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To eoT1at0p16 pag

To eauiatoptlo OAapivyko Asttoupyei and 1o 1991.

Tnv dvoiEn ekeivng tng xpovidg, o AnoatoAng (1bloktntng) eibe yla npwn gopd atnv
neploxn tou AAkou, 0o napageva kat navépop@a nouAld nou tou €kavav deyan
eviunwan.

Otav avakdAuye ot ot onaviot autoi entokenteg tng Nagou ntav 6uo «DAapivyko»
eixe Bpel Kal 10 Ovopa Tou eoulatopiou nou eKelvn TNV enoxn EeKvouoe T AeL-
Toupyla tou . X10 nio npovoplakd anpeio g napaAiag tng Xwpag Pe navopapikn
B€a oto Aavt aMa kat oto anépavio yaAado tou Atyaiou, 1o eatiatoplo- café-bar
«DAapivyko» npooPepeL enAeyPEva Nidta and v eMNVIKN & JETOYELOKN Kou((-
va Baolopéva ota @pEaka UAIKA and tv napaywyn tng Nagou: vaflwuka kpéata,
KNMEUTIKA, ano 10 OKOYEVELAKO NePBOAL Kal ppEoka Yapla.

AnoAapBavoviag 1o yeupa oag atnv PeyaAn Bepdvia pe 1o povadikd nAtoBaoilepa
Kattnv {wviavi Jouatkh and v eA\NVIKA Kat vNolWTIKN PoUaIkn napadoaon, 0ag
unooxopaate pla Eexwptatn Bpadd.

Kahn oag opetn!

Our Restaurant

Flamingo restaurant was established in 1991.

During the spring of that year, Apostolis (the owner) noticed a couple of strange,
beautiful birds with whom he was quite impressed by, in the Aliko region of the
Island. When he found that those rare visitors of Naxos were actually a couple
of flamingos, he had found the name of the restaurant, which was, at the time,
beginning its operation.

Situated atthe most privileged spot of Chora’s seaside walkway, with apanoramic
view of the harbor and the Aegean sea, «Flamingo» café-bar-restaurant offers
selected Greek and Mediterranean cuisine dishes, based on fresh, locally
produced ingredients: Naxian meat,vegetables from the family garden as well
as fresh fish.

You can enjoy your meal on the large terrace with the unique sunset view,
accompanied by live, traditional greek music and we promise you one surely
special night.

Enjoy your meal!



CLASSIC COCKTAILS

Dry martini
(gin or vodka, dry martini)

Baileys espresso martini
(vodka, baileys, espresso)

Flamingo martini
(vodka, citrus, lime juice)

Daiquiri

(Lemon, Strawberry, Banana, Peach) (rum,
lemon juice, sugar, lime syrup)
Margarita

(Lemon, Strawberry)

(tequila, triple sec, lime juice)
Caipiroska- Strawberry
(ime, sugar, vodka)

Mojito

(lime.mint, sugar, rum, soda)
Caipirinha

(lime, sugar, cachaca)

Fruit punch with rum

Naxos mojito
(citrus, lime, mint, sugar, soda)

Mastiha margarita
(mastiha tequila, lemon juice, lime)

Naxos sunrise
(citrus, orange juice, grenadine)

Pinacolada
(rum, Malibu, batida de coco, pineapple juice)

B52

(kahlua, baileys, grand marnier])

Pink lady

(gin, applejack, lemon juice, grenadine)

White lady

(gin, triple sec, lemon juice)

Manhattan
(bourbon, vermouth, angostura)

Cosmopolitan
(vodka, triple sec, cranberry juice, lemon juice)

Bloody mary
(vodka, lemon juice, tomato juice,
Worcestershire sauce, Tabasco, salt)

Negroni
(gin, campari, vermouth)

Kamikaze
(vodka, triple sec, lemon juice)

Tequila sunrise
(Tequila, orange juice, grenadine)

Black Russian
(vodka, kahlua)

White Russian
(vodka, kahlua, cream)

Cuba libre

(rum, coke, lemon juice)

Sex on the beach
(vodka, peach, orange juice, grenadine)

Long island ice tea
(vodka, gin, rum, tequila, triple sec, coke, lime)

Mai tai
(white & dark rum, amaretto, triple sec,
grenadine, orange & pineapple juice)

Cucumber gin
(gin, tonic, cucumber, mint, lime juice, sugar)

Bellini

(champagne, peach juice)

Fresh royal
(strawberry liquer, champagne)

Aperol spritz
(@perol, prosecco, soda)

COCKTAILS XQPIX AAKOOA
/ NON ALCOHOLIC COCKTAILS

Virgin mojito

Fruit punch

Naxos sunset

Virgin pina colada

Virgin strawberry daquiri

ANEPITI® / APERITIF
Flamingo sunset

00lo / Ouzo

Maotixa / Mastiha
Pakdpuelo / Raki with honey
Kitpo Nda&ou / Naxos Citron
Amaretto

Laykpla nothpt/ Sangria glass



Wi

Bread

LKopdOYwuo

XWPLATKO Ywul e EAALOAOO0 APWUATIOPEVO PE OKOPOO Kal HUPWOIKA
Garlic bread with olive oil, flavored with fresh garlic and seasoning

DEteg Ynpévo Ywpi pe eAhatdAado, aAdu kat piyavn
Slices of toasted bread with olive oil, salt and oregano

[Mita
Pita

Youna npépag (NapakaAw pwrtnate 10 agpBLtdpo)
Soup of the day (please ask the waiter)

KPYA OPEKTIKA / COLD APPETIZERS

Tlatdikt
Tzatziki

EAég Na&ou
Naxos olives

MeAut(avooaAdta
Eggplant salad (creamy dip)

Xtanoédu §16dto
Octopus vinaigrette

Xtanodt caAdta
Octopus salad

Tupokautepn
Tirokafteri (spicy cheese dip)

ABokdvto pe yapideg
Avocado with shrimps

Ntdkog

[Ma&luadt pe vioudra, geta kat eAatdAado
Dakos

Rusk with tomato, feta cheese and olive oll

NtoApaddkia
Stuffed vine leaves

TapapoocaAdta
Taramosalata

AnploupyoUpe nidta pe yeuoelg and tnv EAAGda kat tn Meadyelo,
Baowopéva ota ppéoka UAKA and tnv napaywyn tng Nagou

We create dishes with Greek & Mediterranean flavors, based on fresh, localy, produced ingredients.
MNapakaAw evnpepwate pag yia tuxov alepyieg - Please let us know in case of allergy



ZELTA OPEKTIKA / HOT APPETIZERS

MowKiAia and Kpua Kat {eotd opektikd Nol kat No2
Mix plate with cold and hot appetizers No1 and No2

®aBa Xaviopivng navipepévn
Santorini’s fava married (split peas)

KoAoKuBoKePTEDEG
Zucchini balls

Dpeokokoppéva KoAokuBdaKLa & peAt{aveg tnyaviopéva o€ eAatdAado
Freshly cut zucchini and eggplants fried in olive oil

DpéoKa pavitapla ootaplopéva Je oKOpdo Kat HUpwdIKE

Fresh sautéed mushrooms with garlic and seasoning

Xpuoapévia daxtuAidla Kpeppublou

Golden onion rings

[yavteg

Butter beans in tomato sauce

Lnavakotupadntta
Spinach and cheese pie

Mneptég képata (MKAvTKeS YePLOTEG pE YpaBiépa Ndagou)
Stuffed hot peppers with spicy Naxos gruyere cheese
Tuponutdkia pe péNL

Cheese pie with honey

[paBiépa Nagou oayavakt ge péAL Kat Pnékov

Saganaki (fried) Naxos gruyere with honey and bacon

D<ta o€ PUANO 0ayavakl e PHEAL Kal 0OUCApL
Saganaki (fried) feta cheese wrapped in a filo crust with honey and sesame

Kepteddkia tng ylayldg pe pupwdika
Grandma’s meatballs with seasoning
MNatateg tnyavitég Nagou

French fries

Matdteg poUpvou pe XUpd Aepdvt, Bupdpt & péAL
Potatoes out of the oven with lemon juice, thyme & honey




LAANATEL / SALADS

Xwpldtikn

MapoUAL viopdta, ayyoupl, EAEC, MNEPLA, KPEUMUBL, PETa Kal eAatdAado
Greek salad

Lettuce, tomato, cucumber, olives, peppers, onion, feta cheese and olive oil

OAapivyko
MapoUAL KpePPUBL, kKapubdla, avnBog, ypaBiepa Na€ou, Baloduiko
Flamingo

Lettuce, onion, walnuts, dill, Naxos gruyere, balsamic vinegar

Kanpéle

MotoapéAa, viopdta, Baolkog, eAatdAado
Caprese

Mozzarella, tomato, basil, olive oil

Advi
Poka, uapoUAL NOPToKAAL Kapudla, pok(op, 2w¢ NOPTOKAAIOU
Limani (port)

Rocket, lettuce, orange, walnuts, roquefort, orange sauce

Na&lwtkn

Ntoudta, ayyoupt, yulhBpa, pacoAla paupopdtika, kKanapn, eAatdAado
Naxos salad

Tomato, cucumber, mizithra (soft cheese), black eyed beans, caper, olive oil

DakooaAdta pe 6poaepd Aaxavikd Kat JUpwdIKa
Lentils salad with fresh vegetables and seasoning

MNMapadoaiakn tou KNNoupou

MapoUAL onavdkl, viopdta, panavakl, Kapoto, KpePpudl, avnBog, eAaldAado
Kipouros traditional

Lettuce, spinach, tomato, radish, carrot, onion, dill, olive oll

MNotapida

Ntoudta, npaciva @acoAdkia, Natata, kanapn, EALEC, JUPWOLKA KAl Kanvioth péyya
Potamida

Tomato, green beans, potatoes, caper, olives, seasoning and smoked fish

MNat{apooaAdta pe poka, Kapubdla Kat Blveykp£T ylaouptiou
Beetroot salad with rocket, walnuts and yoghurt vinaigrette

KukAdbdeg

KaAapapdkla Kopueva o pobEAEC, wixa yapidag, pudla, KpEUUUBL PIAOKOUUEVO,
nuneptd, dressing 1000 islands

Cyclades

Calamari rings, shrimps, mussels, onions, peppers, “1000 islands™ dressing

LEQ

MapoUAL viopdta, ayyoupt, KpePPubakt, aunodv, tupl, 2wg Kkat auyo
Chef

Lettuce tomato, cucumber, onion, ham, cheese, sauce and egg



ZYMAPIKA / PASTA

Makapovia pe Kiua
Spaghetti bolognese

Makapovdada anéataA poupvou

[MKAVTIKOG KIWAC, pPECKA pavitapla, ninepleg kat tupit Né&ou
Spaghetti special

Spicy minced meat, fresh mushrooms, peppers and Naxos cheese

Kapunovdpa

WNEKOV, AEUKO Kpaaol, KpEUQ YAAQKTOC
Carbonara

Bacon, white wine, fresh cream

Kapunovdapa onéotal
MnEkov, ppEoKa pavitapla, MnepLd, KPEPPUOL, KpEua YAAAKTOG
Special Carbonara

Bacon, fresh mushrooms, peppers, onions, fresh cream

fapibopakapovada

[apideg, ppéoka Aaxavika kat apwpata Nagou
Spaghetti with shrimps

Shrimps, fresh vegetables and Naxian seasoning

Makapovia pe Balaoawva

Me yapideg, kKahapudpt, xtanoddt Kat pubdla
Spaghetti with seafood

With shrimps, calamaris, octopus and mussels

A XOPTO®AI0YX / VEGETARIAN MENU

Mouoakdag pe onavdkt, géta, peAt{dveg, KOAOKUBL, Natateg
Moussaka with spinach, feta cheese, eggplants, zucchini, potatoes

Makapovdada tou Knnoupou

Ntoudta, pavitapla, nneptd, KPEPPUOL, paivtavog
Kipouros spaghetti

Tomato, mushrooms, peppers, onion, parsley

Kapunovdpa yla xopto@dyoug

Me ppEoka Aaxavika Kal KpEPa YAAQKToG
Veggie carbonara

With fresh vegetables and fresh cream

Ntopdteg Kal nunepLég YEULOTEG, pe eEta tupl dinAa
Stuffed tomatoes and peppers, with feta cheese in the side

Mnpldp avauikta Aaxavik@ Kat apauata oto poupvo
Briam mixed vegetables and seasoning cooked in the oven ( :



LTH LXAPA / ON THE GRILL

‘OAa pag ta yntd cuvodevovtal pe dUo yapvitoUpeg enthoyn oag:

1. MNatateg Na&ou tnyaviteg, 2. MNatateg Nagou yntég

3. 2aAata, 4. Wntd Aaxavikd, 5. Pudl

6. [atateg oupvou pe eAatdAado, Aepdvi kat plyavn.

All grilled dishes are accompanied by two garnishes of your choice :

1. Naxian fried potatoes, 2. Naxian baked potatoes, 3. Salad, 4. Grilled vegetables,
5. Rice 6. Potatoes in the oven with lemon, olive oil & oregano

KoténouAo naiddkia / Chicken chops
KotonouAo @Aéto / Chicken fillet

KotonouAo @AETo pe odAtoa dikh oag EMAOYAG:

aAa KPEW, NINEPATo, Pneapved, poKPop

Chicken fillet with a sauce of your choice:

a la creme, pepper sauce, béarnaise, Roquefort sauce

KotonouAo @AETO e nikaviikn odAtoa OAapivyko, ppEoKa pavitapla,
KPEUMUBAKL, NNePLA, VIOPATOUAEC Kat npdactvo ninépt Madayaokapng

Chicken fillet with spicy sauce “Flamingo”
fresh mushrooms, onion, peppers, tomatoes and green Madagascar pepper

KoténouAo couBAdkt / Chicken souvlaki

Xoiptvé oouBAAkL / Pork souvlaki

Apvi couBAdkL/ Lamb souvlaki

M couBAdkL / Mix souvlaki

Noukaviko Nda&ou oouBAakL / Naxos sausage souvlaki
Mnuptékia / Burgers

MnupTéKL yepLotd

Me tupi Na&ou, viopatoUAa, pavitdpla Kat ninepLeg
Stuffed burger

With Naxian cheese, tomato, mushrooms and peppers

Mnuptéxt pe odAtoa pokpdp / Burger with Roquefort sauce
MNaiddkia apviowa / Lamb chops

Xotpwnh pnptl6Aa / Pork steak

Mooxapiola punpil6Aa / Beef steak

Mooxapiola pnpt{éAa pe odAtoa 6i1kN cag eNAOYNG:
aAa KPEW, NNePAto N uneapved

Beef steak with a sauce of your choice:

a la creme, pepper sauce or béarnaise



Mooxapiola unplldAa pe nikavukn odAtoa OAapivyko, ppECKa pavitapla,
KPEUMUBAKL, NNePLA, VIOPATOUAEC Kat mpdactvo ninépt Madayaokapng

Beef steak with spicy sauce “Flamingo”™

fresh mushrooms, onions, peppers, tomatoes and green Madagascar pepper

Wapoveéppt EAeuBepiag pe odAtoa anod noptokdAt kat Kitpo Nagou
Eleftheria’s tenderloin with orange and Naxos citron sauce

Mooxapiolo puAéto / Beef fillet

Mooxapiolo QAéTo pe odAtoa 6iIKh oag eNAOYNG:
aAa KPEY, NNEPATO N uneapved

Beef fillet with a sauce of your choice:

a la creme, pepper sauce or béarnaise

Mooxapiolo AéTo pe nikaviikn cdAtoa OAapivyko,

(PPECKA Pavitdpla, KPEPPUOAKL, MINEPLA,VIOUATOUAEG Kal Npdovo ninépt Madayaokapng
Beef fillet with spicy sauce «Flamingo»,

fresh mushrooms, onions, peppers, tomatoes and green Madagascar pepper

Zgug (Xolpvo QINETO, YUPOG, KOTOMOUAO 00UBAAKL, nita)
Zeus (pork fillet, gyros, chicken souvlaki, pita)

Aptadvn yua duo

(UNMETEKLO YEULOTA, YUPOG, AOUKAVIKO, KOTOMouAo couBAdKL, nita)
Ariadne for two

(stuffed burgers, gyros, sausage, chicken souvlaki, pita)

Mixed Grill

(UMETEKL, KOTONOUAO 00UBAAKL, YUpog, naiddklia, nita)
Mixed Grill

(burger, chicken souvlaki, gyros, lamb chops, pita)

MowKiAia Kpeatikwy yla duo

(koténouAo, apviola naidaxia, Aoukdviko N&€ou, uniptéxL Kat nita)
Mixed plate of meat for two

(chicken, lamb chops, Naxos sausage, burgers and pita)




MAPAAOXIAKEL EAAHNIKEL M'EYXEIX / TRADITIONAL GREEK DISHES

Mouaoakdg (atoptkdg o€ nhAwvo)
Moussaka ( served in a clay pot )

Maotitolo
Pasticcio

ApvakL KAEpTiko

(apvékt napéa pe NoAUXpwES MINEPLEG, VTIOPATa, NATATEG,
6evdpoAiBavo, tupi Nagou, Tultypévo og Aadbdxapto oto poUpvo)
«Kleftiko» Lamb

(lamb with peppers, tomato, potatoes, rosemary, Naxian cheese,
wrapped in greaseproof paper in the oven)

Apvi Agpovaro
Lamb in lemon sauce

Mooxdpt otpdado
Beef stifado (stew with baby onions in tomato sauce)

KatolKdKL KOKKLVLOTO e pakapovia
Baby goat in tomato sauce with pasta

MAIAIKA NIATA / CHILDREN'S MENU

NoGpepo 1

KotoérnouAo PAETO, NATATEG TNYAVLITEG, AYYOUPOVTIOPATa oaAdta, Naywitd
Number 1

Chicken fillet, french fries, cucumber/tomato salad, ice cream
NoUpepo 2

Kepteddkia, natdteg tnyavitég, ayyoupoviopdta ocaAdta, naywto
Number 2

Meatballs, french fries, cucumber/tomato salad, ice cream

NoGpepo 3

Makapdévia pe Kipd, naywto
Number 3

Spaghetti bolognese, ice cream
NoUpepo 4

Kapunovapa, naywtd

Number 4

Carbonara, ice cream

NolOpepo 5

LvitoeA KotdérnouAo, Natdreg TnyavitéG, ayyoupoviopata oaAdra, naywtod
Number 5

Chicken schnitzel, french fries, cucumber/tomato salad, ice cream




OAAMINIKO LMEXIAANITE / FLAMINGO SPECIALITIES

DAapivyko onéatal Tng KatoapoAag

KoténouAo ue natateg, peAtdaveg, kapota, KOAOKUBAKLA, KPEUMUSOAKL, VIOUATOUAEG
Flamingo special

Chicken with potatoes, eggplants, carrots, zucchini, onion and tomato

DuW\éto Koupog

Koppatdkia pooxap{olou PIAETOU PE PPEDCKA UaVITAPLa, KPEUUUOAKL,
VIOUATOUAQ 0T TNyavL, aBnopéva e AeUKO Kpaol Kal KpEPa YAAQKToG
Beef fillet «Kouros»

Beef fillet chops with fresh mushrooms, onion and tomato

cooked in the pan, finished with white wine and fresh cream

Méhaveg

KotdnouAo konavakt he PJeAL Adu, ooyla owg kat puloocaAdta
Melanes

Chicken fillet chops with honey, lime, soya sauce and rice salad
Dot

D\ETAKLa KOTOMOUAO PE PPECKA PavLTApLa, KPEPHPUBL AEUKO Kpaol Kal KpEua YAAQKTOG
Filoti
Chicken fillet chops with fresh mushrooms, onion, white wine and fresh cream

Avdpeikto nidto Ooévia

HWOUOAaKAG, VIOPdTa yEPLOTA, Jooxapt otipddo, yiyavieg, peta

Mix plate Filoxenia

moussaka, stuffed tomato, beef stew, butter beans, feta cheese

2vitoeA xolpvo
Pork schnitzel

2vitoeA xolpvo ala Kpéy
Pork schnitzel a la creme

Yvitoe KoténouAo
Chicken schnitzel

2vitoeA Kotdnoulo aAd Kpéy
Chicken schnitzel a la creme




WAPIA / FISH

AwaAé€te and tnv Bupiva (Tiph pe 1o KIAG)
You can choose from the display (priced by weight)

ABpivt / Townoupa / AaBpdkt
Red Snapper / Dorado / Sea Bass

Aotakdg (uetd and napayyeAia- napakaAw pwtnaote Tov oePBLTdpo)
Lobster (pre ordered- please ask the waiter)

KaAapdpia tnyavitd / Fried calamari
KaAaudpt wnto / Grilled calamari

KaAapdpt yeptoté otn oxdpa pe ypaBiepa Nagou, viopdta kat nunepa
Stuffed calamari on the grill with Naxos gruyere, tomato and peppers

Mwooa pe akopdoBoutupo / Sole fish with garlic butter

1piag QuAéto / Grilled swordfish fillet

=1piag oouBAdkL / Grilled swordfish souvlaki

LOAWHAG PpAETo / Salmon fillet

Tovog @Aéto / Tuna fillet

fapideg No1 (oxdpag h tnyavitég ) / Shrimps Nol (fried or grilled)

lapibeg onéotaA

Tnyaviopéveg oe ehaldAado, Baguiopeveg e koviak METAZA

& NIKAVTIIKN 0AAToa viopdtag Kat BactAtkou

Shrimps special

Fried in olive oll, finished with Metaxa cognac and a spicy tomato and basil sauce

Appobitn
[idto pe tonoupa Kat duo yaplbeg

Aphrodite
Platter with dorado-seabream and two grilled shrimps

MNooeldwv ,
aVAUELKTO MLATo yla 2-kahaudpta, Eplag NETo, YAwaoaoa, yapideg & tatnoupa
Poseidon

Mixed plate for two-calamari, swordfish fillet, sole fish, shrimps and Dorado

‘OAa pag ta yapla cuvodeuovtal e SUO yapvitoUupeG eMNAoyn oag:

1. MNatateg Na&ou tnyaviteg, 2. MNatateg Nagou yntég

3. 20Aata, 4. Wntd Aaxavikd, 5. Pudl

6. [atdteg poupvou e eAatdhado, Aepdvi kat piyavn.,

All fishes are accompanied by two garnishes of your choice:

1. Naxian fried potatoes, 2. Naxian baked potatoes, 3. Salad, 4. Grilled vegetables,
5. Rice 6. Potatoes In the oven with lemon, olive oil & oregano



BAAALLINOI MEZEAEY/ SEAFOOD TIDBITS

lapideg Layavakt pe pEta, viopdta oBnopéveg ye pnpavit
Saganaki shrimps with feta cheese, tomato finished with brandy

lapideg okopdoBoutupo & pnpavu
Shrimps in garlic and butter with brandy

lapideg EeBpdrwteg tnyaviopéveg e NIKAVTIKN odAtaa
Naked shrimps fried in a spicy sauce

MUb1a axviotd oBnopéva pe Aeuko Kpaati, paivtave & pupwdika
(ogpBipovtal oe NhAvN KatoapdAa)

Steamed mussels finished with white wine, parsley & seasoning
(served in clay pan)

TYPIA / CHEESES

D<¢ta

Feta cheese
lpaBiépa Nagou
Naxos gruyere

MulhBpa Nagou
Naxos mizithra (soft cheese)

KepalotUpl
Kefalotyri (hard cheese)

XaAoUpL ynto
Grilled halloumi (Cypriot cheese)

lNowkiAia TupLwv
Mixed plate of cheeses




EMIAOPTIA / DESSERTS

Kapnoudt
Watermelon

Menowvt
Melon

MNenodvt pe naywtd
Melon with ice cream

®poutocaAdta
Fruit salad

Maouptt pe péAL Kat kapudia
Yoghurt with honey and nuts

Kpep kKapapeAé
Creme caramel

Moug ookoAdta
Chocolate mousse

Towlkék
Cheesecake

MnakAaBag
Baklava (greek dessert made of layers of filo, chopped dry nuts and honey syrup)

MnAdéntta pe naywto
Apple pie with ice cream

Maywtd pe kepaola Nagou
Ice cream with Naxos cherries

Mnavava ZnA
Banana split

Ntap MnAdvg
Dame Blanche

Maywté OAapivyko yia 1 dtopo, ya 2 dtoua

(avéuekto naywtd e ppéoka ppouta & aavlyi)

Flamingo ice cream for one person, for two persons
(mixed ice cream flavors with fresh fruits & whipped cream)

MWK X€LK
Milk Shake




POOHMATA / WARM DRINKS

EMnvIKAG kagég / Greek coffee

Kagég / Coffee

®pané / Frappe (ice instant coffee)
Eonpéoo / Espresso

Kanoutaoivo / Capouccino

Dpévio eonpéoco / Espresso freddo
®pévro kanoutaivo / Cappuccino freddo
2okoAdta (eoth / Hot chocolate

Todi/ Tea

"Alpig kKOQL / Irish coffee

OAapivyko KO@L (ue Mnég h Tia Mapia kat oavtyi)

Flamingo coffee (with Baileys or Tia Maria and whipper cream)

ANAWYKTIKA / SOFT DRINKS

MetaMiko vepod 11t (o€ yudAvo PNoukdAl)
Mineral water 1lt (served in a glass bottle)

AvBpakouUxo vepd (uikpd 330ml / peydio 750ml)
Sparkling water (small 330mLl/ large 750 ml)

Kéka k6Aa / Aaut / (€po 250ml /Coca cola / light / zero 250ml

xnpdatt 250ml / Sprite 250 ml

@avta noptokdAL 250ml / Fanta orange 250ml

Agpovita 250ml / Fanta lemon 250ml

Maywpévo todL (Aepdve h poddkivo) 330ml / Ice tea (lemon or peach) 330ml

Xup6g NoptokAAL, podakivo, uhAo h avavdg
Orange, peach, apple or pineapple juice
DpEoKog xupog noptokaAlou / Fresh orange juice

A

Dp€oKkog Xupog ppoutwy / Fresh fruits juice

[a tnv npootacia tou nepBAAAovTog ta avayuktikad oepBipovtal o€ yudAva PnoukdAla
For the protection of our environment all soft drinks are served in glass bottles



BAPEAILIA MITYPA / DRAUGHT BEER ~~ EAAHNIKA TOTA / GREEK SPIRITS

ANpa pkpn 250ml / Alfa small 250ml Meta€d 3* / Metaxa 3*
AApa peydAn 500ml / Alfa large 500ml Meta€d 5* / Metaxa 5*
Meta€a 7* / Metaxa 7*

MIOYKAAI MITYPA / BEER BOTTLES

Mothpt oulo / Glass of ouzo

ApoteA 500ml / Amstel 500ml Kapdga oudo 0,21t ,
MAwpdpt & Mnapunaytavvn

Xawekev 500ml / Heineken 500ml Bottle of ouzo 0.2 It

O€ 500ml / Fix 500ml Plomari & Barbagianni

MUB0o¢ 500ml / Mythos 500ml Paki/ Raki

AApa 500ml / Alfa 500ml Kapagdkt Paki / Raki small bottle

Kdawep 500ml / Kaiser 500ml Kitpo Nagou / Naxos Citron

Kopova 330ml / Corona 330 ml

A\pa Weiss / Alfa Weiss [MOTA / SPIRITS

L€ Aveu 500ml / Fix free 500ml Botka / Vodka

‘ECa 500ml / Eza 500ml Ouiokt/ Whiskey

Mapog 500ml / Mamos 500ml TQwv / Gin

LMELIAA NOTA / SPECIAL SPIRITS

xnéotah Botka / Special Vodka
xnéotal Ouiokt / Special Whiskey
xnéotaA TQv / Special Gin

YneuBuvog katd 1o vouo AnootdAng BepUkokkog

210 payntd Pag Kat TG 0aAdteg xpnaotponoloUpe e€alpetikd napBévo eAatdAado Kat ata tnyavitd NALEAQLO.

Ta npotdvta pe tov aotepioko ivat KateWuypeva

2UG 1HEG nepthapBavetat OIA kat ta SnPOTKA TEAN

To katdotnpa unoxpeoutal va dlaBetel éviuna deAtia, oe eldikn Bkn binAa atnv €§odo

yla n dlatunwaon onotacdhnote dlapaptupiag,.

0 KatavaAwtng Sev éxel unoxpéwan va NANPwael edv dev AABEL T0 VOULUO Napactatikd oToxelo (anodelgn-TiHoAGyLo)

Responsible by law Apostolis Verikokkos

All taxes are incluced in the prices

We use in our dishes and salads only extra virgin oil and for the fried dishes sunflower oil

The products with the asterisk are frozen

All taxes are incluced in the prices

The shop is obliged to have printed documents in special case beside the exit for setting out of any existed complaint.
Consumer is not obliged to pay if the notice of payment has not been received (receipt-invoice)
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