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XTO EXTIATOPIO

IHYPI'OX

Yag unodexépaote otov Xwpo 6nou to KaAd gpaynto
ouvavta tnv auBevukn QiAogevia.

O katdAoyog twv payntwv éxel dnploupyndei
and tov Xe@ MNMaoxdAn Ziévko.

Ol yeUoelg evappovidovtal pe pia {eothn atpdopalpa,
ppovtiopevn and tnv dptia opdda
g Maitre d'hdtel Aapnpivhg MnAdvn,
yla va ¢hoete pia oAokAnpwpévn epnelpia.

AnoAauvote tnv!

WELCOME TO

PYRGOS

RESTAURANT
We welcome you to the place where good food
meets authentic hospitality.

This menu has been created with the passion
of our Chef Paschalis Sienkos.

The flavors are harmonized in a warm atmosphere,
lovingly cared for the excellent team
by the Maitre d'hotel Labrini Blani
SO you can enjoy a complete experience.

Always at your service!
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OPEKTIKA « APPETIZERS

BeAoVo1vn @46
UE andki, KapapeAWHEVO KPELLUAL
Kat topativia kovepl
12113

Kpokéteg Tvptov
@éta, pavolpl Osooaliag oe kpovota couoapioy,
e KopvBiakn atapida o€ oipént oulou
61718110114|A

IMopodoctakoi
KoAokvdoke@ptédeg

He HUPWOIKG, péta Kal Kpépa ylaouptioU
617181A

PoAakt MeAtgdvog
o€ (pUAAo pudloU pe Maotélo,
onavdki kat toduvel viopdrag

718

MocGTtédo Xydpog
oepBipetal pe oUka o€ a1pdnt KOKKIVOU Kpaolou
71141A

Wapovéppl Ge Tito
e sauce picante, nikAa kpeppudiou,
NINEPLEG Kat yiaolptl
718112 %

Tapto Mavitopiov
e noikiAia dypiwv pavitapioy,
0dAtoa KOKKIvNG nineplds kat odAtoa nappedavag
617181141A|%

Modio axvieTa
pe odAtoa yAukoAépiovo,
ondpoug ovaniol kar avnbo
3112114 %

Toptdoke@tédeg
o€ kpouota YwpioU Kal NIKAVTIKN adAtoa ayloAl
3161718

Xtomoor ynto
e noupé @dpag, nikAa kpeppudloU, kannapn
Kal npidlaotn vtopdra
4113 |%

6.00€

6.50€

6.50€

6.50€

7.60€
% CHs

7.80€

8.40€

TASTE
CHIOS

12.00€

12.00€

16.90€

Velvet Fava

with smoked pork meat, caramelized onion
and tomato confit
12113

Cheese croquettes

feta, Thessalian manouri in a sesame crust,
with Corinthian raisins in ouzo syrup
61718110114]A

Traditional

Zucchini balls

with herbs, feta cheese and yogurt cream
617181A

Eggplant roll

on a rice sheet with Mastelo cheese,
spinach and tomato chutney
718

Grilled Mastelo cheese

served with figs in red wine syrup
71141A

Pork tenderloin in pitta bread

with sauce picante, pickled onion,
peppers and yogurt
718112%

Mushroom tart

from a variety of wild mushrooms,
red pepper sauce and Parmesan sauce
61718114]A|%

Steamed Mussels

with lemon sauce,
mustard seeds and dill
3112114]%

Shrimp balls

in bread crust and spicy aioli sauce
3161718

Grilled Octopus
with mashed fava beans, pickled onion,
capers and semi-sweet tomato
4113 |%
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ALADS

EAAnvIkN 9.00€ Greek
INopadoclokn XaAdto Traditional salad
e viopdra, ayyoUpl, mnépia, KpeppuoL, Salad with tomato, cucumber, pepper, onion,
Kdannapn, Toupai kpitapo, eAIEg, caper, pickled kritamo, olives, feta and olive oil
@éta IN0I kat eAaiéAado 7113
7113
YoAato Poka 9.80€ Rocket salad
papoUAL, kapapeAwpeva olka, Ynté avidtupo, lettuce, caramelized figs, grilled cheese,
nuiAtaotn vropdta kai BIveykp€Et netipéd sun-dried tomato and molasses vinaigrette
2161719110111112]14]A 2161719110111112]14]A
Quinoa 10.00€ Quinoa
pe atapida Kopvbiag, aBokdvro, with Corinthian raisin, avocado, orange fillet,
pIAéto noptokdAl, kaBoupbiopévo apdydaio roasted almond and citrus vinaigrette
Kal BIVEYKPET e0nepIOOEIOWOV 213161719110111112]14]A
213161719110111112]14]A
Ivpyog 10.50€ Pyrgos
oaAdta pe papoUAi, baby onavdki, salad with lettuce, baby spinach, artichoke leaves,
aykivapdpuAAa, nikAa kapdto, panavdki, pickled carrot, radish, fresh onion,
PPETKO KPEPLUAL, andki kai BIVEYKPET AgpiovioU apaki and lemon vinaigrette
2161719110111112]14 2161719110111112]14
Kaicapa 11.00€ Caesar’s
TpUPEPd PUAAa papouiol e tpayavé KotdnouAo, Fresh lettuce leaves with crispy chicken,
pnéiov, KaAaunoki, Xeiponointo Kpoutov, corn, handmade crouton,
nappedava, toparivi parmesan @ smoked bacon vinaigrette
Kal owg pouotdpdag-AeukoU Baladpiiko 2161719110111 112]14
2161719110111112114
Yolop.ov 12.50€ Salmon salad

npdowvn oaAdta pe papivapiopévo @vokio,
panavdki, ayyoUpt kai, todifg,
oepBiptopiévn pe Biveykpét pouatdpda-piés
51819110112

Green salad with marinated finocchio, radish,
cucumber and tsives
with mustard-honey vinaigrette
51819110112
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Nkt pe I'kopykovtcoda
e Agukn kpépa, axAddt kat kapudi
21617181A

ToAtatédeg Primavera
@ovPVOL
Ye odAtoa topdrag, andki KpAtng,

(ppéoka Aaxavikd Kat tupl potoapéda
216171819110111112114

Caserecce

LE KOTOTTOUAO KOl GOPEAY

Kapdto, koAokUBia {oUAiév, ppéako KPELLUAL,
Kat pnéikov, o€ nAodaoia kpépa pe oappdv
2161719110111112]14

Pa61oA Kappmovapa
Yepoto pe nappeddva, ykouavtodAe
o€ odAtoa BoUtupou kai tpayavé Pnéikov
2161719111112114

Tohatédeg
ue Mocyopiclo @LAetaxio

aypla pavitdpla, kpépa tuploU kat Aadt tpolpag

617114

Caserecce
UE PPEGKO XoAopo
PPETKo KpePPUAL, Topativi, givokio, dvnbo,
tolnoupo pe eAappid kpépa
51617114

YrayyéTt pe yopioeg
o€ odAtoa vropdrag, koAokU6l, ninépia toiAl,
Topativi kovei, BaciAiké kat patpo xaPidpt
319111

"’
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PA'STA

10.00€ Gnocchi with Gorgonzola

with white cream, pear and walnut
2161718]A

11.50€ Tagliatelle Primavera

with tomato sauce, Apaki of Crete,
fresh vegetables and mozzarella cheese
216171819110111112]14

12.00€ Caserecce

with chicken & saffron

carrot, julienne zucchini, onion,
bacon, in rich cream with saffron
2161719110111112]14

12.00€ Ravioli Carbonara

stuffed with parmesan cheese,
guanciale in butter sauce and crispy bacon
2161719111112114

13.00€ Tagliatelle with beef fillets

wild mushrooms, cream cheese and truffle oil
617114

13.50€ Caserecce

with fresh Salmon
fresh onion, tomato, fennel, dill,
tsipouro with light cream
51617114

14.00€ Spaghetti with shrimps
in tomato sauce, zucchini, chili peppers,
tomato confit, basil and black caviar
319111
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Pigoto
ue trifolata povitapiov
nappeddva, Boutupo, Aadi tpolpag
Kal dypla pavitdpla
71141A

Pigoto kotomovio
Ue Topativi Kovel kal Kpépa tuploU pe ykopykovt{éAa
7114

Kpt9apdto pe yopida
e Aoukdviko toopiBog, YAukid eniyeuon pavtapivi,
onépougs awvaniou Kai Kpoko Kolavng
317110]14

Ao6pakt N1 Tourovpa
(450-500 yp.)
pe Aaxavikd oxdpag rj totyaplotd xépta enoxng
5

Wnto Kalapdpt
pe odAtoa Agpoviol
Juvobeuetal pe pidto onavdki
215161719110112]14

Wntog Xolopog
UE TOTATOGAAATO
(PpEako KpePHUSL, pIvokio, panavdkl,
Kannapn Kat PIVeyKpET pouotdpda-péii
214161719110111112114

Wopl nuépog 6N GYapo

Katémv ouvewoénong

?

—

OTTO
11.00€ Risotto
with mushroom trifolata
parmesan, butter, truffle oil
and wild mushrooms
71141A
12.00€ Chicken risotto

with tomato confit and cream cheese with gorgonzola
7114

Barley with Shrimp
with tsorithos sausage, sweet tangerine aftertaste,
mustard seeds and Kozani saffron

14.00€

317110114
WAPIKA «- SEAFOOD
20.00€ Sea Bass
(450-500 g.)
with grilled vegetables or fried seasonal greens
5
21.00€ Grilled squid
with lemon sauce
Served with spinach risotto
215161719110(12]14
22.50€ Grilled Salmon
with Potato Salad
fresh onion, fennel, radish, caper
and mustard-honey vinaigrette
214161719110[1112]14
Ty iAoy Grilled fish of the day
price per kilo Upon request
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KPEATIKgW ELECTION

Kovtocou6At1 Kotomouvio

@IAETo and pnout koténouAou, nikAa KpeppudIoy,
yntA vtopdra, nita, tnyavnt natdta
Kat odAtoa mnepids PAwpivng
219110111114

21m0og Kotémovlov Gyxdpoag
e kpiBapoto pe kpoko Koldvng,
Aoukdviko taopiBog, tpayavd sticks Aaxavikwv
Kat népAeg Agpioviou
2171911111214

Kotomovdo Teriyaki
payelpepévo ae wok Lie mnepiég
YuvobeUetal pe apwpatikd pud, ppéoko KPePUUoL
Kkat kaBoupdiopévo aouadyi
9110114

Xotpivn [oveéra pmpece
Ue odAtoa paupng pndpag-peAiod.
YepPipetal pe noupé oeAivépldag kai Kpokéta natdrag
2161719110111112]14

Xotpiva @iietdkio

e caitco. Jack Daniel’s

ouvodeudpeva e VIOKL natdrag Kat Pnéikov,
o€ nAouota kpépa tuptou
2161719110111 11214 ]%

XotpvN XaAompLioAa
e apyevtivika pnaxapikd, oepPiptopévn
HE TNYavntéG Natdres kai pavitpla ooté

21911011112

Mogcyopiclo PiAéto
(200yp)
pe odAtoa Maupobdepvn,.
YepPipetal pe noupé oeAivépldag kat natokpokETa
219110111112]14

Rib eye Black Angus

(350vp)
pe nardreg baby kat yntd Aaxavikd
21911011 112%

12.50€

12.60€

13.00€

16.00€

16.00€

18.50€

28.00€

40.00€

Chicken Shortbread

chicken fillet, pickled onion,
roasted vegetables, tomato, pita, potato ripples
and Harissa sauce
219110111114

Grilled Chicken Breast

with orzo with Kozani saffron, chorizo sausage,
crispy vegetable sticks and lemon pearls
2171911111214

Chicken Teriyaki

cooked in wok with peppers,
accompany with aromatic rice, spring onion
and roasted sesame
9110]14

Pork Pancetta Breeze

With dark beer-honey sauce,
served with celeriac puree and potato ripples
2161719110111112114

Jack Daniel’s fillets

accompanied by potato gnocchi and bacon,
in rich cheese cream
2161719110111112]14|%

Pork Steak

with Argentinian spices
served with fried potato and sauteed mushrooms
219110111112

Beef Fillet

(200yp)
with Mavrodafni sauce,

served with celeriac puree and potato ripples
2191101111121 14

Rib eye Black Angus

(350yp)
baby potatoes and roasted vegetables
21911011 ]12]%*



ORTGINA

Cheeseburger
Zoupept pooxapiolo priptékt o Wwpdk! Pnpiog,
He papoUAL vtopdra, pnéikov,
Alwpiévo tupl kat paylovéla.
YepPipetal pe nardreg tnyavntég
216171819110]111112]14

Chicken burger
Aaxtaptotd pnietéki KoténouAo oe Wi pnpiog,
e pnéikov, vtopdta, papouUAi, pavitdpia, toévtap

Kat YAUKonikAvtikn owg pouotdpdag.
YepBipetai pe natdteg tyavntég
216171819110111112]14

BBQ burger
Zoupepd pooxapiolo Um@Tékt og Wwpdkt pnpiog
HE UNApuUneKIou owg, PHapoUAL, viopdra,
KapapeAWEeVo KpeUUOL, UNéiKov Kal toévtap
YepPipetal pe natdreg tnyavntég
216171819110111112]14

Vegan burger
Mnuptékt navt{aptou o€ appdaro YwpAki
pe kpépa afokdvto, papoUAi, viopdta, KoAokUol,
nikAa ayyoUp! kat KpePpUSL
YepPipetal pe nardreg tnyavntég
2181911011112

Mopyapita
YdAtoa vropdrag, tupl
217181111A

IIitco eAAnvikn
YdAtoa vropdrag, Tupl, ppéokia vioudra,
ninépla, KpePUSL, KoAokUBL, péta
21718111

La casa
YdAtoa vropdrag, tupi, pnéikov, {apnov,
oaAdpi, pavitdpla, mnepid
2171819111112

9.50€

10.00€

10.50€

9.20€

PlZZA

10.50€

12.50€

12.80€

BURGERS

Cheeseburger

Juicy beef burger on a brioche bun,
with lettuce, tomato, bacon, melted cheese
and mayonnaise.

Served with french fries
216171819110111112]14

Chicken burger
Delicious chicken burger in brioche bun,
with bacon, tomato, lettuce, mushrooms,
cheddar and sweet and spicy mustard sauce.
Served with french fries
216171819110111 112114

BBQ burger
Juicy beef burger on a Brioche bun
with barbeque sauce, lettuce, tomato,
caramelized onion, bacon and cheddar.
Served with french fries
216171819110]111 (12114

Vegan burger
Beetroot burger in a fluffy bun
with avocado cream, lettuce, tomato, zucchini,
pickled cucumber and onion.
Served with french fries
2181911011112

Margarita
Tomato sauce, cheese
21718111 A

Greek pizza
Tomato sauce, cheese, fresh tomato, peppers,
onion, zucchini, feta cheese
21718111

La casa
Tomato sauce, cheese, bacon, ham,
salami, mushrooms, pepper
2171819]11]12
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SNACK'S

Tooct

KAaoiké toot pe kanviotr) yaAonoUAa ri {apndv
Kat tupi ykouvta.
YepPipetal pe narardkia
2171819110]11]12

Turkey & Bacon Club
Opuyaviopévo Ywpi pe kanvioth yaAornoUAa,
Tupi, pnéikov, papoUA, viopdra Kat paylovela.

YepPipetal pe nardreg tnyavntég
216171819110111112]14

Chicken Club
@puyaviopévo Ywpi pe Yntd KoténouAo,
unéikov, PAEIKG nappedavag,
papoUAL, vropdta kat odAtoa caesar.
YepBipetal pe natdreg tyavntég
216171819110[11112]14

Sando Kotomovio
Appdro Ywudki Pnpiég pe KotérnouAo nave,

§voAdxavo, pnéikov, kapdto, nappeddva, paylovéda.

YepPipetal pe nardreg tnyavntég
216171819111112]14

Sando Topida
Appdto Ywpdki unpiog pe yapideg owrte,
Kpéua aPokdvro, §ivoAdxavo, ppéoko KpepHUd!
Kat YAuké€ivn odAtoa.
YepBipetai pe natdteg tyavntég
21316171819(11112]14

3.50€

8.00€

9.20€

9.50€

10.00€

Toast

Classic toast with smoked turkey or ham
and Gouda cheese.
Served with chips
2171819110]11112

Turkey & Bacon Club

Toasted bread with smoked turkey, cheese,
bacon, lettuce, tomato and mayonnaise.
Served with french fries
216171819110[1112]14

Chicken Club

Toasted bread with grilled chicken,
bacon, parmesan flakes,
lettuce, tomato and caesar sauce.
Served with french fries
216171819110111112114

Sando Chicken

Fluffy brioche bun with chicken, sauerkraut,
bacon, carrot, parmesan, mayonnaise.
Served with french fries
216171819111112114

Sando Shrimp
Fluffy brioche bun with sauteed shrimp,
avocado cream, sauerkraut, fresh onion,
sweet and sour sauce.
Served with french fries
21316171819111112]14
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DESSERTS

Cheese cake
LE YAUKO Kepdol
2161718]A

Yypo k€K GokoAGTOG
pe naywto Bavidia
61718

ExAekTto MTOywto
(avéd pndAa)

Bagia
pe npaliva ookoAdtag kat priokéto
61718

BagAo pe maywto
npaliva ookoAdrag kat priokoto
61718

IMowiAto

PPEGK®V (PPOVTWV ETTOYNC

o ckerkes

(yia 2 dropa)

I[TAato TvpLOV
(yia 2 dropa)

[MTAato6 Tvplwv & AAAOVTIKOV

(yia 2 dropa)

- P
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Cheese cake

with cherry sweet
2161718|A

5.00€

Soft chocolate cake

with vanilla ice cream
61718

6.50€

Fine ice cream
(per scoop)

3.00€

Waffle

with chocolate praline and biscuit
61718

6.50€

Waffle with ice cream
chocolate praline and biscuit
61718

9.50€

7.00€ Variety
of fresh seasonal fruits

(for 2)

PLATTERS

13.00€ Cheese platter

(for 2)

16.50€  Cheese & charcuterie platter
(for 2)
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WINE-LIST
AEYKA WHITE
T¢ovAMa Tzoulia
Georgiadis Canteen, XaAkibikn 7.00€ / 12.00€ Georgiadis Canteen, Chalkidiki
MaAayouqid ® AaoUptiko - =np6 187 ml / 500 ml Malagoyzia @ Assyrtiko - Dry
YapBartiavé @ Poditng - HpiyAuko 7.00€ / 12.00€ Savatiano @ Rhodites - Semi Sweet
187 ml /500 ml
Terre Grec 20.00€ Terre Grec
Ktipa TolAiAn Tsililis Distillery ® Estate
Mooxdto @ Sauvignon Blanc, M.I'E. TupvaBog Moscato @ Sauvignon Blanc, PG.I. Tyrnavos
Aprovoia Xwpa 24 .00€ Ariousia Chora
KtApa Aptodatog, Xiog ThSTE Ariousios Winery, Chios
80% AaUptiko @ 20% ABRp! ‘gjps 80% Assyrtiko, 20% Athiri
Evnpepia 25.00€ Evimeria
ABrpt ® Biblavé, Xiog ‘mm,, Athiri @ Vidiano, Chios
GHs
MavTtiveia 25.00€ Mantineia
Ktipa ZkoUpag Domaine Skouras
100% MooxopiAepo, .0.I1. Mavtiveia 100% Moschdfilero, PD.O. Mantineia
Chardonnay 28.00€ Chardonnay
KtApa Xatdnpixain Domaine Hatzimichalis
Chardonnay , M.I'E. AtaAdvin Chardonnay, PG.I. Atalanti
BipAla Xwpa 33.00€ Biblia Chora
KtApa BiBAia Xwpa Ktima Biblia Chora
60% Sauvignon Blanc @ 40% AaUptiko, Sauvignon Blanc 60% @ Assyrtiko 40%
[.IE. Mayyaio Opog PG.I. Paggaio Oros 750ml
MaAayouvgid 35.00€ Malagouzia
Domaine C. Lazaridi Domaine C. Lazaridi
100% MaAayoudiq, N.I'E. Apdpa Malagouzia 100%, PG.I. Drama

TN
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WINE-LIST
POZE ROSE
T¢ovAa 7.00€ / 12.00€ Tzoulia
Georgiadis Canteen, XaAkidikA 187 ml/ 500 ml Georgiadis Canteen, Chalkidiki
Poéitng @ Syrah - HpiyAuko Roditis @ Syrah - Semi Sweet
Terre Grec 20.00€ Terre Grec
Ktipa TolAiAn Tsililis Distillery ® Estate
Mooxdro @ Syrah, IN.I'E. TopvaBog Moscato @ Syrah, PG.I. Tyrnavos
Just a Sec 25.00€ Just a Sec
Ktipa Mnoutdpn Ktima Boutari
Zwépaupo, Syrah @ Merlot, M1.I'E. Makedoviag Xinomavro, Syrah ® Merlot, PC.I. Macedonia
Mega Spilaio Rose 27.00€ Mega Spilaio Rose
Méya XnnAaio Mega Spilaion
70% MaAayoudid @ 30% Cabernet Franc, 70% Malagouzia @ 30% Cabernet Franc,
[1.IE. Axaiag PG.I. Achaia
Rose 35.00€ Rose
Domaine C. Lazaridi Domaine C. Lazaridi

Ayiwpyitiko, Merlot ® Grenache, M.I'E. Apdua Agiorgitiko, Merlot ® Grenache, PG.I Drama
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WINE-LIST
EPYGPA
EZHPA
T¢oOMa 7.00€ / 12.00€
Georgiadis Canteen, XaAkibikn 187 ml /500 ml
Syrah ® Ayiwpyitiko
Terre Grec 20.00€
Ktipa ToldiAn
Mooxdro, Syrah ® Merlot, I.I'E. TdpvaBog
Merlot 26.00€
Ktripa Kavakdpn :
Merlot, I.IE. MAayiég Aryiaeiag
BipAa Xwpa 33.00€
Ktipa BiBAia Xwpa

50% Cabernet Sauvignon @ 50% Merlot,
M.I'E. Nayyaio Opog

HMIT'AYKA
T¢ovAa 7.00€ / 12.00€
Georgiadis Canteen, XaAkiSIkR 187 ml /500 ml
Terre Grec 20.00€
Ktipa TolAiAn
Mooxdro, Syrah ® Merlot, I.I'E. TdpvaBog
Mehavitng 24 .00€

Ktipa KepdAa, Xiog
Aylawitiko, Pwkiavé @ MavénAapid

TASTE /.~
‘QH‘PS

ADPPOAH
Tallero Prosecco Doc 8.00€ / 25.00€
100% Glera, ItaAia 187 ml/ 750 ml
Moscato D’asti Gancia 8.00€ / 28.00€
Mooxdro, ltalia 187 ml/ 750 ml

s Pl S Pl
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RED

DRY

T¢oVAla
Georgiadis Canteen, Chalkidiki
Syrah @ Agiorgitiko

Terre Grec
Tsililis Distillery ® Estate
Moscato, Syrah @ Merlot, PG.I. Tyrnavos

Merlot
Kanakaris Winery
Merlot, PG.I. Slopes of Aigialia

Biblia Chora
Ktima Biblia Chora
Cabernet Sauvignon 50% @ Merlot 50%
PG.I. Paggaio Oros

SEMI-SWEET

Tzoulia
Georgiadis Canteen, Chalkidiki

Terre Grec
Tsililis Distillery ® Estate
Moscato, Syrah @ Merlot, PG.I. Tyrnavos

Melanitis

Ktima Kefala, Chios
Agiannitiko, Fokiano ® Mandilaria

SPARKLING WINE

Tallero Prosecco Doc
100% Glera, Italy

Moscato D’asti Gancia
Moscato, Italy

=~ 1 L
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cOFFEE ¢ BEMERAGES

Zeota Hot
EAANvikog mapadooriakog kapég  2.80€ / 3.50€ Traditional Greek coffee
pOvoG/SInAdg single/double
EAAMNVIKOG Ka@ég pe paotixa  3.50€ / 4.50€ Greek Mastic coffee
HOVOG/SINAGS ‘E‘n—Tos single/double
Neoka@é 3.50€ Nescafe
Ka@pég diltpov 3.50€ Filter coffee
IpAavdéQikog kamég 7.00€ Irish coffee
Eonpéco 2.80€ / 3.80€ Espresso
HOVOG/SINAGG single/double
Eomnpéco Apepikavo 3.50€ Espresso Americano
Eonpéoco Makidato 3.50€ Espresso Macchiato
Eomnpéco pe AANkoOA 6.00€ Espresso with alcohol
Kasmtovtoivo 3.80€ / 4.40€ Cappuccino
HovéG/SInAdg single/double
ZokoAdTa kKAaoikn 4 .50€ Classic Chocolate
ZokoAdta Bievova 5.00€ Viennois Chocolate
ZokoAdata Bievovd pe piokdta 5.50€ Viennois Chocolate with biscuits
Tod 3.50€ Tea
(S1dpopeg yeuoeig) (different flavors)
Toat pe koviak 6.00€ Tea with cognac
Kpva Cold
Dpané 3.50€ Frappe
®dpévto Eompéco 3.80€ Freddo Espresso
dpévro Kamouvtoivo 4 .40€ Freddo Capuccino
Kp¥a cokohdta 4 .50€ Cold Chocolate
Kpva cokolata 5.50€ Cold chocolate

e o1porm & ptiokoTa
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JUICES « REFRESHMENTS

Xvpoli Juices
Puo1kdg YUIOG TOPTOKAAL 5.00€ Fresh orange juice
Xupog «Amita» 3.50€ «Amita» Juice
«Kapmog Xiouv» 500ml 4 .50€ ﬂg CHIGS «Kampos Chios» 500ml
«X1dov» 250ml 3.00€ QI «Hion» 250ml
Smoothies Smoothies
Forest Melody 5.50€ Forest Melody
®pdouAa, MoUpo, PpaykootdpuAio Strawberry, Blackberry, Blackcurrant
Tropical Sunset 5.50€ Tropical Sunset
Avavdg, ldotiov, Mdvyko Pineapple, Passion Fruit, Mango
Summer Vibes 5.50€ Summer Vibes
Kaprnoudi, Mdvyko, ®pdouia Watermelon, Mango, Strawberry
Red Paradise 5.50€ Red Paradise
[kétQunepl, Tdivilep, Kapdro, Xndpol toia, Gojiberry, Ginger, Carrot, Chia Seeds, Blueberry,
Muptiro, Bavitia, MéAi Vanilla, Honey
Sunrise Energy 5.50€ Sunrise Energy
Bpwpn xwpic Moutévn, Mnavdva, Kakdo, Gluten-free Oats, Banana, Cocoa, Strawberry,
®pdouia, Miptido, Bavidia, MéAi Blueberry, Vanilla, Honey
AvoypukTiKa Beverages
Coca Cola classic, zero, light 3.00€ Coca Cola classic, zero, light
Fanta noptokdAi pe 1 xwpiG avBpakiké, Fanta Agpévi Fanta
2066a, X66a ykpéinppout, TOVIK) Soda water, soda grapefruit, tonic water
AvBpaxovyo vepo 330ml 3.50€ Sparkling water 330ml
MastiH20 330ml - 8idpope¢ yedoeig 4.00€ Qg &ios MastiH20 330m - different flavors
Mast 330m 4.00€ Qg GHICS Mast 330m
Todt fuze 500ml - bidpopeg yeloelg 4.00€ Fuse Tea 500m - different flavors
Nep6 0,51t/ 11t 0.50€ / 2.00€ Water 0,51t / 11t
Nepo «MitotkéArs 750ml 2.50€ «Mitsikeli» Water 750ml
Nep6 1 1t (yia to Swydtio) 1.00€ Water 1 1t (for room)
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Bapéht 330 ml / 500 ml

ANpa, AA@a Ywpig aAKOOA
Heineken, M0og

Kaiser, Corona

Mnvpa Xiov §avOid, IPA

IMota
A7tA6 TOTO
Zméolal Toto

Ameprtip - Aikép MaoTtiyag
opnvdki / 250ml

Toimovpo - OVgo
notripl
kapapdkt 200 ml
boxeio 250ml

Zpnvakt
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%R « SPIRILTS

4.00€ / 4.50€
5.00€

6.00€
6.00€

TASTE /..
 CHIOS

8.00€
9.00€

3.00€ / 10.00€

TASTE /..
 CHIOS

4.00€
9.00€
8.00€

TASTE /..
 CHIOS

3.00€
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Beer

Draft beer 330 ml / 500 ml

Alfa, Alfa alcohol free
Heineken, Mythos

Kaiser, Corona

Chios Beer blond, IPA

Drinks
Classic drink

Special drink

Aperitif - Chios Mastiha liquor

Shot / 250ml

Tsipouro - Ouzo
glass

bottle 200 ml
jar 250ml

Shot
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welcor

Kdtw and tnv neplypapn twv payntv avaypdgovtal aplBuoi nou avtiotoixolv ota napakdtw
aAAepyloydva ouoTatika:
Below the food description are numbers that correspond to the following allergenic ingredients:

s 0 ¥ 9 @

4 5

®duotikia =npoi kapnol Kapkivoeidn MaAdkia Wapt
Peanuts Nuts Crustaceans Molluscs Fish
6 7 8 9 10
Auyd [GAa Moutévn Yoyia Youodut
Egg Milk Gluten Soya Sesame
11 12 13 14 A
Celery Mustard Lupin Sulphates ;
Egg Milk Gluten Soya Vegetarian

XpnoiponotoUpe:
EAatéAado ot oaAdteg kat ta dressings
HAtéAalo oto thyaviopa
Mpoidvta MNOMN: nappedava Dodi kat gpéta kat katikt Aopokou
Ta kateWuypéva npoidvta enonpaivovtal He aoteP{oKO (%)

We use:
Olive oil for salads and dressing
Sunflower oil for frying
Protected Name of Origin (POP) products:
Dodi parmesan and Domokos feta cheese
Frozen products are marked with an asterisk (x)

O1 tpég neptAapBavouv 6Aoug Toug VOUIHOUG (pOPOUG.
All legal taxes are included in the price

Ayopavopikd YneuBuvn: Mavayihta Xapavtdkn
Responsible for the law: Panagiota Sarantaki

levikég AleuBuvtng Opidou Fegoudakis Hotels & Resorts: Métpog deyyoudakng
General Manager of the Fegoudakis Hotels & Resorts: Petros Fegoudakis

MEMBER OF:

FEGOUDAKIS

HOTELS & RESORTS
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