
We have always believed
in the top moments of feelings.

All the cocktails are reminding us
of emotions in such short moments
and harvesting in a full moon under
the sacred rock of the Acropolis...

…After all, the unique taste
is the one that transforms the aromatic flavor 

into an unexpected exchange of emotions…
Dimitris Papaioannou

Cocktails



FROM THE CARRIBEAN 12€
Blend of Bacardi Rum, exotic fruits, ginger, spiced bahar 

aroma, lemon, handcrafted tonka-chocolate bitters
“Reminds us of memories and feelings from our travels…”

WINTER OLD FASHIONED 12€
Blend of bourbon whiskey, cherry, whiskey barrel bitter

“One & only winter vanilla, tobacco sensation …”

NOSTALGIA 11€
Broker’s Gin, Aperol, passion fruit, citrus vinegar, ginger, lemon 

“Full of flavor stories from the colorful world
of the Mediterranean…”

ANAMNISI 12€
Mastic, herbs & spices citrus cordial koum kouat inspired

from the rainforest area, lemon soda
‘’The ultimate Greek Mediterranean flavor experience …’’

LA SALIDA DEL SOL 12€
El Jimador Reposado tequila, agave, lime,

ginger and orange floral aroma
“Sweet and sour balanced taste with a strong citrus aroma 

that takes you to Mexico”

AMARO SPRITZ 11€
Amaro infused fig & tonka, el floral moscato d’Asti

‘ The Italian style of sweet & bitter ..’’

APEROL SPRITZ ...“WINTER & MEDITERRANEAN” 12€ 
Aperol, orange - citrus -bergamot vinegar

and grapefruit soda 
“Aperitivo full of citrus & floral aroma with  grapefruit soda”

SANGRIA BIANCA 8€ 
  White wine, spices, orange, cinnamon and strawberries 

SANGRIA RIOJA 8€
Red Wine, cinnamon, apple and strawberries  

Signature Cocktails

 Handcrafted Sangrias



MOJITO 10€
Bacardi Carta Blanca Rum, lime, mint and sugar

LIMITED EDITION NEGRONI 11€
Broker’s Gin, Campari and handcrafted red sweet Vermouth
"Sous vide with winter herbs and spices, aroma based on 

vanilla & tobacco from the wild nature”

MARTINI COCKTAIL 12€
Oxley Gin, Noily Prat dry vermouth, fermented olive

ZOMBIE 14€
Captain Morgan Dark Rum, falernum, pineapple and exotic 

fruits, lime, sugar infused spiced flavor, orange,
Polynesian aroma

PALOMA 10€
Cazadores Blanco Tequila, grapefruit, agave, lime,

Mindful grapefruit soda

...from past to present...
Modern  Classic Cocktails for a new sensibility

Mocktails
Imaginative and creative recipes based on innovative for 

the time techniques without the addition of alcohol…

MINDFUL  HANDCRAFTED LEMON SODA 5,5€
Mountain tea, sage, lemon verbena from our blessed nature 

ANAMNISIS 8€
Woody & floral flavour around remind us moments …

MINDFUL  HANDCRAFTED GINGER SODA 5,5€
Peruvian bio organic ginger flavour …



SPARKLING WINES 
TSELEPOS WINES "Amalia" 
(Moschofilero) – Mantinia

DOMAINE KARANIKA"Cuvee Rose" 
(Xinomavro, Limniona) – Amyntaio

PROSECCO (Breban Cuvee Laurent) – France

PHILIPPONNAT BRUT RESERVE
(Chardonnay, Pinot Noir) – Champagne, France

LAURENT PERRIER "Cuvee Rose" (Pinot Noir) 
Champagne, France

WHITE WINES 
APLA OENOPS WINES      28€
(Vidiano, Malagouzia, Assyrtiko) – Drama

ARGYRIOU WINERY (Malagouzia) – Parnassos 7€ 26€

BLACK COTTAGE TWO RIVERS   8€ 34€
(Sauvignon Blanc) – New Zealand

DIAMANTAKIS WINERY (Vidiano) – Crete   23€

M20 WINERY "Sleeping Bear" (Roditis) – Aigialeia  22€

WINE ART ESTATE             8,5€ 35€ 
"Idysma Drios" (Chardonnay) – Drama

KTIMA BAIRAKTARIS "Rarus" (Kydonitsa) – Nemea  33€

KTIMA BIBLIA CHORA "Ovilos"    54€ 
(Semillon, Assyrtiko) – Kavala

GIKAS WINERY "Pine Forest" (Assyrtiko) – Attica  30€

KTIMA GEROVASSILIOU     36€ 
(Malagouzia, Assyrtiko) – Epanomi

GAIA ESTATE "Thalassitis"      39€
(Assyrtiko) – Santorini

GAVALAS WINERY "Enalia"      86€
(Assyrtiko) – Santorini

PASCAL JOLIVET      60€ 
"Sancerre" (Sauvignon Blanc) – France

WILLIAM FEVRE Champs Royaux Chablis    55€
(Chardonnay) – France

glass bottle



ROSE WINES 
LANTIDES WINERY "Mikri Kivotos"   7€ 22€
(Moschofilero) – Nemea

A-MUSE MUSES ESTATE     34€
(Mouchtaro, Sauvignon Blanc) -Viotia

LA TOUR MELAS "Idylle D'Achinos"    38€
(Grenache, Syrah, Agiorgitiko) – Lamia

KTIMA KIR-YIANNI "L'Esprit Du Lac"     36€
(Xinomavro) – Naoussa

DOMAINE SKOURAS "Peplo"      37€
(Agiorgitiko, Moschofilero, Mavrofilero) – Nemea

Ktima Karipidis "Pink Pull"            7,5€ 32€
(Sangiovese) – Larissa

DOMAINE OTT "By Ott"           8,5€ 45€
(Mourvèdre, Rolle, Grenache)
Provence, France

RED WINES 
TSELEPOS WINES "Driopi Reserve"           8,5€ 38€
(Agiorgitiko) – Mantinia

AVANTIS ESTATE "Syrah" – Evia    30€

GAIA WINES "S" (Syrah, Agiorgitiko) – Nemea 8€ 36€

KTIMA KATSAROU (Cabernet Sauvignon-Merlot) -Olympos 56€

DOMAINE MICHAELIDI "Pyli"      36€
(Cabernet Sauvignon, Merlot, Syrah) – Drama

DIAMANTAKOS WINERY     38€
(Xinomavro) – Naoussa

KTIMA GEROVASSILIOU "Avaton"    47€
(Limnio, Mavrotragano, Mavroudi) -Epanomi

KTIMA PIERIA ERATINI      62€
"Gymnos Vasilias" (Syrah, Kolindrino) – Katerini

KTIMA ALPHA "SMX" – Florina     54€

LACULES WINERY (Merlot) -Peloponnese   80€

FAMILIA VALDELANA "Reserva"   9€ 50€
(Tempranillo) – Rioja, Spain

glass bottle



CHAMPAGNES 
TSELEPOS WINES "Amalia"      32€
(Moschofilero) Mantinia 

DOMAINE KARANIKA "Cuvee Rose"     35€
(Xinomavro, Limniona) Amyntaio

PROSECCO       30€
(Breban Cuvee Laurent) France

PHILIPPONNAT BRUT RESERVE             145€
(Chardonnay, Pinot Noir) Champagne, France

LAURENT PERRIER "Cuvee Rose"          7€         280€
(Pinot Noir) Champagne, France

DESSERT WINES
Samos Grand Cru            8€
Vinsanto Argyros Santorini          12€

AGED TSIPOURO
Katsaros Family (Tyrnavos)            8€
Mparmparousis (Achaia)         10€
Makryonitis 1903 (Syros)           9€

BEERS

D'ATHENES LAGER         5,5€
NISSOS PILSNER            6€
ESTRELLA DAMN Barcelona        6,5€
VOREIA PALE ALE                       7€
CLAUSTHALER Non Alcohol        4,5€ 

glass bottle



RUM
CUBA 
Bacardi Carta Blanca  10€
Bacardi Carta Negra   10€
Bacardi 4 anõs   12€
Bacardi 8 anõs   12€
Havana club 7 anõs   12€

VENEZUELA
Diplomatico Reserva exclusiva 13€

TRINIDAD &JAMAICA 
Malibu     10€

GUATEMALA 
Zacapa 23    14€

JAMAICA 
Captain Morgan Dark  10 €

CASHACA BRAZIL
Pitu     10€

GIN
Broker’s    9€
Beefeater    10€
Bombay    10€
Tanqueray    12€
Star of Bombay   12€
Hendrick’s    14€
Monkey 47    16€

VODKA
Eristoff   9€
Absolut   10€
42 Below   12€
Stolichnaya   10€
Belvedere   14€
Grey Goose   14€

TEQUILA   
Cazadores Blanco  10€
Cazadores Reposado 11€
Patron Silver   12€
Patron Anejo   14€

MEZCAL 
Montelobos   12€

WHISKEY

THE AMERICAN 
Jack Daniel’s   11€
Bulleit Bourbon  12€
Bulleit Rye   12€

THE IRISH
Jameson   10€

THE JAPANESE
Nikka
“from the barrel”  16€

BLENDED SCOTCH
Dewar’s   10€
Famous Grouse  10€
Aberfeldy   11€
Chivas Regal 12 y.o.  13€
Dimple 15 y.o.   14€
Johnnie Walker
Black Label   14€

SPIRITS AROUND THE WORLD By the glass 60 ml



PORT-CHERRY
VERMOUTH  
Punt e Mes    8€
Cherry Heering   8€
Sandeman Ruby Port   7€

COGNAC-BRANDY
Metaxa 5*    10€
Metaxa 7*    12€
Metaxa Private Reserve  17€
Courvoisier Cognac V.S.  14€

APERITIF-LIQUEUR
DIGESTIF
Aperol     10€
Campari    10€
Ramazzotti Sambuca   10€
Martini Bianco   9€
Martino Rosso   9€
Martini Rubino   10€
Ouzo     6€
Southern Comfort  10€
Drambuie   10€
Skinos Mastiha   10€
Jägermeister    10€

SOFT DRINKS
Coca Cola    4€
Coca cola zero   4€
Sprite     4€
Souroti sparkling water  4€
Soda Schweppes   4€
Grapefruit soda   5€
Mandarine bergamot soda  5€
Aqua De Mar Tonic   5€
Ginger     5€

GREEK BEERS
Mythos    6€
Nissos     6€

 



DOORinATHENS
PLEASE INFORM US OF ANY ALLERGIES

MARKET INSPECTION MANAGER: PAPADAKIS GEORGIOS
PRICES INCLUDE VAT AND ALL LEGAL CHARGES

THE RESTAURANT HAS CERTIFIED POINT OF SALES TERMINALS FOR PAYMENT WITH CARDS
COMPLAINT SHEETS ARE AVAILABLE WITHIN A SPECIAL BOX AT THE RESTAURANT’S EXIT

THE CONSUMER IS NOT OBLIGED TO PAY, IF THE NOTICE OF PAYMENT IS NOT RECEIVED (RECEIPT-INVOICE)

WATER
Zagori 1lt natural mineral water     3.50€
Xino Nero Florinas 750ml carbonated water   4.70€
   
COLD COFFEE
Cappuccino Freddo       4.20€
Espresso Freddo       3.90€
Espresso on the rocks      3.90€
Latte freddo        4.20€

HOT COFFEE
Cappuccino        3.80€
Cappuccino double       4.20€
Espresso        3.20€
Espresso americano       3.20€
Espresso cortado       3.00€
Espresso double       3.50€
Espresso macchiato       3.40€
Flat white        4.20€
Irish coffee        9.00€
Latte         4.20€
Milky chocolate       3.50€

TEA
EARL GREY        3,20€
Black tea with bergamot aroma

FRUIT SYMPHONY       3.40€
blueberry, apple, hibiscus, carrot, licorice, raisin

GREEN TEA & TROPICAL FRUITS     3.40€
Green tea with apple, hibiscus flowers, apricot skins,
red currants, pineapple chips, mango chips,
raspberry pieces, marigold petals 

RELAX SUMMER       3.40€
Carrot, hibiscus, lemongrass, chamomile and mint


