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To 2021 yewnbnke 10 The Bar In Front Of The Bar, éva street bar pe
fine-drinking mpoogyyion kat zero-waste ¢®noocodia. To pevol ONACEL
KaBNuePIVA, evlw PEca amd ocLvePYAoieg e GAPUEG KAl TOTTIKOUG TAPAYWYOLG
TPOOGEPEL TIC OKEC TOU TIAPCAAAYEC OTA KAACIKA Qyarmnuéva  KOKTEIA.

Meéoa [piokeTal éva KPUUUEVO bar, eumveuopévo amd Tov aywva pmog
“‘Rumble in the Jungle” kat kaBwg pmaivelg, petadpepeocal aQutopaTa oe
pia Colykha oTo Kévtpo NG ABrvag. Ekel cuvavtdc pia XOpPOKTNEIOTIKN
dlakdouNon Kat éva pevol TTou AANACeL pla opda To XPEvo, TO OTToi0 cuvOLACEL
TIPONYHEVEG TEXVIKEG. TA TTOTA, TA MOTAPIA KAl O TTAYOC TTOU XPNOWWOTTOIOUVTAL
anmoBnkeLOVTAL 08 KATAPUKTEG OTOUG -22°C. TA LAIKA TWV KOKTEN TTPOEQXOVTAL
and TO EPYACTAPIO PAC, OTTOL N BWoOTNTA ArmoTeAE! KAeIO, evioxDovTac TV
eMavAxPNOoN Kal TNV AVAKOKAWGN. 2TNEICOLUE PIKPES, TOTIKEG ETTIXEIPNOEIC KAl
TN CLVEPYATIKM OIKOVOUIA, OTOXELOVTAG VA Yivoupue 600 TO SuvaTOV TTO BULCIHOL
yiveTtal, Ox1 uovo yia Tov KAASO TNG e0Tiaons, AAAA Kal yia Ty idla TV Kovwvia.

THE

BAR

IN FRONT
OF

THE BAR

In 2021, The Bar In Front Of The Bar was born, a street bar with a fine-
drinking approach and a zero-waste philosophy. Collaborating with farms
and local producers, the menu changes daily, offering classic twists. Behind
it lies another hidden bar inspired by the boxing match “Rumble in the
Jungle.” As you walk in, you're transported to a hidden jungle in the center
of Athens, featuring a distinct design and a menu that changes annually,
incorporating elevated techniques. Every spirit, glassware, and ice comes
from freezers set at -22°C. Ingredients are carefully sourced from our lab,
where sustainability is key, promoting reuse and recycling. We support small
local businesses and encourage a collaborative economy, striving to be as
sustainable as possible, not only for the hospitality industry but also for society.



TANQUERAY TZIN FAYKO BEPMOYT FUSETTI BITTER AYOZMOZ KA®EZ ZOKOAATA

SAN MICHELE

TANQUERAY GIN SWEET VERMOUTH FUSSETI BITTER MINT COFFEE CHOCOLATE

H Tawvia “O Zav Mikehe eixe £€vav TETEIVO”
Tou puBloTopfuatog Tou Aéoviog ToAotdl, “To Oelo kal TO
AvBpwrivo”. O fNpwag Tng Tawviag, o XoUAlo Maviépl, nTav
Ny€Tng Hlag opddag avapxlkwv Tou ¢uAakioTnke yia ta mmotelw
Tou. ‘Otav amodulakiotnke, avTIANPOnKe OTL O KOOHOG eixe
aAA@€el kat OTL ol Tpocodokieg Tou dev avTioTolXoUoAV OTNV
TMPAYHMATIKOTNTA. 2TO KOKTEIN autd ouvdudoaue TV, YAUKO
BepuoUT Kal TUKPO Pe KAPE, PHEVTA KAl OOKOAATA, ONUIOUPYDVTAG
Mla OlapopeTIKA KAl Movadik €kdoxn €vog kKAaolkoU Negroni.

elvalt dlaokeun

St.Michael had a rooster” movie
is the adaptation of Leo Tolstoy’s
novel “The Devine and the
Human”. Julio Manieri the hero
of the movie was the leader
at a team of anarchists that
got imprisoned for his beliefs.

12€

When he got released he
perceived that the world has
changed and the expectations
didn’t meet the truth. In this
cocktail we combined gin,
sweet vermouth and bitter with
coffee, mint and chocolate,
creating a different and unique
version of a classic Negroni.




AXIA MAZTIXA PERRIER NEPFAMONTO XAMOMHAI ®YAAA ZYKIAZ

KARAVAN

AXIA MASTIHA PERRIER BERGAMOT CHAMOMILE FIG LEAVES

H ABfiva pag, n ayarmuévn moAn,
mou €dw OAa eival «moAU». Edw
Eekivnoe Kal n oxéon Mag e Ta
KdpaBav, éva eAAnviké brand
poUxwV Ue Tov o ABnvaiko aépa.

H ABnva éxet arr  OAa.

‘Exel  TéXVN, €Xel  lOTOpIiq,
wpaioug avBpwrmoug Kat TOoAU
(eoTn dhogevia. MAhpaue
®UA\a oukng (éva d&vTtpo TOU
ouvavtoloeg Katd kKbépov, arnod
TNV apxaia akopa A6BHva Kal
Ta orola mpounBeuduacTe
oTNV €MOXN TOUG amd GpApHa He
v orola ouvepyaldpaoTe),
mepyaudévio vyia Tov  elegant

Kal aApWHATIKO XapaKTnpa
(lag  Kat TO XPnoldomoloUv
ol MeEPLOCOTEPERQ eTalpeieg

APWHATWYV), XAHOUNAAL, andéoTayua
paoTtixag Axia kat anoyepioape
pe avBpakoUxo vepd perrier.
Epyniveuopévol  arr v TOAN
Mag  kat  ouvdudlovtag  TO
Hovadiko XapaKTnpa ™mg
KARAVAN, n ormoia dnuioupyel
Ta poUxa Hag, “katackeudcape”
auto TO odivo dpooepd
highball pe ABnvaikd aépa.

Mépoc Twv e0odwv diatiBetal ota

Tunuata AueA tou Mavabnvaikou A.O.

Our beloved Athens, the city where
everything is “too much.” Here
is where our relationship with
Karavan began, a Greek clothing
brand with the most Athenian vibe.
Athens has it all.

It has art, history, beautiful people,
and a lot of warm hospitality.
We took fig leaves, a tree that
has its roots in ancient Athens,
which we source in season from
a farm we collaborate with. We
added bergamot for its elegant and
aromatic  character (as it
is used by most perfume
companies), chamomile, Axia
Mastiha distillate, and filled it
up with Perrier sparkling water.
Inspired by our city and combining
the unique character of KARAVAN,
who creates our clothes, we
“crafted” this fine, refreshing
highball with an Athenian breeze.

A part of income goes to Panathinaikos’
department for people with disabilities.

12€




MARTINI  MARTINI BEPMOYT MPAZINH AMOZTAIMA KIMCHI

BITTER RUBINO NINEPIA NAMATrIA
MARTINI  MARTINI RUBINO GREEN BELL KIMCHI DISTILLATE
BITTER VERMOUTH PEPPER PAPAYA

& -

AnoTtéAeoua Mlag 12€
eYKEPAAIKNG OUVEpYELQQ
avayeca oe OUo0 avBpwrioug
aroteAei TO Talking Heads.

TALKING
HEADS

e aAQutApv TN ONUIOUPYLKN
ouvepyaaoia n uia 1déa mpe B€an
META TNV AAAN Kal N EUnveuon yla
autd To vooTipo highball KOKTEIA
pe Tto kimchi, Tnv mamndyla kat v
npdolvn Tmunepla  AsttoUpynoav
oav duo ouyKolvwvoUvTa
doxeia otn dnuioupyia autoUl
TOU avaTtpermikou  Americano.

TALKING _
HEADS

The Talking Heads cocktail is
a result of a cerebral synergy
between two individuals. In this
creative collaboration, one idea
followed another, and inspiration
for this delicious highball cocktail
with kimchi, papaya, and green
bell pepper functioned like two
communicating vessels, all
played their part in creating
this unconventional Americano.
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LOST EXPLORER MEZKAA ZYMQXZH ANANA DIJON MOYZTAPAA MAYPO ZKOPAO The Yellow House cocktail, inspired by Van 13€
Gogh'’s yellow house in Arles—a symbol of

TH E YE LL W H E his artistic vision and fragile soul—brings
the same intense depth and contrasts.

LOST EXPLORER MEZCAL LACTO PINEAPPLE DIJON BLACK GARLIC The smoky mezcal reflects Van Gogh’s
intensity, while the lacto-fermented

pineapple and Dijon mustard add vibrant

‘ notes, echoing his quest for inspiration.

— ‘ Black garlic adds a dark, earthy dimension,

honoring his passion and complexity.

€l

TokokTEIAYellowHouse, eynveuopévoamnod TokiTplvoormititou Bavlkoyk
oV ApA — oUUBOAO TOUu KAAAITEXVIKOU TOU OPANATOG AAAA Kal TNG
eUBpauotng Yuxng Tou — PpEpvel To idlo EvTovo BABOC Kal avTiBEoelg.
To kamnviotd mezcal amotunwvel Tnv évrtaon tou Bav Mkoyk, n lacto
CUuwon Tou avava kal n pouotdpda Dijon mpoobéTouv {wnpég vOTES
oav Tnv avaldntnon Tou Yla EUNVEUOT VM TO HaUpo okOpdo divel yla
okoUpa, ynuvn dldoTtaon, TIHOVTAG TOTIAO0G KAl TNV MOAUTIAOKO TN TA TOU.




KETEL NE BOTKA  TPIANTA®YAAO FAZEMI EZMEPIAOEIAH

HER SCENT

KETEL VODKA ROSE JASMINE CITRUS

=
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Mg pupilel n Kopyn Kupia Tmou  Movadiko, deAeqOTIKO,
KABeTal OTNV MPWTN CElpd M) TG  OAYNVEUTIKO, 1dlaitepo. BoOTKa
vouiCoupe OTL pupiZel! Mwa youhld  Ketel One, tplavtaduio, ylaoeui,
apkel yla va yeuTeig 1o eEalpeTikO6  TEPYAUOVTO, €0TEPIOOEIDN).
dpwHa  TOU TNV KATakAUZel.  To KOKTEIN autd eivatl diadavo

kal oepPipetal poévo pe  éva

POJOTETAOND, KOMWO Kal  O£Eu.

How does the elegant lady sitting in the front row smell,
or how do we imagine she smells! A whiff is enough to
taste the exceptional aroma that envelops her. Unique,
enticing, seductive, distinctive. Ketel One Vodka, rose,
jasmine, bergamot, citrus. This cocktail is transparent
and served only with a rose petal, elegant and sexy.

12€

Sl



FORDS TZIN =HPO BEPMOYT KAMNMAPH KAWAAIZMENH TOMATA PIFANH

SALENTINE

FORDS GIN DRY VERMOUTH CAPER CUCUMBER WATER GRILLED TOMATO OREGANO

Ot Zalevtivol ntav ‘EAAnveg
Tou deTtavaoteuoav otnv Italia,
WBlaitepa otV TEPLOXN NG
AnouAiag, 6mou dilatnpnoav TIC
mouloleg mapaddoelg Kal v
TIOALTIOTIKY] TOUG KAnpovoula. To
KOKTELA Salentine avtavakAd autn
™V KAnpovould, ouvdudalovtag
T(lv  kal &npd PBepuoUT e
Karmapn, Tou ¢épvel TN yeuon
NG TaPAKTIOG TaTpidag Toug.

TR
| TERRA DOTRANTO

%‘; A SALENTINA

16

(=)

H  mpoagbnkn KaWaAlOPEVWV
vTouaTiviwv Kal plyavng arotiel
®OpO TIUNG OTIC TAPASOOCIAKEG
oalevTivikeg yeloelg, ev® TO
vepO amd ayyoupl TPOCOETEL pia
dpooepny voTa, Ouuifovtac Ta
{wvTava mpoidévta Tng meploxng.
Kd&Be youAld amd autd To KOKTEIA
apnyeitalualoToplaMoOAITIOUIKAG
olvBeong Kal NG JSlaXPOVIKAG
KANnpovouldg Twv SaAevIivov.

@?@ KVATZA

The Salentines were Greeks who
migrated to ltaly, particularly to the Apulia
region, where they preserved their rich
traditions and cultural heritage. The
Salentine cocktail reflects this heritage by
combining gin and dry vermouth—spirits
that symbolize the Mediterranean spirit—
with capers, which echo the coastal
flavors of their homeland. The addition
of charred cherry tomatoes and oregano
pays homage to traditional Salentine
dishes, while cucumber water adds a
refreshing twist, reminiscent of the vibrant
produce found in the region. Each sip of
this cocktail tells a story of cultural fusion
and the enduring legacy of the Salentines.

P X
XS

JAl
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DON JULIO
TEKIAA & XAAATIENIOZ

MNINEPIEZ MOPITA

KOAIANAPOZ AAATI
KAAAMIMOKIOY

TACO MARGARITA

DON JULIO MORITA &

TEQUILA JALAPENOS PEPPERS

H aAnbela eival mavrta KAamou
otn Méon. AwoBdvecar Tnv
mo vOoTIUn Mapyapita 1 TO
Mo AaYTAploTO TAPAdoolakd
taco; Aev 6a pdBoupe TOTE.
ANA av okédpTteocal mwg 6Oa
nrav va Bpiokeocal tTwpa OTO
Me&lkO, autd TO KOKTEIA elval
via oéva!l H mAoUola yeuon
™G Tekiha kal 1 SlaKPITIKA

CORIANDER CORN

SALT

Kaya g murepldg XaAamévio
pall e Tnv Tunepld popita, TO
AAATL KAAQUTOKIOU TIoU Tiailel
Tov poAo Ttou taco shell kal to
vepd vTopdtag, Onuioupyolv
éva ouvduaouod mou ouTe Kav
davtafdéoouv. ‘ETol Kal glelq
XWPECAUE Ml OAOKANPWUEVN
MeEIKAVIKN eumelpia oTO TOTA PL.

e

The truth is always somewhere in the middle. Do you
crave the most delicious margarita, or perhaps the most
mouthwatering traditional taco? We may never know.
But if you find yourself envisioning Mexico right now,
then this cocktail is for you! With the rich flavor of tequila
and the subtle kick of jalapefio, combined with Morita
peppers and corn salt reminiscent of a taco shell, and
finished with tomato water, we’ve created a combination
you couldn’t even imagine. Just like that, we've
packed a complete Mexican experience into a glass.

12€

6l
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TANQUERAY TZIN AFTOYPI AYOZMO SHISO MPAZINO MHAO BAZIAIKOZ

RASHOMON EFFECT

TANQUERAY GIN CUCUMBER PEPPERMINT SHISO GREEN APPLE BASIL

-

To Rashomon effect meplypdoel nwg dlapopeTikol AvBpwrol
avTIAauBAavovTal To (310 yeyovog e eVTEA®G SladpOopPETIKOUG
TPOTOUG, AOYw TNG UTIOKEIPEVIKAG TOUG  OTITIKAG.

To kKokTEIA Rashomon, mou Bupilel gin tonic, EedmM\wvel pia
olvBeTn YeUOTIKN eumelpia: BaciAikd, ayyolpl, TPACLVO
MAAO Kal shiso divouv d1adopeTIKOTNTA dNUIOUPYWDVTAG
Mla “aAnBela” otn yeluon mou aAAdlet pe KABe YoUuAlQ.

The Rashomon effect refers to an instance
when the same event is described in
significantly different ways by different
people who were involved. This fresh cocktail
with peppermint, cucumber and shiso
gets served alongside with a green apple
and basil sorbet. You can eat this sorbet
separately from the drink or you can mix it
inside also, there are different points of view.

12€

n
=



FORDS KETEL ONE SKINOS EAIA KPAZI 1 2€

TZIN BOTKA MAZTIXA ZAAAMI
FORDS KETEL ONE SKINOS OLIVE WINE
GIN VODKA MASTIHA SALAMI

22

To Kagpeveio ETUOTPEDEL
Mali smuotpédel upla eumelpia,
Mla  Quxikn katdotaon, €va
ouvaiobnua 17 akéua kal pia
MUPpwdIAd. H pupwdid evog
napadoolakol  kadeveiou, N
omoia og KatakAulel amd TNV
OTLyur TIoU Ba el0€ABEIG O QUTO.
O1 mapadoolakég yeloelg Kat
oopég  elval “amoBnkeupéveg”

Babid oto puaAd pag kat eivat
QUTEGQ TIOU WaAG ouvioToUv Kal
elpyaoTte mepndavol yU' AUTEG.
‘Htav mnavtote TO TV, ME
BOTKa, eAANnVIKA eAld, ocaldut
a€pOg, EVIOXUMEVO Kpaol Kal
Mla 13€a and eAANVIKN paoTtixa,
ouoTatikd rou oiyoupa 6a Bpelg
OTO ayarmnuévo oou kagpeveio!

Kafeneio is back, bringing with it
an experience, a mental state, an
emotion, or even a scent. It's the
aroma of a traditional Kafeneio that
envelops you from the moment you
step inside. The traditional flavors
and scents are deeply ingrained
in our minds, defining who we
are, and we take pride in them.
Our signature drink features gin
and vodka, Greek olives, air-dried
salami, fortified wine and a touch
of Greek mastic—a combination
of ingredients you’re sure to
find in your favorite Kafeneio!

n
w
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JACK DANIEL’'S FERNET ZAATZA MQB NATATA COLA

OYIZKI BRANCA MNAPMNEKIOY KAAAMMNOKI
JACK DANIEL’'S FERNET BBQ PURPLE POTATO COLA
WHISKEY BRANCA SAUCE CORN

N

H Liberosis eivat n embupia va amodeoupeuteic amod TIG
UTIOXPEWOELG KAl TO AyX0Gg TNG KabnueplvotnTag, avalntowvTag
eAeubepia kat aubopunTtiopd. To KOKTELA Liberosis ouvduddel
whisky, Fernet Branca, BBQ sauce, pwp matata, KaAQUmoKL Kalt
cola, PoOodEPOVTAG HIa YEUOTLIKY TIEPIMETELA TIOU e€eAiooeTal
MEe KABe youAld, ekppdlovtag TNV avaykn yla areAeubépwon
KalL avatporm — 6Bupifovtag Ta maldlkd Efyvolaota xpovia,
otav Kabe oOTIydN NTAV YEUATN avakaAUyelg Kal euXdploTeg
EKTANEELG, TIPOOKAAMVTAG TOV AMOdEKTN va emavacuvdeBei
ME TNV aubBevTiki yeuon g (wNG Xwpig meploplopolq.

In the modern society the adulthood
contains a lot of pressure and hard times.
The desire to return to our carefree
era when we were children with no
responsibilities gets portrayed in this cocktail.

The combination of the Whisky and
Fernet branca depict the adulthood
part contrary to the nostalgic part with
the corn, purple potato and Cola that
remind us a carefree day at the Cinema.

12€

se
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JOHNNIE WALKER BLACK LABEL OYIZKI MOPTZINI MIZO MOYPA AAKTOZH

ALI BOMAYE

JOHNNIE WALKER BLACK LABEL WHISKY PORCINI MISO BERRIES LACTOSE

28

A RINGSIOE SEAT AT Eviry gy

BOXING

T NEW,
World's Premiey Fight ";see
iz

“Ali  Bomaye”, ¢wvalav aTOV
BpUAo NG Tuypaxiag Muhammad
Ali, otov “Rumble in the Jungle”
aywva evavtiov Tou, £€wg TOTE
avikntou, George  Foreman.
Inuaivel “AAl, OKOTwOE TOV”.

H dUvaun g ypobidg Tou Kal n
diyaTou yla tn Vikn gag odrnynoav
oTo va dnuioupynoape €va knock-
out punch, poéovo yia 6puUAoug.

‘ETOl OMWG TPETEL va raivouv
ol BpuAol o0 évav aywva,
€10l 6a amoAauBdavouv  Kal
To “aviknTo” autd  KOKTEIA.
O ouvduaouég Johnnie Walker,
eAANVIKQOV TOPTOivl & poUpwv,
pioo kal eAdxiotng Aaktolng 6a
dwoel Tnv aiobnomn evog VIKNTY.

12€

“Ali Bomaye,” they shouted to
the legend of boxing Muhammad
Ali, in the “Rumble in the
Jungle” match against the, until
then undefeated, George
Foreman. It means “Ali, kill him.”

The power of his punch and his thirst
for victory led us to create a knock-
out punch, only for legends. Just as
legends should enter a match, they
should also enjoy this “undefeated”
cocktail. The combination of Johnnie
Walker, Greek porcini, berries, miso,
and a small proportion of lactose will
give someone the feeling of a winner.

n
©
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DON JULIO TEPACHE ANO MAInePI EZNEPIAOEIAH
TEKIAA DRAGON FRUIT SICHOUAN

DON JULIO DRAGON FRUIT SICHOUAN CITRUS
TEQUILA TEPACHE PEPPER

H Las Coloradas eivat amno Tig povadikég Pol Aipveg otn xepodvnoo
MNoukatdv tou Me€lkoU, Omou n €vtovn pol amdxpwon odeileTal
OTO OAATL KAl Ot WHIKpoopyaviouoUg, omwg ¢UKIA Kal TAAYKTOV.
Autfl n mapaAAlayn ™G KAaolkng Paloma ouvdudalel Tekida pe
tepache amd dragon fruit, To omoio divel oTO KOKTEN TNV (dla
{wvtavn pol amdxpworn, evw TO TUMEPL sechuan TPOOOETEL pla
mnepdtn, evdladpépouca vOota Tou Eumva TIG aloBnoelg. Ta
eomepldoeldn ooppomolv TIC YeUOELg, AMOTUTIWVOVTAS TN dpoacla
kat Tnv eEwTikn opopdld Twv Las Coloradas oe kdBe youAld.

/|

Las Coloradas is one of the
unique Pink Lakes located on the
Yucatan Peninsula in Mexico,
where the intense pink hue is
due to salt and microorganisms,
such as algae and plankton.
This variation of the classic Paloma
combines tequila with dragon fruit
tepache, which imparts the same
vibrant pink color to the cocktail.

12€

The addition of Sichuan pepper
adds a peppery, intriguing note
that awakens the senses. The
citrus elements balance the flavors,
capturing the freshness and exotic
beauty of Las Coloradas in every sip.

e




ROCKS °N° GRAPES TzZINOYPO EAAHNIKA BOTANA AEYKH ZOKOAATA 12€

C.R.E.A.M

ROCKS ’'N° GRAPES TSIPOURO GREEK HERBS WHITE CHOCOLATE

C.R.E.A.M., or “Cash Rules Everything Around Me,” as
Wu-Tang Clan said. Similarly, we created this cocktail
adding our own unique twist. The contrast combines
and brings together something underground and
something more mainstream, like the Wu-Tang Clan.

The upper part is warm, sweet, and full-bodied for the
mouth, while the lower part is cold, sour, and crispy.
The cold part features Rocks 'N’ Grapes Tsipouro, in
which our team is amongst the creators, Chios mastic,
and herbs, while the warm part has white chocolate
with coconut milk, lemon, and hints of tonka bean.

32
€e

C.R.E.A.M. 1} aAA\lwg “Cash Rules
Everything Around Me”, 6nwg
eimav ot Wu-Tang Clan. ‘Etol kat
gE(C dnUIOUPYNOAE TO KOKTEIA
auto W éva dkd pag twist. Ot
avTiBéoelc Tou ouvdudlouv Kat
dEpvouv KovTda KaTL underground
kat  KAtt  Ttwo  mainstream,
orwg ot Wu-Tang  Clan.
To mavw Jeotd, YAUKO Kal
YEUATO Yld TO OTOUA KaAl TO

Méepoc¢ Twv ecddwy diatiBeTal oTov AoTIKO, LN KEPOOTKOTIKO 0PYAVICLO
‘METRON ARISTON - making responsibility a trend” .

KATw KpUo, 6Elvo Kal Tpayavo.
To kpUO KOUMPATL £XEL TOlMOUpO
Rock N’ Grapes, dnuioupyol
Tou oroiou eival kat n ouada
Mag, paoTixa Xiou kat Boétava,
ev) TO (e0TO £€xel AguKn
ookoAdTa e YyaAla kapudag,
Aepovl kat voTeg amd TOVKA.

A part of the income goes to the urban, non-profit organization
“METRON ARISTON - making responsibility a trend”.

cO
»

METRON
ARISTON

» c
gV Z e
/ alass-and-
\ = " milk in every half-p

"taste the cream.




BULLEIT BOURBON TPOY®A AAATIZMENH TMPAZINO APMMAPOPIZA 13€

OYIZKI KAPAMEAA MHAO
BULLEIT BOURBON TRUFFLE SALTED GREEN APPLE
WHISKEY CARAMEL APPLE GERANIUM

When you find something really attractive,

F the desire might transform to obsession
QA and that can be harmful sometimes.
In this Old-Fashioned style drink the

combination of the salted caramel and

4 green apple makes this cocktail appetizing
] and easy-going but with the Truffled

\‘J Whisky this cocktail turns upside down

34
S€

‘Otav Bpiokelg KATL TMPAYMATIKA €AKUOTIKO, N embupia uropei va
petatpanel oe gupovr), KATL TIOU HEPLKEG POpPEG propel va eival
eTuBAABEG. e autd TOo KOKTEIA TUmou Old-Fashioned, o cuvduaouog
AAMUPNC KAPAHUEAAG KALTIPACIVOU UNAOU TO KAVELEAKUOTIKO KalUKOAO,
AAAQ e TO OULOKL TPOUDAG, TO KOKTEIA TIAIPVEL UIA ATIPOGOOKN TN TPOTH.
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HENNESSY BACARDI
KONIAK QUARTO POYMI AIKEP

AMARO MONTENEGRO MMANANA KAPAMEAA

KAPYAA KVASS FAAAKTOZ

MEKTOUB

HENNESSY BACARDI

Mektoub onuaivet auté TmoU
elval ypadptd, TO TMETPWUEVO.

H aAnbela sival 6tL dev unopeiq
va amnopuyelc TO TETPWMUEVO.
Ta ‘xel mel kat o Vlospa BeRala.

To Tporukd, umavdava Colada
mou dAa¢noe Lotopla oOt1o £Ew
prap  eixe éva  dlapopeTikd
TMETPWUEVO TEAIKA. To
aA\GEape, TO TElpAEaue, TO
oTdEape, To XoAdoaue Eava,
Kat OAa TAAL ard v apxn.

AMARO MONTENEGRO BANANA DULCE
COGNAC QUARTORUM LIQUEUR COCONUT KVASS

DE LECHE

MNati étol elvat n Zwn. Kuvnyag
TO TETPWMEVO oC0U, AAAG O,Tl
Kal va Kavelg, auto Ba €pbel.

‘lowg pTaiel To pravava Kvass, n
KapapéAa yAAaKTog, To KoVvidk
Hennessy, {owg kat n Kpéua
Kapudag, To poUult Eminente
kat To Alkép Amaro Montenegro.
‘ETOL OTIWG KAl AUTO TO KOKTEIA,
é¢tol eival kat 1O Mektoub.

AvanopeuKkTo.

“MEKTOUB”

means what is written, destiny. The truth is, you
can't avoid destiny, as Vlospa has already said.

The tropical Banana Colada that made history at our
outdoor bar had a different destiny, after all. We changed
it, tampered with it, fixed it, and messeditup, overand over
again. Because that’s life. You chase your destiny, but in
the end, it will catch up with you no matter what you do.

Perhaps it's the Banana Kvass, the Dulce de leche, the
Hennessy Cognac, maybe even the coconut cream,
the Eminente rum, and the Amaro Montenegro liqueur.

Just like this cocktail, so is Mektoub. Inevitable.

12€

LE
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BULLEIT MIEPMIMON CAOL ILA OYIZKI ANOZTAMA ANO MNMOYPO MNArQTo

AFTERDINNER

BULLEIT BOURBON CAOL ILA WHISKY CIGAR DISTILLATE ICE CREAM

P
N —

\

MaywTto. Mia t6éoo ayvi ardAauon.
AN\OTE YAUKO, AANOTE QAPUPO.

ZuvdudalovTal 3 mpdypata
TOU KAvoule META To ¢aynto:
Moupo, TaywTo, ouioKL.

Mwa pépa évag Caxapor\dotng
KAE(OTNKE OTO €PYAOTAPIO TOU
Kal urloox€Bnke OTL dev Ba Byel
and ekel PEXPL va METUXEL TNV TIO
dlapopETIKN YeUon Tou ouvéBeoe
ToTE TOU. Ki €TOL KL €ylve. TENOGQ
Ta ouvnBilopéva. Aokipale 06,Tl
ouoTATIKO TOU £pXOTAV OTO HUAAO
MEXPL TIOU dnuolpynoe amod TO
Timota, To KATL éva TAywTtO e

yeUon moUpo. Kaveig de urmopoloe
vaTmpoBAEYeLTn ouveéxela. EVTagel,
lowg epeic. Mmpootd ota PATIA
MOG aroKaAUgBnke o 1BAVIKOG
ouvdUaouOg, TIou Ba oAOKANpWVE
éva delmnvo e Tov o avopBodo&o
TpoOmo. To POVO TOU TOU EAELTE
NTav €va KAAOIKO «YEUATO COA»
ouiokt Kal n yapvitoUpa, 1 oroia
aroteAeital anod Kepdaola palepéva
OTNV EMOXT TOUG KAl CUVTNPNHEVA
Me oulokl kal HUupwdika. ‘ETol
dnuoupynénke to After Dinner, n
égvoxn anolauon HeTd To delnvo.

Ice cream. Such a pure delight.
Sometimes sweet, sometimes savory.

Three things we do after dinner are
combined: cigar, ice cream, whisky.

One day, a pastry chef locked himself in
his workshop and vowed not to leave until
he created the most unique flavor he had
ever concocted. And so it happened. No
more ordinary flavors. He experimented
with every ingredient that came to his
mind until he created something out of
nothing: ice cream with a tobacco flavor.
No one could predict what would happen
next. Well, maybe we could. Before
our eyes, the perfect combination was
revealed, completing a dinner in the most
unorthodox way. The only thing missing
was a classic “full-bodied” whisky and the
garnish, which consists of cherries picked
in season and preserved with whisky
and spices. Thus, the After Dinner was
created, the guilty pleasure after the meal.

13€

6e
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BACARDI NMAPMEZANA  MIMANANA KAPAMEAA  AAKTOZH

QUATRO POYMI TEPACHE MNIZKOTO
BACARDI PARMESAN BANANA CARAMEL LACTOSE
QUATRO RUM TEPACHE BISCUIT
I \\
’\ P
T
| } | |
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OLypappég Ley, OTIWC OL LUOTIKEG BLAdPOHEG HETAEU apXaiwv Hovaotnplmv
Kal LVNMeiwv, PEPOUV UIa EVEPYELA TIOU PEEL APOVIKA, OTIWG TA CUCTATIKA
€VOG eKAeKTOU KOKTEIA. ‘Otav To poUWL EVOVETAL PE TNV €vTaon Tng
nappeldvag, TNV eEWTIKA YAUKUTNTA TNG Priavavag tepache, v modlota
KapauéAa Kkat v Tpayavi aiobnon Tou uJruokdTou, dnuloupyeital
éva arnoTéAeopa YePATO XApakTnpa kal Babog — OMwg n evépyeld
TIOU oUVdEel TOUG LlepoUG TOTIOUG O HIa adPaTn, TIVEUMATIKN appovia.

12€

Ley lines, like the hidden pathways connecting ancient monasteries and
monuments, carry an energy that flows harmoniously, much like the
ingredients in a fine cocktail. When rum combines with the boldness of
parmesan, the exotic sweetness of banana tepache, the rich caramel, and
the crunch of biscuit, it creates a result full of character and depth—just like
the energy that connects sacred places in an invisible, spiritual harmony.

4
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BACARDI

QUARTO POYMI

KA®EZ ®AOYAEZ MOPTOKAAIOY XAPOYTII

ROPE-A-DOPE

COFFEE

BACARDI

QUARTO

RUM

ORANGE

PEELS

CAROB

To Ovopa oxetiletal pe TNV
mo  ouwdonun  kivnon  mou
é¢kave o Muhammad Ali otov
aywva «Rumble in the Jungle».
OuolaoTikGd ntav  ua  Kivnon
Kata Tnv ormoia aroppodoloe
™ dUvaun Twv XTUTMUATWY Tou
Foreman. Tpo¢podoTtoUpaote amnd
Toug YUpw Mag, dUVAUWOVOUUE
Kal ylvOuaOoTE oopoTEPOL.
EkuetaAAeudbuaoTte TO KaBOEeTI,
OTWG Kal Ta TEPLOCOTEPA UAIKG
oT1o Jrap Mag. Toug divoupe
Eava popon kL umdoTaon.

12€

PoUut Matusalem 10 etwv, o
Kadpeg Tou TEplooePe PETA
TV eKYXUAION TOU EOMPECO
Kal ol pAoudec amd TOPTOKAAL
mou TmepiooePav  PETA  TO
ot0yIigo TOoU XYUupoUu. H kaoia
Kal To eAANVIKO xapourt, 6a To
HeTapopdwoouy Eava Oe KATL
AAMo. Ki €dw dlarotwvoupe
OTL utidpxel €va Kolvo avaueoa
OTOUG AYWVEG Kal TIC OUVTAYEQ
jag: eival yepdTa avaTpoTiEG.
To puoTikO BEBata eivatl va EEpelg
nOTEVADWOEIGTOTEAKOXTUTM A

The name is related to the most famous move Muhammad Ali
made in the “Rumble in the Jungle” match. Essentially, it was a
move where he absorbed the force of Foreman’s punches. We
draw strength from those around us, we grow stronger and wiser.
We utilize everything, just like most ingredients in our bar. We
reshape and give them substance again. Rum Matusalem 10,
leftover coffee after espresso extraction, and orange peels create
something unprecedented. Cassia and Greek carob will once
again transform it into something entirely new. Here, we find a
similarity between our battles and our recipes: they are full of twists.
The secret, of course, is knowing when to deliver the final blow!
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TITOS BOTKA ®PAOYAA MMIZKOTO KPEMA BAAZAMIKOY BAZIAIKOZ

SPITBUCKET

TITOS VODKA STRAWBERRY BISCUIT BALSAMIC CREAM BASIL

0 kddog pmaivel OTO PLVYK, OTa
SlaAeippaTa ywa TOug TYHAXOUG,
yla va kabapicouv 1O OTOPA
toug. O aywvag €xel aipa, TOAL
bpwta KAl TOAAR  €vtaon.

‘Exovtag oav  yapvitoupa  pua

Bpwolun koutahld art’ ta leftovers
NG PPAOUAAG KAl TOU HTILOKOTOU,
pe Ta omoia emavamootdfape
™ BOtka, kalL ouvbuadovtag
v ofutnta am To PBaAcdylko,
pgag evepyomoleitat pla  €vtovn
pevdaiobnon oleAdppolag oToug
YEULOTIKOUG pag KAANUKeG, BEAovTag
€vav KouBd yla va To amoBAANOULLE.

0 vyevoTikdéGg ouvdudopodog  TNng
@pdouvAag PE  TO  MTLOKOTO,
NV  Kp€pa PBaloduiko Kat  To
Baol\lkd o€ TaApOTPUVEL va Beg
va uTapEeLs €0Tw yla pla gopd K’
€ol oTnV ywvia evog pLVyK WoTE
va {¢noslg autnv 1nv epmelpial

12€

The bucket enters the ring during
breaks, for the boxers to clean their
mouths. The fight involves blood,
a lot of sweat, and intense tension.

With a garnish of an edible spoon
made from the leftovers of strawberry
and biscuit, soaked in vodka, and
combining the acidity of balsamic,
a strong sensation of salivation
in our taste buds is activated,
requiring a bucket to expel it

The taste combination of strawberry
with biscuit, balsamic cream, and basil
urgesyoutowanttobeinthecornerofa
ring atleast oncetolive the experience!

Sy
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XQPIZ AAKOOA BANIAIA ZYAO PALO KATNIZTO
ANOGOZ KAAENTOYAA  SANTO MAYPO TzAlI
NO ALCOHOL VANILLA PALO SANTO LAPSANG

CALENDULA wooD

H ®ata Mopykdva eival pla orrrikn Yeudaiobnon mou dnuloupyei
™V aigbnon oTL KAatt eivalt dladopeTikd amd O,TL TPAYHATIKA
eival. To kKokTéIN ®dta Mopykava eival un alkooAoUxo kal divel
v Yeudaiobnon evog elappwg karviotou Whiskey & Soda.
IV TPAyMatikoTNTa, Tepléxel todl Lapsang, KaAévtoula, EUAo
palo santo kal BaviAla, kapaAlopéva woTte va TPOOoPEPOUV Evav
TMoUOL0 YEUOTIKO XapakTnpa Tou eviunwotdlel, kAvovtdg To
1Bdavikd yla va avakaAUyeTte TIG KpUMPEVES dlaoTdoelg Tng yelong.

Fata Morgana is an optical
illusion that creates the
sensation of something being
different from what it actually is.
The Fata Morgana cocktail is
non-alcoholic and gives
the illusion of a slightly
smokey Whiskey & Soda.

In reality, it contains Lapsang
tea, calendula, palo santo wood,
and vanilla, charred to provide
a rich flavor that impresses,
making it perfect for discovering
the hidden dimensions of taste.

8€

Ly
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