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Village Beach Resort & SPA

TopTiyla pe Kotémoulo
iceberg, cheddar, gouda,
bacon kal mayo sauce

Bao Buns pe yapideg
YAUKOEIVN owg
Kal Aaxavikd

Tacos pe kotémoulo
Aaxavikd, BBQ
Kal TOEVIAp OwG

Toot
Club Sandwich

HE TNyavnTeg matdteg

TopTiyia

Gluten Free toptiyia pe Aaxavikd

8.00

8.50

8.00

3.50
8.50

7.00

Tortilla with chicken
iceberg, cheddar, gouda,
bacon kar mayo sauce

Bao Buns with shrimps
sweet and sour sauce
and vegetables

Tacos with chicken
vegetables, BBQ
and cheddar sauce

Toast
Club Sandwich

with French fries

Tortilla
Gluten free tortilla with vegetables
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Brunch

(oepPipetal €éwg tn 13:30 | served until 13:30)

Tnyavnta Auyad

ue bacon kar caAdta

Scrambled egg

ue yahormoUAa kal caAdta

Auyd Benedict
ue Capmdy, potoapéAa, sauce hollandaise kar caidta

Opeléta ABAnTAH
pe aompddia auyou, yahoTtoUAq,
TTePId, pavitdpla kal oaAdta

Opeléra Special

pe bacon, tupi gouda, mmepId, pavitdpia kal cahdta

Croque Madame
HE Quyo tnyavnto, (aprov,
ykouvta, UTiecapéN kal oaidta

Choco Pancakes
WE TIPaAiva, pmmokdto, prmavdava,
&npoug kaptoug kai olpdT 0oKOAdTag

American Pancakes

pE o1pdT o@evddpovu,
pmavava kai Enpoug kapmoug
Choco Waffle

ue TipaAiva, pmmokdto, pravdva,
&npoug kapmoug kai clPAT OOKOAJTAG

MNaoupu
ue pEN, yKpavoAa, Bpwpn, com flakes kar cranberry

7.00

7.50

8.50

8.00

8.50

8.50

8.00

7.50

8.00

6.50

Fried eggs
with bacon and salad

Scrambled egg

with turkey and salad

Eggs Benedict

with ham, mozzarella, sauce hollandaise and salad

Healthy omelette
with egg white, turkey, pepper,
mushrooms, and salad

Special omelette
with bacon, gouda, bell peppers, mushrooms and salad

Croque Madame
with fried egg, ham, gouda & béchamel.
Served with salad

Choco Pancakes
with chocolate spread, biscuit, banana,
nuts and chocolate syrup

American Pancakes
with maple syrup,
banana and nuts

Choco Waffle

with chocolate spread, biscuit, banana,
nuts and chocolate syrup

Greek Yogurt

with honey, granola, oats, comn flakes and cranberry
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App

MeAit{dva pe PEta
kai =ivopulrifpa

TupoAoukoupddeg

ue chutney vtoudtag

Mavitdpia
Portobello
YEMIOTA pe Tupfl
Kal amndki

Nidki pe

Kpépa Mappeldavag
plotiki Ayivng

Kal crispy MPOcoUTo

MNapadooiakd
Tupomitdpi

Mmnpouokéta

pe TIpoooUTo,
nappedava, Eepd oUko
kal chutney pdvyko

lapideg
Xayavdki

HE KOEUA QETAG

Kdl odAToa vtoudtag
Mooxapicio
Kapndtoio

HE TpoUpa Kai

flakes mappeldvag

7.00

7.00

7.50

9.00

6.50

7.00

9.00

9.00

Eggplant with Feta
and Xinomyzithra Cheese

Local Cheese donuts
with tomato chutney

Mushrooms

Portobello

with mix cheese and

Cretan smoked pork (Apaki)
Nioki with

Parmesan cream

pistachio and
crispy prosciutto

Traditional
Evian Cheesepie

Bruschetta

with prosciutto,
parmesan, dried figs
and mango chutney

Shrimps
(Saganaki)
with feta cream
and tomato sauce

Beef

Carpaccio
with truffle and
parmesan flakes
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EAANvik ZaAdta

HE viopativia,

ma&ipddia xapoutod,
Tupl Toahagout, ayyoupl,
KPEPUUOI, TITTEPIEC,
KATIapn Kal eNEG

Ntdkog

e KpfBivo magipad,
Euvopulnpa,
PETa, ENEG

Kal vtopdta

Mavdaicia Talatikwv
UE KATVIOTO COAOUO,
afokdvto, grapefruit

kal dressing lime

Mpdcivn XaAdta
HE KOTATTOUAO Kal
Caesar dressing

2alAdta lNpacivn pe
Mendvi kai NMpocouto
pe Enpoug kaptoug,
ano&npapéva gpouta

kal dressing eotrepIS0EIdOV

9.00

7.50

8.50

8.50

8.50

Greek Salad

with cherry tomatoes,
carob rusk, Greek soft goat
& sheep cheese (tsalafouti),
cucumber, onion, peppers,
capers and olives

Ntakos

with barley rusk,
xinomyzithra cheese,
feta cheese, olives
and tomato

Green Salad

with smoked salmon,
avocado, grapefruit
and lime dressing

Green Salad
with chicken and
Caesar dressing

Green Salad with
Melon and Prosciutto
with nuts,

dried fruits and

citrus dressing
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Bwers

(oepPipovral pe matdteg country style | served with French fries country style)

Classic Burger

pe homemade sauce, iceberg,
VTOudTa, KapdpeAwpEva Kpeppudia
Kal vuTdkl homemade sauce

Texas Burger

pe homemade sauce, icebersg,
vtopudra, cheddar, bacon,

onion rings kai vurmdki sweet chilli

Hangover Burger

pe homemade sauce, iceberg,
vtopudta, kpeppudl, cheddar, bacon,
TNyavntd auyd Kar vurdxi

Jack Daniels sauce

Chicken Burger

ue homemade sauce, oVIToeA KOTOTTOUAO
TTAvapIoPEVO [E panco, icebersg,
vtopdra, flakes mappeddvag

kal vurdkl Ceasar sauce

Vegan Burger

HE PTMIQTEK AaXavIKwy, iceberg,
vtoudta, ppEoko KPEPHUD,
ketchup sauce Kai

vumdki pico de gallo

9.50

10.50

11.00

11.00

8.00

Classic Burger

with homemade sauce, iceberg,
tomato, caramelized onions and
dip homemade sauce

Texas Burger

with homemade sauce, iceberg,
tomato, cheddar, bacon, onion
rings and sweet chilli dip

Hangover Burger

with homemade sauce, iceberg,
tomatoes, onion, cheddar,
bacon, fried egg and

Jack Daniels sauce dip

Chicken Burger

with homemade sauce,

chicken schnrtzel breaded with panco,
iceberg, tomatoes, parmesan flakes
and Caesar sauce dip

Vegan Burger

with vegetable burger, iceberg,
tomato, fresh onion,

ketchup sauce

and pico de gallo dip
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Pi{6to Mavitapiwv
ue Tpoupa kal mappedava

Pi{oto pe kamvioté colopuod
yapideg, mappeldva kai limoncello

NAiykouivi pe yapideg
PaBidAi actakou

MamapdéAeg pe Kotdmoulro
pavitdplia Kkal KpEPa Tuplou

2 Kiou@IxTd

(mapadooiakd kpntikd {upapiko)
ue amdki, otakoPBoutupo

kal Eepr} pulnBpa

Spaghetti Napolitana

Spaghetti Bolognese

10.00

11.00

11.50
11.50
11.00

10.00

7.00
8.00

Mushroom risotto
with parmesan and truffle

Risotto with smoked salmon
shrimps, parmesan and limoncello

Linguine with shrimp
Lobster ravioli

Pappardelle pasta with Chicken
mushrooms and cream cheese

Skioufihta

(traditional cretan pasta)

with Cretan smoked pork (Apaki),
fresh cream butter and dry mizithra

Spaghetti Napolitana
Spaghetti Bolognese
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DiAéto Kotomouro
HE TTOUPE YAuKoTIaTdTag

Mooxapicio Mmi@téki
lepioté pe Motoapéla
mdvw og odAToa YnTAG TITTEPIAG
pAwpivng kal baby matdrteg

Kepmarm MNoAitiko
UE OHUPVEIKN 0dAToa VIoudtag
kal yntd mtdkia

Xoipiva Mnpi{oAdkia

Yntd pe oditoa BBQ

KAl TTOUPE YAUKOTIATATag

pe cheddar kal Tpayavd Kpeppud

Xolipivo couBAdki
HE KPEWNA yIaoupTioy,
matdteg baby kar Aaxavikd

Apvi eA\nviki¢ komrg (Traiddakia)
pe Tatdteg baby
Kal Aaxavikd

Entercote Ribeye Oupouyoudng
HE odAtoa yAukoU kpaoioU pe pavitdpla,
matdteg baby kar A\axavikd

Wdp1 nuépag
(pINéTO)

11.00

12.00

12.00

13.00

32.00

Chicken fillet

with sweet potato puree

Beefburger Stuffed

with Mozzarella

with roasted florina sweet pepper
sauce and baby potatoes

Politiko kebab
with tomato sauce
and grilled pitas

Pork Chops

grilled with BBQ sauce

and sweet potatoes puree
with cheddar and crispy onion

Pork souvlaki
with yogurt cream,
baby potatoes and vegetables

Tender lamb chops
with baby potatoes
and vegetables

Entercote Uruguayan Ribeye
with sweet wine sauce, mushrooms,
baby potatoes and vegetables

Fresh fish
(filet)
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Banoffee
20oU@A€ TokoAdTtag PE Maywto

Maywto
(avd pmdAa)

2 OKOATA e KOUUATAKIA COKOAATAG
Bavihia

®pdouAa

[Nappe @iotiki - TpaAiva pouvtoukiou
Cream & Cookies

Mdvyko 2oppume

AAlatiopevn Kapapéia Boutdpou

Maoupt

8.00
7.50
3.00

Banoffee
Chocolate souffle with ice cream

Ice cream
(ber scoop)

Chocolate with choco chips
Vanilla

Strawberry

Pistachio Hazelnut - Praline Parfait
Cream & Cookies

Mango Sorbet (dairy free)

Salted Butter Caramel

Frozen Yogurt (4% fat)



Colfee and, Beverages

Espresso Single / Double 2.50 / 3.00
Lungo Single / Double 2.50 / 3.00
Americano Single / Double 2.50 / 3.00
Stretto Single / Double 2.50 / 3.00
Macchiato Single / Double 3.00 / 3.50
Cappuccino Single / Double 3.50 / 3.80
Flat White 3.50
Latte 3.80
EANvikSg / Greek coffee 2.50
Filter Coffee 3.00
Instant Hot Coffee 3.00
Chocolate Hot or Cold 4.00
Todi/ Tea 3.00
Freddo Espresso 3.50
Freddo Cappuccino 3.80
Freddo Latte 3.80
Milkshake 5.00
Avayukuika / Soft Drinks 3.00

< ‘ Youpwtr 250ml 2.50

& | Youpwth |t 3.50

OE Red Bull 4.00

o Xupog / Juice 3.00

o (ToptokdN, poddkivo, umavava, Aepovi, fUccivo, avavdg, avaeiktog)

= (orange, peach, banana, lemon, sour cherry, pineapple, mixed)

é ®uoikog MoptokdAl/ Fresh Orange Juice 4.00

2 ®duoikég Avdpeiktog/ Fresh Mixed Juice 5.00

o

{0

>
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Beefeater
Tanqueray
Bombay
Hendricks

Votanikon (Greece) - Dry, Mastiha

Mataroa (Greece)
Mediterranean Dry Gin

Roku (Japan)

Citadelle (France) - Floral
Gin Mare (Spain)
Mediterranean Gin
Tanqueray 0% - Alcohol Free

Tequila

Casco Viejo Blanco
Casco Viejo Reposado
Don Julio Blanco

Don Julio Reposado

Voda

Wyborova
Stolichnaya
Belvedere
Grey Goose
Ciroc

K

Bacardi

Havana 3 Anos

Havana 7 Anos

Sailor Jerry Spiced Rum
Diplomatico Reserva (Venezuela)

Zacapa Solera 23 (Guatemala)
El Dorado 12 (Guyana)

7.00
8.00
7.00
9.00
8.00
9.00

9.00
9.00
11.00

7.00

7.00
7.00
12.00
12.00

7.00
7.00
10.00
10.00
10.00

7.00
7.00
8.00
8.00
10.00
12.00
11.00

Whistey

Haig

Johnie Black

Chivas

Jameson

Jack Daniels

Woodford Reserve Bourbon
Bulleit Bourbon

Glenfiddich 12 Year Old
Single Malt (Speyside)
Lagavulin 8 Single Malt (Islay)
Aberfeldy 12

Single Malt (Highlands)

Metaxa 7* Brandy
Hennessy VS Cognac
Campari
Aperol

Dry Mastiha
Mastiha
Martini Bianco
Sambuca
Drambuie
Disaronno Amaretto
Baileys
Malibu
Southern Comfort
Kahlua
Luxardo Limoncello

Grreek Spirits

Tsipouro Héwviko 50ml
Tsipouro Héwviké 200ml
Ouzo lMNavvdton 50ml
Ouzo lNavvdton 200ml

6.00
12.00

12.00
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Beers

EAAHNIKEX MIKPOZYOOIOIIEXL
GREEK MICROBREWERIES

Septem Mylos 330ml 5.50
Heretic Lager 4.6% - Greece, Evia
Pair with White Meat, Salads and Vegetables

Septem 8th Day 330m| 7,00
IPA 7% - Greece, Evia

Big, balanced and hoppy. American Style IPA, fresh, unpasteunzed,
unfittered. Pairs well with strong and spiced food (burger, red meat etc)
Voreia IPA 330mI 7.00
IPA 6% - Greece, Serres

Unpasteurized, unfiltered. Citrus aromas, amber colour,

long aftertaste. Bitter taste with candy in a harmonious balance.
Combine with beef, spicy foods, strong cheeses or chocolate
and caramel desserts.

Pikri IPA - Kirki Beers 330ml 7.00
IPA 5.5% - Greece, Piraeus

Unpasteurized, unfiltered. Naturally Hazy, blonde IPA.

Aroma of citrus, tropical fruits and also the charming bitter taste.
Goes well with spicy and salty options, fried or grilled dishes.
Voreia Session Pale Ale 330ml 6.00
Session Pale Ale 4.8% - Greece, Serres

Blonde, aromatic, tropical and refreshing.

Pairs well with grilled meat and burgers,

even pancakes & sweets (apple pie & muffins)

Septem Red Ale Thursdays 330ml 6,00
Red Ale 4,5% - Greece, Evia

Fresh, unpasteurized, filtrated.

Voreia Stout 330m/ 7,00
Stout 6% - Greece, Serres

Unpasteurized and unfiltered. Rich, creamy, chocolate,
coffee, caramel aromas & bitter aftertaste. Pairs well with
strong flavours, red meat, BBQ sauce, blue cheese, truffle.

Nupen / Nymphe Lager 330ml....... 5.00

Fischer Pilsener - 330ml 5.50
Corona 355ml 6.00
Paulaner Weiss 330ml 6.00
Fix Aveu (Alcohol Free) 330mi........... 4.00
Fix Aveu pe Agpovi 330mi............. 4.00

(Alcohol Free with Lemon) 330ml

MHAITHX / CIDER

MnAokAéptng MnAitng 330mi........... 5.50
Milokleftis Cider 330ml

MnMorkAéptng MnAitng Kepdoi 330ml.....5.50
Milokleftis Cherry Cider 330ml
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ENNEA 9 White 2024 / notipi/glass 5.50€ / Bottle 25.00€

Ktipa Mouocwv

Acuptiko, Trebbiano, Sauvignon Blanc,

Onpa, l.I.E. 2teped EAAOa

ATaAd apwUata PPECKWY QPOUTWY OTwG axAdd! Kal pAAo.
E€aipetikr) dopr pe BdBog yeloewy, pe dpooepri o&utnta,
PPEoKAdA, IcOPPOTTIa Kal PEoUTo atnv emiyeuon).

2uvdudletal pe: Ppéoka Baraoaivd,
Ydpi ot oxdpa, caAdta kai mteg Aaxavikwy.

Muses Estate

Assyrtiko, Trebbiano, Sauvignon Blanc,
Thiva, PGl Sterea Ellada

Delicate aromas of fresh fruits such as pear and apple.
Excellent structure with depth of flavor, featuring crisp acidity,
freshness, balance, and a fruity aftertaste.

Pairs with: Ideal to accompany fresh sea-food,
grilled fish, salad and vegetable pies.

ATMA White 2024 / Bottle 27.00€

ApuneAwveg Ouuidmouiog

MaAayoudid, Zivépaupo - Ndouoa

Dpéokieg voEg amd eomepidoeldr| otn puT,

vteAikdta apwpata poddkivou, Bepikokou kar avOIKEG VOTEG,
Métplo owpa pe tpayavr] Kar diakprtikr o&utnta pe

pakpId kar SpooioTiky emyeuon,.

Xuvbudletal pe: Xoipivé, kotémouro/yarormolAa,

Tupdmmta kai Quuapikd pe Baiacoivd.

Thimiopoulos Vineyards
Malagouzia, Xinomavro - Naousa

Fresh citrus breezes on the nose, with delicate
aromas of peach, apricot and floral notes.
Medium-bodied with crisp, subtle acidity

and a long, refreshing finish.

Pairs with: Pork, chicken/turkey,

cheese pie, and seafood pasta.

TOMH 2023/2024 / Bottle 28.00€

Oivonoigio Tpounn

MooxopiAepo - I1.0.I1. Mavuiveia

H putn eival mAnBwpikr| pe Ta apwpata wpeIpou
piAou, eotepidoeidn, yiaoepi kar poddvepo.
Expnkuikd o&Utnta pe yepdtn yeuon Kar TToAd
Spooiotikd avalwoyovnukd oto TeAsiwpa.
2uvbudetal pe: Zupapikd Agukd,

lNouAepikd Wntd 2xdpag, 2ZaAdteg Aaxavikwv
Avdpikteg, Wdpr Maxd Wnté Zxdpag.

Troupis Winery
Moschofilero - PDO Mantineia

The nose is exuberant, with aromas of ripe

apple, citrus fruits, jasmine, and rose water.

Sharp acidity, high aromatic intensity,

medium body and a very refreshing finish that lasts.
Pairs with: White pasta dishes,

grilled poultry, mixed vegetable salads,
and grilled fatty fish.
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AIORA White 2024 / Bottle 32.00€

Oivomoigio MooxomoAig

Aouptiko, MaAayoudid, Zivépaupo - Ogooalovikn
MuUtn yepdtn epeokdda, Je apwpata axiadiol, poddkivou,
Aepovioy, lime, Aeukd dvBn eomepidoeldwyv, aAd kal Tpdoivo
apuydalo. 2To otdpa €xel PETPIO OWHA, SPOOIoTIKY) o&UTnta
Kal ekpNKuk apwpatiky évraon améd poddkivo, Aepdvi, axAdadl,
Kitpo, lime, ykpéimppout pe pakpdc didpkeiag rmfyeuon.
2uvbudletal pe: OaAaoaivd, Ydpia atnv oxdpa,

Yntd moulepikd Kai OIKIAIEG TUPIGYV.

Moschopolis Winery

Asyrtiko, Malagouzia, Xinomavro - Thessaloniki

A nose full of freshness, with aromas of pear, peach,

lemon, lime, citrus blossoms, and a hint of green almond.

On the palate, it's medium-bodied with refreshing

acidity and explosive aromatic intensity of peach, lemon,

pear, citron, lime, and grapefruit, leading to a long-lasting finish.
Pairs with: Seafood dishes and grilled fish,

grilled poultry, and cheese platters.

KITRVS Malagouzia 2024 / Bottle 36.00€

Oivorroisio Kitrvs

MaAayoudid - '.[.E Tiepia

Expnktikd tamepapévto otn putn pe poddkivo, Bepikoko,
avavd, Adig kar kitpo, mhaiciwpéva arnd {oupmoUN, yiaoeyi Kal
voTeg T¢ividep kal AeukoU mmimepiou. Métpio cwpa, Amapr uen,
Spooiotikf o&utnta kai eviunwaolaky Yakpd erfyeuon).
2uvéudetal pe: Wdpia, Balacoivd, Asukd kpéata kai Quuapikd.

Kitrvs Winery
Malagouzia - PGl Pieria

Explosive character on the nose, with peach, apricot, pineapple,
lime, and citron, framed by hyacinth, jasmine, and notes of ginger
and white pepper. Medium-bodied with a smooth texture,
refreshing acidity, and an impressive, long finish.

Pairs with: Fish, seafood, white meat, and pasta.

WILD ROCK 2023 / Bottle 36.00€

Craggy Range Oivomnoigio

Sauvignon Blanc - Marlborough, New Zealand

MeBuotikd apwpata @paykootd@uiou, Adiy, pdvyko,

ppouto tou Tdbouc, avavd, Tpdaoivn TmepId, Aepgdvi, poddKivo

Kal Aeukd @vOn. 2to otdpa eival éviova @POUTWOES, Ye PETPIO OWHUA
kar dpooiotiky o&utnta. Zouyepd TPOTIKG @pouta avauelyvyovtal
e vOTeg amd YKEEMPPOUT, Aepdvi, poddkivo Kai orrapdyyia,
ouvBétovtag éva oAU véotipo olvolo. EAkuotikd kai
avalwoyovnTikd, EKAETTTUOPEVO Kal KOPWO.

2uvéudletal pe: Wdpia, ootpakoeidn, ppéokeg aaAdteg Kai pidoto.

Craggy Range Winery
Sauvignon Blanc - Marlborough, New Zealand

Intoxicating aromas of gooseberry, lime, mango, passion fruit,
pineapple, green pepper, lemon, peach and white flowers.

In the mouth it is intensely fruity, with medium body

and refreshing acidity. Juicy tropical fruits are mixed

with notes of grapefruit, lemon, peach and asparagus,
composing a very tasty ensemble. Attractive,

refreshing, refined and elegant.

Pairs with: Fish, shellfish, fresh salads and risotto.



Ktrjua Mouowv

Mouxtapo, Merlot, Syrah - ©Afa, N.I.E. 2teped EAAdOa
Koppd pmoukéto pe voteg and palpa @eaykooTdguAg,
Batdpoupa, %ﬂGXGpIKd Kal apwuatigpévo kamvo. Maiakd,

EUXJPIOTO, PPOUTWONG HE EAPPIEG UTTOSEIEEIG yalpou miTepIoy,
divovtag éva Aemtod kpaoi pe éva euxdplioto @ivipiopa.

Zuvdudletar pe: Apvi, Ynuéva nj payeipeutd KOKKIvVa Kp€ata Kai okAnpd Tupid.

Ktipa Mouocwv
Merlot - I.IE. ©rifa

Expniuikr) potn pe voteg (oupep®Y KOKKIVWY. @PoUTwy (¢pdoula,
SJGIOLJO,UpO) Kar Aeukwv (axAddr). ‘Evtovo oto otdéya pe
XAPAKTNPEIoTIKE padpwV @EOUTWY, UMAaxdEIKWy, karmvou kal EUAoU
HE MAAAKEG TAVIVEG PE ICOPPOTINUEVN ETTIVEUDN.

ZuvdudQetai pe: Xolpivé Kokkiviot e daudoknva
KepTeddKia pe {uuapikd Kkai odAtoa vtoudtag.

AunreAwveg Ouuidmoulog
Zivépaupo - [1.0.I1. Ndouaa

Mia givetodtn putn yepdtn (ouhepd KOKKIVA @EoUTa (pEAoula,
'KEPAO!, KOAVO), JE apWHATa AoUAOUSIRV, (VUXTOAOUAoUdO, AeBdvta,
Yoﬁqcpo)\)\o) Kal VOTeG Topdtag, ouvBETovTag éva eVIUTIWOIaKO PTTOUKETO.
€TPI0 TIPOG EAAPPU OWHA HE EUYEVIKEG Taviveg, (wnod Kal POUTWOEG,
Snuioupyel pia véoupn kar petaéévia aiobnon e yrjivn emfyeucn Tou SIapKel.

2uvduddetal pe: EAagpid vioyatévia mdta Kpeatkwv
aAd kai ye mdta pe peArtddva fj mdta pavitapiov.

&

—

d'Arenberg
Shiraz - Australia, McLaren Vale

~ 'BEvtovo apwpatikd pe KOKKIVO Kal aupo Kepdol, BAtdpoupo Kal
KOKKIVA poUpa va utepioxUouv. ATIAAEG vo;sé Y)\UK|QPI ag Kar yavpou
) mmepIoy dnuioupyouv pia Tkdvtkn aicbnon. INAolcio otdua pe
dplotn loopporia otnv o&utnta kar yepdteg Behoudiveg taviveg. Qpipa
Havpa poupg, Batdpoupa, dapdoknvo, HUPTIAO, VOTEG HUTTAXdPIKOU
yapipahou kai évag SIakPITIKOG TITEPATOG XAPAKTEAs, ouvoudiovtal
pE apwpata BaviNiag kar Pnuévou Ywpioy, ouvBetovtag eva otopa
Behoudivo, vootigo pe pakpdg OIdPKeIag amOTEAECHA.

2uvbudletal pe: maiddkia, poAd Kiud pe mmepdtn
odAtaa, dypia pavitdpia ata kdpfouva rj kai @uoikd burger.

Village Beach Resort & SPA
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ENNEA 9 Red 2024 / notripi/glass 5.50€ / Bottle 25.00€

Muses Estate
Mouchtaro, Merlot, Syrah - Thiva, PGl Sterea Ellada

An elegant bouquet with notes of black currants, blackberries,
spices, and aromatic smoke. Soft, pleasant, fruity with light
hints of black pepper, offering a delicate wine

with a pleasing finish.

Pairs with: Lamb, roasted or braised red meats, and hard cheese.

XPYXOAIOOX / CHRISOLITHOS 2023/2024 / Bottle 30.00€

Muses Estate
Merlot - PGI Thiva

An explosive nose exhibits some notes of fresh red fruits
Xed currant, cherry, and white fruits like pear).

n intense palate showing black fruits, warming spice .
and soft tannins. Well made, enjoyable and serious wine.

Pairs with: Pork with plums in tomato sauce
pasta with meatballs'in tomato sauce.

ALTA NAOUSA 2022 / Bottle 34.00€

Thimiopoulos Vineyards
Xinomavro - PDO Naousa

A refined nose bursting with juicy red fruits (strawberry, cherry, cranberry),
complemented by floral notes of night-blooming jasmine, lavender,

and clove, with a’'subtle hint of tomato, creatin a.caFtwatm bouquet.
Medium to light-bodied with delicate tannins, it’s lively and fruity,

offering a delicious and silky texture, with an earthy finish that lingers.

Pairs with: Light tomato-based meat dishes, as well as dishes
with eggplant or mushrooms.

THE FOOTBOLT 2021 / Bottle 39.00€

d'Arenberg
Shiraz - Australia, McLaren Vale

Intensely aromatic with red and black cherries, raspberry,

and red berries dominating. Soft notes of licorice and

black pepper create a spicy sensation, On the palate, :

it's rich with excellent balance in acidity and full, velvety tannins.
Ripe blackberries, raspberries, plum, blueberry, with hints

of spicy clove and a subtle peppery character, combine with aromas
of vanilla and toasted bread, creating a velvety, delicious mouthfeel
with a long-lasting finish.

Pairs with: Grilled lamb chops, BBQ dishes,
minced meat, wild mushrooms on the grill, or burgers.
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M} WW (rose)

ENNEA 9 Rose 2024 / notrpi/glass 5.50€ / Bottle 25.00€

Ktipa Mouocwv
Syrah, Mouxtapo - Onfa, l.I.E. Zteped EAAdOa

Movadiké Qutevd polE xpwua, Je oUVOETa gowUAata Grou TPWIAywVIoToUV
10 framboise, To kepdol kal PpoUTta tou dAocoug, padf e vATeG KaPAWEAAG.
2T0 OTtéHa exel Pe VOTEG PPOUTWY Kal QUTKATNTAG e emfyeuon diapkeiac.

2uvdudetar pe: Aabepd, Juuapikd e KOKKIVEG GdATOES, yapides, kapafideg kal kaBoupia.

Muses Estate
Syrah, Mouchtaro - Thiva, PGl Sterea Ellada

Unique, bright rosé color, with complex aromas where raspberry,
cherry, and forest fruits take the lead, alon% with hints of caramel.
On the palate, it features fruity and vegetal notes with a long-lasting finish.

Pairs with: pasta with red sauces, shrimp, crayfish, and crabs.

ATMA Rose 2023 / Bottle 27.00€

AuneAwveg Ouuiémoulog

ZIvépaupo, 2taupwtd - Ndouoa

[M\oUoia apwpata amnod kepdol, BatéPouPo, PEANTIOUA], PEECKEG
(PPAoUAeG, MAaICIwvovTal and avoikeg VUEEIG. 2TO OTOA EXEl PETPIO
owpa Kar Icoppornuevn dpooepr] o&utnta, [euoTikd Kupidpxel n
(PPAOUAQ, TO BUCCIVO, TO Ppapmoudl, To PAYI, e ATAAEG

Taviveg Kal yakpd gpoutévia eTiyeuon.

2uvbudletal pe: pévo tou, pe moikiAia TUpIWV 1

pe kautepd mdta 6nws TaidavoEqikng koudivag.

Thimiopoulos Vineyards
Xinomavro, Stavroto - Naousa

Rich aromas of cherry, blackberry, framboise, and fresh
strawberries, complemented by floral hints. On the palate,

it has a medium body and a balanced, refreshing acidity.
Flavors are dominated by strawberry, sour cherty, framboise,
and pomegranate, with soft tannins and a long, fruity finish.

Pairs with: On its own, with a cheese platter,
or with spicy dishes such as Thai cuisine.

ABdnpog Rose Hpi&npo / Avdiros Rose Semi-Dry 2024 / Bottle 32.00€

Ktrjua BoupBoukéAn
lapiéi, Syrah - I.I.E ABbrpa, Opdkn

Aiakprtikd YAUKS pe apwpatg podioy, epdouAag Kal fuocivou va mnupypidouv
TO TTOTrje! CUVOSEUSHEVA amd Kepdol, TOXAOPOUCKA kal AOUKOUMI TRIAVIAQUANO.
Aouoio otéua, pe Behoddivn, Amapr| aioBnon, eAappid, SHOPPa eviaypévn
yAUKUTNTa og amoAUTn 1I00pEOTTIA He TNy ogUTNTa TTou 6pooilel To otdud
Kal EAGXIOTEG TAVIKEG VUEEIG va TTpoobETouv moAumAokotnta. Ta gpouta
amoyeivovtal anod TNy YAUKUTNTa kavovtag tn @pdould, To BUcaivo Kkal
TO POSI va KuplapxoUv Kal va eMpévouy oto Pakpds Sidpkeiag Teheiwpa.

2uvbuddetal pe: uévo Tou oav ameprtiop rj oe ouvbuaouo
HE MAoUoieG gaAdTeg pe ppouta Kal mdta coAwyou.

THE PALE ROSE by Sacha L

Chateau d'Esclans
Grenache, Cinsault, Syrah - France Provence (Var Region)

Premium & 2tuAdto. ‘Eva exppactikd, kKopPd apwudtikd Kodol he VOTEG
(ppdoulag, kepacioy, Batdpoupou, POOdKIVoU, AdiY KAl AOUAOUSIGV.
EAappu mpog pétpio owpa Je tpayavr oEethr]to Kal COUPEPEG YEUOEIG
amno KOKKIVa @pouta, eoTiEPIOOEIdN Kal avOiKeG VUEEIG. ATTOAUTA Enpo,
pe amar), kpepwdrn) emfyeuon kal adiapgioBritnTn @Ivetoa - taipiadel
1I6avikd pe TNV TTaxviOIdpIkn Kl TOAUXPwWHN ETIKETA TOU.

Zuvbudetal pe: burrata pe @pPdouAeg, UTTPOUOKETESG UE vIouativia,
néato PaciAikou Kai prosciutto, linguine pe yapideg.

Vourvoukeli Estate
Pamidi, Syrah - PGI Avdira, Thraki

Delicately sweet, with aromas of pomegranate, strawberry,

and sour cherry filling the glass, accom(gan|ed by notes of,cherq,
bubblegum, and rose Turkish delight. On the palate, it's rich with

a velvety, smooth texture, a well-integrated light sweetness perfectly
balanced by refreshing acidity. Subtle Tannins add complexity, while
the fruit is elevated by the sweetness, with strawberry, sour

cherry, and pomegranate dominating the long-lasting finish.

Pairs with: on its own as an aperitif or paired
with rich fruit salads and salmon dishes.

ichine 2023 / Bottle 38.00€

Chateau d'Esclans

Grenache, Cinsault, Syrah - France Provence (Var Region)

Premium & Stylish. An expressive, delicately aromatic wine
with notes of strawberry, cherry, raSJEJberry,,peach, lime,

and flowers. On the palate, it's light to medium-bodied

with crisp acidity and juicy flavors of red fruits, citrus, and florals.
Bone dry, with a soft, creamy finish and undeniable

elegance - perfectly matched with its playful, colorful label.

Pairs with: Burrata with strawberries, bruschetta with cherry
tomatoes, basil pesto and prosciutto, linguine with shrimp.
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Sant' Orsola Prosecco Extra Dry

D.O.C Millesimato, Italy
notrjpi/glass 6.00€ / Bottle 27.00€

‘Eva exhertuopévo appwdeg Aeukd kpaofl
HE APWHATA AeUKWV avBwV Kal WPIHWY
KiTpIvwv pRAwv kai axiadiou. ‘Eva Prosecco
Tou EexwpiCel yia ) @peokdda Tou Kal
armoAapPdvetar 1davikd KaAd TTaywPEVo.
ZuvbudQetal pye: yévo tou wg Ameprticp,

evw ouvobelel umépoxa eAagpid mdta
Kotérmoulou, ekAemrtuopéva BaAaooivd

Kai 6pooepEG 0aAdTeg.

A refined sparkling white wine

with aromas of white flowers

and ripe yellow apples and pear.

A Prosecco that stands out for its
freshness and is best enjoyed well chilled.

Pairs with: famous as aperitif,
also partners well with light
chicken dishes, delicate seafood
and salads well.

Moet Chandon Imperial Brut Champagne
Bottle 120.00€
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Fairytale Spritz
Campari, Aperol, Dry Mastiha, Prosecco, Soda

Refresh Yourself

Gin, Elderflower, Cucumber, Mint, Lime, Soda
Strawberry MED

Mastiha, Lemon, Basil, Strawberry, Soda

Nothing But Passion

Rum, Butterscotch, Passion Fruit, Lime

Tiki Luau

Rum Blend, Lime, Almond Syrup, Pineapple, Bitters
Pink Chihuahua

Reposado Tequila, Watermelon, Lime, Agave Nectar, Mint

Aegean Glow
Vodka, Mastiha, Lemon, Strawberry, Pink Peppercom

Negroni Rosa

Gin, Aperol, Campari, Lemon, Agave Nectar, Strawberry

Coco Loco

Rum Blend, Coconut, Cacao, Banana, Pineapple

Golden Hour Margarita
Blanco Tequila, Thyme, Ginger, Agave Nectar, Lime.
* Add chilli for extra spiciness

10.00€

10.00€

10.00€

10.00€

10.00€

10.00€

10.00€

10.00€

10.00€

10.00€

Oops My Bad..... 6.00€
Raspberry, Lemon,

Mint, Soda

Refresh Naked........... 6.00€

Elderflower, Cucumber,
Mint, Lime, Soda

Classic Cocktails
8.00€-13.00€






