
Cocktails



Mocktails
Zero Proof, Full Experience
Sophisticated blends, layered flavors, 
and all the ritual of a great cocktail 
— without a single drop of alcohol.

The Arugula  

Tanqueray 0.0%, fresh lime juice, simple syrup, 
arugula leaves

The Red Pepper  

Tanqueray 0.0% , sweet red pepper juice, 
fresh lemon juice, homemade verbena 
& chili pepper syrup                

Thyme Off  

homemade thyme syrup, fresh lemon juice, 
fiery ginger beer           

The Art of Gin & Tonic
Carefully selected gins, premium tonics, 
and pairings designed to elevate the classic

Midnight in London  

Beefeater 24 gin, grapefruit bitters, 
cinnamon stick & classic London tonic

Blush Fizz  

Gordon’s Pink gin, Aperol, fresh lime juice, 
homemade citrus syrup & pink citrus tonic

Cucumber Bloom 

Hendrick’s gin, fresh cucumber, 
elderflower syrup & classic London tonic

Tokyo Reverie   
Etsu gin, homemade matcha tea 
& rosemary syrup, yuzu Tokyo tonic

Violet Grace 

Grace gin, lavender bitters & violet blossom tonic

Signature Stories
A collection inspired by slow island days, 
local character, and flavors that feel 
both crafted and familiar

Hellenic Mojito  

masticha , fresh basil, bright citrus,
and a hint of local sweetness — light, vibrant, 
and effortlessly refreshing

Spicy C ucumber  

premium vodka, cool cucumber, and subtle heat 
— crisp, clean, and unexpectedly bold

Red Thyme Snap  

Floral gin, aromatic Greek thyme, vibrant lime, 
And fruit mélange tea syrup — bright, botanical, 
and softly spiced with ginger warmth.

Mama’s Mule  

premium vodka, ginger spice, 
and citrus brightness — familiar, yet refined

Twisted Cuba L ibre  

Aged rum, fresh lime, ginger, and a smoky finish 
— playful depth with character

Melian Pirate   

A spirited blend with spiced dark rum, smoke, 
and island attitude — bold, expressive, 
and slightly rebellious

Pink Aperol Spritz   

A refined twist on the classic, elevated 
with vibrant citrus notes and a subtle
hint of Greek character — bright, poised, 
and effortlessly sophisticated



If you have a food allergy or intolerance, 
please let your server know upon placing your order. 

D -  Dairy, GL -  Gluten, N -  Contains Nuts, E -  Egg, CR -  Crustaceans, 
ML -  Mollusks , NT -  Nuts, SS -  Sesame Seeds, MT -  Mustard, 

SO2 -  Sulphur Dioxide & Sulphites, LP -  Lupin, CL -  Celery, SY -  Soy, 
F -  Fish, SH –  Shellfish.

Taxes are included. The hotel reserves the right to alter prices, 
operating hours & days of the restaurant without prior notice.
The establishment is obliged to have a printed form available. 
The consumer is not obliged to pay if the notice of payment 

(receipt/invoice) has not been received –  VAT 24% and municipal 
taxes are included

Market Inspector Officer: Anestis Anestis
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