
P O O L  B A R



S N A C K S

HAM OR TURKEY & CHEESE TOAST - 5,50€
served with crisps

CAESAR SALAD - 10,50€
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

CLUB PIE WITH CHICKEN AND BACON - 11€
lettuce, mayonnaise sauce,

tomato, gouda and french fries

D E S S E R T S

SELECTION OF SEASONAL FRUITS - 7,50€

ICE CREAM - 5€
2 scoops

SORBET - 6€

YOGHURT - 6,50€
with honey and walnuts



C O C K TA I L S

SPRITZ - 9€
choose your favorite style

Aperol Spritz | Limoncello Spritz | Veneziano (Spritz Al Bitter)

RASPBERRY MOJITO - 10€
mint infused white rum, mint, lime, raspberries

WATERMELON & MARACUJA SPRITZ* - 10€
fresh watermelon, maracuja, Aperol, sparkling wine

*(availability based on watermelon season)

SEX ON THE BEACH - 10€
vodka, peach schnapps, grenadine,

pineapple juice, orange juice

LONG ISLANG - 12€
rum, tequila, gin, vodka, triple sec, lime, cola

CUBA LIBRE - 10€
rum, lime, cola

TEQUILA SUNRISE - 10€
tequila, orange juice, grenadine

TOM COLLINS - 10€
gin, lemon juice, sugar syrup, soda water

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

SOFT DRINKS - 3,70€
(cola, sprite, fanta orange, fanta lemon, iced tea, tonic water)

MINERAL WATER - 3,50€
large bottle

SPARKLING WATER - 3,90€
large bottle



PERRIER SPARKLING WATER - 3,50€
small bottle

JUICES - 4€

FRESH ORANGE JUICE - 5€

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

CRAFT - 4€

Draft 330ml

MYTHOS - 4€
Lager 330ml

BUDWEISER - 5€
Lager 330ml

CRAFT - 4€
Non alcohol 330ml

CORONA - 5€
Lager 330ml

FRANZISKANER 6,50€
Heffe 500ml

LEFFE BRUNE - 6€
Belgian Ale 330ml

KOPPARBERG - 6€
Mixed Fruits Cider 500ml

KOPPARBERG - 6€
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 - 5€

vodka

SERKOVA - 8€

gin

BEEFEATER - 8€

scotch whiskey

HAIG BLENDED WHISKY - 8€

tequila

JOSE CUERVO - 8€

rum

BACARDI - 8€

brandy

METAXA 7* - 8€

ADDITION OF PREMIUM MIXERS - 2€



W H I T E  W I N E S

150ML GLASS / BOTTLE

CAVIROS WHITE, CAVIROS WINERY - 6€ / 27€
THEBES - MOSCHOFILERO

Intense floral aromas, citrus zest, lychee and rose petals.

Rich and fruity on the palate, with a long aromatic aftertaste.

Excellent with seafood, shellfish, white meat, green salads,

pasta with white sauce, cheese.

CAMPAGNOLA VENETO PINOT GRIGIO - 29€
VENETO ITALY - PINOT GRIGIO

This wine offers fine, elegant, clean and intense aromas. On the palate, it is dry with 

a pleasant green apple aftertaste. Excellent as an aperitif or with appetizers, seafood 

salads and fish dishes. Perfect with meats and light meals.

Excellent with light meals, salads, poultry, shellfish.

KYR-YIANNI PARANGA WHITE - 29€
AMYNTAION FLORINA – RODITIS, MALAGOUZIA

Fresh, with notes of lemon, citrus zest and spring flowers on the nose,

on the palate it  shows  crispness  and  a  beautiful,  round  finish.  Can  be  enjoyed on 

its own as an aperitif, or paired to salads, fresh cheeses and fish.

BLACK PROVATO NICO LAZARIDI - 42€
KAVALA - SAUVIGNON BLANC , SEMILLON

Light yellow color with greenish highlights. A distinctive nose that pleasantly 

combines the fresh aromas of the Sauvignon Blanc and Semillon varieties. 

Characteristic aromas of citrus, blackcurrant and ripe melon. Particular structure with 

crisp acidity and aromatic aftertaste. Excellent with seafood, lean white meats, green 

salads with light dressings, Mediterranean oils and pasta with distinctive sauces.



R O S E  W I N E S

150ML GLASS / BOTTLE

CAVIROS ROSE, CAVIROS WINERY - 6€ / 27€

THEBES - MOSCHOFILERO, AGIORGITIKO

Floral aromas of rose petals, citrus fruits, and hints of red fruits, strawberries

and cherries. Rich and fruity on the palate, with a long aromatic aftertaste.

Best served at 8-10°C, enjoy it as an aperitif or paired

with a cheese plateau, grilled meat, pizza or sushi.

ASPROS LOFOS - 26€

HERAKLION - MANDILARI

Coral roses and raspberry in flavor, light and pleasant

with cool acidity and soft tannins.

OREINOS HELIOS SEMELI ROSE - 31€

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.

ALFEGA ROSE XATZIMICHALI ESTATE - 46€

STEREA ELLADA - GRENACHE ROUGE, SYRAH, MALAGUZIA

Bright rose colour with a particularly extroverted nose,

where strawberry and raspberry star like a spoon sweet.

Notes of spices and white peach are mixed with the intense 



R E D  W I N E S

150ML GLASS / BOTTLE

CAVIROS  RED, CAVIROS WINERY - 6€ / 27€

THEBE - AGIORGITIKO, MERLOT

Deep red cherry colour with dense aromas of black forest fruit,

sweet spices and chocolate.

Ripe and full mouth feel with smooth tannins and dried fruit

and blackcurrant aftertaste.

Excellent with roast lamb, barbeque roasted meats, spicy cheese plateau.

MAISTROS RED - 27€
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.

KYR-YIANNI PARANGA RED - 33€
NAOUSSA– MERLOT, XINOMAVRO, SYRAH

Very aromatic with expressive character of red fruits and spicy notes. 

Rich, light and refreshing, is easy to drink and pairs well with pasta, 

vegetarian dishes and barbeque delights.

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

NUA PROSECCO - 7€ / 32€
Italy, Veneto

CAIR BRUT - 30€
Rhodes - Athiri

KIR YIANNI AKAKIES ROSE SPARKLING - 38€
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€

AMERICANO - 4€

LATTE 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€



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


