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Our Story. Written together.

50 Years of the Finest
Greek Hospitality

Every great journey begins with a dream.

In 1976, on the island of Kos,
that dream reshaped hospitality-putting
people and genuine care at its heart.

Inspired by the Greek tradition of philoxenia,
we created places where guests feel welcome
and at home. Around every table, meals are shared, glasses are
raised, stories are told, and simple
moments become lasting memories.

With authenticity and respect,
we continue to offer experiences

that bring people together.

Because every guest is unique.
Every experience is personal.
And every moment of taste and celebration
becomes part of our shared story.



Amber Cellar

Menu

- As a true meeting point for your gatherings,

Amber Cellar takes you on a unique culinary

journey, curated by Chef Dimitris Stiakakis,
Stylianos Makaris, and their team.

From sunrise to sunset, you are invited to
experience a harmonious blend of creativity and
flavor, celebrating locally sourced ingredients
with a modern touch



Enjoy daily from 12:00 to 22:30

Bread & dip aromatic olive oil & Kalamata olives 2€ / person

Tomato & Mozzarela Pinza - 13 €
thin crispy dough, tomato sauce,
mozzarella, fresh basil

Sando Club Sandwich - 14,50 €
handmade brioche bread, crispy chicken,
smoked pancetta, tomato jam

Amber Burger - 17 €
black angus beef, soft bun, cretan graviera cheese,
chilli mayonnaise, country style potatoes

Handmade Focaccia - 11 €
mozzarella, mortadella, rocket, basil, cretan olive oil

Soup of the Day
daily creation by the chef using fresh seasonal ingredients,
ideal as a flavourful introduction
please ask your server for today's variety and price

Trilogy of Spreads - 9 €
tarama emulsion, handmade cheese hot sauce
with fermented peppers, traditional tzatziki, rhodian olive pie

Beef Tartar - 18,50 €
flavored with citrus & egg yolk

Jenga Potatoes Palliason - 8,50 €
bacon jam, graviera cheese cream

Grilled Eggplant - 9 €

gremolata, cool yogurt flavored with cumin

Onion Dolmades - 9,50 €
rice, pine nuts, raisins and cretan graviera cheese sauce,
cooked in a greek stew style



Greek Dakos Salad - 12 €

acom cherry tomatoes, caper, xynomizithra cheese, carob rusk

Green Salad - 13,50 €

talagani cheese, crispy prosciutto, grilled peach, pickled cucumber

Caesar Salad - 14,50 €

chicken, graviera cheese, homemade Caesar dressing

Quinoa Tabbouleh - 16 €

tricolor quinoa, shrimp, cucumber, ginger vinaigrette

Roasted Tomato Spaghetti - 13 €
katiki cheese cream, fresh rocket

Penne with Chicken Fillets - 14,50 €
spinach, smoked metsovone cheese sauce

Greek Carbonara - 13 €
yolk graviera sauce, smoked apaki, smoked pancetta

Stuffed Vegetables Risotto - 15 €

herbs, vegetables, dried feta cheese

Slow-cooked Beef - 18 €

in vinegar and garlic sauce sofrito, served with buttered spaghetti

Fish of the day - 21 €
a la spetsiota - roasted tomato caper, olives

Pork Belly - 15 €

ala gyros, with crispy potato chips

Chicken Breast - 19 €

handmade fresh gnocchi, pastitsada sauce, sour cream



served with traditional butter sauce
Striploin Black Angus Australia (280g) - 42 €
Inside Skirt Black Angus Australia (250g) - 29 €
Veal Sirloin (300q) - 36 €

French cut Duroc Pork Chops from Spain (250q) - 18 €

Carrot Puree - 4 €
Country Potatoes - 4 €
Roasted Mini Broccoli - 4 €
Arugula-Graviera Salad - 4 €

Roasted Carrots - 4 €

The Lemon Pie - 10 €
lemon cream, white chocolate namelaka, cramble,
meringue, mint foam

Brookie - 11 €
warm freshly baked soft cookie, salted caramel,
crunchy hazelnut, Madagascar vanilla ice cream

Creme Brdlée - 9 €
smooth, velvety, with crispy caramel

Where “oil”: olive oll, other than fried potatoes (in sunflower oil).

If you're experiencing any allergies or intolerance to a substance or ingredient,
please contact your waiter for further information.

Prices in euros. All legal taxes are included.
Consumer is not obliged to pay if the notice of payment has not been received (receipt-invoice).

Legal representative: Apostolos Michalovits
Complying with Government Regulations, the Bar/Restaurant has at your disposal
‘complaints forms” to be filled in case you wish to file a complaint.



Amber Cellar

Mevou

« . . .
Q¢ povaduko onpeio ovvavrnong,

t0 gotiatopto Amber Cellar tpoodépet
&va Lexmploto YaoTtpovopuko tagio,
EMPEANPEVO ATTO TOUC 0P AN TEN 2TEIAKAK,
YTUAlavo Maxapn xat tnyv opada touc.
ATtO TNV avatoAn £m¢ tn SUon Tov NAiov,
0a¢ TTPOOKAAOUHE VA ATTOAAVOETE VAV APHOVIKO
ouvSuaopoO SNUIOLVPYIKOTNTAC KAl YEVONC,

TTOU AVASEIKVUEL TA TOTTKA VAIKA PLE i oUYX POV TIveALd.

)



Amtodavote kabnuepwva ano tic 12:00 éwg Ti¢ 22:30

Wwpl pe vIim arnod apwpaTtiko eAaldAado Kal eAEC Kahapwy — 2€ / dtouo

Pinza Topdrtac & Mozzarella - 13 €
Aerttry Tpayavr) COUN, GGATOA TOUATA,
LOTOOPEAQ, PPECKOC RACINKOC

Sando Club Sandwich - 14,50 €

XelporoinTo brioche, Tpayavd KOTOMOLAO, KATVIOTr TIOVOETA,
HOPUEAASA TOLIATAC

Amber Burger - 17 €
Hooxapiolo black angus, appdro Puw,
yoaBiEpa Kortng, chili mayo, matdreg country

Focaccia Xeporointn - 11 €
LUOTOQPEAQ, MOPTAGENT, POKA, Bacikoe, eAaidhado Kontng

2oura Huepag
KaBNuEeEIVA dNUIOLEYIA TOL CED LUE PPETKA ETTOXIKA LAIKA,
IOQVIKF YAl JIAL YEUOTIKY E10QYWYN
TIAPCAKOAW evNUepwBes(Te amo Tov oepPITOEO0 yIa TN COUTa KAl TNV TIUN

Tpnoyia AAoipwy - 9 €
YOAAKTWUO TAPAUE, XEIPOTIONTN TUPOKAUTEQN e TIePleC o COUWOoN,
apadoolaxd TCaTdiki kal podiTikn AadoriTa

Taptap Mooxou - 18,50 €
APWUATIOHEVO e EOTIEQIO0EION & KOOKO QuyoL

Jenga lMartarteg Palliason - 8,50 €
HOPUEAADQ UTTEIKOV, KPELA YOORIEQAC

MehtCava Wntr - 9 €
VKPEUOAATA, 6000 YIAOUPTL APWUATIOUEVO PE KUUIVO

Zouyavia Mutihvng - 9,50 €
KOEUPLOOVTOAUGOEC e pUC, KOUKOLVAQL, OTadda
Kal KpEUa ypaRiepa Kortng, ayelpepéva oTidhado



NTékog EAANVIKOG - 12 €

vrodativia Beravidl, kérapn, EvouulnBpa, Moot xapouTto

Mpdowvn Zahata - 13,50 €

TaAQyAV, Teayavo TIeocoUTo, PNTO POSAKIVO, TIKAEC ayyouploV

Caesar Salad - 14,50 €

KOTOTTIOLAO, YpaBiEpa, xelporointo dressing Caesar

Kivéa TaumouAe - 16 €
TPIXPWLIN KIVOQ, yapideg, ayyoLpl, PIveykpeT Tvtlep

Spaghetti Wntr¢ Topdrag - 13 €

KOEUA TUPIOL KATIKI, PPETKIA POKA

Mévveg e PIETAKIA KOTOTIOUAO -« 14,50 €
onavakl, OAATOA KArVIOTOU TUPIOY PETOOROVE

EMnvikn 'Carbonara’ - 13 €

OGATOQ ATTO KPOKO ALyoL Kal yoaBIEQa Kortng, KArvIoTO Arndkl KAl KATIVIOTH TIAVOETA

Piloto lepota - 15 €

HUPWOIKA, aPPOC YEUIOTWY, artoénpapevn Geta

MooxapdKl Ziyouayelpeuévo - 18 €
oe 0GAToa LIV e oKOPOO codpiTo, cepBipeTal ue spaghetti Boutvpou

Wapt Huépag - 21 €

ala oTEeToTA - PNTEC TOUIATES, KAMAPN, EAEC

Xolpwvn Mavoeta - 15 €

ala yopoc, pe Tpayavd chips matdrog

>THBoc Kotdrouviou - 19 €
xelporolnta gpeoka gnocchi, cAAToa MacTIToAdag, Evr KREUA



oepPipovTtal pe Mapadoolakr CAAToA BoOuTVPOV
Striploin Black Angus Auotpoiag (280yp) - 42 €
Inside Skirt Black Angus AuoTpaAiag (250yp) < 29 €
Mooxapdkt I'éhakTog KovTpa (300yp) - 36 €

Xolptvd Douroc lomtaviag Kévtpa (250yp) - 18 €

Movpéc Kapodtou - 4 €
Matartec Country - 4 €
MrpdkoAo mini Wnto6 - 4 €
Zahata Poka-IpaBigpa - 4 €

Wnta Kapota - 4 €

H Aepovoruta - 10 €
KOEUA AepovioD, namelaka AEUKNG COKOAATAC, cramble urokoTo,
Hapeyka, adppoc SudoLoL

Brookie - 11 €
(e0TO PPECKOPNUEVO HOAAKO UTIIOKOTO, OALILEN KAPAUEAQ,
Toayavod GOLVTOUKI, TIAywTO Bavidia Madayaokapng

Créme Br(ilée - 9 €
anan, Beroldvn, pe Tpayavr) KapaueAa

‘Orou “Aad”: ehaldAad0, eKTOC AMd TNYAVNTES TIATATEG (O NAEAQLO).
2 € MePIMTWwon Tou MAPoVOIAleTe aAAepyia 1 Suoavegia oe KAMOoIa ouaia 1) CUOTATIKO,
TIAPAKAAOULE ETIIKONMWVAOTE e TOV OEPRITORO YIa TIEPICOOTEPEC TTANPOPOPIES.
O Teg epdavicévTal oe eUPW Kal TEEPNAUBAVOLY GAOUC TOUG VOUILIOUG GOPOUC.
O KatavaAwTrc Oev EXEL LTTOXPEWON VA TANPWOEL Qv OV AAREL TO VOUILIO TTIAPACTATIKO CTOIKED (QrOSEIEN-TILOAGYIO).

NOpIOG eKTTPOOWIOG: AMOOTOAOG MixAhoRBITg
T Oudwva e TNV Ioxbouoa vouoBeoia, To eoTIaTdplo SIABETEL EIOIKO EVTUTTO “@UANO dlauapTupiac”.



