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BREAKFASTTIME

duoTikoBoUTUPO/ Peanut butter
XeipornoinTo UpwTO Wwii, pnavava, coolis ppaouAag,
(PUOTIKIO Kal OTAYOVEG OOKOAATAG,.

Homemade sourdough bread, banana, strawberry coolis,
peanuts and chocolate.

Breakfast bowl

MaolpTI, Bpwun, HEN, kapUdia, aplydaia,Taxivi, chia,
(PPECKA PPOUTA EMOXNG KAl KOMKATIA MIKPTG GOKOAATAG.
Yogurt, oat, honey, walnuts, almonds, tahini, chia,
fresh seasonal fruits and pieces of bitter chocolate.

PANCAKES

Pancake pe naymTto BaviAiag /

Pancake with vanilla ice cream

ZavTiyi, PpEoKeG PPAOUAEC, kal cAAToa Npahiva cokoAdTag,
KapapeAwHEVoUG Enpolc kapnouc.

Whipped cream, fresh strawberries

and chocolate-praline sauce, caramelized nuts.

Pancake pnouyaroa / Pancake Bugatsa
Me kp€pa pnouyaTaag, axvn {axapn, KOKKIva ¢ppouTad

Kal onacpevo UANO pnouyaToac.

Bugatsa Creme, icing sugar, red fruits and

smashed bugatsa leaves.

AApupo pancake / Salty pancake
Me nappelava, bacon, TnyavnTo auyo kai kpepa napuelavac,
With parmesan, bacon. Fried egg and parmesan cream.

WINTER RITA

Patron Reposado, Squeezed lime, Grapefruit Soda.

CARRIBEAN PASSION

Rum, Passion, Mint, Angostura aromatic bitter, Pineapple

SUNSET AT ELIE’S
Aperol, Prosecco, Orange, Mandarin

BRASS MONKEY
Gin, Aperol, Rhubarb liqueur, Campari, Vermouth, Peach bitter

CALDERA SPRITZ (low abv)
Mastiha, Prosecco, Orange, Mandarin, Cardamum bitter

MOCTAILS

COOL BREEZE
Bergamot, Mandarin, Strawberry, Coconut, Vanilla, Lime.

FROZEN VIRGIN DAQUIRI CHOOSE YOUR FLAVOR:

Mango, Strawberry, Pineapple, Passion Fruit, Red Berries, Lime-Lemon.

SPIRITS

OuZo Plomari (200ml)

Toinoupo (Raki) Dekaraki Tyrnavou (200ml) Simple Spirit

Simple Spirit
Premium Spirit
Shot




SIGNATURE COCKTAILS

NECTAR OF GODS

Rum, Squeezed lemon, Metaxa 7*, Cointreau, Maraschino syrup.

DON'T CALL ME ZOMBIE

Red fruits marmalade, Cointreau, 3 Rums, Tentura, Passion,

Pineapple, Squezed lime, Grapefruit juice, Falernum, Angostura bitter.

FLIP FANTASIA

Gooseberry Gin, Botanic Tonic, Mint, Lime bitter.

VOLCANO EXPLOSION

Aperol, Brugal Rum, Squeezed lime, Falernum, Passion, Grapefruit.

FAR FROM THE TREE

Mastiha, Raspberry, Blueberry, Squeezed lime, Cointreau, Vanilla, Mint leaves, Ginger Beer.

MASTIHA TWIST

Mastiha Dry, Squeezed Lemon, Lemongrass, Bergamot liqueur, Grapefruit Soda.

BIG APPLE

Gin, Green Apple sourz, Squeezed lime, Ginger.

NEVER SHARED

Vodka, Pineapple, Flower honey, Ginger, Squeezed lime, Pear.

LONELY ISLAND IN THE MIDDLE OF A FOGGY SEA

Gin, Aegean Tonic, ®UkI Nori.

GRANDPA ON THE ROCKS
Scotch blend Whiskey, Gin, Plums, Vanilla, Plum bitter.

ABTA / EGGS

CROSS FIT OMELET
Aonpadia, avBoTupo, kpéua aBokavTo, vToudTa, yahornouAd, payiovela kal oaAdTa Aaxavikov.
Egg whites, low fat cheese, avocado cream, turkey, light mayo and small salad.

SPECIAL OMELET

Me yahonoUAa kar Tupi, VTOUATa Kal Javitapid. ZEPPIPETE |E NATATEG TNYAVNTEC.
With turkey, cheese, tomato, mushrooms. Served with french.

POACHED EGGS

English muffins, vroudTa kai pepper sauce.
English muffins, tomato, pepper sauce.

KAGIANAS
ZUykAivo Mdvng, minepia, apwpaTikn odAToa VTOPATAG Kal QETA.
Mani’s confluence, peppers, aromatic tomato and feta.

2AAATEZ / SALADS

EAAnvikn oaAara / Traditional Greek salad

Zalara Kaioapa / Caesar salad
Me KkoTomnouho, kpouTov, pnéikov kai flakes nappeldva.
With chicken, croutons, bacon and parmesan flakes

Power bowl
Me pakéc beluga, TopaTivia,minepIeg, TPixpwKN Kivod, apyd 6 kai apwpaTikd AadoAépovo.
Salad with beluga lentils, tomatoes, 3 coloured quinoa, eggs 6, oil and lemon sauce.




SANDWICHES & MORE

KouAoUp1 goAopoU / Salmon coulouri

Me KanvioTd GoAopO, apwlaTIKO TUPI KpEua pe TEvTep, avnbo kai nikAa ayyoupl.
>uvodeUeTal ano Tpayavr oaAdaTa.

With smoked salmon,aromatic cream cheese with ginger,dill and picled cucumber.
Served with crispy salad.

THE LARGE Lord's 3ple decker - club-sandwich

Me koTOMouho oxapac, {aunov, VToudaTa, Yneikov,iceberg kal BpacTod

aByo oe dijon mayo. ZuvodeUETal Pe TNYAvNTEC NATATEG Kal TIC JIKEC AS GAATOEC.
With grilled chicken, tomato, bacon, iceberg and boiled egg in dijon mayo.
Served with French fries and our sauce.

Croque madame

Mneoapel ypapiepag ,apyo TnyavnTo, XoIpivi) wHonAdTn,
TPIYKEVN YPaBIEPa Kal NpAcivn oahdTa.

Gruyere bechamel, fried egg, pork,grated gruyere and green
salad.

Vegan avo toast
Y& Wwui bagel ue onaoTo aBokavto, vropartivia, poka kai microgreens.
Bagel, smashed avocado, cherry tomatoes, rocket leaves, microgreens.

TopTiyia kotonoulAou / Chicken tortilla

MapivapIOHEVO KOTOMOUAO , Aaxavikd Kal Moupé apwuaTIKAG NATATAG JE MNEIKOV.

>uvodeUETal JE NPACIV 0aAATa.

Marinated chicken fillet, vegetables, and aromatic potato puree with bacon. Served with green salad.

Breakfast pizza
Me pneikov, KpEPa Tuplwv Kal 2 auyd TnyavnTd.
With bacon, cream cheese, mayo cream and 2 fried eggs.

Sandwich Lovers
Kpéua nappelavac, Eewayviouévo XoIpIvo, vToudarta ynr Kar poka.
Parmesan creme, pork, grilled tomato and rocket leaves.

Hot Dog
Noukaviko yepioTo e ypaBiépa, chips natartac, ketchup kepaai kar payiovéla TpolQac.
Sausage with gruyere, potato chips, cherry ketchup and truffle mayo.

KA®EAEZ - POOHMATA /
COFFEES - BEVERAGES

Freddo Espresso

Freddo Cappuccino

Freddo Latte

Cold Brew

Fredoccino

Frappe With Vanilla Ice Cream

Esspresso Singe

Esspresso Double

Cappuccino Single

Cappuccino Double

Latte

EAAnvikOG Kapég / Greek Coffee

Americano

Afogato (vanilla ice cream served with esspesso coffee on top)
ZuvodeuTikO FaAa / Milk On The Side (Almond/Ott)
KpUa ZokoAara / Cold Chocolate

ZmiTikn Agpgovada Tng Nayiag 'EAANG Me Tqivriep/
Grandma’s Elie Lemonade With Ginger

Milkshake (Chocolate/Vanilla)
ZeoTn ZokoAaTta / Hot Chocolate
Toa1 / Tea

®duoikoG Xupog MopTokdaAl / Orange Juice




MIMYPEZ / BEERS EXTRA A TO NpwIvO 0aAG
Corona EXTRA OPTIONS
el o for your breakfast

Draught Mammos 300ml / 500ml

Corona Cero

Nymfi
duoTikoBouTtupo, MEAL Zipdnt Zeevdapovu,

MpaAiva ZokoAdtag, =npoi Kapnoi

Peanut butter, Honey Maple Syrup, Chocolate Praline, Nuts

A N A“JY KTI KA NTtopaTivia, pavitdpia, Nnepiég, npdotvn ooAdTa
Cherry tomatoes, mushrooms, peppers, green salad
So F I D RI N KS Tupi ykouvTa, QETA, HOTOAPEAT

Gouda cheese, feta cheese, mozzarella

Nepo / Water raAonoUAd, proscuito, HNEKov

Turkey, proscuito, bacon
Sparkling Water 750ml

Coca Cola Tnyavnto auyo, auyo nooE, BPacTtd auyo, OHEAETA
Fried egg, poached egg, boiled egg, scrambled egg
Coca Cola Zero

Fanta MopTtokaAl / Fanta Orange DpAOUAEG, poupa, pnavava, apokavto
Strawberries, berries, banana, avocado

Fanta Aepovita/ Fanta Lemon

200a / Soda 3cent KoTonoulo, KanvioTog GOAOHOG
Chicken, smoked salmon

Tonic 3cent

Redbull

Grapefruit Soda 3cent
Ginger Beer 3cent
Pineapple Soda 3cent

KpUo Toai (Aepovi/Podakivo) /
Ice Tea (Lemon/Peach)




FAYKA / DESERTS

XeiponoinTn MoptokaAomita/ Homemade Orange Pie

Pavlova
dpéokeg PPAOUAEG, coolis ppaouiag, puaTikia Alyivng.
Fresh strawberries,strawberry coolis, and Aegina’s pistachio.

Brownies Caramel
Dubai Chocolate

NaywTta/ Ice creams
Bavilia, cokoAdTa, GpdouAa, kapapéha, copunE AEUOVI.
Vanilla, chocolate, strawberries, caramel, lemon sorbet.

Dessert Of The Day
(Ask the waiter about the desserts of the day)

SMOOTHIES

Matcha
Mnavava, mango, matcha,yiaoupTi, yaAa apuyddlou.
Banana, mango, matcha, yoghurt, almond milk

Red Berries

Mnavava, berries, chia, Bpwun, yaAa apuydaiou.
Banana,berries, chia,oat, almond milk

Milkshake Creme Brulee Caramel Oreo

ADOPQAEIZ OINOI /
CHAMPAGNE

Prosecco

Moscato D’asti "Pietro Forno”
Veuve Du Vernay “Ice” Rose Brutt
Taittinger Brut Reserve (375ml)
Taittinger Brut Reserve (750ml)

Champagne Laurent Perrier Rose Cuvee Brut (750ml)

Aguka Kpaoia / White Wines

Estate Argyros Assyrtiko Santorini

Pinot Grigio Torresella

Hatzidakis Winery Nykteri Assyrtico

Wild Rock Sauvignon Blanc

Light Wood Chardonnay, D'arenberg

Estate Argyros Assyrtiko Santorini Cuvee Monsignori
Gewurztraminer Trimbach

Tomi Mantinia Estate Troupis Moschofilero
Malaguzia Kitrvs

Vorinos Silva Daskalaki Vidiano

Santorini Estate Gavalas Assyrtiko

Moschopolis Aiora Assyrtiko Skin Contact (Orange Wine)

Pole Kpaoia / Rose Wines

Atlantis Estate Argyros Assyrtiko Mandilaria

Amuse Estate Muses Sauvignon Blanc

The beach by Whispering Angel Chateau d’ Esclans Syrah
Moscato Rosa Anselmi Demi Sec

Rose de Xinomavro Thymiopoulos Vineyards

Kokkiva Kpaoia / Red Wines

Fteri Estate Troupis Agiorgitiko
The Stumo Jump D’arenberg Syrah
Bicicleta Cono Sur Merlot
Malbec Bodegas Alamos

Emdopniol Oivol / Dessert Wines

Vinsanto First Release Argyros Estate
Samos Vin Doux
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