


EXMPEZXO (Macchiato, Lungo, Stretto)
AINAO EXMPEZZO (Macchiato, Lungo, Stretto)
AMERICANO

®PENTO EZMPELIO

®PENTO KATOYTZINO

KATIOYTZINO

AINAOC KAMOYTEZINO

KATOYTZINO LATTE

ICE LATTE

LATTE MACCHIATO

SALTED CARAMEL LATTE Zeato ) kpuo

BANIAIA LATTE
Eompéooo + yaAa + Bavilia, oaviiyl. Zeotd ) kpuo

IRISH COFFEE

DINTPOY

EAAHNIKOX

AIMAOZ EAAHNIKOZ
NESCAFE / NESCAFE ®PAME
®PATE ME MAIFQTO

AFFOGATO
MNaywtd Baviha + Eompéaco

FROZEN CAPUCCINO
Maywtd Bavidla + eaTtpéaco + yaia + aaviiyl.

2OKOAATA ZEXTH / KPYA / AEYKH

MOCHA
Milk + chocolate + espresso. Zeaté A kpvo

STRABERRY CAKE
Maywto Bavihia + bitter almond + ppaouAa
+ ydha + oavyt

LATTE MATCHA
BaviAa + yaAa + matcha. Zeotoé 1 kpvo

MATCHA TEA
BaviAa + péAL + matcha + {eotd 1| kpUo vepPod

MILK
ZeaTo 1 KPLO

2.50
3.50
3.50
3.50
4.00
3.50
4.50
4.00
4.00
4.00
€.00
€.00

€.00
4.50
3.00
4.00
4.00
€.00
€.00

€.00

4.50
€.00

€.00

€.00

€.00

3.00

ESPRESSO (Macchiato, Lungo, Stretto)
DOUBLE ESPRESSO (Macchiato, Lungo, Stretto)
AMERICANO

FREDDO ESPRESSO

FREDDO CAPPUCCINO

CAPPUCCINO

CAPPUCCINO DOUBLE

CAPPUCCINO LATTE

ICE LATTE

LATTE MACCHIATO

SALTED CARAMEL LATTE Cold or hot

VANILLA CREAM LATTE
Espresso + milk + vanilla + whipped cream. Cold or hot

IRISH COFFEE

FILTER

GREEK COFFEE

GREEK COFFEE DOUBLE
NESCAFE / NESCAFE FRAPPE
FRAPPE WITH ICE-CREAM

AFFOGATO
Vanila Ice Cream + Espresso

FROZEN CAPUCCINO
Ice-cream vanilla + espresso + milk + whipped cream.

CHOCOLATE HOT / COLD / WHITE

MOCHA
Milk + chocolate + espresso. Cold or hot

STRABERRY CAKE
Ice-cream vanilla + bitter almond + strawberries
+ milk + whipped cream

LATTE MATCHA
vanillia + milk + matcha. Cold or hot

MATCHA TEA
Vanilla + honey + matcha + cold or hot water

MILK
Cold or hot

MpooBeate AAKooA / Maywtd

2.50

Add Alcohol / Ice Cream

MpoagBéate MaAa / Taha Bpuwpng / FaAa Loyiag/
Faha Apwydadou / Taha Kapidag

0.50

Add Milk / Oat Milk / Seya Milk / Almond Milk /
Cocnut Milk

ADD FLAVORED SYRUPS: 0,50 €

vanilla, caramel, chocolate, almond, strawbbery, hazelnut

COFFEE




BLACK TEA 5.00
STRONG BREAKFAST

Mabpo toar Dammann mapaywyng Zpt Advka
(70%) kat Iv8iag (30%). Mokt Toaywov
KebAavng, Darjeeling kau Assam.

‘Evtovn, apwpatikr yevon. [8avikoé yia to
TIPWLVO §UMvnpia ASyw NG kadeivng Tou

TIEPLEXEL. ZUVOUATTE TO He AlyeG OTayOVES YaAa.

8§  Oepporpacta vepou 90°C
O®  Xpdvog epnotiopou: 4-5 min

FLAVORED BLACK TEA

EARL GREY

Mapo todt Kivag 97%,

AEpla hata TepyapovTou 3%.
Flavored black tea.

Dominant note: Citrus fruits.
Main flavor: Bergamont.

8§  Oepuokpacia vepou 85°C

®  Xpodvog epmotiopol: 4-5 min

PEACH APRICOT (PECHE ABRICOTEE)
Xapuavt patpou toaytol, apupata avava,
KOMMATLO pOSAKLVOU Kal BEPUKOKOU.
Flavored black tea.

Dominant note: Orchard fruits.

Main flavor: Peach.

8  ©epuokpacia vepou 85°C
O  Xpdvog epmotiopol: 4-5 min

4 FRUITS ROUGES

Maupo apwpatiké toal Dammann ano
Kiva kat KebAavn pe apupata kepaato,
dpaoulag, BATOHOUPOU, KOKKLVWY
dpaykooTadulwy. Me Koppatakia
dpAoUAAG Kal KOKKWWV GPayKoaTAPUAWY.
Mpotelvetal yla OAEG TIG WPES TG NHEPAS
KAl WG TUVOSEUTIKO KELK KAl YAUKLOHATWV.

8  Oeppokpacta vepou 90°C
®©  Xpdvog eumotiopo: 4-5 min

TOFFE CARAMEL

Mawpo TodL, APUHATA KAPAHEAAG KAl
OOKOAATAG, KOMHATLAL TTIATIAY LS.

Ablend of black teas with sweet and rich taste.
Main flavor: Caramel.

8§  Oeppokpacia vepou 85°C

®  Xpodvog epmotiopol: 4-5 min

FLAVORED GREEN TEA

THE DES DEUX CHINQIS

Xappavt mpaotvou taaylol Sencha pe
HTTaapLka Kal ewTika dpolta:
Mavyko, Ay, kapuda, VoTeg TimepLo,
w(ivilep.

Flavor green tea, exotic fruit flavors of
mango, lime, coconut and spicy notes of
pepper and ginger.

Dominant notes: Exotic fruits, spicy /
woody flavor.

8  Oeppokpacta vepou 80°C

®  Xpovog gpmotiopol: 3 min

BALI

Xappavt mpaotvou taaylou Kivag kat
ylaoepioU e Tétaia AouAoudiwy, apupata
Tplavtaduiou kat ppolutwy (Aitat,
YKpEMdPOUT, TOPTOKAAL, Bapvwselg
podakuwia).Flavored black tea.

Flavor green tea. A subtle balance of fresh,
fruity and floral notes. Delicated scented
green tea (Jasmine green tea, aromas of
lychee, grapefruit, blood peach and rose).
Dominant notes: Exotic fruits.

84  Oeppokpacia vepou 80°C

®  Xpovog gumotiopou: 3-4 min

TOUAREG

Mpaawo tod Kivag 95%, pUNa péviag
Nanah Mapdkou 5%.

Flavored green mint tea with incredible
power and freshness.

Dominant notes: Minty/Vegetal.

Main flavor: Mint notes

8§  Oeppokpactia vepou 80°C

®  Xpovog gpmotiopou: 3-4 min

TISANE FIDJI - HERBAL TEA

Evtoveg voteg Aepovoyoptou kal tividep.
Koppdrtia prdou, moptokahiol kat t(ivilep.
Flavored herbal tea. Notes of lemon grass,
ginger, pepper and laim.

Main flavor: Lemon

Complementary flavor: Lemon grass,
ginger.

8  Oeppokpacia vepou 85°C

®  Xpdvog eumotiopou: 5 min

TEA

GREEN TEA

CHINA GUNPOWDER

MNapadootakd KWE(IKO TTPATVo TIAL.
Tradiotional Chinese tea.

Dominant notes:Tobacco, Vegetal, Almond.
8  Oeppokpacia vepou 80°C

® Xpdvog epmotiopol: 3-4 min

ROOIBOS / CARCADET

ROQIBOS CARROT CAKE

ApPWHATIKS roolbos, KEK KApOTou. VOTES
kavéhag, t(lvilep, kapdtou, aplydalo,
Enpol kapTol, KriokoTo.

Flavor rooibos, carrot cake way. Dominant
notes: Gourmet, Spicy. Ingredients:
Rooibos, cinnamon, ginger, carrot, flavors
(almond , pecan nuts , biscuit).

8§  Oeppokpacia vepou 90°C
O  Xpdvog epmotiopol: 4-5 min

ROQIBOS CITRUS
(FLAVORED ROQIBOS)

Rooibos amd ) Nota Adpikn,
eamep13oeldn], dAoudeg dpoltwy, TETAAA
AoLAOLBWOV, AEHOVL, KANHEVTIVR, oayKouivL
adépla éAala, yebon Koha.

South-African Rooibos, blended with
lemon, Clementine and blood orange
essential oils, Cola flavor, with orange
peels and flowers petals.

Dominant notes: Citrus fruits.

8  ©epuokpacia vepou 90°C
©  Xpdvog epmotiopou: 4-5 min

CARCADET / ROQIBOS
(DECAFFEINE)

CARCADET FANTASIA

Amnoénpapéva aven ayplotplaviaduAldag
kal pAoudeg moptokaiov, aven LBlokou,
KOMHATIa AAou, TtETaAa AoUAOUSLUWY.
Dominant notes: Citrus fruits, Apple bits,
Hibiscus flowers, Rose hip peel, Bitter
orange peel, Orange flavor, Flower
petals.

8§  Oeppokpacia vepou 100°C
@®  Xpovog epmotiopol: 5-6 min



MILKSHAKES

FREAK SHAKES
dpdouvia
TokoAata

Bavilia
Snickers

Oreo

Ferrero Roche

Choco chips

7.00

FREAK SHAKES
Strawberry
Chocolate

Vanilla

Snickers

Oreo

Ferrero Roche

Choco chips

ALL OUR MILKSHAKES ARE SERVED WITH WHIPPED CREAM AND SUPRISES

2ANT\V\(
KA| MNOAAES EKH/\HEEIZ

ARIZONA ICE TEA

o (SRR S MAL
NATA ZEPBIPONTAI ME
Peach
Lemon
Blueberry
Pomegranate

Green Tea with Honey

5.00
5.00
5.00
5.00
5.00

Podakwvo
NepodvL
Muptiho
PodL

Mpdowo Todl pe PeAL

MILK SHAKES + ICE TEA



XYMOI

AMITA

pmavava, uooivo, pho, podakLvo,
KPAVHTIEPL, TIOPTOKAAL, AEHOVL, motion mix
Duokdg Xupog Moptokal

Duatkog XupoG AVAHELKTOG

Duoikdg Xupog IMkpétmdpout

4.00

5.00

©.00

7.00

JUICES

AMITA
banana, sour cherry, apple, peach, cranberry,

orange, lemon, motion mix

Fresh Orange Juice
Fresh Mixed Juice

Fresh Grapefruit Juice

DETOX JUICES

GO AWAY DOC
Carrot, apple, ginger
Kapoto, pnAo, t(ivilep
740kj/177kcal

7.00

SEXME UP

Passion fruit, apple, ginger
®poUta tou maboug, iAo, wivilep
807kj/193kcal

7.00

ENERGIZER

Red grapefruit, ginger, apple
Kokkvo ykpéimdpout, 1(ivilep, piAo
707kj/170kcal

7.00

SPORT JUICE

Pineapple, passion fruit, apple
Avavag, Ppolta tou maboug, iAo
669kj/160kcal

7.00

¢

— tips

FIBRE ACTIVE
Avocado, lemon, apple
ABokavto, Aepovt, pnAo
1263kj/302kcal

7.00

GREEN HEAVEN
Pineapple, spinach, apple
Avavag, oTtavAakL, pnAo
710kj/170keal

7.00

STRESS DOWN
Strawberry, apple, ginger
®pdovia, prdo, wivilep
673kj/161kcal

7.00

Kapoto: EEatpetikni nnyn Brapivng A, kaAwo, Burapivn C
aoBEatio, PUANKO 0&U Kal aldnpo, YUTIKEG (vec Btapivn K,
payyavio, wo@opo, yayvnalo, Bapivn E kat Preuddpyupo )

aBokavro: Exel d@Bova aviiogeldwrikd. Eival yepdto Butapiveg,
®povtiel 10 d€pPa Kat Ta paAld. Eival npootding tng kapdidc.

HOMEMADE

CLASSICS LEMONADE
YUHO AgpovL + simple olpoTL + 068a + TPLHKEVO TIAYO

PASSION FRUIT LEMONADE
XUHO Aepovt + Ppouta Tou maboug pureed + passion syrup
+ 008a + TPIHHEVO TIAYO

€.00

7.00

CLASSICS LEMONADE
lemon juice + simple syrup + soda water + crushed ice

PASSION FRUIT LEMONADE
lemon juice + passion fruit pureed + passion syrup
+ soda water + crushed ice

JUICES + DETOX JUICES



ANAWYKTIKA

Coca-cola 250ml

Coca-cola light 250ml

Fanta orange 250ml

Fanta lemon 250ml

Sprite 250ml

Soda 250ml

Fever tree Indian Tovik 200ml

Fever tree mediterenian Tovik 200ml

Red bull (energy drink)

Three cents beverages
(EN\nviké Mpoidv)

3cent Grepfruit Z68a 200ml
3cent Ginger Mmpa 200ml

3cent Lemon Tovik 200ml

4.00
4.00
4.00
4.00
4.00
3.50
4.50
4.50
6.00

5.00

€.00

5.00

BEVERAGES

Coca-cola 250ml

Coca-cola light 250ml

Fanta orange 250ml

Fanta lemon 250ml

Sprite 250ml

Soda 250ml

Fever tree Indian tonic 200ml

Fever tree mediterenian tonic 200ml

Red bull (energy drink)

Three cents beverages
(Made in Greece)

3cent Grepfruit Soda 200ml
3cent Ginger Beer 200ml

3cent lemon Tonic 200ml

Aqua Carpatica 330ml  4.50 Aqua carpatica 330ml
Aqua Carpatica 750ml  6.00 Aqua Carpatica 750ml
Aqua Carpatica Sparkling 750ml  7.00  Aqua Carpatica Sparkling 750ml
Pellegrino 200ml  4.00  Pellegrino 200ml
Pellegrino 750ml  €.00  Pellegrino 750ml
Nepo llit  4.00 Water 1lit.
Nepo O,5lit  1.00  Water O,5lit
SMOOTHIES
MONKEY 8.00 MONKEY

Acmtpddi avyol + duaTikdBoltupo +
TayivL + Kavéha + pmavava

OPAOYAA + MIMANANA
MaolpTl + pravava, Gpaculeg + yaia apuySaiou

RED VELVET
MaoLpTL + KOKKLWA dpolta pureed

PINA COLADA
FlaolpTtL + avava + olpoTiL kapuda + yala kapuda

7.00

7.00

7.00

Egg white + peanut butter +
tahint + cinnamon + banana

STRAWBERRY + BANANA
Yoguart + banana + strawbberies + almond milk

RED VELVET
Yogurt + pureed of red fruits

PINA COLADA
Yogurt + pineapple + coconut syrup + coconut milk

BEVERAGES + SMOOTHIES



EGGS

BENEDICT BACON 10.00
Moog Auya (64°C) Navw Ze Tpayavo Wuwpi Me Kpéua
Tupt, Mmtéwkov, Mavitapia Kat Zwg Hollandaise

Poached Eggs Served On A Crispy Bread

With Cream Cheese, Bacon, Mushroom And

Hollandaise Sauce

EGGS BENEDICT WITH SALMON 1.00
Mooe Avya (64°C) Mavw Xe Tpayavo Wwpt Me

Kpépa Tupt, Kamviotd LoAopo, ABokavio

Kat Zwe Hollandaise

Poached Eggs Served On Crispy Bread

With Cream Cheese, Smoked Salmon, Avocado

And Hollandaise Sauce

SPECIAL MONKEY OMELET 12.00
M tupuwv, Ntopadrta, Kpeppody, Mimepteg

Chorizo kat Wwpi Wnpevo. TepPipetat Me LaAata.

Mix Cheeses, Tomatoes, Onions, Chorizo, Peppers

and Grilled Bread. Served with Salad

MADISONS BREAKFAST 10.00

Oueléta Me Aompadia, ABokavto Kat Zmapayyla.
Zuvodeletal Me Mpdaaotvn Lalata Kat Tpayavoe Wwpakt
Egg White Omelet With Avocado And Asparagus.
Served With Green Salad And Crispy Bread

SCRAMBLED EGGS 9.00

Me Ntopativia Kat Mméikov.

Zuvodeletal Me Mpdaaotvn Lalata Kat Tpayavo WwpdkL.
Scambled Eggs With Cherry Tomatoes And Bacon.
Served With Green Salad And Crispy Bread

CROQUE MADAME 9.00
Tpayavo Wwul Me Awpévo Tupl, Zapmov,

MrecapeA Kat Moag Auyo

Crispy Toasted Bread With Melted Cheese, Ham,
Bechamel And Poached Egg

CROQUE MONSIER 8.50
Tpayavo Wwul Me Awpévo Tupl, Zapmov,

Baby Zmavakt Kat Mrecapél

Crispy Toasted Bread With Melted Cheese, Ham,

Baby Spinach And Bechamel

FRENCH TOAST 9.00

Auvyodéteg Me Mméikov, Aoukavika,
Tnyavnta Avya Kat Maple Syrup

With Bread Slices Cooked In Egg, Bacon,
Sausage, Fried Egg And Maple Syrup

ENGLISH BREAKFAST 12.00

Tnyavnta Auvya Me Mmtéikov, Aoukaviko,

Mavitapia, Wnt Ntopata Kat Hash Browns Matata.
ZepBipetal Me ®acdAia Heinz Kat Wwpt Tou Toot
Eggs, Bacon, Pork Sausage, Mushrooms,

Fresh Hash Browns And Grilled Tomato.

Served With Heinz Baked Beans And

A Slice Of Toasted Bread

SKIRT STEAK & EGGS 16.00
Mooyapiolo Aladpaypa Me Avya, Mavitapla,

Tmapayyla, Xwplatiko Wuwpi Kat Zwg Bearnaise

A Tender 250gr. Skirt Steak Served With Eggs,

Mushroom, Asparagus, Traditional Bread And
Bearnaise Sauce

BRUNCH ®ART 1

HEALTHY BENEDICT 10.00
Auyd ogé pe yahomoUAa GouavTpe,

00g bearnaise afokavto kal pavpo Pwpl

Benedict eggs with turkey fouantre,

bearnaise avocado sauce and brown bread

SHAKSHOUKA 9.00
Auyd mocé og odAtoa VIopATas pe

XwpLatiko YPwpl kat deta

poached eggs with tomato sauce, feta cheese

and rustic bread

BREAD + MORE

TOAST 5.00
ZepPlpetal pe TTATATEG THYAVNTES
Served with french fries

AVOCADO MUSHROOM TOAST 8.50
+EGG /AYTO 1.50
OPEN FACE SANDWICH HEALTHY 8.00

Xwptatiko Wwpl Me Kpépa ABokavto,

Ntopartivia, Kapoto, Baby Zmavakt Kal Cottage Tupl
Village Bread With Cream Avocado, Cherry Tomatoes,
Carrot, Baby Spinach And Cottage Cheese

BAGEL SALMON 9.00

Kamvioté Zolopog Me TkpapmA Kat Sour Cream
Smoked Salmon With Scrambled Eggs Kat Sour Cream

BEEF CIABATTA 10.00
Tpayavn Ciabatta Me Mooyaplolo Aladpaypa,

Tupt Togvtap, KapapeAwpéva Kpeppudia, Ntopdrta,
Iceberg Kal BBQ Sauce

Crispy Ciabatta With Skirt, Cheddar Cheese,
Caramelized Onions, Tomato, lceberg And BBQ Sauce

VEGETERIAN CIABATTA 8.50

Méoto Pokag, Ntopativia Ze BaAoduiko,

Tupl Motoapéa Kat PUAAa Baathikol

Rocket Pesto, Cherry Tomatoes In Balsamic Sauce,
Mozzarella Cheese And Basil Leaves

CLUB BAGEL 10.00
Opeléta, Falomovha Douvavipé, AdAa MapoUiL,

Ntoparta, Maytovéla Kal Matdateg Tnyaviteg

Omelet, Fouadre Turkey, Lola Lettuce,

Tomato, Mayonnaise And French Fries

TORTILLA 8.00

Apwpatiké Piréto Kotémouo Me Kivda, Baby Poka

Ntopativia Kat ABokavto. Tuvodeletal Me Tnyavntég
Matdteg

With Aromatic Chicken Fillet, Quinoa, Baby Rocket,

Cherry Tomatoes And Avocado.

Served With French Friesa

ENGLISH MUFFIN 8.00
Auyd, Mmtéikov, Tupt Toéviap, Zalata

Kau Mukomnatata

Egg, Bacon, Cheddar Cheese, Salad

And Sweet Potatoe

@ Vegeterian




CLASSIC CHEESEBURGER 10.00
100% Mooyapiato Kipa Me Taoévtap, MikAeg
Iceberg, Kétoam Kaw Mouatapda

100% Mince Beef Burger With Cheddar Cheese,
Pickles, Iceberg, Ketchup And Mustard

BACON CHEESE BURGER 1.00
100% Moaoyaplowo Kiua Me Taévtap, Mméikov, MikAeg,
Ntoparta, lceberg Kail Burger Zwg

100% Mince Beef Burger With Cheddar Cheese, Bacon,
Pikles, Tomato, Iceberg And Burger Sauce

MUSHROOM BURGER 12.00
100% Moaoyaplolo Kipud Me Mavitapla,

Kamvioté Tupt, Wnté Kpeppldi, Ntoparta, lceberg,

Kai BBQ Zwg

100% Mince Beef Burger With Mushrooms, Smoked
Cheese, Grilled Onions, Tomato, Iceberg And BBQ

CHICKEN BURGER 11.00
Me FpaBiépa, Ntopata, Poka Kal Kpépa Tupt

With Graviera Cheese, Tomato, Baby Rocket And

Cream Cheese

FRENCH FRIES / MATATEX THFANHTEZ 5.00

AVOCADO FRIES / ABOKANTO MATATEZ  7.00
TNYAVNTEG YAUKOTIATATEG HE ABOKAVTO VI
crispy sweet potato fries, served with avocado dip

HEALTHY AND SUSHI BOWLS

GRANOLA PASSION 7.50

Maouptt Me MUptiha, Ppaouleg Kat Chia
Yogurt With Blueberries, Strawberries And Chia

GRANOLA CHOCOLATE 8.00

Maouptt Me duatikofoutupo, Mnavava Kat Muptida
Yogurt With Peanut Butter, Banana And cranberries

SUPER FOOD BOWL 8.00

Kwoa Me ®pouta Tou Adooug, MéAL, Kavéla Kal Lime
Quinoa With Wild Fruits, Honey And Lime

SUSHI BOWL TUNA 14.00
PU{L Me ®Aéto Tovou, ABokavto, Mavyko

Kau MikAa Pefag

Rice With Tuna Fillet, Avocado, Mango And

Pickles Turnip

VEGETERIAN SUSHI BOWL 10.00
PUL, ABokavto, Edamame, Ayyolpt, Kapdto,

Zouoap Kat P¢Ba

Rice, Avocado, Edamame, Cucumber, Carrot,

Sesame Seeds And Turnip

PANCAKES + MORE

BACON PANCAKES 10.00

Me Mriéwkov, Tupt Cheddar, Tnyavnté Auyo
Kot Maytovela
With Bacon, Cheddar Cheese, Fried Egg And Mayo

BOUGATSA PANCAKES 8.00
Abo pancakes pe kpépa Umouyatoas,

Kavéha Kat Zayapn Ayvn

Two Panckakes Stuffed With A Greek

Creamy Custard Filling, Cinnamon

And Powdered Sugar

RED VELVET PANCAKES 9.00

Me Kpépa Patisserie, Aeukr ZokoAata,
Oreo Mmokoto Kat MUptida

With Cream Patisserie, White Chocolate,
Oreo Cookies And Cranberries

PASSION PANCAKES 9.00

Me Kpépa Patisserie, MappeAada @polta Touv Adcoug
Kal Mrmiokéto
With Cream Patisserie, Wild Fruits Jam And Biscuits

CLASSIC PANCAKES 8.00
Me Maple Syrup Kai Znpoug Kapmolg
With Maple Syrup And Nuts

CHOCOLATE PANCAKES 9.00

Me MpaAilva ZokoAatag, Mnavava, ®pdouia,
MUptida Kat Mmiokéto

With Chocolate Pralina With Banana, Strawberries,
Blueberries And Cookies

WHITE PANCAKES 9.50

Me Aeukr| ZokoAata, PpdouAeg, Muptiha Kau Oreo
MrtiokéTo

With White Chocolate, Strawberries, Cranberries And
Oreo Cookies

HEALTHY PANCAKES 8.50
Me Bpupn, Maouptt, PuatikoBoltupo, Mnavava,
Kapudia Kat Maple Syrup

With Qats, Yogurt, Peanut Butter, Banana, Walnuts
And Maple Syrup

CROISSANT 8.00
Kpouaaoav Me Kpépa Mnouyatoa Kavéha Kat

Axvn Zaxapn

Croissant With Custard Cream, Cinnamon And
Powdered Sugar

HALF AVOCADO / MIZO ABOKANTO 2.00
HASH BROWNS / HASH BROWNS MATATA 2.00
SALMON / 2OAOMOZX 3.00
ASPARAGUS / ETAPATTIA 3.50

EGG FRIED / THTANHTO AYTrO 2.00
EGG POACHED /MNOZE AYTO 2.00
SCRAMBLED EGG / AYTA MEAATA 2.50
BACON / MTEIKON 2.00
MUSHROOM / MANITAPI 2.00

BRUNCH ®ART 1)




@D CHEF'S CHOICE

S8

# BREAD : 5
Variety Of Breads Served With :
Cheese Mouse, Olives And
Balsamic Dressing

# OLIVE OIL 25
HOUSE DIPS 7

Tzatziki, Taramosalata And
Melitzanosalata.
Served With Pitta Bread

BEEF TARTARE ~ : 16 :

Poached Egg. Fried Chips
And Chili Oil

&5 FILET MIGNON L
CARPACCIO 15

With Baby Rocket, Truffle Oil
And Parmesan

00

©) WELL - BEING

APPETIZERS

© GRILLED
# TALAGANI CHEESE
With Fig Mash And Aubergine Cream

BRUSCHETTA

With Onion Lyonnaise, Bacon And
Cheese Mousse

TACOS BLACK ANGUSpcs)
With Chilli Con Carne, Iceberg,
Pico De Gallo And Sour Cream

POTATO CROQUETTES
With Chicken, Graviera And
Chipotle Mayo

BEEF
CHIMICHANGA

Slow Cook Beef, Pico De Gallo
And Spicy Mayo

;18

2

.'.

# VEGETARIAN (contains egg or dairy)

B RN 0NN NN

BAO BUNS (3 pcs) .9
With Chicken, Pickled Carrot, :
Turnip And Coriander :

SOFT SHELL CRAB : 19 :
With Lime And Coriander 1 :

SHRIMP TEMPURA : 15 :
With Sweet Chili : :
Mango Sauce

OCTOPUS L 14
With Warm Potato Salad, : :
Tartar From Cuttlefish Ink

And Peruvian Potato Chips

&5 TUNA CARPACCIO : 18 :
With Anchovy Aioli, Capers, :
Fennel And Crispy Bread

8

R

SALADS

.'.

.Q..Q..Q..Q..'..'..'..Q..Q..

CAESARS SALAD 12

Iceberg, Escarole Lettuce, Aromatic
Grilled Chicken, Bacon, Crouton,
Parmesan Flakes
And Ceasar’s Dressing

©
QUINOA SALAD 10/12

Quinoa, Rocket, Avocado,
Cucumber, Tomato And
Balsamic Vinaigrette
CHOICE OF:

Chicken Or Smoked Salmon

&

GOLDEN GREEK SALAD 12

With Barley Rusks, Samphire, Tomato,
Cucumber, Onion, Olives, Feta Cheese

And Balsamic Vinaigrette

© &

EXOTIC GREEN SALAD 12

Green Salad, Walnuts, Goat Cheese,
Strawberries And Wild Fruit Dressing

© ®
BURRATA SALAD 10

Multi Coloured Tomatoes, Burrata Cheese

And Basil Pesto
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# PAPPARDELLE WITH : - @ RISOTTO S 12
SPINACH D11 MUSHROOM : :
Sundried Tomato And : : With Truffle Oil
Truffle Oil : :

SALMON RIGATONI = L o

PAPPARDELLE L With Cream, Lemon And Dill : :
WITH CHICKEN 12
With Herbs, Mustard And : : LINGUINE : :
Cream cheese CHORIZO SHRIMP L 18

With Bisque Sauce, Herbs
And Ouzo

X .'. .'.

o

HOUSE SALAD 14
Sliced Filet Mignon, Green Lola,
Baby Rocket, Baby Spinach,
Caramelized Carrots, Noumboulo,
Parmesan Flakes And
Truffle Oil Dressing

MONKEY SALAD 12
Mix Green Salad, Chicken Fillet,
Poached Egg, Crispy Onion,
Avocado, Olives, Crouton And
Balsamic Dressing
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LINGUINE WITH : :
FRESH SEAFOOD 2 19

With Herbs, Lime And
Bisque Sauce

BEEF RIGATONI 14
With Beef Fillet, L
Pork Chorizo And Herbs

SEAFOOD
ORZO RISOTTO 18 -
With Kozani Saffron And : :
Bottarga
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MAINS

CARAMELIZED
PORK BELLY
With Mashed Potato,
Apple And BBQ Sauce

© BRAISED MUSHROOMS  : 14
@ With Quinoa, Baby Lettuce, : :
Tofu Dressing And Pumpkin
Seed Pesto

MOUSSAKA 92
Pan Fried Eggplants And Potatoes, :
Tomato Beef Sauce, Topped Off With
Bechamel Sauce

LAMB SHANK

Slow Cooked Lamb Shanks With
Celeriac Mash, Ratatouille
VegetablesAnd Thyme Sauce

© AROMATIC I
CHICKEN FILLET P12
Quinoa Salad, Sweet Fried : :
Potatoes And Truffle Oil Dressing

SKIRT STEAK

Celeriac Mash, Sauteed
Mushroom And Beef Jus

16
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PORK TENDERLOIN : 16
With Pumpkin Mash, Baby Carrots, :
Baby Potatoes With Thyme Sauce

WAGYU BURGER : 35 :
Cheddar Cheese, Tomato, Lettuce And : :
Caramelized Onion. Served With

Salad And French Fries

RIBEYE BURGER £ 20 ¢
Cheddar Cheese, Tomato, Lettuce And : :
Caramelized Onion. Served With

Salad And French Fries

MEATLESS BURGER P15 :
Cheese, tomato, Lettuce, Onion And : :
Mayonnaise. Served With French Fries

MEATS &
SEAFO0D
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RIB EYE BLACK o

ANGUS . 28

Usda Certified 250g : :

NEW YORK -

SIRLOIN 2509 120 | opE

FILLETMINGION w0 |, jocqroete

Wet Aged 250g : - 3. Fried Sweet Potatoes

: : 4. Celeriac Mash

BIO IBERICO ;25 : 5. Crilled Vegetables

FRENCH CUT 2509 ¢ 6 Asparagus | :
7. Sauteed Spinach With Mushroom :
8.  Garlic Mushrooms With Bacon

& TOMAHAWK : :
FRENCH CUT N

Dry Aged 40 Days + SAUCE STEAK

. © 1. RedWine
JAPANESE WAGYU : 2. Pepper Corn
STRIPLOIN 150gr 80 : 3. Béarnaise
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SWEETS
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SALMON .18
With Pumpkin Puree, Tomato Confi, :
Baby Carrots And Tartar Sauce

SEA BASS FILLET L 20
With Sauteed Spinach And : :
Lemon Sauce.

Served With Celeriac Mash

FRIED COD 17
With Pea Mash, Chips And : :
Tartar Sauce

CRAB LEGS 150 ¢
2 Fresh Royal Crab Legs On Ice : :
CROAKER 29

With Pumpkin Puree, Fish Croquette,
Bisque Sauce, Sauce, Vegetable
Spaghetti And Potato Chips

LOBSTER PASTA
Upon Order

MILLE-FEUILLE L7 PROFITEROLE (for two) 9 CHOCOLATE GANACHE : s

With Ice Cream Vanilla : : With Ice Cream Vanilla With Ruby Mousse, Chocolate Tuile

CHEESECAKE & | & MOELLEUX 8 o RS GelclE

With Mousse Mascarpone : : With Strawberry Mousse And

And Wild Berries Marmalade Vanilla Ice Cream

pancake

RED VELVET : 9 MAPLE 8 WHITE CHOCOLATE : 85 !

With Cream And White Chocolate, With Maple Syrup And Nuts With White Chocolate, Fruits And : :

Oreo And Blueberry : Oreo Cookies :

PASSION | ;9 CHOCOLATE 8 BOUGATSA PANCAKES : s

\E/;V'th.Varly/I“a Crelagﬁ- XV'édB | : With Chocolate Pralina, Fruits Two Pancakes Stuffed With A Greek
SES bl el EleLlic And Biscuits Creamy Custard Filling, Cinnamon And

Powdered Sugar

* MpoonaBolpe ndvia va xpnotponotoUpe eNOXLaKd UAIKA, yU'autd Kal ouotatika o€ kdnota ndta pnopel va aAAd&ouv * Ze neplntwon nou €xete onoladnnote dlatpo@ikn aMepyla - duoave&ia, napakaAoUPe evNUEPWOTE PAG NPty NapayyelAsTe.
* 0 KatavaAwTng Ogv €xel UNOXPEWON va NANPWOEL £V dev AdBEL T0 VOO Napaotatiko (anddet&el & TipoAdyLo) * Iig TEG oupnepAapBdvoviat OAeq ot VOPIHEG emBapuvaelg * Yyetovopuikdg uneuBuvog lwavvng ABEpng

designbyangela



kitchen

SUSHI

ADISONS

cafe

Al sushi s served with mayonnaise and tohiko

OCTOPUS ROLL

Breaded Octopus, Avocado,
Crispy Onion, Japan Sauce

SASHIMI SALMON
With Wakame, Pickled Ginger And Soya

WAGYU NIGIRI

SURF & TURF
6pcs King Crab And Wagyu

TOKYO ROLL
Shrimp, Tobiko, Tuna,
Teriyaki Sauce, Truffle Oil,
Sesame And Vermicelli

FRIED SALMON ROLL

Salmon, Philadelphia Cheese, Cucumber,

Tobiko And Sweet Chilli Sauce
RAINBOW

Salmon, Tuna, Sea bass, Shrimp,
Cucumber, Avocado And Lemon Mayo

AMAZOU ROLL

Japanese Mayo, Cucumber,
Shrimp Tempura, Sea Bass,
Green Apple And Amazou Sauce

SPICY CRAB ROLL

Shrimp Tempura, Cucumber, Crab
With Sweet Chilli Mango Sauce, Tobiko
And Spicy Mayo

DRAGON ROLL

Shrimp Tempura, Avocado,
Cucumber And Spicy Mayo

MAKI

8pcs Avocado And Mango Maki.
Served With Mayo

8pcs Crab And Tuna Maki

8pcs Saki Maki

8pcs Vegetarian Maki
Tempura Asparagus. Avocado,
Cucumber, Pickled Carrot And
Mango Sauce

18
© 16 :

16
15

SIDE DISH

NIGIRI

Bpcs Sea Bass Nigiri
Bpcs Salmon Nigiri
6pcs Tuna Nigiri
6pcs King Crab Nigiri
6pcs Wagyu Nigiri

URAMAKI

8pcs Salmon Roll

(salmon, avocado)

8pcs Madison’s Roll

(surimi, salmon, cucumber)
8pcs California Roll

(surimi, cucumber)

8pcs Shrimp Roll

(shrimp tempura, Philadelphia
cheese, cucumber)

8pcs Crab Roll

(king crab, avocado, cucumber)
8pcs Spicy Tuna Roll

(tuna, spicy mayo, tobiko)
8pcs Salmon Philadelphia
(Philadelphia cheese, cucumber)

MIX SUSHI ¢ (16pcs)
4pcs Salmon Roll
4pcs Shrimp Roll

4pcs Madison’s Roll
4pcs California Roll

TAKAI

MIX SUSHI (20pcs)
4pcs California Roll
4pcs Shrimp Roll

4pcs Saki Maki

4pcs Avocado Maki
2pcs Tuna Nigiri

2pcs Sea Bass Nigiri

| Edamame Beans (Fried or Steamed) 8 |
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ADISONS

kitchen . bar . cafe
WHISKEY € GIN € RUM €
-4 OLD FASHION L 12 . PINK LADY L 12 _ SPICY BABA 12
PENDENNIS MEN'S CLUB, : Broker's London Dry Gina : Heunt Gay Ec}ipse Rum Barbadosa
LOUISVILLE KENTUCKY, 1881 : Cointreau Orange Ligueur- Wild Blueberries Marmalades o
Woodford Reserve. Straight Bourbon- : Grenadine Syrup. Egg White And g;gn?ﬁ:;z g?;c:; Szfig Lime Juice :
Angoetura Bitters And Simple Syrup : Zresh temtn Ju;ce Stick Garnish: Blueéirrie51 Lime Wedge-
Garnish: Orange Twist : arnisn: Lavender Sticks Strawberries And Sugar Smell
j, : : GIN BASIL SMASH 12 12
: Beefeater London Dry Gina Fresh : Appleton Signature Blend- :
.. MANHATTAN 212 Lemon Juice. Simple Syrup Angostura Apricot Brandy Liqueur-
MANHATTAN CLUB, NEW YORK CITY, 1870 Bitters And Fresh Basil Leaves Pineapple Juice- Fresh Lime duice-.;
Bulleit Straight Rye- Garnish: Lime Wedge & Fresh Simple ?yryp ]
Antica Formula Vermouth And Basil Leaves Garnish: Pineapple & Edible Flowers :
Angostura Bitters ) :
Garnish: Orange Twist N : ij//
1 é L PAINKILLER 12
- DRY MARTINI : 12 Pussers Rum- Pineapple Juice- :
GIN PALACE. 1922 Fresh Orange Juice And
[_’ﬂ : Tanqueray No.l0 Gin And Creme Of Coconut :
M\,T : Cocchi Dry Vermouth Garnish: Mint. Pineapple And Nutmeg
b= SAZERAC : 12 Garnish: Lemon Twist or Olives :
SAZERAC COFFEE HOUSE, NEW ORLEANS, 1875 ‘
Bulleit Straight Rye- , : 0 :
Peychaud's Bitters. Simple Syrup- ‘ : — NUCLEAR DAIQUIRI p 12
And Spray Absinthe S NEGRONI ‘12 ?:ANTIAGO DAE CL{BA.]QUZIVI o . :
Garnish: Lemon Twist : lement Agricole Martinique Rum-
BARCASONIFLORENCE John D. Taylor's Velvet
CONTE CAMILLO NEGRONI, 1919 Falernum Liqueura
Tanqueray No.10 Gin And Cocchi Chartreuse Yellow Liqueur
- Torino Rosso And Campari Bitters And Fresh Lime Juice
h gf : Garnish: Orange Twist Garnish: Lime Wedge
..« WHISKEY SOUR 12 _
UNITED STATES, 1872 : ! : :
Maker's Mark Bourbon. Fresh L U : :
ater's Tlark Bourbon, Fresh Lenon s SINGAPORE SLING  : 12 4 TI PUNCH 12
_Simpie Syrup LONG BAR IN RAFFLES HOTEL SINGAPORE, 1915 FRENCH-SPEAKING CARIBEEAN ISLANDS
Egg White . Clement Canne Bleue Rhum Blanc
.. . Tangueray London Dry Gin- - L.
Garnish: Lemon Twist h H - Li Agricole Martinique Rum-
erry heering Ligueurn Sugar Cane And Fresh Lime Juice
Benedictine Liqueura Garnish: Lime Wedge
Cointreau Orange Liqueura
- Pomegranate Syrup And
&\w’j Fresh Lemon Juice :
)" BLOOD : Garnish: Mint. Maraschino Cherry ZOMBIE 14
I : And Lemon Twist DON BEACHCOMBER, POLYNESIAN, 1934 :
-~ AND SAND : 12 Plantation Dark. Plantation
AMERICAN BAR AT SAVOY HOTEL, : - 3 Stars Rum- Goslings 151
LONDON. 1930 & ) : Overproof Rum. Pineapple Juice-
Talisker Single Malt 10y- \“r/ : Fresh Grapefruit Juice-
Cocchi Torino Rossia Ji : Fresh Lime Juicea
Cherry Heering Liqueur And . CLOVER CLUB : 12 And Passion Fruit Pure . Lo
Fresh Orange Juice- PHILADELPHIA MEN'S CLUB, Garnish: Caramelized Passion Fruit
. . LOUISVILLE KENTUCKY, 1896 .
Garnish: Orange Twist .
Tanqueray London Dry Gina r-fj
Raspberry Syrupa Fresh o :
Lemon Juice And Egg White- wei MAI TAI 12
Garnish: Seasonal Berries And Mint DON BEACHCOMBER. POLYNESIAN. 1933 :
— Plantation Dark Rum-
‘ Gosling's Black Seal Rum-
§ : Orgeat Syrup And Fresh Lime Juice
1 : Cehs M -
.. BRAMBLE 12 Garnish: Mint And Lime Wedge
ISPIRED B BAR MANAGER Eﬁggggiy¥z London Dry Gin |
a S
JOHN HARVALIS Fresh Lemon Juice. Simple Syrup }“ ‘yl“‘( PLANTERS :
And Creme De Mure Liqueur ...+ PUNCH ‘12

q"pq"pe"pe"pe“pq"pq"p
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Garnish: Seasonal Berriesa Minta
Lemon Twist And Sugar Smell

L, SIGNATURE COCKTAILS

CHARLESTON SOUTH CAROLINA, 1878
Plantation Dark Rum-
Plantation Overproof Barbados-
Fresh Orange Juice-

Fresh Lemon Juice

And Pomegranate Syrup
Garnish: Mint. Orange Twist
And Nutmeg
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N JUNKY MONKEY wanisons speciat 14
E?§§ Appleton Jamaica Rum. Orange Curacao Liqueur. Fresh Banana. Fresh Lime Juice. Angostura Bitters
I And Cinnamon Syrup. Garnish: Banana Leef And Dehydrated Banana
OTHERS
— A-2 SOUR 12
giig : Amaretto Disaronno. Apricot Brandy Liqueur-
— Orgeat Syrup And Fresh Lime Juice. Garnish: Lime Wedge
R LOS MUERTOS 14
E Tradicional Reposado Jose Cuervo. Tradicional Silver Jose Cuervo. Agave Syrupa Fresh Lime Juicea
b Passion Fruit Pure-. Pineapple Juice And Angostura Bitters. Garnish: Mint. Cinnamon Stick And Pineapple
<&
\( MEZCAL MARGARITA bANCER MARJORIE KING, RANCHO LA GLORIA, MEXICO, 1938 12
Pl Mezcal De Oaxaca Mexico- Cointreau Orange Liqueur And Fresh Lime Juice. Garnish: Salt Ringing And Lime Wheel
\T . BOBBY BONITO’S 12
) : Mezcal San Cosme 0Oaxaca. Carpano Antica Formula Vermouth And Benedictine Liqueur. Garnish: Orange Twist
N PISCO SOUR vorri's BAR PERU. 1920 12
! Pisco Peru- Sugarcane- Fresh Lime Juice And Egg White
3 7 BLOODY MARY 2 cLusnve 1930 12
2 Ketel One Vodka Netherlands. Tomato Juice- Fresh Lemon Juice. Worcestershire Sauce. Tabasco And
= Celery Bitter. Garnish: (elery Stick- Cherry Tomatoes. Salt And Pepper
LONG DRINKS
i DARK & STORMY 12
qu Gosling Black Seal Rum. Fresh Lime Juice And 3cent Ginger Beer. Garnish: Lime Wedge
| LONDON BUCK 12
L;J Tanqueray 10 Gina Fresh Lemon Juice. 3cent Lemon Tonic And Angostura Bitters. Garnish: Lemon Twist
| MOSCOW MULE 12
LgJ Ketel One Vodka. Fresh Lemon Juice And 3cent Ginger Beer. Garnish: Cucumber Slices
] PALOMA 12
2 Fortaleza Blanco- Fortaleza Reposado- Agave Syrup- Fresh Lime Juice And 3cent Grapefruit soda-
(S8 Garnish: Salted Rim And Slice Of Grapefruit
I GIN & TONIC 12
L | Tanqueray London Dry Gin And Fever Tree Premium Indian Tonic. Garnish: Cucumber Slices
MOCKTAILS
T MANGO MULE 10 o GIN TONIC 10
k,,f § Ginger Beer. Mango- Honey Syrup } Gin Seedlip And Premium Tonic
S *  And Cucumber (S
i NEGRONI 10 | BRAMBLE 10
L | Italian Apperitivo And Gin Seedlip Lo Gin Seedlip- Lemon Simple Syrup




