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To Inpsiwpa twv Chef...

KaAwg ANBate oto ecuatdpio tou “A for art Design Hotel», e5¢h dnou n aiyAn

Kal N I0Topia ouvavtd TNy TéXvn Kal TN YOOTPOVOWIa. LTOV KAMO ToU I0ToPIKOU

Kupiou pag Aoindv éxoupe tn xapd va napoucid{oupe pia yaoTpovouikha npdtaon

HE avapopPEG Kal EMIPPOEG and TN PECOYEIAKN KOUATOUpa twv Aawv pe diebveig
avagopég, Npoidvta eaipetxkng noidtntag, piIkpoUg napaywyoug, kai Balacoivd

and tov Pubd tng ©doou. Lag unooxduacte éu Ba anoladoete pia “High end’koudiva
pE ouvtayég kal mdta ekteAecpéva otny kaAUtepn toug anddoon, ayvég NPwTeg UAEG
NG ENOXNG NAVTPEPEVEG 1I0aVIKA pe povadikd pag péAnpa va ndpete padi oag

v avdpvnon tou gpayntoul nou yia £0dg etoipdoape! Kalh cag anélauon...

The Chef’s Note...

Welcome to “A for Art Design Hotel” restaurant, where glamor and history meet art

and gastronomy. In the garden of our historic building, we have the pleasure to present
a gastronomic proposal with references and influences from the Mediterranean culture
with international references, products of exceptional quality, small producers, and
seafood from the bottom of Thassos. We promise you to enjoy a “High end” cuisine

with recipes and dishes executed in their best performance, pure materials of the season
combinable with only concern to take with you the memory of the food we prepared

for you! Enjoy...

Die Notiz des Chefs...

Willkommen im Restaurant des ,A for art Design Hotel*, hier treffen Glamour

und Geschichte auf Kunst und Gastronomie. Im Garten unseres historischen
Gebéaudes haben wir das Vergniigen, ein gastronomisches Angebot mit Referenzen
und Einflissen aus der mediterranen Kultur der Vélker mit internationalen
Referenzen, Produkten von auBBergewdhnlicher Qualitat, kleinen Produzenten und
Meeresfriichten aus dem Meeresgrund von Thassos zu prasentieren. Wir versprechen
Ihnen, eine “High-End”-Kiche mit Rezepten und Gerichten zu geniel3en, die in ihrer
besten Leistung ausgefihrt werden, reine Rohstoffe der Saison, die idealerweise mit
unserer einzigen Sorge verbunden sind, die Erinnerung an das Essen, das wir fur Sie
zubereitet haben, mit lhnen zu nehmen! GeniefB3en Sie es!

Marinopoulos A.loannis Terleles Th.Kyriakos
Executive Chef Chef de cuisine
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Mpodupévio xeiponointo ywpi oto “A for Art”
Sourdough handmade bread in “A for Art”
Handgemachtes Sauerteigbrot in “A for Art”

H ropatocalaral

H npwtaywviotpia tou KaAokaipioU g UPEG... KOUAT Topdtag, poug and eAiég kahapwy
“relize” & “crispy” kpeppdl, kpdkep topdtag, topdta papivapiopévn oe “emulsion”
and ehaidhado, kai Bdtava, tupi péta Mayyaiou oe yalddktwpa kar okévn

and WpIPEG TOPATES.

The tomato salad!

The protagonist of summer in textures ... tomato coulis, olive mousse “relize”

& “crispy” onion, tomato cracker, marinated tomato in “emulsion” from olive oil,

and herbs, feta cheese from Paggaio in emulsion and powder from ripe tomatoes.

Der Tomatensalat!

Der Protagonist des Sommers in Texturen ... Tomaten Coulis, Olivenmousse “relize”

& “knusprige” Zwiebel, Tomatencracker, marinierte Tomate in “Emulsion” aus Olivendl
und Krautern, Feta-Ké&se aus Paggaio in Emulsion und Pulver aus reifen Tomaten.

Tpayava @UuAAa MiA@éry pe pnkovéonopo kal Katolkiolo tupi eAAnvikiAg npdtunng
Pdppag, baby pdka, koukouvdpi kai naywtd poddkivo kai kovpi poddkiva
APWHATICPEVA PE YAUKAVIOO.

Crispy Millefeuille leaves with poppy seed and goat cheese from a Greek farm,
baby rocket, pine nuts, and peach ice cream and confi peach flavored with anise.

Knusprige Milfeuille-Blatter mit Mohn und Ziegenkase vom griechischen
Bauernhof, Baby-Rucola, Pinienkerne und mit Anis aromatisiertes Pfirsicheis.

Compose salad!

Xelponointog kanviotdg coAopdg oe poAd, yepiopévog pe Katiki Aopokod,
apwpatopévog pe GviBo kar pooxohépovo, yapideg, auyotdpaxo Mecoloyyiou,
pApPIK Kal ppéoka pIoUva o€ VIPESIVYK ayplopdnavou.

Compose salad!

Handmade smoked salmon in a roll, stuffed with Domokos Katiki, flavored with dill
and lime, shrimps, egg tarragon from Messolonghi, brisket and fresh mizuna in wild
radish dressing.

Salat komponieren!

Handgefertigter Raucherlachs im Brotchen, gefillt mit Domokos Katiki, aromatisiert
mit Dill und Limette, Garnelen, Eistragon aus Messolonghi, Rinderbrust und frischem
Mizuna in Wildkrabben-Dressing.



MatatoUAeg o UPEG.
Appd natdrag, toing pe ndnpika and tnv Apibéa
Kal NATAteg TPIWV otadiwy.

Potatoes in textures.
Potato foam, chips with paprika from Aridea
and three-stage potatoes.

Kartoffeln in Texturen.
Kartoffelschaum, Pommes frites
mit Paprika von Aridea

und dreistufige Kartoffeln.

..................................................................................................................................................... €17,80
Apavrtaivi

Apavtoivi «Mnpidp» pe kanviotd tpi and to Métcof3o,

popéoko kal payiovéda and KapapavAidiko Zeppv.

Arancini

Arancini “Briam” with smoked cheese from Metsovo,

romesco and mayonnaise from Karamanlidiko Serres.

Arancini

Arancini ,Briam“ mit gerduchertem Kéase aus Metsovo,

Romesco und Mayonnaise aus Karamanlidiko Serres.
..................................................................................................................................................... €17,00
MNpacokipadénital

Avoixth nita pe kaBoupvtopévo kipd pdoxou oTo paviépl,

kapapeAwpéva npdoa, ppéoka pupwdIKd Kal MoATtKNn

tupoocaldta pe prnoukofo.

Leek minced meat pie!

Open pie with roasted minced veal in cast iron, caramelized leeks,

fresh herbs and cheese salad with chili powder.

Lauch-Hackfleisch-Pastete!

Offene Pastete mit im Gusseisen gebratenem

Kalbshackfleisch, karamellisiertem Lauch, frischen Krautern

und Kasesalat mit Chilipulver.
..................................................................................................................................................... €16,00
Taptap

Wapi npépag Taptdp pe Piveykpét ayyoupiol, xaAanéviog,

A&S1 pdpabou kal pooxoAépovo.

Tartar

Fish of the day Tartar with cucumber vinaigrette,

jalapenos, fennel oil and lime.

Tartar

Fisch des Tages Tartar mit Gurkenvinaigrette,

Jalapenos, Fenchel6l und Limette.
..................................................................................................................................................... €19,30
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..................................................................................................

Kéu véo pooxof6Anos
otnv koudiva tou A for Art.

H onpepivi éunveuon tou e pag otnv 81d6eon oag.
O oepPrtdpog pag Ba oag evnuepwoel yia to onpepivéo midro.

........................................................................................................

Something new was smelling
in the kitchen of A for Art.

Today’s inspiration of our Chef is at your disposal.
Our waiter will inform you about today’s dish.

........................................................................................................

In der Kiiche von A for Art
riecht es nach etwas Neuem.
Die heutige Inspiration unseres Kiichenchefs steht lhnen

zur Verfugung. Unser Kellner wird Sie Uber das heutige
Gericht informieren.

Vegan Ni6ki
Nidk1 natdtag pe payol AaXavik@v eNoxXNG.

Vegan gnocchi
Potato gnocchi with seasonal vegetable ragout.

Vegane Gnocchi
Kartoffel-Gnocchi mit Gemuse-Ragout der Saison.

..................................................................................................................................................... €16,00

Xtanédi

Xtanddi and to Khiopa pe nikAeg, yiyavieg MNpeonay, kpitapo,

Aeukd tapapd kal avyotdpaxo Meocoloyiou pe Evo Bpolpunag ©doou.
Octopus

Octopus from Klisma with pickles, Prespa beans, lily, white taramas,

and egg tarragon from Mesologio with olives from Thassos evo.

Oktopus
Oktopus aus Klisma mit Essiggurken, Prespa-Bohnen, Lilie, weil3em
Estragon und Eierstragon aus Mesologio mit Oliven von Thassos evo.

..................................................................................................................................................... €18,70

Kalapépi Kapalag “Fish & Chips” pe pnpavidda apuybdiou

Kavala squid “Fish & Chips” with almond brantada

Kavala Tintenfisch ,Fish & Chips“ mit Mandelbrantada
..................................................................................................................................................... € 19,40



Fapideg Odoou
«Xaxavdki an’ ta nakid» pe odAtoa and Yntég topdteg, appd pniok,
tpayavé na§ipddi and kanvioth géta kal tnyavnth kanapn.

Thassos Shrimp
“Old-style” shahanaki with roasted tomato sauce, bisque foam,
smoked crispy feta and fried capers.

Thassos-Garnelen
“Schahanaki nach alter Art” mit gebratener Tomatensauce,
Biskuitschaum, knuspriger Feta und gebratenen Kapern.

..................................................................................................................................................... €19,40

®Daykpi Aylopitikov!

H exdoxn twv povaxwv tou Ayiou Opoug oto nidto oag

Onwg o Lép enéeCe va oag tnv Napousidoel.

Me {wpd and ynpéva kpepptdia, kpépa natdtag,

kpionu natdta kai Eepd dapdoknva.

Red Porgy Ayoriticon!

The Mount Athos monks’ version is on your plate,

as the Chef chose to present it to you: a broth of roasted onions,
cream of potato, crispy potato, and dried plums.

Rote Meerbrasse Ayoriticon!

Die Version der Ménche vom Berg Athos liegt auf Ihrem Teller,
so wie der Kiichenchef sie lhnen prasentiert hat: eine Brihe
aus gerdsteten Zwiebeln, Kartoffelcreme, knusprigen Kartoffeln
und getrockneten Pflaumen.

..................................................................................................................................................... € 23,50

Meokavrpitca

Meokavipitoa, npdoa oe {pwon, paiviavég, noudpa nactoupud,
naotd Aepdvi kai beurre blanc pe auyd BaoiAikng péyyag.
Pescantritsa

Monkfish, fermented leek, meander, pastrami powder,
lemon puree and beurre blanc with royal herring eggs.

Pescantritsa
Seeteufel, fermentierter Lauch, Maander, Pastrami-Pulver,
Zitronenpuree und Beurre blanc mit kéniglichen Heringeiern.

..................................................................................................................................................... € 20,60

Kékopag «Maocttocada» yepiotdg pe poug
and dypia pavitdpia kai graden pasta.

Rooster “Pastitsada” stuffed with wild mushroom
mousse and graden pasta.

Hahn ,Pastitsada“, gefillt mit Waldpilzmousse
und Gradenudeln.

[INDIN OOz



Aldppaypa Apyevuving Black Angus.

ErmiAé€te tnv ZAAtoa cag: OMavdel n Gravy pe kpaoi Mépto kar dypia pavitdpia.

ErmiAé€te tnv yapvitoUpa oag: Matdteg 3 otadiwv n apwpatkd pud.

Argentinian Black Angus.

Choose your Sauce: Hollandaise or Gravy with Port Wine and Wild Mushrooms.

Choose your garnish: 3-Stage Potatoes or Aromatic Rice.

Argentinisches Black Angus.

Wahlen Sie lhre Sof3e: Hollandaise oder Bratensol3e
mit Portwein und Wildpilzen. Wahlen Sie Ihre Beilage:
3-Stufen-Kartoffeln oder aromatischer Reis.

Xeiponointo Aoukdviko and tov xacdnn pag pe kpeppuddkia
compote kai gribiche sauce.

Handmade Sausage from our butcher with onions
compote and gribiche sauce.

Handgemachte Wurst aus unserer Metzgerei
mit Zwiebelkompott und Gribiche-Sauce.

Kokkivioté pooxapéxi «MouPérol cav Kuplakn!» pe yntd topatdkia
kal Enpn pulnBpa Makedoviag

Reddened veal “Yuvetsi like Sunday!” with roasted tomatoes
and dry Macedonian cheese

Gerotetes Kalbfleisch , Yuvetsi wie am Sonntag!“ mit gerdsteten
Tomaten und trockenem mazedonischem Kése

P1Z6to a la Carbonara pe xeiponointn kanvioth navioéta,
naotd kpdko kal nikAa and kitpiva topativia.

Risotto a la Carbonara with handmade smoked pancetta,
salted yolk, and yellow cherry tomato pickle.

Risotto a la Carbonara mit handgerduchertem Bauchspeck,
gesalzenem Eigelb und eingelegten gelben Kirschtomaten.

€37,00

€17,90

€ 24,00

€ 25,40

<
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Ano Zaxapn & YAsg...
From Sugar & more...
Von Zucker & mehr...

Creme Brulee
Apwpatiopévn pe Bavihia Madayaokdpng kal apdpata noptokaAiod
Kal éva NaywTto TPIWV PMAxXapIKOY.

Cream Brulee
Flavoured with Madagascar vanilla and orange aromas
and a three-spice ice cream.

Creme Brulee
Aromatisiert mit Vanille- und Orangenaromen aus Madagaskar
und einer Eiscreme mit drei Gewdrzen.

..................................................................................................................................................... €12,70

Panna Cotta kapapéhag pe kovepit BepUkoko
Kal PAéikg apuybdiou.

Caramel panna cotta with apricot confit
and almond flakes.

Karamell-Panna-Cotta mit Aprikosen-Confit und
Mandelblattchen.

..................................................................................................................................................... €11,50

Ypéc cokoAaTag kal apOPATa Kapé.

Chocolate textures and coffee aromas.

Schokoladige Texturen und Kaffeearomen.
..................................................................................................................................................... € 14,00

Téapta Aepévi
Lemon Tart

..................................................................................................................................................... €15,20

<
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AEYKA KPAXIA / WHITE WINES ?
N

Alexandra Private Collection

MoikiAia: Poditng, Zivépaupo, Sauvignon Blanc /
Grape variety: Roditis, Xinomavro, Sauvignon Blanc
Mepioxn: KiAkig / Region: Kilkis

MNornpi/ Glass: € 5,00 | ®i1aAn/Bottle: € 20,00

MeOuopévn MoAmrtsia / Methismeni Politia

Mapaywydg: akaldkng / Winery: Sakalakis

MoikiAia: Sauvignon Blanc, Poditng / Grape variety: Sauvignon Blanc, Roditis
Mepioxn: ‘Opog Méiko oto KiAkig / Region: Mount Paiko in Kilkis

MNomnpi/ Glass: € 5,50 | ®i1aAn/Bottle: € 22,00

Mapayxa / Paraga

Mapaywyédg: Kup-Tidvvn / Winery: Kir-Gianni

MoikiAia: Poditng, Malayoulid / Grape Variety: Roditis, Malaguzia

Mepioxri: Apuvraio, Ayiog MavreAeripovag / Region: Agios Panteleimonas, Aminteo

Nothpi/ Glass: € 6,00 | ®iaAn /Bottle: € 23,00

LakaAakn Malayoulia / Sakalaki Malagousia
Mapaywydg: Lakardkng / Winery: Sakalakis
MoikiAia: Mahayoulid / Grape Variety: Malagousia / Mepioxn: Mdiko / Region: Paiko

Nothpi/Glass: € 5,50 | ®i1aAn/Bottle: € 23,00

Chardonnay Sakalaki

Mapaywydg: Lakardkng / Winery: Sakalakis

MoikiAia: Chardonnay / Grape Variety: Chardonnay

Mepioxn: ‘Opog Méiko oto KiAkig / Region: Mount Paiko in Kilkis

MNomnpi/ Glass: € 5,50 | ®iaAn/Bottle: € 23,00

ApéOuotog / Amethystos

MNapaywyds: Kdotag Aalapidng / Winery: Kostas Lazaridis
MoikiAia: Sauvignon Blanc, Acdprtiko

Grape Variety: Sauvignon Blanc, Assyrtiko,

MepioxA: Apdpa / Region: Drama

Nothpi/ Glass: € 6,50 | ®i1aAn /Bottle: € 26,00

Chateau Julia

MNapaywyds: K. Aalapidng / Winery: K. Lazaridis
MoikiAia: AcUptiko/ Grape Variety: Assyrtiko
MepioxA: Apdpa / Region: Drama

®1aAn / Bottle: € 30,00



XeAwveg / Chelones

Mapaywydg: Kripa AAea / Winery: Alpha Estate
MoikiAia: Mahayou(id / Grapes Variety: Malagousia
Mepioxri: Apivraio / Region: Aminteo

®1aAn / Bottle: € 30,00

Ofpa / Thema

MNapaywydg: Maukidng / Winery: Pavlidi

MoikiAia: Sauvignon Blanc, Aciptiko / Grape Variety: Sauvignon Blanc, Assyrtiko
MepioxA: Apdpa / Region: Drama

®1aAn / Bottle: € 30,00

Kenpa Biflia Xopa / Estate Vivlia Chora

Mapaywydg: BiPAia Xdpa / Winery: Vivlia Chora

MoikiAia: Sauvignon Blanc, Aciptiko / Grape variety: Sauvignon Blanc, Assyrtiko
MepioxA: Mayyaio / Region: Paggaio

®1aAn / Bottle: € 33,00

Amethystos Fume BapéAi / Amethystos Fume Barrel
MNapaywyde: Kootag Aalapidng / Winery: Kostas Lazaridis
MoikiAia: Sauvignon Blanc / Grapes Variety: Sauvignon Blanc
MepioxA: Apdpa / Region: Drama

®1aAn / Bottle: € 36,00

Malayou{ia lepofaciAeiou / Malagusia Gerovasiliou
Mapaywydg: MlepoPaciieiou / Winery: Gerovasiliou
MoikiAia: Mahayoulia / Grape Variety: Malagousia
Mepioxn: Enavopri / Region: Epanomi

®1aAn / Bottle: € 40,00

Kenpa Adga / Ktima Alfa

Mapaywydg: Kripa AAga / Winery: Alpha Estate

MoikiAia: Sauvignon Blanc / Grapes Variety: Sauvignon Blanc
Mepioxn: Audvraio / Region: Aminteo

®1aAn / Bottle: € 40,00

‘OBnlog / Ovilos

Mapaywydg: Kripa BipAia Xdpa / Winery: Vivlia Chora Estate
MoikiAia: Semillon, Actptiko / Grapes Variety: Semillon, Assyrtiko
Mepioxn: Mayyaio / Region: Pagaio

®1aAn / Bottle: € 50,00

SANIM JLIH



POZE KPAXIA / ROSE WINES ?
N

Lui de rose (Dry or Semi-Dry)

Mapaywydg: Xakardkng / Winery: Sakalakis
MoikiAia: Syrah / Grape Variety: Syrah
Mepioxn: KiAkig / Region: Kilkis

MNomnpi/ Glass: €5,50 | ®iaAn/Bottle: € 20,00

3 Mayiooeg / 3 Witches

Mapaywydg: Kripa Mnapagdka / Winery: Mparafaka

MoikiAia: Syrah, Ayiwpyitiko, Mooxogilepo / Grape variety: Syrah, Agiorgitiko,
Moschofilero / Mepioxn: Nepéa / Region: Nemea

®1aAn / Bottle: € 24,00

ApéOuotog Polé / Amethystos Rose
MNapaywyds: K. Aalapidng / Winery: K. Lazaridis
MoikiAia: Merlot / Grape variety: Merlot
MepioxnA: Apdpa / Region: Drama

MNotnpi/Glass: € 6,50 | ®iaAn/Bottle: € 26,00

Téxvn AAuniag / Techni Alypias

Mapaywyédg: Téxvn Oivou / Winery: Techni Oinou

MoikiAia: Cabernet Sauvignon, Merlot, Nebbiolo, Sangiovese, Syrah
Grape variety: Cabernet Sauvignon, Merlot, Nebbiolo, Sangiovese, Syrah
MepioxA: Apdpa / Region: Drama

®1aAn / Bottle: € 28,00

BiffAia X®pa / Biblia Chora

Mapaywydg: BiBhia Xdpa / Winery: Vivlia Chora
MoikiAia: Syrah / Grape variety: Syrah

Mepioxn: Mayyaio / Region: Pangaio

®1aAn / Bottle: € 30,00

Domaine Koota Aalapibn / Domaine Costa Lazaridi
Mapaywyds: Kdota Aalapidn / Winery: Costa Lazaridi
MoikiAia: Grenache, Merlot / Grape variety: Grenache, Merlot
MepioxnA: Apdpa / Region: Drama

®1aAn / Bottle: € 32,00

Ikat{éxoipog / Hedgehog

Mapaywyédg: Kripa Ahea / Winery: Alpha Estate
MoikiAia: Zivépaupo / Grape variety: Xinomavro
Mepioxn: ®Awpiva / Region: Florina

®1aAn / Bottle: € 39,00

4



KOKKINA KPAXIA / RED WINES

Alexandra Private Collection

MoikiAia: Neykboka, Zivépaupo, Merlot
Grape Variety: Negoska, Xinomavro, Merlot
Mepioxn: Kihkig / Region: Kilkis

Mortnpi/Glass: € 6,00 | ®iaAn/Bottle: € 22,00

Avapéaptntog / Anamartitos

Mapaywydg: LakaAdkng / Winery: Sakalakis
MoikiAia: Cabernet Sauvignon-Merlot

Grape Variety: Cabernet Sauvignon-Merlot
Mepioxn: KiAkig / Region: Kilkis

Motnpi/ Glass: € 6,00 | ®iaAn/Bottle: € 23,00

Mapayxa / Paraga

MNapaywydg: Kup-Tidvvn / Winery: Kir-Gianni
MoikiAia: Merlot, Syrah / Grape variety: Merlot, Syrah
MepioxA: Ndouoa / Region: Naousa

Motnpi/ Glass: € 6,00 | ®iaAn/Bottle: € 23,00

ApéOuotog / Amethystos

MNapaywyds: Kdotag Aalapidng / Winery: Kostas Lazaridis
MoikiAia: Cabernet Sauvignon, Merlot, Ayiopyritiko

Grape variety: Cabernet Sauvignon, Merlot, Agiorgitiko
MepioxA: Apdpa / Region: Drama

Mortnpi/ Glass: € 6,50 | ®iaAn/Bottle: € 26,00

Chateau Julia

MNapaywyds: Kootag Aalapidng / Winery: Kostas Lazaridis
MoikiAia: Ayiwpyitiko / Grape variety: Agiorgitiko

MepioxA: Apdpa / Region: Drama

®1aAn / Bottle: € 30,00

Kenpa AAga / Alpha Estate

Mapaywydg: Kripa AAea / Winery: Alpha Estate
MoikiAia: Pinot Noir / Grape variety: Pinot Noir
Mepioxn: Apdvraio / Region: Amyntaio

®1aAn / Bottle: € 40,00

Amethystos Cava

Mapaywydg: Koorag Aalapidng / Winery: Kostas Lazaridis
MoikiAia: Cabernet Franc / Grape variety: Cabernet Franc
Mepioxn: Apdua / Region: Drama

®i1aAn / Bottle: € 70,00

SINIAMN Udel



O XOPOX TN ®YIAAIANN
DANCING BUBBLES

Prosecco
Motmnpi/ Glass: € 7,00 | ®iaAn/Bottle: € 23,00

Moscato D’Asti
Momnpi1/ Glass: € 7,50 | ®iaAn/Bottle: € 25,00

Mapéayka Asuké Sparkling / Paragka White Sparkling
®1aAn / Bottle: € 25,00

<
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OYZO - TEINOYPO / OUZO - TSIPOURO

0o NMAwpapi / Ouzo Plomari

Evwdiaoté kar gpivo, nAnppupiler piTn kai oupavioko pe Ta avicolxa Tou apduaTa,
KI €xel lcopponnuévo otdpa pe eAeyxdpevn yAUKa, KI apwpaTiki nfyguon.

Fragrant and refined, it fills the nose and palate with its unmistakable aromas,

and has a balanced mouth with controlled sweetness and an aromatic after taste.

€9,00

0uo Maysia / Ouzo Magia

Ané 1o 1908, n Mayeia diatnpei Tn povadiki cuvrtayni, NPocPEPOVTAG HECOYEIAKEG
yeloeig and e€aiperikd anootdypara yAukavioou. To oilo Mayeia npoo@épel éva
Aentd dpwpa karl pia anaAni kal euxdpiotn yedon.

Since 1908, Magia has maintained the unique recipe, offering Mediterranean flavours from

exceptional liquorice spirits. Ouzo Magia offers a delicate aroma and a smooth and pleasant taste.

€9,00

Oulo BapBayiavvn / Ouzo Varvagianni

H yAukid pupwdid yAukdvicou kai Botdvwy divel oto kAacikd oilo BapPayidvvn
éva guxdpioTo dpwpa kar pia Aentri yedon.

The sweet smell of aniseed and herbs gives the classic Barbayannis Blue Label Ouzo,

a pleasant scent and a delicate flavour.

€9,00

Toinoupo Mnapnatlip pe yAuxéavico / Tsipouro Babatzim with anise
‘Eva ppovricpévo Tainoupo, ue XapakTnpIoTIKA apwpaTIKA évraon,

pE oTpwpévn yeuon, mikdvriko, dpooepd Ki apwpaTiks.

A well-cared tsipouro, with a characteristic aromatic intensity,

with a layered taste, spicy, cool and aromatic.

€10,00

Toinoupo Mnapnatlip xwpig yAukavico / Tsipouro Babatzim without anise
‘Eva kpuotdAAivo andotaypa pe diakpITikd ¢pouto Kal JeoTh, appevwni yedon.

Eivai duvard kai yAukd, kahodouAepévo pe pouoTik xpold.

A crystal distillate with a discreet fruit and a pungent, masculine taste.

It's strong and sweet, elegant with rustic hues.

€10,00

Toinoupo Askapaxi xwpig yAukavico / Tsipouro Dekaraki without anise
KaBapé, kpuotdAAivo, dxpwpo pe nukvé Sdkpua nou katefaivouy pe pérpia taxiTnTa.
Andortaypa icopponnpévo, nohinioko, e pakpd eniyeuon.

Pure, crystalline, colorless with dense tears descending at moderate speed.

Distilled balanced, complicated, long aftertaste.

€10,00



MIAYPEX / BEERS

Beers - Draught
Draft Beer SOOM oo e € 4,40
Draft Beer 5OOM oo e €5,30

Bottle Beers & Ciders

Corona 355ml
SOMETSDY APPIE .
Mythos Radler 330ml

Schneider Weise 5O0MI.... e € 6,00
FIX LOGOT et €4,20
[ T =Y OO € 4,50
SHRIIG ATEOIS e € 4,60
VOIGING LOGET. .o €4,40
FI DT e € 4,40
Free Alcohol Beers

FiX 006 QG oo e € 4,20
Fix 0% alc. With @M ON . oo e € 4,20
Warsteiner 0% QlC. ..o € 4,50
Somersby Strawberry 0% alc.......o €5,00

Greek Beers

ANAWYKTIKA / SOFT DRINKS

Cocacola /light /zero. ... € 3,50
SIPIIIE e €3,50
OFANGE SOTQ €3,50
L@MON SOAQ e € 3,50
CREITY SOAQ. €3,50
SOAA WOET .o € 3,50



NEPA / WATER

MINEIal Water Tl e €2,00
Sparkling water 0,25t € 4,00
Sparklingwater O,75 It € 5,00
Xino Nero -Local Carbonated Water 0,25 It ..o €5,00
Xino Nero -Local Carbonated Water O,75 It ..o € 6,00




A-for-Art

— To A&&1 nou xpnoiponoleital otug ocaldteg eival e€aipetikd napBévo ehaidhado.

— la to tnydviopa twv npoidviwy xpnoiponoleital nAiEAaio.

— Xe nepintwon nou o neAdtng eival alepyikdg oe kdnoio npoidv kai dev yvwpilel
Tn oUoTAoN TOU MPOISVTIOG, NAPAKAAETAl va eNIKOIVWVET PE Tov unelBuvo
ToU Kataothpatog h pe tov Chef.

— To katdotnpa unoxpeoutal va Siabétel évtuna deAtia oe e1dikn B£on dinha otnv é€060,
yia tn Siatdnwon onolacdnnote Siapaptupiag.

— O1 upég nepihapPBdvouy dAeg tig vopipes eniPapivoels. To katdotnpa unoxpeoutal
otnv ékdoon anodeifewv NIavikdv cuvarhayy.

— O katavahwtng Sev éxel unoxpéwon va nAnpooel edv Sev AdPel to vopipo
napaotatikd otoixeio (anddei§n — upoAdyio)

— AnayopeUetal n KAaTavaAwon oIVONVEUPATwd®VY Notdyv and dtopa k&tw twv 18 e1wv.

— Ayopavopikdg YnedBuvog: Lkenetdpng Kwvotavtivog.

— The oil used on salads is extra virgin olive oil.

— Sunflower seed oil is used for frying.

— In case the customer is allergic to any product and he is not aware of the ingredients of the
product, he is asked politely to contact the Manager in charge of the restaurant or the Chef.

— The restaurant/bar is legally required to present complaint/comment forms in a special box
next to the exit.

— Prices include all taxes. The restaurant/bar is legally required to issue receipts in retail trade.

— Consumer is not obliged to pay If the notice of payment has not been received
(receipt — invoice)

— Persons under 18 years of age are prohibited from consuming alcoholic beverages.

— Responsible for implementation of statutory regulations: Skepetaris Konstantinos.

— Das fur Salate verwendete Ol ist natives Olivendl extra

— Sonnenblumenél wird zum Braten verwendet.

— Falls der Kunde gegen ein Produkt allergisch ist und ihm die Inhaltsstoffe des Produkts nicht
bekannt sind, wird er hoflich gebeten, sich an den fur das Restaurant zustdndigen Manager
oder den Kiichenchef zu wenden.

— Das Restaurant/die Bar ist gesetzlich verpflichtet, Beschwerde-/Kommentarformulare in einer
speziellen Box neben dem Ausgang auszulegen.

— Die Preise beinhalten alle Steuern. Das Restaurant/Bar ist gesetzlich verpflichtet, im
Einzelhandel Quittungen auszustellen.

— Verbraucher ist nicht zur Zahlung verpflichtet, wenn die Zahlungsaufforderung nicht
eingegangen ist (Quittung — Rechnung)

— Personen unter 18 Jahren ist der Konsum von alkoholischen Getranken untersagt

— Zustandig fur die Umsetzung gesetzlicher Vorschriften: Skepetaris Konstantinos.

()
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www.aforarthotel.gr
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