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ARE THE BEGINNING OF
HAPPY MOMENTS



Mojito 7.00 / with flavours 8.00
H Zaxapn ce cuvdUuaouo e TN PPEOCKAdA ToU AdIW KAl TO

APWPA TOU DUOGHIOU €XOUV CKOMO VA AMOYEIWCOUV TNV

IOXUPN YEUON Mou divel To poUul KAl TO METUXAIVOUV KAVOVTACG

10 Mojito €éva ano 1a rio dNUOPIAN KAAOKAIPIVA KOKTEIA.

Aev eival Niyol autoi mou enAéyouv va 1o cuvdUuACouUV Kal

e AANEG YEUOEIC PPAOUAD, HAVYKO KAl passion

Sugar in combination with the freshness of ime and the aroma of mint
are intended to take off the strong flavor of rum, it achieves it by making
Mojito one of the most popular summer cocktails. Many choose to
combine it with other flavors of strawberry, mango and passion

Margarita 7.00 / with flavours 8.00
TekiAa, XUog Ay Kail triple sec e TeAeiwua n un aAarou

OTO XEINOC TOU MOoTNPEIOU. AUTA €IVl MOU APKOUV VIA TN

dnuioupyia evog cocktail mou enmIAéyeTal KABe eMoxn ToU XPOVouU.

Tequila, lime juice and triple sec with or without salt finish on

the rim of the glass. That's enough for creating a cocktail that

is chosen every season of the year.
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Mai Tai 8.00

‘Eva KAAOOIKO TPOMIKO KOKTEIA UE BACN TO A€UKO KAl UAUPO POUL.

‘E€rpa cuoTtankd 1o passion fruit, To nikooauuydaio, NkEp ecnepidoeidwyv
kal SIAQopPa apwuarika bitters. OAa autd uadi KATAPEPVOUV Va
XWOETCOUV TO NANIOBACIAEA TOU E€IPIVIKOU GTO MOTAPI.

A classic tropical cocktail based on white and black rum.

Extra ingredients are fruit, bitter almond, citrus liqueur

and various aromatic bitters. All this ftogether manage to fit the

sunset of the pacific in the glass.
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Paloma 7.00
‘Eva KOKTEIN YAUKOEUVO, AiyO MIKPO AANG KAl AAPUPO
AMOAQUCTIKA DPOCIOTIKO e TEKIAD, POl YKPEINPEOUT, coda

KAl PPECKOOTUPMEVO XUHO AU nou o€ Tagideuel oto MEEIKo

A sweet and sour cocktail, a litfle bitter but also salty,

deliciously refreshing with tequila, pink grapefruit, soda and freshly
squeezed lime juice that takes you to Mexico
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Zombie 9.00

To dvopa autoU Tou KOKTEIA eV eival KOBOAOU TUXAIO.

AVTIBETWC deixvel TN DUVANIKOTATA TOU KAl TOV AAKOOAIKO TOU XOPAKTAPA.
Exel wg BACON TOU MOANG GUVOUACHEVA POUUIa amnod Ta vNoId TN KapdiBIkAG.
Mepiexel eEwTIKA PpoUTa Onwc To passion fruit, avavad, unaxapika

Kal dIAPOoPA apwuaTIKA bitters

The name of this cocktail is not accidental at all.

On the contrary it shows its capacity and its alcoholic character.

It is based on many combined rum from the Caribbean islands.

Contains exofic fruits such as passion fruit, pineapple, spices

and various aromatic bitters

Porn Star 7.00
Eu@davracto dvoua nou do68nke and Tov dnuioupyod ToU YIA VA
katadeifel TNV AanoAAUGCTIKN KAl DIAOKEDAGTIKN TOU MAEUPA KABWC

Kl TN OlyoupId autoU TOU YEUGTIKOU KOKTEIA e BACN TN BOTKA KAl MOAU
WEAIa XPWUATA ano Ta @EoUTA Tou NABouc.

Imaginative name given by its creator to demonstrate its enjoyable

fun side as well and the curiosity of its delicious vodka-based cocktail
with much beautiful colors from the fruit of passion.




Tropicana 7.00
Ortav 10 poUul CUVAVTAE! TEOMIKA PPoUTa
AW 1O PAssion, TO PHAVYKO KAl TOV avava
TO AMNOTEACUA €ival eEQIPETIKA YEUCTIKO
Kal dpocepo. OI YAUKEG VOTEG TNG
KAPAUENAG TO AMOYIWVOUV.

When rum encounters tropical fruits

such as passion, mango and pineapple
the result is extremely tasty and cool.

Its sweet notes of candy make it the best.

Peach & Beach 7.00

H BOTKA KAl 0 PPECKOOTUPEVOC, XUHOC AdIU G€ CuvOUACHO

JE Ta KAAOKAIPIVA ppoUTtd, podAKIVO KAl Avavda KAl GTO

TeAeiwpa Aikép and BepUKoKo Ba eival To KOKTEIN Mou Ba

0ag KAVEl va VIWBETE TNV Napalia

Vodka and freshly squeezed lime juice in combination

with summer fruits, peach and pineapple and with a

Apricot liqueur finish, will be the cocktail that makes you feel the beach

|
B\ /\ Aperol 7.00

fw 3 Eival wine-based cocktail ue karaywyn
and ™ B.A. Itaiia. Eva dpooionkd aperitif
o€ cuvOUAOUO UE Prosecco,

o06da kal aperol, bitter Aikép

It is a wine-based cocktail

originating from NE. Italy

A refreshing aperitif in

combination with prosecco,

soda and aperol, bitter liqueur
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Whisky
Johnnie Red
Famous

Haig

Jameson
Johnnie Black
Johnnie Green
Chivas

Dimple

Jack Daniels
Cardu

Chivas 18yr.old

Vodka
Stolichnaya
Absolut

Elite
Belvedere
Grey Goose

Gin

Gordons
Tanqueray
Tangueray ten
Hendrick’s
Bombay

6.00
6.00
6.00
6.00
7.00
10.00
7.00
7.00
7.00
8.00
12.00

6.00
6.00
10.00
10.00
10.00

6.00
6.00
10.00
10.00
6.00

Rum

Bacardi 6.00
Pampero 6.00
Sailor Jerry 6.00
Diplomatico 10.00
Kraken 7.00
Liqueur

Baileys 6.00
Cointreau 6.00
Tia Maria 6.00
Drambuie 7.00
Amaretto 6.00
Sambuca 6.00
Martini bianco 6.00
Skinos mastics 6.00
Limoncello 6.00
Brandy

Metaxa 5 star 6.00

Metaxa 12 star 10.00

Moet Champagne 100,00



PLEASE DRINK RESPONSIBLY
KNOW YOUR LIMITATIONS
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Evnuepwore uaG ek Twv nooTepwV

VIO YWWOTEC O€ O0AC AAAEPYIEG.

Please let us know in advance about
any known allergies you may have

MANIATISHOTEL

O KATAVOAWTAG DEV EXEI UMOXPEWON VA MANPWOEI av dev AABEI TO VOUIO NApAcTATIKO CTOIXEIO.
The consumer is not obliged o pay if the nofice of payment has not been received.

OAeg ol TIHEC MEPINANPBAVOUV TOUG VOUIIOUS POPOUG
All prices are inclusive of legal faxes

Aexopaore / We Accept
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