COCKTAILS

Beia Adra
Rum (€9)
ukd & ppoutades. Créme de péche, avavdc, yuzu

Gunslinger
Tequila (€10)
Spicy & smokey. Chili, evdpodiBavo, blood orange, mezcal

Dirty Harry
Gin (€9)
[Mimepdro. Ayyodpi, yiaodpti kapuéac, chili

Mai Tai
Rum (€10)
H dikij pag spunveia tov kAaaiko, pe homemade falernum liqueur

Charleston
Low ABV (€7)
Aperol Spritz with a twist...

Paloma
Tequila (€9)
Sweet & Sour. Lime, ayadn, kat n 0ikij pag grapefruit soda

Jolly Roger
Zombie (€12)
ukd & ppovtwde. Rum blend, grapefruit, mango, créme de mire

Rabbit’'s Foot
Low ABV (€8)
Vermouth tpiavtdpuMao, paatiya, moptokdi

Insomnia
Gin (€10)
Herbal & floral. Bavilia, iBiokog, green chartreuse

Mrs. Robinson
Vodka (€9)
Opouvt@des. llemdvi, yuzu, yiaoeui, a6da mepyauovto



TAPAS

Ceasar’s Croquettes
aT1j6o¢ KoTéMmOUAG, KaAaumoKi,
ceasar’s sauce & flakes mappe(dva

Shrimp Rolls
Aaiatikd poAdxia pe yapida,
chili, Aayavikd kar mango dressing

Pulled Pork Tacos
Low & slow barbecue yoipuv,
avavdc & sour cream

Freedom Fries
Tnyavntéc matdreg,
ranch sauce, kapapedwpévo bacon

Corn Ribs
oKopddro kahaumdki on the cob;
lime-coriander mayo

Cauliflower Popcorn
THKAVTIKO TYavITé Kouvourio,
Ve jalapefio ow¢ Taptdp

Bresaola Flatbread
Bresaola, cranberry
Kkat Aiwyévo brie

Lemon Ricotta
Tupévio sablé
Kai mmikAa otagoM

Ttapas €4.6 | 3tapas €12



