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GREEK COMFORT FOOD

BEVERAGE & SNACK
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COFFEE / KADOEX

Espresso | 3€

Espresso Double | 3.5€

Espresso Macchiato | 3.2€

Espresso Cortado | 3.2€

Espresso Macchiato Double | 3.7€
Espresso Freddo | 4€

Americano | 3€

Americano Double | 3.5€
Cappuccino | 4€

Cappuccino Double | 4.5€
Cappuccino Freddo | 4.5€

Flat White | 4.5€

Caffe Latte | 4€

Iced Latte | 4€

Cold Brew | 6€

Cold Brew tonic | 6.5€

Instant coffee (hot-cold) | 4€
EAANVIKOC Movoc / Greek Coffee | 3€
EAANVIKOG AutAog / Greek coffee Double | 4€
Kadég Oidtpou / Filter Coffee | 3.5€

* Almond - Soya Milk Available - AlatiBetal F'aAa Apuydalou - 2oyl | 0.50€

* Decaffeinate Coffee Is Also Available - AlatiBetat Kadéc Xwpig Kadeivn

TEA / TZAI

English Breakfast | 3

Earl Grey | 3

Ceylon | 3

Green Tea | 3

Peppermint | 3

Chamomile | 3

Rooibos Apple & Cinnamon | 3
Lime & Ginger Green Tea | 3
Pomegranate Green Tea | 3
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“CORPHES” BOTANICAL BEVERAGES / BOTANIKA POOHMATA “CORPHES”
Bloloywka Botava “Corphes”, palepéva e To XEPL, XWPLg Kapia emefepyaaoia
arno ta fouva tou OAUuTOU

Organic herbs “Corphes”, handpicked with no machine processing from the
Olympus mountain

Vital | 4,5€
Mint, lemon verbena, rosehip, nettle | Audopo, Aouila, kuvopodo, Tooukvida

Relief | 4.5€

Relief, pennyroyal, sage, tarragon, chamomile, rosemary
DOAokoLVL, daokOpNAo, E0TpayKOV, XaounAL devipoAifavo
Silence | 4.5€

Lemon balm, chamomile, lavender, St John’s wort
MeAAlooxopto, xapounAt, Aepavta, BaAcapoxopto

ICED TEA / KPYA TZAI

Mountain tea & pomegranate, agave | 5€
Toadl tou Bouvou, podt, ayaun

Black Ceylon tea, peach, stevia | 5€
Maupo todt KebAavng, podakivo, oteBLa

Organic Matcha & lemon, ginger | 5€
BloAoyikr) matcha, Aepovy, ayain, tlivilep

CHOCOLATE / 2OKOAATA ( Hot or Cold )

Milk Chocolate - ZokoAdta FaAakrtog | 5€
Dark Chocolate - ZkoUpa cokoAata | 5€
Himalayan Salted Caramel - ZokoAdta pe kapapéAa & alatt lpaAaiwy | 5€

Brioche & hazelnut chocolate - ZokoAdta tooupékt & pouvtoukt | 5€
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JUICES / XYMOI

Fresh Orange Juice | 5€
DuoLKOG XUUOG TTOPTOKAAL

Fresh Mixed Fruit juice | 7€
Duokdg AVAUELKTOG

Bottled Juices | 3.5€
JUOKEUAOUEVOL XUHOL

LEMONADES / AEMONAAEZ

Evenos Black Lemonade 250ml | 7€
Active charcoal, honey, ginger, Greek herbs, fleur de sel
Evepyog avBpakag, PEAL, tlivilep, EAANVIkA Botava, avBog adatiov

Organic lemonade | 5€
Agave, ginger
BloAoykn Aepovada, ayoin, tlivilep

SOFT DRINKS & WATER / ANAWYKTIKA & NEPA

Coca Cola 250ml ( Original, light, zero) | 3.5€

Sprite 250ml | 3.5€

Vikos Cola 250mi | 3.5€

Vikos Orangeade, 25oml | 3.5€

Vikos lemonade, 250mi | 3.5€

Vikos pink grapefruit, 2somi | 4.5€

Schweppes tonic 25oml | 3.5€

Schweppes soda 2soml | 3.5€

Mineral Water / MetaAAwko Nepo 11t | 3€
Sparkling Water / AvBpakoUxo Nep0 750ml | 5€
Sparkling Water / AvBpakoUxo Nep0, 33oml | 3.5€
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BAR FOOD - MENOY MINAP

SNACKS & SANDWICHES / ZNAK & TANTOYITZ

Grilled Cheese Toast | 5€
With smoked turkey, served with mixed leaves salad
Toot pe tupl katl yahomoUAa, oepBipeTal He AVAUELKTN caAdTa

*Caesar Salad Wrap | 7€
Iceberg, breadcrumbed chicken, bacon, parmesan, Caesar dressing
Toptiyla e ALOUMEPYK, KOTOTIOUAO TtAVE, UMELKOV, Ttapueldva, odAtoa Kaioapa

Chicken Club Sandwich | 12€

Brioche bread, grilled chicken, bacon, tomato, cheddar, omelette, lettuce, mustard
sauce, homemade French fries

Wwut brioche, kotomouAo, UMELKOV, TOUATA, TOEVTOP, OUEAETA, LAPOUAL, CAAToQ
pouotapdag, PPECKLEC TNYAVNTEG TTATATEG

Burger Sliders (2pcs) | 13,00€

Cheddar, bacon, tomato, caramelized onion, mustard mayo

MivL UEPYKEP, TOEVTAP, UTTELKOV, TOUATA, KAPUUEAWUEVO KPEUUUSL, payLlovela
pouvotapdag

Mini Chicken Gyozas (6pcs)| 9,00€
Teriyaki sauce
MivL gyozas L€ KOTOTIOUAO KOl CAATOO TEPYLAKL

Nachos & Guacamole | 8,00€
Cheddar, aromatic yoghurt, tomato salsa
Tpayava vatoog, TOEVTOP, YOUAKOMOAE, APWHATIKO yLaoUpTL, 0AAToa TopdTa

Saffron Arancini | 8,00€
Chorizo
Kpokéta pullov, cadpav, Toopibo

Beef Burger | 14€

Brioche bun, tomato, lettuce, bacon, cheddar cheese, caramelized onion, BBQ sauce,
homemade French fries

Mooxapiolo UdTEKL, PwHL UTTPLOG, TOUATO, LaPOUAL, UTTELKOV, TOEVTAP,
KAPOLEAWHEVO KPEUMUSL, OAATOA UTIAPUTIEKLOU, PPEOKLEG TNYAVNTEC TIOTATEC
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COCKTAILS

SIGNATURE

The Alex Way | 12€
Gin, triple sec, elderflower syrup, orange juice, fresh lime juice
TQ, triple sec, opomt elderflower, XUOG OPTOKAAL, GPETKOC XUUOCG AALKL

Princess Special | 12€
Rum, guava juice, pineapple juice, passion fruit puree, fresh lime juice
Poupt, xupo guava, XUpo avavad, Toupé ppouTa Tou taboug, GpETKOC XUMOG AALL

Marpunta Sunrise | 14€
Tequila blanco, tequila reposado, agave syrup, fresh lime juice, Scrappy’s Orlean bitters
TekiAa Aeukny, TekiAa KitpLlvn, opomtL ayaung, dpEoko Xupuo Adwy, Scrappy’s Orlean bitters

Aegean Martini | 12€
Vodka, apple sourz, pineapple juice, fresh lime juice, fresh mint
Botka, apple sourz, xuuo avava, ppéoko xupo Adiu, ppéoko Suoouo

Santikos Cooler | 12€
Gin, ginger syrup, cucumber, fresh lime juice
TQv, opomnt tlivilep, ayyoLpt, PPECKO XUUO AEUOVL

Tropical | 13€
Rum, Malibu, mango puree, tabasco, fresh lime juice
Pouut, MaAumnou, moupé HAVYKO, TOUACKO, GPETKOG XUMUOG AdLU

Verry Berry | 13€
Vodka, sake, raspberry puree, apple sourz, cranberry juice
Botka, odke, MOUPE amo opéoupa, apple sourz, XULOG KpAVUTIEPL

La Bonita Chiquita | 12€

Tequila, passion fruit puree, simple syrup, apple sourz, orange bitters, fresh lime juice
Tekiha, moupé and ppouta tou nabouc, olpom, apple sourz, bitters moptokaAL, ppéoko
XUHO AdLpL

Greek Spritz | 11€
Mastiha, red vermouth, pink grapefruit soda
MaoTixa, KOKKIVO BeppoUT, pol yKpEUppouT
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LOW A.B.V.

Aperol Spritz | 12€
Prosecco, aperol, soda water, orange bitters
Prosecco, aperol, 068a, bitters moptokaAt

Aegean Spritz | 12€
Prosecco, Cocchi Americano Bianco, lemon bitter, mastiha, pink peppercorn
Prosecco, Cocchi Americano Bianco, bitters Aspdvi, paotixa, pol muépt

Like Negroni | 12€
Campari, sweet vermouth, soda water, orange bitters
Campari, yAUKO Beppout, 06da, bitters moptokaAl

NON-ALCOHOLIC

Vanilla Splash | 9€
Passion fruit, vanilla syrup, fresh lime, sprite
@Opouta Tou maboug, olport Bavidiag, xupHog Ady, sprite

Mango Tango | 9€
Mango juice, mango puree, lime juice, grenadine, soda water
XUMOG KoL TTOUPEG MAVYKO, XUUOG AdLY, ypevadivn, ooda

Strawberry Breezer | 9€
Strawberry puree, elderflower syrup, lime juice, soda water, fresh mint
Moupég dpaoulag, opodmt elderflower, xuuog Ady, ooda, ppéokog Sudopog

CLASSIC | 11€

Enjoy your favorite cocktail, simply ask your waiter
AmoAaUoTE TO QyATNUEVO 0aC KOKTELA, amAd {NTroTe To amo tov oepBLtdpo oag

SPIRITS
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RUM (50ml)

Pampero Blanco (Venezuela) | 9€

Pampero Especial (Venezuela) | 9€

Captain Morgan spiced rum (Jamaica)| 9€
Brugal Anejo (Dominican Republic) | 9€
Angostura Reserva (Trinidad) | 10€

Havana Club Anejo 7y (Cuba)| 11€

Plantation Grande Reserve (Caribbean) | 13€
Diplomatico Reserva Exclusiva (Venezuela) | 14€
Appleton Rum Extra 12y (Jamaica) | 15€

Zacapa Centenario 23y (Guatemala)| 17€

GIN (50ml)

Gordon’s (England) | 9€

Gordon’s Pink (England) | 9.5€
Bombay (England) | 10€

Tanqueray (England) | 10€

Mataroa Mediterranean Dry Gin (Greece) | 12€
Hendricks (Scotland) | 12€

G-Vine Floraison (France) | 12€

Gin Mare (Spain) | 14€

Monkey 47 (Germany | 14€
Bluecoat Barrel Finished (USA) | 14€
Nikka Coffey (Japan) | 14€
Tanqueray 0.0% (non-alcoholic) | 11€

VODKA (50ml)

Smirnoff No21 (Russia) | 9€

Russian Standard Original (Russia) | 9€
Tito’s Handmade Vodka (USA) | 10€
Boatyard (Ireland) | 12€

Ketel one (Holland) | 12€

Belvedere (Poland) | 14€

Grey Goose (France) | 14€

Beluga (Russia) | 14€

Crystal Head (Canada) | 14€

Nikka Coffey (Japan) | 15€

WHISKEY (50ml)
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Johnnie Walker Red Label (Scotch Blended) | 9€
Haig (Scotch Blended) | 9€

Famous Grouse (Scotch Blended) | 9€

Chivas Regal 12 (Scotch Blended) | 12€

Johnnie Walker Black Label (Scotch Blended) | 12€
Jack Daniels (USA Blended) | 11€

Jameson (Irish Blended) | 9€

Four Roses (Bourbon) | 10€

Bulleit Rye (USA Rye) | 11€

Nikka From The Barrel (Japanese) | 14€
Glenfiddich 12y (Scotch Single Malt) | 11€
Cardhu 12y (Speyside Single Malt) | 12€
Tullamore Dew 12y (Irish Blended | 11€
Lagavulin 16y (Islay Malt) | 18€

TEQUILA & MEZCAL (50ml)

Jose Cuervo Silver (Mexico) | 9€

Jose Cuervo Especial (Mexico) | 9€

Don Julio Blanco (Mexico) | 14€

Don Julio Reposado (Mexico) | 15€
Patron Silver (Mexico) | 14€

Patron Reposado (Mexico) | 15€
Herradura Reposado (Mexico) | 15€
Montelobos Mezcal Joven (Mexico) | 15€

COGNAC & BRANDY (50ml)

Metaxa 5* (Greece) | 9€

Metaxa 7* (Greece) | 11€
Courvoisier V.S.0.P. (France) | 14€
Remy Martin V.S.0.P. (France) | 16€

LIQUOR (50ml)

Bailey’s (Ireland) | 9€
Cointreau (France) | 9€
Amaretto Disaronno (ltaly) | 9€
Drambuie (Scotland) | 9€
Kahlua (Mexico) | 9€
Malibu(Barbados) | 9€
Sambuca (Italy) | 9€

Fernet Branca (Italy) | 9€

APERITIF & DIGESTIVES (50ml)
Campari Bitter (Italy) | 9€



NEXT

Aperol Bitter (ltaly) | 9€

Pimm’s (UK) | 9€

Italicus Rosolio Di Bergamotto | 14€
(Italy)

Chartreuse Green (France) | 14€
Jagermeister (Germany) | 9€
Limoncello Di Sorrento I.G.P (Italy) | 9€
Skinos Mastiha (Greece) | 9€

VERMOUTH (50ml)

Cocchi Americano Bianco (ltaly) | 9€
Cocchi Di Torino (ltaly) | 9€
Dolin Vintage Dry (France) | 9€

DISTILLED SPIRITS (50ml)

Grappa Sarpa Di Poli (Italy) | 9€

Grappa Sarpa Di Poli Barrique (Italy) | 10€
Barbayanni Ouzo Blue (Greece) | 6€
Barbayanni Ouzo Blue 200ml (Greece) | 12€
Babatzim Tsipouro (Greece) | 6€

Babatzim Tsipouro 200ml (Greece) | 12€
Dark Cave Aged tsipouro (Greece) | 10€

SPIRITS BY THE BOTTLE

Standard | 110€
Special | 130€
Premium | 150€
Ultra-Premium | 180€

SHOTS

Standard | 5€
Special | 6€
Premium | 7€
Ultra-Premium | 8€

MNYPEZ / BEERS
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Mythos Lager 0.33cl | 6€
Nissos Pilsner 0.33cl | 7€
Mamos unfiltered 0.33cl | 6€
Estrella Damm 0.33cl | 6.5€
Sol blonde 0.33cl | 6€

Voreia I.P.A. 0.33cl | 7€

White Donkey Weiss 0.33cl | 8.5€
Ikariotissa Red Ale 0.33cl | 7.5€
Fix Dark 0.33cl | 6€

Fix free 0.33cl | 4€

Milokleftis Cider 0.33cl | 6€

WINE BY THE GLASS

IAMMNANIA / CHAMPAGNE

Moet & Chandon Brut Imperial 200ml | 25€
Chardonnay, Pinot Meunier, Pinot Noir

A.O.C. Champagne

Nose: Green apple, citrus fruits

Palate: Brioche, fresh nuts

Pairing: Seafood, slightly fresh fruits, strawberries

AD®PQAH / SPARKLING

Prosecco Villa Minelli | 8€

Glera

D.0.C.G. Veneto, ltaly

Nose: Notes of green apple and pear
Palate: High acidity, fruity and creamy taste
Pairing: Aperitif, shellfish, cured meat

Solicello, Moscato d’ Asti | 8€
Moscato

Santo Stefano Belbo, Italy

Nose: Citrus fruits, sage, flowers
Palate: Mild sweetness, light acidity
Pairing: Aperitif, fruity desserts
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AEYKOI OINOI / WHITE WINES

Santikos Selection | 6€

Malagousia, Kontoura

P.G.I. Thiva

Nose: Intense aromas of lime and citrus, nectarine

Palate: Light bodied, mild refreshing acidity with citrus character
Pairing: Shrimps, white meat, light pasta dishes, salads

KAepUdpa, Ktipa Zapaptln | 7€

Klepsidra, Ktima Samartzis

Malagousia

P.G.l. Voiotia

Nose: Stone fruits and pineapple, white blossoms

Palate: Rich in stone fruits with white pepper aftertaste, light bodied, mild acidity
Pairing: Salads, strawberries, chicken dishes, mild cheeses

Pinot Grigio, Cantine Pirovano | 7€

Pinot Grigio, Garganega

Veneto, Italy

Nose: Fruit aromas, hint of honey

Palate: Mild acidity, light body, intense blossom character
Pairing: Seafood, vegetables, light chicken dishes

POZE OINOI / ROSE WINES

Santikos Selection | 6€

Syrah, Kontoura

P.G.l. Thiva

Nose: Red fruits, cherry lemon blossom

Palate: Mild acidity, light body, red and black fruits with black pepper aftertaste
Pairing: Seafood, spicy dishes, rich pasta sauces

Pinot Grigio Blush Rose, Pirovano | 7€

Pinot Grigio, Garganega

Veneto, Italy

Nose: Pineapple and strawberry aromas, rose petal hints
Palate: Red berries and cherries, citrus aftertaste
Pairing: Salads, seafood, white meat
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EPYOPOI OINOI / RED WINES

Santikos Selection | 7€

Merlot, Syrah

P.G.l. Thiva

Nose: Aromas of cherry and blackberry with hints of black pepper
Palate: Mild tannins, crispy and light body, red and black fruits
Pairing: Lean red meat, hard cheese, BBQ

Santa Barbera | 8€

Merlot

Curico Valley, Chile

Nose: Intensely aromatic with ripe red fruit and spicy elements
Palate: Rich mouthfeel with silky tannins

Pairing: Lamb, veal, mince meat dishes

JTA TNYOQVNTA Kal PNt mdto XpnoLomnotoU e Addt tou avtéxel otig unAég Beppokpaaiec.
‘O\a ta potovta Umopet va mepléxouv ixvn Enpwv kapmwv Kot / ) yAouTtévn

JTLG TLEG MG TIEPLAAUBAVETOL O VOULUOG OPOG.

To kataotnua Stabtel évtumo napanovwy dimha otnv £€odo.

O meAdTnNG SEV EXEL UTTOXPEWGT VO TANPWOEL EGV SV AAPBEL TO VOULLO TIOPACTATIKO OTOLKE(O (AmOSelEN-TILOAOYLO)
We use olive oil for all our salads

We use high temperature resistant vegetable oil for our fried and grilled dishes.

All products may contain traces of nuts and / or gluten

All valid taxes included.

Complaint forms are available near the exit

Customer in not obliged to pay if the notice of payment has not been received (receipt — invoice

SANTIKOS

COLLECTION



