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cocktail | wine & tapas bar



Tapas involve a wide variety of appetizers, meats, seafood and
snacks of the Spanish cuisine. They can be either cold or hot and
can be combined in order to create a full meal.

The Tapas serving is designed in a way that it encourages
conversation and brings people closer.

The Patio Cocktail Tapas Bar follows both the Spanish philosophy
and the Mediterranean cuisine. Our tapas dishes are to share and
be enjoyed in good company.

Tamag ovouddetal pia peydAn molkIAa amd 0peKTIKA, KEEATIKA,
Balaowvd kal ovake Tne lomavikng koulivac. Mmopel va eival kpva
f (eoTd Kal étav ocuvduacToly, SNUIoUPYOUV Eva TIAIPEC YELUA.
To oepPiplopa Twv Tanag sival oxedlaopévo woTe va evBappUVel
TN ou(TNON Kal VA QEPEL TOUC AVOPWTTOUC TTIO KOVTAL.

Eueic oto Patio Cocktail Tapas Bar akoAlouBolue tnv lomavikn
@IN\oco®ia og cuvduaouod e TN Meooyelakr kouliva.

Ta tanag pac elvat 1bavikd va ta JolpaoTe( Kal vVa Ta armoAaVoEl Uial
KaAn Tapéal.
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ZAAATEZ

The Patio Lovers €11.00
Fresh spinach leaves tossed with mixed dried berries, pomegranate, kumquat, roasted hazel-
nuts, goat cheese and pomegranate champangne vinaigrette.

Dpéoka GUANA OTTAVAKIOU AVOUEUELYHEVA LE ATTOENPAUEVA LoUPA, POSL, KOUKOUAT,
Kapoupdlopéva GouvTOUKIQ, KATOIKIOIO TUPT Kal BIVEYKPET amd capmdavia Kat podt.

Arugula €9.00
Crispy baby rocket leaves witn sundried and cherry tomatoes, sunflower seeds, shaved
parmesan cheese and aged balsamic vinaigrette.

Tpayavd UAA POKAC UE MIACTEC VTOUATES, VIOUATIVIA, NAIOCTIOPOUG, VIQASEC TTappelavag
Kal BIVEYKPET amod TAAQIWUEVO BAACAUIKO.

Sin nombre €12.50
Mixed greens with orange segments, marinated mushrooms, oven roasted bell peppers,
almonds, homemade cheese bites and honey basil dressing.

AVAUEIKTA GUANC UAPOUAIWY, PETEC TTOPTOKAAL, APIVAPICUEVA LUaVITAPLD, UNTEC XPWUATIOTEG
TITEPIEC, APVYOAAQ, TUPOUITOUKIEG KAl 0OC AT UENL Kal BATINMKO.

Caprese jar €8.00
Cherry tomatoes and bocconcini tossed with basil pesto served on crispy baby rocket leaves.

Ntopartivia, UrmokovToivi Kat TEGTo Bacthikol oepBlplopéva mavw O Tpayavda GUANA POKAG.

%E COLD TARAS

KPYA TANAZ

Pucomedecho €8.00
Marinated octopus with fresh herbs, served on homemade tomato and chorizo jam

MapvapIopévo XTamodi e pPECKA LUPWOIKA OEPPIPICLEVO TTAVW OE OTTITIKIA LAPUENASa
amd VIOPATEC Kal Aoukdviko chorizo.

Halloumi Panna Cotta €6.00
Halloumi and mint panna cotta accompanied with caramel and honey.

Mavakota pe XaAoU L Kal SUOCLIO CUVOOEUUEVN LIE KAPAEAD KAl LEAL.

Foie gras mousse €6.00
Foie gras mousse made with duck livers served on apple coulis and crostini bread.

MaTé amd oUKWTAKIA TTATTIAG, CEPRIPIOUEVO TIAVW O OANTOA IAAOU KAl Pwi crostini.

Mini Bruschetta €5.00
Crispy bread with cherry tomatoes, bocconcini and basil pesto

Tpayavé PwUAKL JE VIOUATIVIQ, UTTOKOVTOVL KAl TTEGTO BAGIAIKOU.

Beef Carpaccio €13.00
Black Angus beef fillet carpaccio served on fresh tomato and topped with
crispy rocket leaves and olive oil.

Kapmatolo Bodivod @inéto Black Angus ogpRipiopévo mavw g gpEoKa VIOUATA Kal
ONOKANPWUEVO E TPayavA GUANA pOKAG Kal EAALOAASO.

Mropei va uridpxouv ixvn and Enpouc kapmoug.

The menu was created by executive chef Nicolaou Stephanos



HOT TARAS }%

ZEXTA TANAZ

Salmon spring rolls €6.50
Fresh salmon marinated with lime, lemon, fresh herbs and wakame salad, served
with sweet chili sauce.

DpEokog 0ONOHOC LAPIVAPIOHEVOC HE ALY, AEHOVL, PPECKA BOTava Kal oahdata wakame,
OUVOOEUEVA LE YAUKIA OAATOQ amd TOiAL

Berenjenas con queso €5.50
Four roasted aubergine sliced, covered with feta cream cheese served over a tomato sauce.

TéooePIC PNTEC PETEC LENTCAVAC KAAULUEVEC UE KPEUWON PETA OEPPIPICUEVEC TIAVW O
OAATOQ VTOUATAC,

Halloumi sticks €6.00
Breaded Halloumi served with melon salsa and rocket pesto.

MavapIopévo XahoUUL GePRIPIOUEVO e CANGA amd TIEMOVI KAl TTECTO POKAC.

Mixed mushrooms €6.50
Sautéed mixed mushrooms, white wine and fresh coriander.

Yotaplopéva pavitépla, Aeukd €npod kpaaot Kat epEéokog KOMavSPOC.

Rollos de Carne €8.50
Sautéed beef rib eye, Portobello mushroom, onions, wrapped in phyllo dough served
with secret Asian sauce.

>otaplopévo Bodve rib eye, pavitdpia MNoptoumnmého, KpepUSIa TUMYHEVA OE GUANO
KPOUOTAG KAl CUVOSEULEVO [UE UCTIKY ACIATIKY OAATOA.

Patatas aromaticos €4.00
Sautéed baby potatoes with butter and fresh herbs served with feta dip.

Y OTAPIOUEVEC LIKPEC TTATATEC e BOUTUPO KAl PPECKA HUPWAIKA CUVOSEVUEVEC UE VTITT PETAC.

Mrmopei va uridpxouv ixvn amé Enpodc kapmouc,

The menu was created by executive chef Nicolaou Stephanos



IMEAT TAPAS |

TAMAZ ME KPEAZ

Bifteki de Pollo €8.50
Four small juicy chicken bifteki with pistachio and fresh herbs, served with mashed peas
and homemade tomato sauce.

Téooepa (OLUEPA UTTIPTEKIA KOTOTTOUAOU UE UOTIKI Alyivng Kal pEOKA LUPWAIKA
OUVOOEUUEVA LE TTOUPE APAKA KAl OTTITIKF) OAATOA VTOUATAC,

Honey chicka €9.50
Grilled chicken thighs marinated with honey, lemon zest and spices, served with
yogurt and fresh mint dip.

MrmoUTI KOTOTTOUAOU OTN OXAPA LUAPIVAPICUEVO UE UENL, EUoHA armd AUOVL KAl UTTaxaplké
0EPPIPIOUEVO HE VTIT Ao yIaoUPTL Kal pPECKO SUOCHO.

Compadres €8.50
Beer marinated baked chicken thighs, fresh herbs and spices served with Romesco dip.
(Traditional Catalan dip made with oven-roasted tomatoes, nuts and dried chorizo peppers).

WNté pmouTt KOTOTTOUAOU, IAPIVAPIOUEVO O UTTipA, PPECKA BOTavVA Kal UImayapIké
oepfipiopévo pe Romesco dip. (Mapadooiakd v Katahoviag amd YnTtég VIOUATEC, Enpouc
KapmmoU¢ Kal amognPapEVEC TITTEPIEC chorizo).

Asian Pork kebab €8.00
Asian marinated pork belly served with mustard sauce.

Xolpvé eAapavt(épt oe AcIaTiKr paptvada CUVOSEUUEVO e OAATOO ouoTapdac.

Lomo de Certo €10.00
Grilled pork tenderloin served with beetroot purée and fresh cilantro sauce.

Yapovéppl 0Tn oXdpa GUVOOEVUEVO LIE TIOUPE aTTO KOKKIVOYOUAIQ Kal GAATO
ano ePEOKO KONAVOPO.

Mini burger €9.00
Four small beef burgers served with caramelized onions and Brie cheese on crispy bread.

Téooepa PIKPA BOOIVA UIMIQTEKIA OEPRIPIUEVA UE KAPAUEAWEVA KPEUUUOIA KAl TUPT UL
TIAVW O€ TPAYAVO PWUAKL

Milonga €15.00
Marinated and grilled beef rib eye, served with chimichurri dip, (Traditional Argentinian dip
made with fresh coriander and spices).

Maptvapiopévo Bodvo rib eye Ynuévo otn oxdpa, oepRIPIoEVO Le VT chimichurri.
(Mapadoaoiakd APYEVTIVO VTITT QTIAYUEVO E PPETKO KOMAVOPO Kal TAXAPIKA).

Lamb chops €15.00
Lamb chops coated in rosemary bread crust, served with tomato and
red wine sauce.

Apviola TaidAkia eMKAAVLUEVA OE KpoUOTA YPwlov pe SevtpoAiBavo, aepBiplouéva
IE OAATOA VTOATAC KAl KOKKIVOU KPAGTIOU.

Mmopei va uridpxouv ixvn ard Enpouc kapmoug.

The menu was created by executive chef Nicolaou Stephanos
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TANAZ ME WAPI

Peskado Salmon €14.00
Baked salmon filet served on lentils, zucchini and passion fruit vinaigrette.

DONETO COAOPOU PN EVO OTO POUEVO GEPBIPIOUEVO TTAVW O PAKEC, KOAOKUBAKIA Kal
Biveykpét amd passion fruit.

Chipirones €9.00
Fried baby squid served with homemade Aioli.

Mikpd TNYavITd KAAAUAPAK! CEPPRIQICUEVO LE OTTITIKO ATOAL

Lubina €13.00
Baked seabass filet served with spinach, quinoa and coriander vinaigrette.

AABPAEKI @INETO PNUEVO OTO POUPVO CEPPIPIOUEVO UE OTTAVA|, KIvOa Kal BIVEYKOET
KoAiavopou.

Camaron €13.50
Sautéed prawns with Cajun spices served with sweet chilli sauce, wasabi mayo
and wakame salad.

> OTAPIOHEVEG YaPISEG e prmaxapIkad Cajun CUVOSEUUEVEG e YAUKIA OANTOA TOTA,
wasabi mayo kat cohata wakame.

Mropei va unidpyouv ixvn and Enpols Kaprmoug.

The menu was created by executive chef Nicolaou Stephanos



DELICATESSEN
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AAAANTIKA G TYPIA

Small cheese platter €15.00
Goat cheese with forest fruit /

Katolkioo tupi pe @pouta tou ddooug Soft French / Tal\ikd pahakd

Brie Soft French / TaMIk6 paiako

Queso Qurado Hard Spanish / loraviké okAnpo

Grana Padano Hard Italian / Itahikd okAnpd

Seasonal fresh fruit / Opgoka @pouTa emoxnc

Large cheese platter €22.00
Goat cheese with forest fruit /

Katolkioo tupi pe @pouta tou ddooug Soft French / Talikd paiakd

Brie Soft French / TaMIk6 paiako

Queso Qurado Hard Spanish / loraviké okAnpo

Grana Patono Hard Italian / ItaAiko okAnpd

La Mimolette Hard French / FfaAiké okAnpo

Seasonal fresh fruit / Opgoka gpouTa emoxnc

Small mixed platter €20.00
Chorizo vela extra picante Spanish / loraviko

Krauter salami Spanish / lomaviko

Lomo embuchado Spanish / loraviko

Jamon serano Spanish / lomaviké

Goat cheese with forest fruit /

Katoikioo tupl pe @pouta Tou ddcoug Soft French / TaAAIkS parakd
Brie Soft French / lTaMké poAako

Queso Qurado Hard Spanish / [oriavikod okAnpo

Grana Padano Hard Italian / [taAiké okAnpo

Seasonal fresh fruit / Opéoka ppouta emoxnc

Large mixed platter €28.00
Chorizo vela extra picante Spanish / lomaviké

Krauter salami Spanish / lomaviko

Lomo embuchado Spanish / loravikod

Jamon serano Spanish / loraviké

Chorizo Barbucoa Spanish / loraviké

Goat cheese with forest fruit /

Katoikioo tupl pe @pouTa Tou ddcoug Soft French / TaAAIKS paiakd
Brie Soft French / laA\ké paiakd

Queso Qurado Hard Spanish / loravikd okAnpo

Grana Padano Hard Italian / [tahikd okAnpd

La Mimolette Hard French / faMiké okAnpo

Seasonal fresh fruit / Opéoka @pouta emoxng

Fruit Platter €10.00
Variety of seasonal fresh fruit served with praline chocolate and Honey Yogurt dip.
[MolkiAia armd @péoka @EOUTA ETTOXNC CLVOSEUUEVA [IE COKOAATA TTPAAVA Kal VTITT ammd péA Kal
ylaoUpTL.

%BSSSSQTS%

FAYKA

Homemade sweets (Ask your waiter) €6.00
Ytkd YAUKA (PwTrote Tov oepPitdpo oac)

Mmopei va uridpxouv ixvn amé Enpolc kapmoug,

The menu was created by executive chef Nicolaou Stephanos

ABOVE PRICES ARE IN EU € AND INCLUDE SERVICE CHARGE AND ALL TAXES.
OI 110 [TANQ TIMEX EINAI ZE EYPQ KAI TIEPINAMBANOYN AIKAIQMA YTTHPEXIAZ KAl OAOYX TOYE QOPOYZ.



