, Lemon, and 
Apple
Taking the Cure
Beetroot, Carrots, Lemon, Ginger, Apple
The Vision
Carrots, Oranges, Pear
Sweet Carrot
Apples, Carrots, Parsley, Rocket

Sons of Heaven
rose petals, lychee, lemon peel
“Sons of Heaven” was the title given to the Chinese 
Emperors, such as the mythical Shennong, the 
father of agriculture, pharmacy, trade and the one 
who according to legend discovered tea in 2737 BC.

Red Square
cranberry, apple, hibiscus
Hibiscus, an ornamental plant native to East Asia, has 
excellent antioxidant and antihypertensive properties 
and has been attributed to lowering blood cholesterol 
levels and relieving digestive and kidney problems.

Green Cloud
rose, mango, bergamot
Our rose flowers are from the famous “Valley of the 
Roses”.

Golden Triangle
pineapple, banana, coconut
Banana is grown in more than 135 countries 
worldwide and has dozens of varieties with the fruits 
showing variations in size, color, texture and taste

Agra
papaya, mango, pomegranate
Thanks to the enzyme papain contained in papaya, 
it is widely used by Native Americans and Caribbean 
residents in marinades. Ripe, the fruit finds its place in all 
fruit salads.

Matcha Detox
matcha green tea, taraxacum, nettle, ginger, 
cucumber, stevia, 0% added sugar

Matcha Energy
matcha green tea, guarana, mate, ginger, 
pomegranate, stevia, 0% added sugar

Matcha Fitness
matcha green tea, lime, mint, sage, stevia, 
0% added sugar
Matcha is finely ground powder of specially grown 
and processed green tea leaves, traditionally 
consumed in East Asia. The green tea plants used 
for matcha are shade-grown for three to four weeks 
before harvest; the stems and veins are removed 
during processing. During shaded growth, the plant 
Camellia Sinensis produces more theanine and 
caffeine. The powdered form of matcha is consumed 
differently from tea leaves or tea bags, as it is 
suspended in a liquid, typically water or milk.

HOMEMADE ICED TEA

MH.TE 1127981 (ver. 7)


