


Salmon tacos, yellowtail sashimi, sea bass ceviche, tuna tartare, sea urchin nigiri,
chutoro sashimi, marinated king crab and 10g Ossetra caviar - two pieces of each.

260

Gillardeau oysters, Fine de Claire oysters and
10g Ossetra caviar - six pieces of each.

(GF)

250

RAW TEMPTATION

OCEAN TREASURES

SIGNATURE SHARING SELECTION
Each selection is designed for sharing and served for two guests.

Includes two glasses of Blanc de Blancs Champagne.

40 Years
OF FLAVORS



OYSTERS & CAVIAR
Ιranian Beluga caviar with wholemeal blinis and garnishes 30g / 50g 	 390/640

Ossetra caviar with wholemeal blinis and garnishes 30g / 50g 	 260/390

Greek Bottarga with blinis, butter, sour cream and potato 	 40 

Sea urchin, served with rusks and extra virgin olive oil   (GF)	 62 

Oysters Gillardeau no2 / no3 with ponzu sauce (per piece) 	 18 / 16

Oysters fin de Claire with ponzu sauce (per piece)	 13

Fresh Venus Clams Plater (6 pieces)   (GF)	 34	

 
NIGIRI SUSHI (per piece) *

Ossetra caviar    (GF) 	 38

Uni / sea urchin    (GF) 	 20

Ikura / salmon roe    (GF) 	 17

Chu-toro / O-toro   (GF)                                                                                                                          	 20 / 24

Unagi / eel  	 14

Ebi / shrimp    (GF) 	 14

Hamachi / yellowtail    (GF) 	 15

Sake / salmon    (GF) 	 12

Suzuki / sea bass    (GF) 	 12

Maguro / tuna    (GF) 	 13 

* Upon Availability	



SIGNATURE BBB ROLL
Buddha-Bar roll salmon, tuna, crab, shrimp rolled with cucumber (6 pieces)   (GF)	 42

Lobster roll, mixed vegetables, avocado on top and Santa Marina sauce (6 pieces)	 48

Surf and turf / prawn tempura, wagyu beef tataki and fresh truffle (8 pieces)	 58

Maki Rolls (8 pieces)

Salmon avocado	 23

Spicy tuna   (S)	 24

Sea bass	 23

Yellowtail	 25

Kappa maki avocado or cucumber   (VG)(GF)	 20

SASHIMI (4 pieces)

Maguro / Tuna   (GF) 	 42

Chutoro / Otoro   (GF)	 60 / 68

Sake / Salmon    (GF)	 38 

Suzuki / Sea bass   (GF)	 38

Amberjack / Yellowtail   (GF)	 46

Sashimi Experience (12 pieces)   (GF)	 125

* Upon Availability



INSIDE OUT ROLLS (8 pieces)

Rainbow   (GF)       	 40
King crab, salmon, tuna and avocado	

California   (GF) 	 36
Avocado and king crab	

Dragon Roll 	 32
Shrimp tempura and avocado	

Salmon Philadelphia	 26 
Salmon with Philadelphia cheese

OMG 	 38
Shrimp tempura, salmon tataki on top and truffle dressing	

Salmon Teriyaki 	 36
Cooked salmon with Teriyaki sauce	

Spicy Thai chili tuna   (S) (GF)	 25 
Tuna with spicy sauce

Spicy salmon roll   (S) (GF)	 24 
Chopped salmon marinated with spicy sauce

Yellowtail roll   (S) (GF)	 38 
Yellowtail with Ossetra caviar

Red fire dragon roll   (S)	 33
Shrimp, spicy tuna mix, avocado, cucumber and eel sauce

Santa Marina   (S) (GF)  	 36
Spicy salmon with sashimi salmon on top	 	
	



SALADS & POKE BOWLS
Mediterranean mezze platter with hummus, tzatziki, taramosalata, raw vegetables,  
Stuffed vine leaves, spicy feta cheese dip and pita bread   (V)	 75

Spicy salmon tacos with avocado and lime dressing   (S)	 32

Vegetarian tacos with avocado, tomato and onion   (V)	 26

Yellowtail sashimi with jalapeÑo dressing   (S)(GF)	 39

Sea bass ceviche with aji amarillo, tiger milk and choclo corn   (GF)	 38

Grilled Octopus with Warm Potato Salad and Yuzu Kosho Aioli   (GF)	 36

Deep-fried calamari with sweet & sour sambal sauce	 32

Tempura prawns with spicy mayo (S)  	 38

Chicken satay with peanut sauce and pickled cucumber   (GF)	 26

Beef skewers with mango and tamarind dipping sauce   (GF)	 36

Greek salad with organic olive oil, feta cheese and caper leaves   (V)(GF)	 27

Buddha-Bar Beach chicken salad	 30

POKE BOWLS
Grilled marinated prawns with quinoa, avocado and mango–shichimi togarashi mayonnaise   (S)	  36

Buddha’s healthy bowl with salmon coupe du Tsar, sushi rice, avocado and wakame salad	 40

Marinated tuna with sushi rice, sesame seeds and Nashi pear	 36

BAO BUN & BURGERS
Chicken bao burger with chili jam and pickled cucumber   (S)	 32

Duck bao buns with hoisin sauce	 32

Black Angus beef or cheeseburger with tomato chutney and hand-cut chips	 38

	



SWEET TREATS & FRUITS
Cherry and Pistachio / vanilla Chantilly, cherries & praline pistachio	 24 

Honey balls with kaimaki ice cream, honeycomb and pistachio of aegina  	 20

Buddha-Bar Cheesecake / Mixed berries & berry coulis	 25

Greek yoghurt with selection of sweet preserves   (V)(GF)	 16

Ice Cream (per scoop)  	 12

Sorbet (per scoop)   (VG)(GF)	 12 

Mochi ice cream (per piece) Vanilla / coconut / strawberry cheesecake / green tea	 8 

Fresh fruit platter   (VG)(GF)	 25

HEALTHY SUGGESTION

Smoothies

Green Goodness 	 17
Apple, spinach, celery, cucumber, lemon, ginger and pineapple

Special Smoothie 	 16
Greek yoghurt, banana, mango and pineapple

Wake me up	 15
Orange juice, jasmine tea, grapefruit juice, lemon juice, peach and mint

Boost Smoothie	 15
Orange juice, cinnamon, oats, strawberry, banana and honey

Green Hydration  	 17
Green appl e, cucumber, baby spinach, fresh mint, lime, coconut water

Milkshakes

Childhood Memories	 16
Oreo biscuits, ice cream, milk, honey, banana and strawberry

Tropical Delight	 16
Ice cream, milk, biscuits, mango, pineapple and coconut

Fresh Juices

Fresh Lemonade   (VG)(GF) 	 10
Grapefruit, orange juice   (VG)(GF) 	 12



SIP & BITE
Warm, playful bites designed to be shared and enjoyed between sips.

Tempura shrimps, crispy fried calamari with fish roe salad, chicken gyoza,
spring rolls and grilled octopus.

80

T W O  P I E C E S  O F  E A C H  ·  F O R  T W O  G U E S T S

Dark rum, single malt
Islay whisky, cinnamon,

Angostura bitters

28

The Captain’s
Dream Vodka infused with mint,

elderflower liqueur,
fresh pomegranate &

Blanc de Blancs
Champagne

Champagne
Overboard

35

Aged tequila topped
with homemade
pineapple soda

& fresh lime

The Compass
of Chaos

27

The Queen’s
Wave

27

Basil-forward oriental
spirit with elderflower

sherbet & fresh
lemon juice

Aged tequila, passion
fruit, agave & cinnamon

mix, fresh lime &
vegan foamer

The 40

27

1980s 1990s
The beginning of the

journey, the �rst wave
and the vision that

started it all.

An era de�ned by glamour,
legendary nights and

unforgettable moments.

The Buddha-Bar era ,
music, rhythm, an oriental

aura and Mykonos in
its purest �ow.

A tribute to 40 years of
heritage, crafted to welcome

the generation joining 
the journey.

Christiana at the helm,
Santa Marina takes on

a new image and status.

2000s 2010s 2020s

40 Years
OF COCKTAILS

T H E  T I M E L I N E

All cocktails are hand-crafted using freshly squeezed lemon and lime juices.



White Princess     

Premium gin, lemongrass 
essential oil infused sake,  
fresh mint, fresh lime juice, 
vanilla syrup and passion fruit 
foam	
25

Mojito Vito

Homemade rum blend, super 
pineapple juice, fresh mint, fresh 
lime juice, organic agave and 
cinnamon  	
26

Bubble Wap

Champagne, raspberry 
and strawberry fresh mix, 
elderflower liqueur and rose 
petals	
28

¿Oye como va?

Mezcal, tequila blanco, 
green chartreuse and apple-
lemongrass syrup, fresh lime 
juice and vegan foamer 	
28

Angel Touch

Gin infused with Timur 
berry, fresh cucumber, fresh 
lemon juice and ginger ale  	
25Japan Old Fashioned

Japanese whisky, umeshu, 
Sakura bitters, smoked with a 
special aromatic cigar blend	
35Spicy Mule

Vodka infused with thai 
chili, lime, ginger beer 
and orange bitters 	
25

Peach Blossom  

Aperol, peach, sake, yuzu 
cordial, prosecco	
24

Signature Cocktails

All cocktails are hand-crafted using freshly squeezed lemon and lime juices.



The St�y
An American brother joins the Santa Marina family. Born from friendship and shared passion, Brother’s Bond

travels from the United States to the shores of Mykonos, where sunset becomes ritual.
Distilled in the U.S.  Poured under the Aegean sky.

Brother’s Bond Straight Bourbon, Fig cordial,
Fresh lemon, Soda, Sea salt mist

Light sparkle. Ripe �g sweetness. A sunset breeze in a tall glass.

28

In Fig We Trust

Brother’s Bond Straight Bourbon,
White Peach, Fresh lime, Mint

Cool mint. Endless summer energy.

28

Sun of
a Peach

Brother’s Bond Straight Bourbon
Fresh Lemon, Sugar, Foamer,

Angostura Bitters

Silky texture. Bright citrus. Timeless structure.

27

The Name is
Bond, Sour Bond



Eastbound Mykonos Summer 2026

Plum Blossom Fizz  

Vodka, umeshu, yuzu-shu, homemade sakura Soda & vegan foamer  	 28 

Okinawa Fizz    
Premium Vodka, fresh watermelon juice, shiso-sake mix, yuzu juice and tonic water	 28

Shi-so Sexy   
Vodka infused with shiso, fresh pink grapefruit, passion fruit purée & gluten-free vegan foamer	 25

Shiso Negroni   
Premium gin infused with shiso, homemade vermouth and Campari	 28

Pacifico
Coconut-infused tequila, umeshu, salted pandan agave, grapefruit soda	 25

Japanese Cheesecake 

Mezcal Joven, agave, yuzu-lime, cream cheese	 26

Driver’s choice (non-alcoholic)

Bali
Cranberry, strawberry, fresh lime juice, hibiscus-lemongrass syrup and passion-vanilla foam	 20

Zen-Zen
Aloe Vera juice, agave and mango shrub, mint leaves, ginger beer 	 20

A Little Samba
Passion fruit purée, orgeat, lime juice, mint leaves and tonic water 	 20

Bangkok’s Vampire 
Ruby grapefruit juice, umami mix, citrus mix, chili and ginger jam, and tonic	 20

gluten-free low added sugars high ABV

All cocktails are hand-crafted using freshly squeezed lemon and lime juices.



By The Glass	 150ml

Champagnes	

Taittinger Brut Reserve NV	 38
Taittinger Brut Rosé NV	 45
Comte De Montaigne Blanc de Blancs NV	 50

White Wines	

Terre De Zeus Malagouzia , Navitas Winery, Olympus, Greece	 20
Assyrtiko, Karamolegos winery, Santorini, Greece 	 24
Craggy Range, Sauvignon Blanc Te Muna, Martinborough New Zealand	 24
Riesling Wehlener Sonnenuhr GG Dry “Alte Reben”, Weingut Dr. Loosen, Mosel	 27
Mâcon Verzé, Domaine Leflaive 2023	 36
Chablis, Domaine Joseph Drouhin	 25

Rosé Wines	

Xinomavro Rosé, Alpha Estate, Amyntaion, Greece	 20
Dona Silvina Rosado, Mendoza, Argentina, Bio	 20
Côtes de Provence, Whispering Angel, Sacha Lichine	 22
Côtes de Provence, Bandol, Château Romassan, Domaines Ott	 34

Red Wines	

Cabernet-Agiorgitiko, Idisma Drios, Wine Art Estate	 20
Tenuta San Guido Le Difese by Sassicaia, Tuscany 2023	 25
Château du Château Margaux 2019	 55
Crozes-Hermitage, Domaine Des Grands Chemins, Delas Freres 2021	 27
Malbec Dona Silvina, Bodegas Krontiras, Mendoza	 23

Dessert Wines	 80ml	 150ml
Moscato d’Asti, Tenuta il Falchetto, Italy		  17

Malagouzia Late Harvest, Ktima Gerovassiliou, Greece	 17

Vinsanto, 4 years barrel-aged, Argyros Estate, Santorini Greece	 30

Tokaji 5 Puttonyos, Oremus, Hungary	 65



Sparkling Wines 	 0.75l
Amalia Brut Vintage, Tselepos Estate, Mantineia,Greece    	 80

Prosecco, Santa Margherita, Valdobbiadene, Italy	 70

Anda Luna Vine Rose, Alpha Estate, Amyntaion, Extra Brut	 120

Champagnes
Taittinger Brut Reserve NV			   200 	 420	 1200

Laurent-Perrier, Brut NV			   240	 480

Moët & Chandon Brut Imperial NV			   230	 480	 1350

Comte De Montaigne, Blanc de Blancs, Brut NV			   250	 520	

Bollinger Brut NV			   290		

Moët & Chandon Ice Imperial NV			   260	 550	

Louis Roederer Brut 2016			   370

Ruinart Blanc de Blancs, Brut NV			   380	 790

Dom Pérignon			               780           1800           5900

Dom Pérignon P2			   1500		

Dom Pérignon P3			   5500		

MCIII, Moët & Chandon NV			   1350		

Cristal, Louis Roederer Brut			   950	 2250	 7400

Krug Grande Cuvée Brut NV			   900

Ulysse Collin, “Les Maillons”, Blanc de Noirs Extra Brut NV			   1150

Comte De Montaigne “Genealogie” Blanc de Blancs, Vintage			   580

Taittinger Comte de Champagne			   750	 1550

Clos des Goisses, Philipponnat, Extra Brut, 2012			   1350

Krug Clos du mesnil	 		  3500

	 		  0.75l	 1.5l	 3l



Rosé Champagnes			   0.75l	 1.5l	 3l

Taittinger Brut Prestige NV 			   250	 520	

Moët & Chandon Brut Imperial NV			   280	 570	 1550

Moët & Chandon Ice Imperial NV			   290	 580

Ruinart, Brut NV 			   380	

Bollinger, Brut NV			   370

Billecart Salmon Brut NV			   350	 730

Laurent-Perrier, Brut NV			   410	 920	

Comtes De Champagne, Taittinger			   900	 2100

Krug, Brut NV			   1250	

Dom Pérignon 			   1350	 3100

Dom Pérignon P2			   3500	

Cristal, Louis Roederer Brut			   1700	 3800



• Macedonia •
Sauvignon Blanc-Assyrtiko, Thema, Ktima Pavlidi, Drama	 75

Chardonnay Idisma Drios, Wine Art Estate, Drama	 80	 170

Malagouzia, Terre De Zeus, Navitas Winery 	 80	

Assyrtiko Idisma Drios, Wine Art Estate, Drama	 80	 170

Sauvignon Blanc, Alpha Estate, Amyntaion	 80	 185

Malagouzia, Ktima Gerovassiliou, Epanomi	 80	 170	 360

Semillon-Assyrtiko, Ovilos, Vivlia Chora Estate, Pangeon	 115	 245	

• Central Greece •
Chardonnay, Katsaros Estate, Krania 	 115

Gewürztraminer, Lenga Avantis Estate, Evia	 80

• Peloponnese •
Chardonnay-Malagouzia, Armyra, Domaine Skouras, Nemea	 75

Chardonnay Anax, PGI Achaia, Antonopoulos Vineyards, PGI Achaia	 170

Viognier, Eclectique, Domaine Skouras, Nemea	 125

• Santorini & Islands •
Assyrtiko, Karamolegos Winery, Santorini	 105

Assyrtiko, Skytali Barrel, Hatzidakis Winery, Santorini 	 170	 340

Assyrtiko, de Louros “Vignes Centenaires”  Hatzidakis Winery, Santorini	 380

Nychteri, Gaia Wines, Santorini 	 135

Assyrtiko, Evdemon, Argyros Estate, Santorini	 210

Assyrtiko, Palatia, Argyros Estate, Santorini	 160

Laoudia Single Vineyard, Assyrtiko, Tselepos Canava Chryssou, Santorini	 170

Thalassitis Submerged, Assyrtiko, Gaia Wines, Santorini	 780

T-Oinos, Assyrtiko, Clos Stegasta, Tinos	  280

Robolla Wild Paths, Gentilini Winery, Kefalonia 	 130	

Greek White Wines	 	 0.75l	 1.5l	 3l



FRANCE

• Alsace •
Riesling, Cuvée Frederic Emile, Maison Trimbach	 245

Gewürztraminer “Les Treilles Du Loup”, Domaine Weinbach	 150

• Loire •
Pouilly Fumé de Ladoucette 2024 	 160	 330

Pouilly Fumé Baron de L, Ladoucette 2023	 320	 650

Blanc Fumé de Pouilly "Silex", Domaine Didier Dagueneau 2020	 460

Sancerre Comte Lafond, Domaine de Ladoucette 2024	 150

Sancerre, Sauvage, Pascal Jolivet 2024	 190	 390

• Jura •
Château-Chalon 2014	 295

International White Wines

		  0.75l	 1.5l

BURGUNDY

• Chablis •	

Domaine Joseph Drouhin 2023	 120	 240

Premier Cru “Montée de Tonnerre ”, Lucien Le Moine 2023	 345	

Premier Cru “Les Lys”, Maison Albert Bichot 2023	 210

Grand Cru, Joseph Drouhin 2022	 360 	 730

• Corton Charlemagne •
Lucien Le Moine 2022 	 1100

Domaine Joseph Drouhin 2018	 740

Olivier Leflaive Corton-Charlemagne 2020	 1500

• Meursault •
"Les Chevalieres", Domaine Matrot 2022	 340

Premier Cru “Charmes”, Domaine Joseph Drouhin 2020	 410

“Les Tessons”, Michel Bouzereau 2022	 360

		  0.75l	 1.5l



• Puligny-Montrachet •
Domaine Joseph Drouhin 2023	 290	 590

Premier Cru “Clos de la pucelle” Jean Chartron “Monopole” 2023	 435

Domaine Leflaive 2023	 960

• Grand Cru Vineyards •
Bâtard-Montrachet Grand Cru, Olivier Leflaive 2019	 2350

Bâtard-Montrachet Grand Cru, Joseph Drouhin 2022	 1600

Montrachet Grand Cru, Lucien Le Moine 2019	 3200

Chevalier Montrachet Grand Cru,"Clos des Chevaliers”, Jean Chartron 2019	 1950

• Chassagne-Montrachet• 
Olivier Leflaive Chassagne-Montrachet 2023	 480

• Mâconnais • 
Mâcon-Verzé, Domaine Leflaive 2023	 190

• Bordeaux •
Château Larrivet, Haut-Brion 2021	 280

“Y” Château d’Yquem 2020	 680

Château Cos d’Estournel Blanc 2016	 680

• Rhone •
Condrieu, La Galopine, Delas Freres 2019	 190

Hermitage Blanc, Jean-Louis Chave 2015	 890

Château de Beaucastel Châteauneuf-du-Pape Blanc 2022	 410

GERMANY

Riesling Egon Müller Scharzhof, Wiltingen	 260

Riesling Wehlener Sonnenuhr GG Dry “Alte Reben”,  
Weingut Dr. Loosen, Mosel	 130

Riesling Kiedrich Gräfenberg, Grosses Gewächs, Weingut Robert Weil	 200

		  0.75l	 1.5l



SPAIN

Rias Baixas, Albarino, Terras Gauda 	 105

Capellania, Viura, Marqués de Murrieta 2018	 280

ITALY

• Piemonte •
Gavi, La Scolca	 180	 365

Langhe Chardonnay, Rossj-Bass, Angelo Gaja	 270

Langhe Chardonnay, Gaia & Rey, Angelo Gaja	 780

• Tuscany •
Poggio alle Gazze, Tenuta dell’ Ornellaia	 185

Ornellaia Bianco 2022	 700

• Umbria •
Cervaro della Sala, Antinori	 260

• Veneto •
Pinot Grigio Santa Margherita	 70	

Garganega, Inama, Soave	 90

• Sicily •
Chardonnay, Planeta, Sicily	 150

Idda, Carricante, Gaja	 175

SOUTH AFRICA

Palladius Blanc, Sadie Family 2019	 310

Lothian of Elgin Chardonnay 2022	 120

		  0.75l	 1.5l			   0.75l



ARGENTINA

Torrontes, Dona Silvina	 70

USA

Chardonnay “Les Noisetiers”, Napa Valley, Kistler	 290

Chardonnay “Discovery’’, Dau Vineyards, Paso Robles 	 135

Chardonnay, Kongsgaard	 450

NEW ZEALAND

Craggy Range, Sauvignon Blanc Te Muna, Martinborough New Zealand	 95

Cloudy Bay, Sauvignon Blanc, Marlborough	 140

Te Koko, Cloudy Bay, Sauvignon Blanc, Marlborough	 280

			   0.75l

Xinomavro Rosé, Alpha Estate, Amyntaion, Greece	 85	 175

Grenache-Syrah-Agiorgitiko, Idylle La Tour Melas, Greece	 85	 180

Dona Silvina Rosado, Mendoζa, Argentina, Bio	 70	

Côtes de Provence, Château Miraval	 105	 230	 530

Côtes de Provence, Petale de Rose, Regine Sumeire	 90	

Côtes de Provence, Whispering Angel, Sacha lichine	 95	 210	 470

Côtes de Provence, Château d’Esclans 	 190 

Côtes de Provence, Rumor 	 110	 220

Côtes de Provence, Bandol, Château Romassan, Domaines Ott	 160	 330	 790

Château de Minuty 281	 330	 660	 1250

Côtes de Provence, Garrus, Château d’Esclans	 490	 980

Gérard Bertrand, Clos du Temple Cabrières, Languedoc	 650

Rosé Wines	 	 0.75l	 1.5l	 3l



Kosher Wines	  0.75l

Estate Argyros, Vinsanto 4 yrs Barrel Aged, Santorini		  200

Malagouzia Late Harvest, Ktima Gerovassiliou, Greece		  105

Moscato d’Asti, Tenuta il Falchetto, Italy			   65

Château d’Yquem, Sauternes, Bordeaux, France 2010	 950	

Château d’Yquem, Sauternes, Bordeaux, France 2017	 1115

Château d’Yquem, Sauternes, Bordeaux, France 2019			   1950

Tokaji 5 Puttonyos, Oremus, Hungary 2007 		  390

FORTIFIED

Madeira Blandy’s, Verdelho 10 years old		  90

Sandeman Ruby Port			   60

Fonseca Tawny Port			   65

Bin No 27 Reserve Port			   60

Sherry Hidalgo La Gitana Manzanilla		  55

Sweet Wines 	    0.375l	 0.5l	 0.75l

Château Sainte Marguerite Rosé, Bio	 170

Côtes de Provence, Whispering Angel Rosé, Sacha lichine				    130

Yarden, Chardonnay	 140

Yarden, Cabernet Sauvignon                                                                                     	 140

Yarden, Cabernet Sauvignon, Single Vineyard 2017	 350



Vodka
Absolut, Stolichnaya	 19	 250

Ketel One, Ketel One Citroen, Tito’s, Haku	 22	 300

Grey Goose, Belvedere, Ciroc	 26	 350	 700	 800	 1100	 2000

Grey Goose Altius, Belvedere 10 	 55	 750

Stoli Elit, Beluga	 27	 370

Beluga Gold	 55	 750

	 	  0.7l	  1.5l	  1.75l 	  3l	  6l

Sake & Shochu
Heavensake Junmai 12 
Pure rice flavor sake, served warm or chilled		  50		  150

Karatamba Honjozo			   50
Clean, crisp and distinctly dry with an elegant finish

Dassai 23 Daiginjo 
Exceptionally pure and refined, with a silken texture and a pristine, dry finish		  180	 385

Dassai 39 Junmai Daiginjo			   130	 225
Pure, elegant and finely textured, with a clean, dry expression

Dassai 45 Junmai  Daiginjo Nigori 
Traditional full-bodied sake with milky texture		  50	 70

Iwa 5 Extra Premium Sake			   235	 470
Visionary and meticulously crafted under Richard Geoffroy,
offering layered precision, harmony and a quietly profound dry finish

Shochu Kuro Kirishima	 15	
Umami-driven, smooth and dry.	

	 50ml  200ml  300ml  720mlBeverages



Gin
Tanqueray, Tanqueray 0%, Gordon’s, Bombay Sapphire,
Beefeater, Beefeater Pink	 19		  250

Grace Greek Gin, Votanikon Greek Gin, Tanqueray 10	 24		  320

Hendrick’s	 24		  320	 650

Gin Mare, Nikka Coffey, Etsu	 26		  350

Monkey 47	 30	 300 

Kinobi, Palmarae Gin	 35		  420

Rum
Bacardi Superior, Bacardi Gold, Rhum J.M Agricole	 19	 250

Captain Morgan, Sailor Jerry, Havana Club 3 Anos, Malibu	 19	 250

Bacardi 8 Anos, Havana Club 7 Anos, Kraken	 19	 250

Appleton Estate 12, Flor De Cana 12	 20	 280

Ron Zacapa 23, Diplomatico Reserva Exclusiva, El Dorado 15	 28	 380

Ron Zacapa X.O	 48	 700

Tequila
Jose Cuervo Gold Especial, Jose Cuervo Silver Especial	 19	 250

Don Julio Blanco, Patron Silver, Patron Café	 28	 390

Don Julio Reposado, Patron Reposado	 28	 390

Don Julio Anejo, Patron anejo, Casa Amigos Blanco, Jose Cuervo Platino	 32	 450

Casa Amigos Reposado	 32	 450

Casa Amigos Anejo	 35	 480

Casa Dragones Joven	 80	 1300

Don Julio Anejo 1942	 65	 850	 2600

Avion Extra Anejo	 55	 700

Jose Cuervo Reserva de la Familia	 42	 600

Komos Reposado Rosa 	 50	 600

Qui Platinum  Extra Anejo Cristalino	 40	 500

Don Julio 70 Anejo Cristalino	 45	 550

Clase Azul Plata	 55	 700	

Clase Azul Reposado	 65	 850	 2500

Clase Azul Anejo	 280	 3800	

Clase Azul Ultra Anejo		  9300	

	 	  0.7l	  1.75l

Mezcal
Del Maguey Vida, Montelobos Espadin, Rosaluna	 26	 360

Casa Amigos	 38	 500

Clase Azul 	 143	 1900

		  	  0.7l

	 	  0.5l	  0.7l	  1.75l

	 		   0.7l



Tequila
Jose Cuervo Gold Especial, Jose Cuervo Silver Especial	 19	 250

Don Julio Blanco, Patron Silver, Patron Café	 28	 390

Don Julio Reposado, Patron Reposado	 28	 390

Don Julio Anejo, Patron anejo, Casa Amigos Blanco, Jose Cuervo Platino	 32	 450

Casa Amigos Reposado	 32	 450

Casa Amigos Anejo	 35	 480

Casa Dragones Joven	 80	 1300

Don Julio Anejo 1942	 65	 850	 2600

Avion Extra Anejo	 55	 700

Jose Cuervo Reserva de la Familia	 42	 600

Komos Reposado Rosa 	 50	 600

Qui Platinum  Extra Anejo Cristalino	 40	 500

Don Julio 70 Anejo Cristalino	 45	 550

Clase Azul Plata	 55	 700	

Clase Azul Reposado	 65	 850	 2500

Clase Azul Anejo	 280	 3800	

Clase Azul Ultra Anejo		  9300	

	 	  0.7l	  1.75l

Mezcal
Del Maguey Vida, Montelobos Espadin, Rosaluna	 26	 360

Casa Amigos	 38	 500

Clase Azul 	 143	 1900

		  	  0.7l



Scotch Blended Whisky
Johnnie Walker Red Label, Dewar’s White Label, Haig, Famous Grouse		  19	 250
Johnnie Walker Black Label, Chivas Regal 12 yrs, Dimple 15 yrs, Dewar’s 12 yrs		  22	 300
Johnnie Walker Gold Label, Johnnie Walker Green Label		  25	 350
Chivas Regal 18 yrs, Dewar’s 18 yrs		  35	 480
Johnnie Walker Blue Label, Chivas Regal 21 yrs Royal Salute		  60	 850
Johnnie Walker King George V		 280	 1900

Malt Whisky
Cardhu 12 yrs, Cragganmore 12 yrs,  
Glenlivet Founder’s Reserve, Glenfiddich 12 yrs 		  25	 350
Glenmorangie 15 yrs, Dalwhinnie 15 yrs, Oban 14 yrs, Talisker 12 yrs, 	  
Glenkinchie 12 yrs, Aberfeldy 12 yrs, Lagavulin 12 yrs		  28	 400
Glenlivet 15 yrs French Oak, Lagavulin 16 yrs		  45	 600
Macallan Double Cask 12 yrs		  32	 450
Macallan Tripple Cask 15 yrs		  60	 780
Macallan Double Cask 18 yrs			   2100

Japanese Whisky
Nikka Days		  22	 300
Nikka from the barrel		  30	 300
Nikka Miyagikyo Single Malt		  38	 500
Yamazaki Distillers Reserve		  55	 800
Hibiki Harmony		  60	 850
Yamazaki 12 yrs		  100	 1350

Irish Whiskey
Jameson		  19	 250
Bushmills single malt 10 yrs		  22	 300

Bourbon & Rye Whiskies			 
Jim Beam, Bulleit Bourbon, Canadian Club, Maker’s Mark		  19	 250
Jack Daniel’s		  20	 300
Woodford Reserve, Brother’s Bond Straight Bourbon		  25	 350
Brother’s Bond Bourbon Rye Whiskey		  25	 350
Brother’s Bond Bourbon Regenerative Bourbon		  35	 450
Brother’s Bond Bottled in Bond 7 Years		  35	 450

		  	  0.7l		  	  0.7l



Greek Metaxa, Cognac & Brandy
Metaxa 7*		  17	 240

Metaxa Private Reserve		  30	 350

Armagnac		  20	 300

Calvados Busnel V.S.O.P.		  20	 300

Hennessy V.S.O.P., Remy Martin V.S.O.P., Courvoisier V.S.O.P.		  23	 350

Otard X.O., Hennessy X.O., Remy Martin X.O.		  45	 650

Comte de Mazeray 24k gold		  65	 900

Aperitif
Ouzo, Tsipouro	 15	 60	 180

Aperol, Campari Bitter	 19

Liqueur & Digestive	  19		

	 	  200ml	  0.7l

		  	  0.7l

Grappa & Eau De Vie
Nonino Tradizionale, Nonino Chardonnay, Nonino Merlot, Poire Williams	 15

Nonino Verduzzo, Nonino Ribolla	 24

Nonino Picolit	 26



Beer
Stella Artois, Corona	 15

Nissos Pilsner	 15

Kirin Ichiban	 15

Stella Artois 0.0, Corona 0.0	 15

Mikonu Blonde Season	 17

Coffee, Tea & Chocolate
Espresso*, Greek coffee	 7.5

Espresso double	 8.5

Cappuccino, Freddo espresso, Filter coffee, Instant coffee	 11

Cappuccino latte, Flat White, Freddo cappuccino	 12

Chocolate	 12

Irish coffee, Baileys coffee	 30

Kusmi Tea	 12

*Sustainably certified coffee available

Ritual Teas
Matcha, traditional Japanese organic green tea powder	 18

Mate, south American energy antioxidant tea	 18

Soft Drinks
Soft Drinks	 10

Energy Drink	 15

Mineral Water
Acqua Panna 0.7L	 10

San Pellegrino 0.7L	 12

San Pellegrino 0.25L	 6.5

Perrier 0.33L	 8



EXECUTIVE CHEF: STATHIS THERMOS
Please inform our service staff of any food allergies or dietary restrictions.

The dishes signalled with (V) are vegetarian.
The dishes signalled with (VG) are vegan.

The dishes signalled with (S) are spicy.
The dishes signalled with (GF) are gluten free.

Taxes are included. All prices are in Euro (€).


