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COFFEES

Cold coffees
Freddo espresso� 3,50€

Freddo cappuccino� 4,00€

Iced latte� 4,00€

Nescafé frappe� 3,50€

Nescafé frappe Bailey’s� 5,00€

Νescafé frappe icecream� 7,00€

Hot coffees
Εspresso� 3,00€

Espresso double� 3,50€

Cappuccino� 4,00€

Cappuccino double� 4,50€

Cappuccino latte� 4,50€

Filter coffee� 3,50€

Nescafé� 3,50€

Greek coffee � 3,00€

Double Greek coffee� 4,00€

Irish Coffee� 6,00€

*additional flavours� 0,50€

*additional flavours� 0,50€
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BEVERAGES
Chocolate cold / hot� 4.00
Chocolate viennois� 5.00
Tea� 4.00
Ice tea� 4.50
Homemade beverages
(lemon, mandarin, sour cherry)� 10.00
Μilkshake � 8.00
Milkshake� 10.00
with fresh fruits

FRESH JUICES /  
SMOOTHIES
Fresh orange juice � 7,00€
Fresh mixed juice � 10,00€
Smoothie with fresh fruits of your choise� 11,00€

REFRESHMENTS / WATER
Red bull � 8,00€ 
(energy drink, sugar free, tropical)
Refreshments 250ml � 5,00€
Sparkling water 330ml � 5,00€ 
Sparkling water 0,75lt � 8,00€
Still water 1lt � 3,00€

*additional flavours� 0,50€
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EGGS
Fried eggs � 7.00€
2 fried eggs served with green salad
Fried eggs with bacon � 10.00€
2 fried eggs with parmesan and bacon on toasted bread,  
served with green salad
Eggs benedict � 11.00€
2 poached eggs on toasted bread, bacon, avocado, bearnaise sauce,  
served with green salad 
Scrambled eggs� 9.00€
2 scrambled eggs on bread sticks served with green salad  
Classic omelette� 7.00€
3 eggs omelette served with green salad
Mixed vegetable omelette� 8.00€
3 egg whites omelette with mixed vegetables, served with green salad
Special omelette� 9.00€
3 eggs omelette, bacon, cheese and tomato, 
served with green salad

SANDWICHES
Club sandwich mosaic 
Chicken, bacon, cheese, tomato, lettuce, mosaic sauce
Served with fresh French fries   � 12.00€
White baguette  � 8.00€ 
with ham or turkey, cheese, tomato, lettuce, mayonnaise
Served with green salad
Whole wheat baguette � 9.00€ 
with turkey, katiki cheese, cucumber, lettuce 
Served with green salad  
Toast � 7.00€
with ham or turkey, cheese, tomato
Served with fresh French fries
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PANCAKES
SAVORY
cheese, bacon, mayonnaise and fried egg� 10,00€

SWEET
Nutella� 6.00€
Nutella, grated biscuits, banana� 8.00€
Fresh mixed fruits and maple syrup� 10.00€

BOWLS
Yogurt
with honey� 6.00
Yogurt 
with fresh mixed fruits and honey� 8.00
Fruit salad� 8.00
Fruit salad
with ice-cream� 12.00
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SALADS 
Edamame (Soybeans with coarse salt). � 6,00€
Goma wuakame  (Seaweed salad with sesame)  � 9,00€
Kani salad  (Cucumber noodles, crab, mango and dressing     � 11,00€
Sashimi salad      � 17,50€

SUSHI
SALMON TATAKI   � 14.00€

TARTARE  salmon or tuna � 15,00€/18,00€      

CARPACCIO� 16,00€
(white fish carpaccio with ginger, sesame oil, soy sauce & lime)                                  

SASHIMI (2 pcs )  
(salmon or tuna or white fish)  � 9,00€

Sashimi Hayashi  (9 pcs)� 25,00€
(salmon or tuna or white fish) 
Deluxe combo  (11 pcs)� 29,00€
(salmon, tuna, white fish, shrimp)                                                                                  

NIGIRI (2 τμχ)   
salmon, tuna, white fish, shrimp� 9,00€
eel, caviar, sea urchin � 11,00€/14,00€/20,00€

Nigiri Hayashi (9 pcs)� 27,00€ 
(salmon, tuna, white fish, shrimp, salmon rolls)                                
Combo (11 pcs)�  30,00€
(salmon, tuna, white fish, shrimp, 
salmon rolls, caviar) 
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ΜAKI ROLLS (6 pcs)
cucumber� 7,00€
avocado� 8,00€
salmon, tuna, white fish� 10,00€

INSIDEOUT ROLLS (8 pcs)
Vegeterian� 10,00€
 (avocado, cucumber) 
Salmon avocado spicy� 11,00€
(salmon, avocado, black sesame, spicy mayo)
Tuna avocado spicy� 12,00€
(tuna, avocado, black sesame, spicy mayo)
Smoked salmon� 13,00€
(smoked salmon, cucumber, philadelphia)                                                                         
California� 14,00€
(crab, cucumber, avocado)
Τempura� 15,00€
(tempura shrimp, black sesame, spicy mayo)
Dragon� 17,00€
(cucumber, eel, avocado)
Rainbow� 19,00€
(tuna, salmon, white fish, avocado)

SPECIAL ROLLS (8 pcs)
Spicy Crab Roll� 14,00€
(avocado, cucumber, crab, salmon)
Spicy Shrimp roll � 16,00€ 
(avocado, cucumber, philadelphia, crab, shrimp)
New York roll� 17,00 
(goma wakame, tempura shrimp, salmon, panko)                                
Mosaic roll � 26,00€ 
(salmon, white fish, tuna, crab, avocado, spicy mayo) 
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MEDITERRANEAN SALADS
Greek salad  
Colorful cherry tomatoes, baby cucumber, 
green pepper, olives, onion, radish, 
feta cheese and olive oil� 13,00€
Dakos 
Cretan rusk, freshly ground tomato, onion, 
caper, Myconian xynomyzithra cheese, 
basil oil  � 12,00€
Mosaic 
Baby spinach, baby rocket salad, strawberries, 
Myconian cottage cheese, parmesan flakes, 
pepper vinaigrette   � 14,00€ 
Quinoa 
Quinoa, chopped avocado, tomato, 
cucumber, spring onion, cucumber, 
parsley and orange vinaigrette� 14,00€
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COLD APPETIZERS
Feta cheese mousse 
Myconian cream cheese and red pepper mousse  � 8,00€
Orange flavoured fava Santorinis  
chopped onion, fresh oregano   � 8,00€
Mount Athos eggplant salad 
Grilled eggplants, garlic, parsley, and colorful peppers   � 9,00€
Hummus 
Tahini, lemon, sweet paprika � 8,00€

HOT APPETIZERS
Falafel 
Chickpea croquettes with mixed vegetables and tahini tartare� 9,00€
Mousaka croquettes 
served with spicy red sauce � 9,00€
Mini kebab 
ground beef and lamb served with yogurt sauce, 
grilled pepper and tomato � 10,00€
Saganaki cheese 
fried fresh handmade cheese of our production � 9,00€
Halloumi 
traditional Cypriot cheese on the grill� 10,00€

• �all cold appetizers are served with grilled tortilla pies  

• extra tortilla pies 2,00€       • Cover charge per person 3,00€
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MAIN COURSES
T-bone steak 
(European origin) 500gr� 35,00€
Rib eye steak 
(American origin) 380gr� 38,00€
Tenderloin steak 
(European origin) 350gr� 38,00€
Black Angus tagliata
350gr� 35,00€
Beef tagliata 
(Greek origin) 380gr� 28,00€
Veal fillet skewer 
(European origin) 350gr, 
marinated with oriental spices � 21,00€
Greek lamb skewer 
350gr, marinated with oriental spices� 21,00€
Chicken breast skewer 
350gr, marinated with yogurt and mustard    � 16,00€
Grilled chicken fillet  
 flavored with rosemary and olive oil� 16,00€
Pork 
neck fillets 400gr    � 16,00€
Black Angus Burger 
300gr fresh brioche bread, bacon, cheddar, 
tomato, lettuce and mosaic sauce    � 18,00€

Main courses are served with 3 sauces as well as 1 side dish.
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SIDES DISHES
Sweet potatos puree
Fresh French fries
Baked baby potatoes 
with fresh rosemary butter 
Basmati rice
a variety of mixed vegetables 
Grilled vegetables 
(oyster mushroom, zucchini, pepper, carrot)
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WINE LIST
WHITE
Cuvee Speciale, Boutaris Winery Moschofilero 750ml� 35,00€
Chateau Nico Lazaridis� 38,00€
Sauvignon Blanc, Ugni Blanc, Muscat of Alexandria 750ml
Nissos Mykonos, Argyriou winery � 30,00€
Sauvignon Blanc, Asyrtiko 750ml
Malagouzia, Domaine Gerovasiliou Malagouzia 750ml� 45,00€
Malagouzia, Argyriou winery Malagouzia 1,5lt� 100,00€
4 Limnes Estate, Kir-Yianni Chardonnay, Gewurztraminer 750ml� 45,00€
Ovilos, Biblia Chora Estate� 70,00€
Asyrtiko, Semillon 750ml
Two Peaks, Peter Griebeler Sauvignon Blanc 750ml� 40,00€
Sun Godess by Mary J Blige, Fantinel Winery � 50,00€
Sauvignon Blanc 750ml
Pinot Grigio, Castello di Butrio� 55,00€
Pinot Grigio 750 ml
Chablis 1er Cru Vaillons, Domaine Vincent Dampt� 100,00€
Chardonnay 750ml

ROSE
Idylle, La Tour Melas� 60,00€
Grenache Rouge, Agiorgitiko, Syrah 750ml
Sun Godess by Mary J Blige, Fantinel Winery� 50,00€
Pinot Grigio 750ml
Alpha Estate Rose, Alpha Estate� 65,00€
Xinomaavro 750ml
Miraval, Chateau Miraval� 80,00€ / 160,00€
Cinsault, Grenache Rouge, Rolle, Syrah 750ml / 1,5Lt
Domaines Ott Bandol, Chateau Romassan� 110,00€ / 250,00€ 
Mourvedre, Cinsault, Grenache 750ml / 1,5Lt
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Portes, Domaine Skouras� 35,00€
Merlot 750ml
Magical Mountain, Chateau Nico Lazaridi� 80,00€
Cabernet Sauvignon 750ml
Bourgogne Pinot Noir, Olivier Leflaive� 75,00€
Pinot Noir 750ml
Chianti Classico, Querciabella� 80,00€
Sangiovese 750ml

DESSERTS
Loukoumades with honey and cinnamon   � 10,00€
(pastries made of deep fried dough)
Loukoumades with icecream� 12,00€
Ekmek katayifi � 10,00€
(katayifi dough, pastry cream, whipped cream, cinnamon)
Banoffee � 10,00€
Chocolate Mosaic �  9,00€
(Greek chocolate and biscuits dessert)
Ice cream / chocolate�   4,00€
(price per scoop)


