Emobopruiia - Desserts

PPOYTOZAAATA (X) - FRUIT SALAD (V) 9,00
Emnoxtakda @pouta oe (Eteg Kat poupa
Seasonal, sliced fruits and berries

WHOOPIE 9,00
YokoAdta PIMOoKOTo pe aynto Bavidia Madayaokapng cokoAdta
YAAQKIOg KAl 0®G PUOTIKOBOUTUPOU
Chocolate cookies with Madagascar vanilla ice cream,
milk chocolate & peanut butter sauce

BA®AEY - WAFFLES 8,50
Dpeokoynpéveg Pe Tipadiva 0oOKOAATAG, TTAYDTO TNG IIPOTIIN0NS 0ag,
KAPAPEA®PEVA (POUVIOUKIA KAl 0®G OOKOAATAG YAAAKTIOG
Freshly baked waffle with chocolate praline, ice cream of your preference,
caramelized hazelnuts and milk chocolate sauce

[TATQTA KAI ZOPIIME - ICE CREAMS AND SORBET (107ML) 5,50
IMapakade prote ya 1g dabeopeg yeuoelg
Please ask our associate for the available flavors

[Ta161ko pevou - Menu for Kids

MITOYKITZEYX KOTOITIOYAQY - CHICKEN FINGERS 8,5
Wnto, mavapiopévo pe dnuniplakd Kotortovdo eAeuBépag Bookrg,
oepPiptopévo pe chips Aaxavike@v Kal XapnAev Amap®v payloveda Kpavirept
Baked chicken with corn-flake breading,
served with vegetable crisps and low-fat cranberry mayonnaise

MOZXAPIZXIO MIIEPTKEP - BEEF BURGER 8,5
Wnto pooxapioto prugtext (100yp), pikpd YePAKL, topdta Kat PapoUAt
oepPiptopévo pe chips Aaxavikev Kal XapnAev Amap®v payloveda Kpaviprept
Grilled beef burger (100gr), mini bread, lettuce, tomato, served with vegetable
crisps and low-fat cranberry mayonnaise

YTIATTETI ME KE®TEAAKIA TAAOITIOYAAY -
SPAGHETTI WITH TURKEY MEAT BALLS «@ 8,5
ZIayyett oAKng dAeong pe odATa Topdtag Kat Aaxavika
Whole wheat spaghetti served with tomato sauce and market vegetables

ZAANATA TAAOITIOYAAZ - TURKEY COBB SALAD 8,5
Avapewktn oaAdta, yadortouda, aokavio kat topativia
e XapnAQV AUTap@V VIPECIVYK YlaoUpTloU
Mixed greens, turkey, cheese, avocado and cherry tomatoes
with low-fat yoghurt dressing

TTAIAIKH IIITZA (X) - KIDS PIZZA (V) 8,5
Zaldtoa topdtag, potoapéda Kat topativia
Tomato sauce, mozzarella cheese and cherry tomatoes

®POYTOZAAATA (X) - FRUIT SALAD (V) «~@& 6,5
Emnoxiaka @pouta kat dtagpopa poupa
Seasonal fruits and berries

I[TOYTITKA MITANANAY & ZOKOAATAY - BANANA CHOCOLATE

PUDDING 8,5
Me ylaoupti, paouAeg Kat pEAL
Greek yoghurt, strawberries and honey

(x) ermdoyr) yia Xopto@dyous. ®a XapoUpe va AraVINCOUHE OTd EPpOUHATA TOV PIAOSEVOUHEVOV 1AG OXETIKA PE CUYKEKPIIEVA
0OUOTATIKA TT0U TBavov MepEXouV ta mata pag. [Tapakalovpe va pag eviepOoete yia TuxXov adlepyieg 1) e161keg S1atpo@ikeg
avAayKeg TIG OIToieg MPETEL Va yV@PIifoupe KATd v MPOETOIacia Tou Pevou Imov {nujoate.

(v) Denotes vegetarian dish. We welcome enquiries from guests who wish to know whether any dishes contain particular
ingredients. Please inform us of any allergy or special dietary requirements that we should be made aware of, when preparing
your menu request.

O1 migg etvat oe eupo € Kat cupreprdappavouv 6Aoug Toug Vou0Ug @opous. / Prices are in euros € and include all applicable taxes.

Operating hours
Beverages: 11:00-18:00
Lunch: 12:00-17:00

Waterfalls long drinks

Kiwi Batida 11,00
Cachaca, milk, coconut, kiwi

Starlight 13,00
Tanqueray, pomegranate, passion fruit,
Maraschino liqueur, grapefruit

Kiwi fizz 13,00
Ketel one citroen, kiwi, mint, vanilla, lime, soda water

Mandarin Wave 13,00
Sake, mandarin Vodka, lime, honey, fresh orange, sprite

An Italian in Paris 9,50
Aperol, red sweet vermouth, bitters, soda

Royal 13,00
Tanqueray Ten Gin, Créme De Cassis, Lime, Watermelon,
Mango, Prosseco

Vita vini 11,00
Ciroc vodka, lychee, grapes, lemon, sparkling wine

Ice Tea - Cocktails 12.00
Red Tea

Vodka, cranberry, blueberries, red tea

Green Tea
Gin, lemon, black sugar, green apple, green tea

Mint Tea

Rum, lime, sugar syrup, mint, mint tea

Hibiscus
Rum, strawberries, passion fruit puree, syrup, hybiscus tea

Chamomile
Cachaca, green apple, liquer, elderflower, lime, chamomile

®a XapoUHE va AIavirCoUHE OTd EPOTHATA TOV PIAOSEVOUNEVAY 11AG OXETIKA 1€ OUYKEKPIPEVA OUCTATIKA TTOU Tlavov
Tep1EXouV ta mata pag. [apaxalovpe va pag evpep@oeTe yia TUXOv aAdepyieg 1) £161kéG S1ATPOPIKEG AVAYKES TIG OITOieg MPETTEL
va yvepiloupe Katd v IIPOEToacia Tou HevVoU Iou {ntijoate.
We welcome enquiries from guests who wish to know whether any dishes contain particular ingredients. Please inform us of
any allergy or special dietary requirements that we should be made aware of, when preparing your menu request.

O1 mipgg eivat oe eupo € Kat cupreprdappavouv 6Aoug Toug Vopoug @opous. / Prices are in euros € and include all applicable taxes.



Mocktails

Silky way 6.00
Raspberry, Yuzu, honey, apple

Red Passion 6.00
Cranberry, passion fruit, grenadine, lime, ginger beer

Coco manana 6.00
Banana, mango, coconut, vanilla, yogurt, agave

El Capitan 6.00
Lime, pineapple, orgeat, lychee

The Beach e6.00

Peach, pineapple, orange juice, lime, coco cream

Roses Necklace 7.00
Coconut water, coconut, pineapple, rose syrup

Kale crash 7.00
Pineapple, lime, fresh kale, ginger, basil

A day in swimming pool 7.00
Carrot, apple, lime, maple, fresh ginger

Mango & pineapple julep 7.00

Mango, pineapple, lime, Ginger beer, mint

Lychee sangria 7.00
Natureo wine, lychee, lime, lderflower, fresh grapes

®a XapoUE vVa AIAVI|COUHE OTd EPOTNATA TV PIAOEEVOUPEVOY PAG OXETIKA HE OUYKEKPIPEVA CUOTATIKA TTOU Tfavov

Light Snacks & Sandwiches

CLUB SANDWICH KOTOIIOYAO - CHICKEN CLUB SANDWICH 14,00
Tupi yroUvia, papouAtl payovela, topdta, opedéta, otr)fog KOTOTouAo Kat
KAITVIoTo PIEkov. Zeplipetatl pe 1oung
Gouda cheese, lettuce mayonnaise, tomato, omelet, chicken breast and
smoked bacon. Served with potato chips

CIABATTA ME TOMATA & BAZIAIKO - TOMATO & BASIL CIABATTA* 11
Boupaliola potoapéda, poka & mpooouto Ildppag. ZepPipetal pe toung
Mozzarella di buffalo, rocket & prosciutto Parma. Served with potato chips

ITOAYZITIOPO CIABATTA - MULTIGRAIN CIABATTA * 11
Karviotog coAopog, tupt Kpépa, PapoUAtl & XA@PO Kpeppudt.
TepPipetal pe tourng
Salmon smoked, créme cheese, romaine lettuce & spring onion.
Served with potato chips

SANDWICH PESTO (X)(V) * 8,5
Wnta Aaxavika & pavoupt. ZepPipetatl pe toug
Grilled vegetables & manouri cheese. Served with potato chips

SANDWICH ME EAIEYX & ©®©YMAPI - SANDWICH OLIVE & THYME * 9,5
ZuykAwvo Mavng, @éta & poug Ataotng topatag. ZepPipetal pe toung
Siglino Manis, feta cheese & sun dry tomato mousse
Served with potato chips

* TepPipetat kpvo - Served cold

From our Navarino garden

ZAANATA TOY KAIZAPA - CAESARS’ SALAD 14
Iceberg & papoUAt pe Kotoroudo, tpayavo PIEKoy,
Kpoutdv kat vipeowvyk Kaioapa pe ytaoupt
Iceberg & Romaine lettuce with chicken, crispy bacon,
croutons and Greek yogurt Caesars’ dressing

EAAHNIKH XAAATA (X) - GREEK SALAD (V) 12
Akég pag topdteg pe 81a@opa KAAOOIKA OUOTATIKA, TEPIXUPEVA
pe Costa Navarino e§aipetikd rmapBeévo edatodado kat opeda
Our locally- farmed tomatoes with assorted classic ingredients, drizzled
with Costa Navarino Estate extra virgin olive oil and local sfela cheese

(white traditional cheese of the region of Messinia)

ZAAATA NAVARINO - NAVARINO SALAD 16
Tpayava @UAda and oravakt & pravi{apt, ouykAtvo Mavng, topativia,
ano¢npapéva ouka, Kvod Kal VIPEOIVYK HEAOU e PITAACAPIIKO
Crispy spinach & beetroot leaves, “siglino” Manis, cherry tomatoes,
dry figs, quinoa and honey balsamic dressing

ITitoa - Pizza

MAPTAPITA (X) - MARGHERITA (V) 10
YdAtoa topdrag, potoapéda Kat topativia
Tomato sauce, mozzarella cheese and cherry tomatoes

NAVARINO 13
ZdaAtoa topdrtag, potoapéda, edeg Kadapwv, Aoukaviko chorizo,
nipooouto [Tdppag, rmurepieg, topativia kat pavitdpla
Tomato sauce, mozzarella cheese, Kalamata olives,
chorizo sausage, prosciutto di Parma, bell peppers,
cherry tomatoes and mushrooms

[IITEZA AEYKHZ TPOY®AY - WHITE TRUFFLE PIZZA 14
Kpepwbdeg tupt, potoapéda, pavitapla, prioukofo, poka kat Aadt AeUKrg Tpoumag
Cream cheese, mozzarella, mushrooms, chili flakes, rocket and white truffle oil

MePEXoUV ta rmata pag. Iapakalovpe va pag evRepOOETe yia TUXov adAepyieg 1) e181KEG H1ATPOPIKEG AVAYKES TIG OTTOIEG TIPETTEL
va yvepifoupe Katd v Mpoetotpacia tou Pevou 1ou {ntrjoate.
We welcome enquiries from guests who wish to know whether any dishes contain particular ingredients. Please inform us of
any allergy or special dietary requirements that we should be made aware of, when preparing your menu request.

O1 migg etvat oe eupo € Kat cupreprdappavouv 6Aoug Toug Vou0Ug @opous. / Prices are in euros € and include all applicable taxes. O1 mipgg eivat oe eupo € Kat cupreprdappavouv 6Aoug Toug Vopoug @opous. / Prices are in euros € and include all applicable taxes.



Smoothies .a st 6.50

Muptida, acai, prtavava, Xupog goji, yada kapudag /
Blueberries, acai, banana, goji juice, coconut milk
dpdouleg, pravava, goji berries , yada kapudag /

Strawberries, banana, goji berries, coconut milk

Mavyko, puptida, afoxkavio, yada apuydddou / Mango,
blueberries, avocado, almond milk
duadte 1o 61ko oag / Make your own

(OAa ta smoothies puaxvoviatl ye yala xaundov Ainapov 1 apvybaldov /
All Smoothies are made with almond or low fat milk)

Toal & Agpeyrnuata

Selection of Tea & Infusion 4.90
{eota/hot
Earl grey
Green tea
Moroccan mint
Whole chamomile flowers
Black currant & hibiscus

Kpuo Toat & Ageynuata JINGe
Selection of iced Tea & Infusion s.oo

Kpua/cold
Earl grey with lime & lemon
Green tea with cinammon & honey
Moroccan mint with orange
Black currant & hibiscus with passion fruit & mango
(kavarta ywa 4 datopa / pitcer for 4 persons)

EuplaAlouevo Nepo / Mineral Water
Aupa MetaAAko Nepo 11t / Avra Still 11t 3.50
Bikog avBpakouxo Nepod 11t / Vikos Sparkling water 1 It 3.50
Aupa MetaAAiko Nepod SO0 ml / Avra Still 500 ml 1.55
Perrier 330 ml 4.55

Xupoi & Avaypuktuxka /
Juices & Soft Drinks

Ermdoyn xuuov / Selection of juices 3.80
Avayukuxka / Soft Drinks 3.80
Red Bull 6.00

S”"”%"‘ Autd ta rmdta ouvBudaiouv Tpo@eg 0AIKIG AAEONG OV EVIOXUOUY Ta Bpentikd 0@éAn Kat T yeuon Toug.
These dishes pair whole foods to boost their nutritional benefits and flavors.

©Oa XapoUHE va AraviriooUHE OTd £pWTIHATA TRV PLAOSEVOUHEVOV
HAG EVIHEPDOETE YA TUXOV g,

e welcome enquiries from guests

ur drink: quest.

O1 migg etvat oe eupo € Kat cupreprdappavouv 6Aoug Toug Vou0Ug @opous. / Prices are in euros € and include all applicable taxes.

form us of any allergy or special dietary

Amtepttip / Aperitifs

Oudo motr)pt / Ouzo glass 5.20
Campari, Pimms nol, Martini Bianco, Limoncello 9.60
Maotixa Xiou / Masticha Skinos, Chios 9.60
[MTadawwpévo toinmoupo Navarino Vinayards / Aged tsipouro
Navarino Vinayards 5S0ml 5.20

Tqlv / Gin
Gordon’s 9.60
Tanqueray, Bombay Sapphire 12.00
Hendrick’s 15.00
Tanqueray Ten 16.00

Botka / Vodka

Smirnoff Red, Stolichnaya 9.60
Grey Goose, Belvedere 16.00

Texkida / Tequila
Jose Cuervo Blanco, Jose Cuervo Especial 9.60
Don Julio Blanco 16.00

Pouut / Rum

Pampero Blanco, Pampero Especial 9.60
Bacardi, Cachaca Ypioca 9.60
Havana 7yo 15.50
Pampero Anniversario 15.50

Ouiokt / Whiskies

Johnnie Walker Red Label, Haig 9.60

Jack Daniels 10.50
Johnnie Walker Black Label, Chivas Regal, Dimple 14.00

Awkep / Liqueurs .60

Baileys, Kahlua, Frangelico, Disaronno

O1 mipgg eivat oe eupo € Kat cupreprdappavouv 6Aoug Toug Vopoug @opous. / Prices are in euros € and include all applicable taxes.



Champagnes & Sparkling Wines

Veuve Clicquot Ponsardin Brut by the glass 17.00 89.00

Veuve Clicquot Ponsardin, Rose 118.00
Piper Heidsieck Rose Sauvage by the glass 19.00 110.00
Veuve Clicquot Ponsardin, 1500ml 176.00
Moet & Chandon Ice Imperial 125.00

Prosecco Extra Dry, Sacchetto by the glass 9.00  39.00

by the glass 9.00 40.00

Aeuxkoi Oivol / White Wines

Mantinia, Nassiakos 2016 by the glass 6.00 26.00
Moschofilero

«1827» Navarino Vineyards 2015 by the glass 5.50 26.00
(Organic Farming) Chardonnay-Roditis

Sauvignon Blanc, Dereskos 2015 by the glass 7.50 32.00
Malagouzia, Panagiotopoulos 2015 by the glass 10.50 44.00
Malagouzia, Panagiotopoulos 2015 1500ml 82.00
Sauvignon Blanc, Alpha by the glass 10.50 45.00

Sauvignon Blanc

Pole Oivol / Rosé Wines

“1827”, Navarino Vineyard 2015 by the glass 6.00 25.00
(Organic Farming) Syrah

Moscato d’Asti, Vajra

Idylle d’Achinos, La Tour Melas 2016 by the glass 8.50 36.00
Grenache-Syrah-Agiorgitiko
Whispering Angel,
Chateau D’Esclans 2015
Grenache-Syrah

Whispering Angel, Chateau d’Esclans 1500ml 96.00
Grenache-Cinsault-Rolle-Syrah

by the glass 11.00 49.00

EpuBpoi Oivol / Red Wines

«1827», Navarino Vineyards 2014 by the glass 6.00 26.00

(Organic Farming) Cabernet Sauvignon

Bourgogne Laforet, Drouhin 2013 45.00

Pinot Noir

Emoboprtiol Oivol / Dessert Wines

Anthemis, Samos 2005 by the glass 7.00 32.00
Muscat Blanc a Petit Grains

Ot tpgg eivat oe eup®d € Kat cupreprdapfavouv 6Aoug Toug vououg @opous. / Prices are in euros € and include all applicable taxes.

Mrmupa / Beers

Mythos (draught) 4.00 / 6.50

Mythos 5.25

Mythos Radler 6.00
Somersby (blueberry) 7.50
Somersby (green apple) 7.50
Amstel free 6.50
Corona 7.50
Corona or Somersby Bucket (4 bottles) 25.00

Milk Shakes e.50

[Tapaxkaloupe pwtrote pag ya ug dwabeoeg yeuoelg /
Ask for available flavors

Kageg / Coffee

Zeotog / Hot
Espresso Movog/Single 3.85 Autdog/Double 4.00
Cappuccino Movog/Single 4.25 AuAog/Double 5.00
Café Latte 5.00
YoxkoAdta - Chocolate 5.30
Kpuos / Cold
Espresso Freddo 5.00
Cappucino Freddo 5.25
Nescafe Frappe 3.85
YoxkoAdta - Chocolate 5.30

Yuvtayeg Kage / Coffee infusions
Kpuos / Cold
Frozen Mochaccino 7.00
[Tayopevo yala pe espresso Kat cokoAddata / Frozen
milk with espresso and chocolate

Caramel Dream 7.00
[Taynto kapapeda, dSUTAog espresso, yada Kat
pruokoto / Caramel ice-cream, double espresso, milk
and biscuit

Ppeokol Xupoti
Fresh Juices .« # 570
[ToptokdAtl pe yrpért@pout Kat Aepovet / Orange with
grapefruit and lemon

[ToptokdaAt pe gpouta tou maboug / Orange with
passion fruit

[Tavtlapt, t§1Vt§sp, PAotvo PrAo, Aepovt kat kapoto /
Beetroot, ginger, green apple, lemon and carrot

*“”“‘@“ Avta t ouvbud g TPOPEG OAKTIG GAEONG T vmxunuv a OpenTIKA OPE. \]KCH ) yevor) toug.
Th dh s pair whole foods to boo llh nal benefits and flav

Ot tpég eivat oe eup®d € Kat cupreptdapfavouv 6Aoug Toug vououg @opous. / Prices are in euros € and include all applicable taxes.



