
P O O L  B A R



S N A C K S

HAM OR TURKEY & CHEESE TOAST - 5€
served with crisps

CAESAR SALAD - 9,50€
with chicken, bacon, croutons and parmesan flakes

CLUB SANDWICH - 10,50€
with chicken and ham

BEEFBURGER OR CHEESEBURGER - 11,50€
with bacon, lettuce, tomato, Jack Daniels sauce and onions, 

served with hand cut fried chips and salad

CYPRIAN PITTA - 8€
with halloumi, grilled vegetables, yoghurt – mint sauce, 

served with salad

TRADITIONAL RHODIAN PITTA BREAD - 8€
rolled with tuna, fresh onion & vegetables, 

served with garlic yoghurt dip 

TORTILLA ROLL - 9€
with turkey, mayo, Emmental & vegetables

D E S S E R T S

SELECTION OF SEASONAL FRUITS - 7,50€

ICE CREAM - 5€
2 scoops

DESSERT OF THE DAY - 5€

SORBET - 6€

YOGHURT - 6,50€
with honey and walnuts



C O C K TA I L S

APEROL SPRITZ - 9€
Aperol, Campari, grapefruit bitters, sparkling wine

MOJITO - 9€
Greek spearmint, ginger, caraway, rum, lime

WATERMELON & MARACUJA SPRITZ* - 9€
fresh watermelon, maracuja, Aperol, sparkling wine

*(availability based on watermelon season)

S O F T  D R I N K S ,  WAT E R  &  J U I C E S

SOFT DRINKS - 3,70€
(cola, 7up, fizzy orange, fizzy lemon) 

MINERAL WATER - 1,50€
small bottle

MINERAL WATER - 3,50€
large bottle

SPARKLING WATER - 3,90€
large bottle

PERRIER SPARKLING WATER - 3,50€
small bottle

JUICES - 3,50€

FRESH ORANGE JUICE - 4,90€

FRESH FRUIT COCKTAIL - 5,90€



B E E R S  -  C I D E R S

MYTHOS - 4€
Greek Lager 330ml

MYTHOS - 4€
Draft 330ml

BUDWEISER - 4€
Lager 330ml

BUDWEISER - 4€
Non alcohol 330ml

CORONA - 5€
Lager 330ml

FRANZISKANER 6,25€
Heffe 500ml

WEISSBIER LEFFE - 6€
Belgian Ale 330ml

WARSTEINER - 5€
German Pilsner 330ml

KOPPARBERG - 5,50€
Mixed Fruits Cider 500ml

KOPPARBERG - 5,50€
Strawberry and Lime Cider 500ml



A P E R I T I F S  &  D I G E S T I V E S

LIMONCELLO - 7€

FERNET BRANCA - 7€

GRAPPA - 7€

MASTIC - 7€

S P I R I T S

OUZO - 4,5€

VODKA - 8€

VODKA PREMIUM from - 8€

GIN - 8€

GIN PREMIUM from - 8€

SCOTCH BLENDED WHISKY - 8€

SCOTCH MALT WHISKY from - 9€

AMERICAN / IRISH / JAPANESE WHISKEY from - 9€

TEQUILA from - 8€

RUM from - 8€

BRANDY from - 8€



W H I T E  W I N E S

150ML GLASS / BOTTLE

QUEEN OF HEARTS N. LAZARIDES - 6€ / 25€
EASTERN MACEDONIA – SAUVIGNON BLANC, ASSYRTIKO, MOSCHATO

Dry, refreshing and fruity, pairs well with fish, seafood and pasta.

APERITOS WHITE CAVEIROS WINERY - 23€
THEBES – ASSYRTIKO, RODITIS, SAVVATIANO

Dry White with mild taste Drink it as an aperitive

or enjoy it next to fresh fish and light salads.

AGRIMI KOKOTOS ESTATE - 18€
STAMATA ATTICA –RODITIS, SAVVATIANO

Bright lemony color Intense floral profile on the nose, aromas of citrus fruits and ripe 

peach. Elegant in the mouth, with crisp acidity and racy length. Enjoy with green 

salads pasta with light white sauce, chicken and grilled fish.

THALASSOINOS STRATARIDAKI - 32€
CRETA – CHARDONNAY

A typical representative of the cosmopolitan variety in its  Mediterranean  version, 

with percussive acidity, almost crunchy, will reveal in its impressive aftertaste

an unforgettable  sea  breeze.  Combine it  with  Fish  or  Seafood.

OREINOS HELIOS SEMELI WHITE - 31€
NEMEA– SAUVIGNON BLANC, MOSCOFILERO

Light yellow-green color with grey highlights. Intense and ripe on the nose with 

distinctive aromas of lemon, melon and rose petals.

Accompanies fish, pasta with seafood, sushi, poultry and white meat.

VIVOLO DI SASSO PINOT GRIGIO - 26€
VENETO ITALY– PINOT GRIGIO

Straw yellow color and intense perfume, lasting fruity  bouquet.

On the palate this wine is dry, soft and well balanced, due to its full body.

Excellent with fish soups, grilled fish and courses-based mushroom.



R O S E  W I N E S

150ML GLASS / BOTTLE

OREINOS HELIOS SEMELI ROSE - 6€ / 25€

NEMEA – AGIORGITIKO

Aromas of small forest fruits and strawberry, long aftertaste with hints of milk 

chocolate. Pairs well with Sushi, red fish and pasta dishes.

APERITOS ROSE CAVEIROS WINERY - 23€

THEBES - GRENACHE ROUGE, MERLOT, CABERNET

An easy drinking, light wine with rose aromas. Accompanies well pasta,

salads, fruits and chicken.

ASPROS LOFOS - 26€

HERAKLION - MANDILARI

Coral roses and raspberry in flavor, light and pleasant

with cool acidity and soft tannins.

KYR-YIANNI AKAKIES ROSE - 30€

AMYNTAION FLORINA – XINOMAVRO

Aromas of strawberry and forest fruits to seduce you its pungent intensity and a 

lingering fruity aftertaste. Great on its own  as  an  aperitif  or  matched  perfectly 

with chicken, salmon, or tuna dishes and Mediterranean or Asian cuisine



R E D  W I N E S

150ML GLASS / BOTTLE

KING OF HEARTS N. LAZARIDES - 6€ / 27€
EASTERN MACEDONIA – XINOMAVRO MERLOT

Dry, elegant and pleasant with light hints of red fruits, light spices, and a delicate 

pleasant finish. Pairs well with Red meat and lamb.

AGIORGITIKO HILLS KOKOTOS ESTATE 20€

NEMEA – AGIORGITIKO

Appealing red color. Pleasant fruity character with a bouquet of red fruit with floral 

notes. Well balanced with supple tannins and a fruity aftertaste. A perfect match for 

white or red meat and sausages.

MAISTROS RED - 26€
BOEOTIA – MERLOT

Modest fruity wine with a deep red color with notes of plum and ripe red berries.

Velvety rich taste with medium acidity and soft tannins.

Excellent with Meat and pasta with tomato sauce and grilled red meat filets.



S PA R K L I N G  W I N E S

CAIR BRUT - 29€
Rhodes - Athiri

TOSTI PROSECCO - 5,75 / 32€
Italy, Veneto

KIR YIANNI AKAKIES ROSE SPARKLING - 36€
Amyndeon - Xinomavro

C O F F E E S  &  B E V E R A G E S

GREEK COFFEE SINGLE - 3€ / DOUBLE - 4€

FILTER COFFEE - 3,50€

ESPRESSO SINGLE - 3€ / DOUBLE - 4€

MACCHIATO - 4€

CAPPUCCINO SINGLE - 4€ / DOUBLE - 5€

FREDDO ESPRESSO - 4€

FREDDO CAPPUCCINO - 4,50€

GREEK FRAPPE (COLD INSTANT COFFEE) - 3,50€

FRAPPE WITH ICE-CREAM - 4,50€

INSTANT NESCAFE - 3,50€

MILKSHAKE - 5,90€

HOT / COLD CHOCOLATE - 4,50€

TEA - 3,50€

ICE TEA - 3,50€



E A T  |  E N J O Y  |  L O V E


