


À LA CARTE BREAKFAST CHOICES

Available from 07:30 to 12:00

Continental Breakfast  30€ / per person
Fresh orange juice

Basket of freshly baked croissants and breads, 
selection of preserves, honey, butter and jams

Choice of tea, hot chocolate or coffee,

Granola, Corn Flakes, All Bran,
Served with milk of your choice  10€

Fresh Juices  10€

Greek Yoghurt 12€
with honey and walnuts  

Gluten Free
Please enquire for our product selection  12€

Fresh Fruit Platter  10€

Scrambled Eggs or Omelette  16€
with bacon, sausage, tomatoes, mushrooms

Champagne Flute  19€

Vegan Dairy free Gluten free Vegetarian



Vegan Dairy free Gluten free Vegetarian

SNACKS

Almiriki Club Sandwich  24€
roast chicken, bacon, egg mayo, graviera Naxou 

and country fries 

Toast  14€ 
with cheese, either ham or smoked turkey, and country fries

Vegetarian Sandwich  16€
basil pesto, grilled vegetables, 

halloumi cheese and green salad

Cypriot Pita  18€
stuffed with grilled chicken, yoghurt, and country fries

Pita Gyros  18€
pork or chicken, iceberg lettuce, tomatoes, 

cucumber, tzatziki and country fries

“Black Angus” Smash Burger  30€
cheddar cheese, bacon, pickles, caramelised onions,

 truffle mayo and country fries

Fried Chicken Burger  24€
brioche, cheddar, bacon, pickles, mayo, bbq and country fries

Tender Crumbed Chicken Fillets  18€
with country fries and mustard-mayonnaise sauce

Homemade French Fries  12€
with oregano and sea salt

Pizza Margherita  18€
with fresh tomato sauce, mozzarella and basil oil

Greek Pizza  20€
feta cheese, olives, peppers, onions, tomato sauce,

oregano and extra virgin olive oil

Pizza Special  22€
with bacon, ham, mushrooms, peppers, 

fresh tomato sauce and mozzarella



SALADS 

Almiriki Salad  22€ 
potatoes, carrots,  zucchini, artichokes, 

onions, capers and herbs

Traditional Greek Salad  22€ 
tomatoes, cucumbers, onions, 

bell pepper Feta cheese, olive oil

Health Bowl  22€ 
with quinoa, cherry tomatoes, carrots, cucumber,s 

avocado, lettuce and lemon-oil sauce 

Chicken Caesar Salad  24€
with bacon, iceberg lettuce,

parmesan, corn and croutons

Fresh Green Salad  20€
with “koulouri” Thessalonikis, cherry tomatoes,

Graviera and balsamic vinaigrette

PASTA

Octopus Macaroni  33€
with garlic, pine nuts, raisins and fresh tomatoes 

Prawn “Manestra”  34€
orzo pasta, fresh tomato and basil

Tomato Risotto  26€
with katiki cheese from Domokos 

Giouvetsi  34€
slow-cooked ox cheeks, tomatoes and Corfu spice blend

Aegean Lobster Pasta  68€
with fresh tomato sauce, garlic, basil and lobster broth

Vegan Dairy free Gluten free Vegetarian



Vegan Dairy free Gluten free Vegetarian

MAIN COURSES

Grilled Chicken “Riganato”  500gr  36€
half a chicken with lemon and oregano

Rib Eye Steak Prime  300gr  49€
demi-glace sauce 

“Mprizolaki”  350gr  26€
grilled pork escalopes marinated

with paprika, garlic and extra olive oil

Grilled Lamb Chops  350gr  45€
with aromatic herbs

Filleted Fresh Fish of the Day 200gr  30€

SIDE ORDERS

Home-made French Fries 12€
with oregano and sea salt

Roasted Baby Potatoes  10€ 
 with garlic, butter and thyme 

Grilled Summer Vegetables  14€
 with extra virgin olive oil 

Basmati Rice  10€
with olive oil, lemon zest and herbs

“Chorta”  10€
boiled Greek wild greens (dandelions and chard) 

served with extra virgin olive oil,  lemon juice and sea salt



DESSERTS

Galaktoboureko  18€
made with creamy semolina custard wrapped 

in layers of crispy phyllo pastry

Walnut Pie Ekmek  18€
with cinnamon ice cream 

Greek Style Chocolate Mosaic  18€
with brandy and vanilla ice cream

Classic Cheesecake  18€
with red berries and raspberry sorbet 

Greek Yoghurt  12€
with honey and walnuts 

Seasonal Fruits Platter  18€

Hand-made Selection of Ice Creams  6€ / per scoop

Hand-made Selection of Sorbets  6€ / per scoop

Vegan Dairy free Gluten free Vegetarian



Classic Cocktails

Name one of your choice  22€

Signature Cocktails

Citrus Sin 22€
Botanist Gin, mandarine, ginger, creole bitters

Mango Passion Picante 22€
Don Julio Reposado, spicy mango, passion fruit, spicy tincture

Gunsmoke Blend 22€
Blended rum, pineapple, mixed spices syrup, wood bitters

Tonka Espresso Martini  22€
Stoli Elit, coffee liqueur, coffee, tonka

Los Hermanos  22€
Don Julio Blanco, grapefruit, mastic, pineapple

Free my Soul  22€
Teeling whiskey, passion fruit, apricot, honey bitters

Melonite  22€
Melon liqueur, Cointreau, lime

Sparkling Cocktails

Cucumis  28€
Piper-Heidsieck Brut, 

Stoli Elit, elderflower, cucumber, pink peppercorn,
 

Fizzy Dragon  30€
Piper-Heidsieck Brut, 

Tanqueray gin, cucumber, dragon fruit, grapefruit soda



Non Alcoholic Cocktails

Elixir of Youth  13€
Kiwi, passion fruit, strawberry, lime

Sober Pirate  13€
“Almiriki” 0% blended rum, pineapple, orange, 

grapefruit, mango, passion fruit

Perfect Gin Tonic

Grace Gin / Greece  18€ 
Rock samphire, lemon zest,

dry tonic water with black olive

G’Vine Gin / France  18€
grapes, lemongrass, lemon zest,

Indian Tonic water

Tanqueray No. Ten / England  18€ 
grapefruit zest, liquorice, white pepper,

Indian Tonic water

Hendrick’s / Scotland  18€ 
cucumber, orange zest,

Mediterranean tonic water

Gin Mare / Spain  18€ 
basil leaf, rosemary, orange zest,

Mediterranean tonic with black olives

* Perfect Gin Tonic are available with sugar-free tonic water



Smoothies

Fantastic  13€
Greek yoghurt, milk,

fresh banana, fresh strawberries

Prince  13€
Greek yoghurt, almond milk, honey, cacao

Milkshakes

Chocolate / Vanilla / Strawberry  13€
ice cream with milk



Rum

Angostura 1919  17€
Caribbean

Diplomatico Exlusiva  16€
Venezuela

Bacardi Carta Blanca  12€
Cuba

Captain Morgan Spiced Gold  14€
Jamaica

Captain Morgan Black  15€
Jamaica 

Zacapa 23  16€
Guatemala

Zacapa XO  26€
Guatemala

Eminente  15€
Cuba

Vodka

Crystal Head  18€
Canada

Beluga Noble  18€
Russia

Beluga Gold Line  26€
Russia

Stoli  12€
Russia 

Stoli Elit  17€
Russia

Grey Goose  18€
France

Tito’s  14€
USA

Belvedere  18€
Poland



Gin

Tanqueray  12€
United Kingdom

Tanqueray No. Ten  15€
United Kingdom

Grace  15€
Greece

Hendrick’s  15€
Scotland

Bombay Sapphire  12€
United Kingdom

G’Vine  16€
France

Gin Mare  16€
Spain

Monkey 47  16€
Germany

The Botanist  15€
Scotland 

Tequila

Don Julio Blanco  14€

Don Julio Reposado  16€

Don Julio Añejo  19€

Don Julio 1942  40€

Casamigos Blanco  16€

Casamigos Reposado  18€

Clase Azul Plata  25€

Clase Azul Reposado  36€

Mezcal Del Maguey Vida  16€

 



Whisk(e)y

Irish

Bushmills 10yo  12€

Scottish

Johnnie Walker Black / Double Black / Platinum  14€ / 16€ / 20€

Cardhu 12yo  15€
Single Malt

Glenfiddich 12yo  15€
Single Malt

Talisker 10yo  17€
Single Malt

Macallan 12yo  25€
Single Malt

Johnnie Walker Blue 49€

Bourbon

Bulleit Bourbon / Rye  13€

Japanese

Nikka from the Barrel  16€

Tennessee

Jack Daniels Single Barrel  16€
 



Cognacs & Brandies

Metaxa 5* / 7* / 12*  10€ / 12€ / 14€
Metaxa Private Reserve  17€

Hennessy VS  15€

Apéritifs
12€

Campari, Ouzo, Tsipouro, Apérol, Mastiha, Martini Bianco, 
Martini Rosso, Fernet Branca, Frangelico, Averna, Baileys, Kahlua, 

Drambuie, Southern Comfort, Amaretto, Jägermeister

Beers

Mamos Pilsner 330ml  8€

Stella Artois 330ml  8€

Mikònu Lager 330ml  8€

Corona 330ml  8€

Erdinger Weiss 330ml  8€

Stella Artois Alcohol Free 330ml  8€

Juices

Homemade lemonade  10€
Fresh orange juice  10€

Fresh seasonal fruit juices  12€
Amita Flavors  7€

orange / apple / pineapple / cranberry / banana



Coffees

Espresso / Double Espresso  4€ / 5€

Espresso Macchiato  4,5€

Cappuccino / Double Cappuccino  5€ / 6€

Americano  5€

Freddo Cappuccino  6€

Freddo Espresso  5€

Latte  6€

Irish Coffee  15€

Filter Coffee  5€

Frappé / Nescafé  5€

Greek Coffee / Double Greek  4€ / 5€

Chocolate hot / cold  6€

Selection of hot teas  5€

Refreshments

Coca-cola  6€
Coca-cola Zero  6€

Sprite  6€
Fanta Orange  6€

Sparkling Lemonade  6€
Soda Water  5€
Tonic Water  5€

3 Cents Mediterranean Tonic  7€
3 Cents Pink Grapefruit Soda  7€

3 Cents Ginger Beer  7€
Red Bull  9€

Ice Tea Lemon / Peach  5€

Water Menu

Still
Theoni 330ml  4€

Acqua Panna 750ml  8€

Sparkling
San Pellegrino 250ml  6€
San Pellegrino 750ml  8€

 



BY THE GLASS

Champagnes

Piper-Heidsieck Brut Reserve  22€

Piper-Heidsieck Rosé Sauvage  30€

Sparkling Wines

Infinitum Prosecco, Valdobbiadene  12€

Moscato d’Asti, La Morandina  12€

Fine Greek Wines

White

Thalasitis by Gaia  17€
Assyrtiko / Santorini  

Malagouzia Bio, Panagiotopoulos Winery  12€
Malagouzia / Peloponnese  

Ovilos, Biblia Chora Estate  18€
Sémillon, Assyrtiko / Macedonia

Tomi Troupis Estate  12€
Moschofilero / Peloponnese  

Rosé
St.George, Ieropoulos Estate  12€

Agiorgitiko / Peloponnese  

Red

Earth and Sky, Thymiopoulos Estate  14€
Xinomavro / Macedonia

Daemon, Ieropoulos Estate  21€ 
Agiorgitiko / Nemea



Fine Wines From All Over The World

White

Chablis Monopole, Château De Fleys  19€
Chardonnay / France

Pinot Grigio Santa Margherita  13€
Pinot Grigio / Italy  

La Petite Perrier  12€
Sauvignon Blanc / France  

Rosé

Whispering Angel  15€
Cinsault, Grenache, Rolle, Syrah / France

Red

Sancerre Rouge, Saget La Perriere  16€
Pinot Noir / France  



BY THE BOTTLE

Champagnes Non-Vintage

Piper-Heidsieck Brut  120€ 
Piper-Heidsieck Rosé Sauvage  160€ 
Charles Heidsieck Brut Reserve  150€ 

Ruinart Blanc De Blancs  280€
Laurent-Perrier Rosé  340€

Vintage

Pierre-Gimonnet Special Club ‘15  250€ 
Dom Pérignon Brut Reserve ‘12  700€
Piper-Heidsieck Rare Brut ‘13  650€
Piper-Heidsieck Rare Rosé ‘14  950€

Sparkling Wines

Infinitum Prosecco, Valdobbiadene  65€
Moscato d’Asti, La Morandina  60€

Fine Greek Wines
 

White

Thalasitis by Gaia  85€ 
Assyrtiko / Santorini

Malagouzia Bio, Panagiotopoulos Winery  60€
Malagouzia / Peloponnese  

Wild Path, Gentilini  80€
Robola / Kefalonia  

Ovilos, Biblia Chora Estate  95€
Sémillon, Assyrtiko / Macedonia

Chardonnay, Ieropoulos Winery  60€
Chardonnay / Peloponnese  

Clos Stegasta, T-Oinos Winery  220€
Assyrtiko / Tinos  

Tomi, Troupis Estate  60€
Moschofilero / Peloponnese  



Rosé

Idylle, La Tour Melas  70€
Syrah, Grenache, Agiorgitiko / Central Greece  

St. George, Ieropoulos Estate  60€
Agiorgitiko / Peloponnese  

Red

Avaton, Gerovassiliou Estate  75€
Mavrotragano, Limnio, Mavroudi / Macedonia

Earth and Sky, Thymiopoulo Estate  70€
Xinomavro / Macedonia  

Juliet & Romeo  85€ 
Pinot Noir / Peloponnese  

Tomos II, Panagiotopoulos Estate  85€
Merlot Bio / Peloponnese  

Le Roi Des Montagnes, Papargyriou Estate  95€
Syrah / Peloponnese

La Tour Melas  280€
Cabernet Franc, Merlot / Peloponnese  

Daemon, Ieropoulos Estate  100€
Agiorgitiko / Nemea

Tomos I, Panagiotopoulos Estate  80€
Cabernet Bio / Peloponnese

Eclipse, Gentilini  60€
Mavrodaphni Dry / Kefalonia



Fine Wines From All Over The World

White

Chablis Monopole, Château De Fleys  95€
Chardonnay / France  

Cervaro Della Sala Antinori ‘22  240€
Chardonnay / Italy  

La Petite Perrier  60€
Sauvignon Blanc / France  

Sancerre Megalithe, Saget La Perriere  170€
Sauvignon Blanc / France  

Pinot Grigio Santa Margherita  65€
Pinot Grigio / Italy  

Josmeyer Grand Cru  150€
Biodynamic Riesling / France 

Rosé

Whispering Angel  80€
Cinsault, Grenache, Rolle, Syrah / France

Garrus d’Esclans  380€
Grenache, Vermentino / France

Red

Châteauneuf-du-Pape, Saint Cosme  140€ 
Grenache, Mourvèdre, Syrah / France

Margaux du Château Margaux  195€
Cabernet Sauvignon, Merlot / France  

Sassicaia, Antinori ‘19 790€
Cabernet Sauvignon, Cabernet Franc / Italy  

Bourgogne Rouge, Lucien Le Moine  210€ 
Pinot Noir / France  

Catena Alta  150€
Malbec / Argentina

Barolo Palas DOCG, Michele Chiarlo  120€ 
Nebbiolo / Italy

Tignanello, Antinori ‘20  580€
Cabernet Sauvignon, Cabernet Franc, Sangiovese / Italy

Sancerre Rouge, Saget La Perriere  80€
Pinot Noir / France



CONSUMER IS NOT OBLIGED TO PAY IF THE NOTICE 
OF PAYMENT HAS NOT BEEN RECEIVED (RECEIPT-INVOICE)

All taxes are included. Gratuity is not included.


