%
Awarded with the Aegean Cuisine Certification SCIR.OCCO

using the finest products of Cyclades Aegean Cuisine ——~—

since 1995

Mepi avépwv...

Scirocco: o votioavatolikés dvepos, nou épxetal ané tnv A@pikh, nepvdvias ndvw ané tn Meadyelo.
Ltnv EAAGSa tov anokalolpe oipdko kai copdko, Evd n enionpn ovopacia tou eival Edpos.

To Xipoko avoie us noptes tou ots 24 Maptiou tou 1995 oe authv edw v nAateia, étav o Nikos kai o Mi-
xdAns Suo veapd tote adéAgia an’ to vnoi anopdaoicav va evoouv tnv opeén yia Souleld kal to ndbos tous
yia KaAn napéa, kaAé payntd k kpaoi. Wuxn tns koudivas an’ tnv apxn kai yia ndvw and 20 xpovid éyive n papd
«Katepiva» nou pe to pepdki Kal tnv epneipia tns Edwoe papadiotko xpwpa Kal yeuon oto (payntd autou Tou
PIANSEevou xwpou.

Ano tote péxpl onpepa to LIpOKO €yIVE EUPEWS YVWOTO Kal anéktnoe NnoANouUs pilous o€ GAo tov kbopo. [a-
papével nioté otnv napadooiakn koudiva Kal TIs CUVTAyES TN Hapds PE KAMOIES HOVIEPVES YEUCTIKES 16€€s an’ to
véo aipa tns koudivas .Luvexilel va Baciletal ota unépoxa tonikd npoidvta, ota Aaxavikd nou noA\d anéd autd
kaMigpyolvtal oto Ktapa Mannot MixdAn (Akpwtipr) and tov «Kup Ztpdrox» tov natépa, kai oto eAaidAado
nou napdyetal an’ tnv OIKOYEVela.

AnoAutd evappoviopévo ots avdykes tns enoxns Sivel 181aitepn BapUtntd otnv avakUkAwon kal otnv e§oiko-
vopnon evépyeias.

To Lipoko ouvexilel ... cuvexidel va kdvel autd nou ayand!

Euxapiotolpe nou pas epnioteleote kal pas npotipdre!
KaAf oas Opegn!!!

Nikos & MixdAns

«Sciroccoy... the international name of the southeast wind - in Greece
we call it «<soroko» or «sorokada»!!!

Scirocco opened its doors on March 24, 1995 in this square, when Nikos and Michalis, two young brothers
from the island, decided to unite their appetite for work with their passion for socialising, good food and
wine. The soul of the kitchen from the beginning and for more than 20 years was their mother Katerina who,
with her knowledge and experience, gave a motherly color and taste to the food of this hospitable place.
Since then, Scirocco has become widely known and has gained many friends all over the world. It remains
faithful to traditional Greek cuisine and family recipes with some delicious modern additions from fresh ideas
from the younger generation in the kitchen. It continues to rely on local products, some of which are grown
on the estate Pappou Michali (Akrotiri) by “Mr. Stratos” their father, and the olive oil produced by the family.
Fully adapted to the needs of our times, it devotes particular importance to recycling and saving energy.
The Scirocco family continue to do what they love!

Thank you for trusting us and choosing us!
Enjoy your meal!!!!

Nikos & Michalis

¥

MapakaAe evnpepwote pas yia tuxov alepyies.
You are kindly requested to inform us of any allergies.



WOMI @

1. ®péoko Yywpi pe coucapi kal Boutupo
2. YkopSoyYwpo pe paivravo kal ehaidhado
3. Piyavoywpo pe ehaidoAado kai Aepovi

4. Mites ynpéves ahadwres (S00o)

* To okop&oYwHOo, 10 plyavoywHo
kal ol nites oepPipovral {gotd

OPEKTIKEL ...npotes yeuotikés Boutiés!
1. TqaZicn & O

...anapaitmto oto Kkahokaipivé tpanéd!

2. Tapapooaldra ...8i1kns pas napaywyns,
pous AeukoU tapapd

3. Xodpous ...and peBibia pe kipivo, &
taxivi, ok6pdo kal Xupd Aepoviou

4. ®apa Kukhadiukn ...pe kapapehwpéva & @
kpePpUSIa kal kdnapn

TYPIA @0
1. H ¢pnpiopévn ypaBiépa Na§ou (1MOMN)
2. Kepalotpi NG§ou (apoevikd)

3. ZuvopulhBpa Naou ...aiyonpdBeia,
oAéppeokn, kat' eubeiav and tov Bookd

1.00 €
2.00€
2.00€
2.00€

5.50€

7.00 €

6.00 €

6.50€

7.00 €

7.00 €

5.00 €

BREAD @

1. Fresh bread and butter

2. Garlic bread with parsley and olive oil
3. Oregano bread with olive oil and lemon
4. Pita bread (two)

*Qregano, garlic and pita bread
are served warm

DIPS...

1. Tzatziki ...cooling yoghurt &
and cucumber with the spice of garlic

2. Taramosalata (fish roe salad)...
homemade white tarama mousse

3. Hummus ...from chickpeas with cumin, & @
tahini, garlic and lemon juice

4. Cycladic fava beans & @
...with caramelized onions and capers

CHEESE @0©
1. Graviera ...Naxos gruyere
2. Kefalotiri ...Naxos hard cheese

3. Xynomyzithra ...Naxos white sour cheese
..at its best

W\%/W‘



LAAATEXL ...8pooepés, uyieivés & vooupes!

1. EN\nvikh (xwpidukn) & O

...0¢v xpeldletar ouotdoels!

2. Na&i®dukn ...pe viopdres ayyoupl, kpeppid, &
ninepiés, vagiwtkn §ivopulhBpa npépas,
kdnapn kai kp1Bapévia naipaddkia

3. Nténmia Kanpéle ...pe viopativia, & E
aBokavto, poka, ivopulBpa Oidwtiou
kal Aad1 ppéokou Baaiikou

4. «X1péKo» ...pie tpayavd papolN, minepdtn & E

poka, viopativia, kapudia, ano§npapéva
kpdvpnepi, kepalotipi Na§ou pe ows péN
pouotdpdas kal KpEpa Pnarcdpikou

5. Zaldta onavakénita ...tpayavd eUMa &
onavdki, mnepdtn poka, panavdxi,
Tpayavo tnyavitd Kpeppudi, donpo tupi
kal Biveykpét eonepiboeidwv

* ouis oaldtes pas xpnolpgonoloUpe €§tpa napBévo
ehaiohado

MOIKIAIEX

lNa tous avano¢gdaiotous f
yI’ autouUs nou BéAouv va ta Sokipdoouv SAal

1. MoikiAia opextik®dV

‘Evas ouvduacpds and {eotd kal kpUa opekTiKa:
xtanodi §16dto, tupokpokETes,
KoNokuBoKePTESES, houkdviko, kepteddkia,
wponitdkia, onavakonitdkia, ¢acoAia
yiyavtes, t¢atdiki, pdBa

2. MoikiAia KPEATIKAY ...yia Tous Adtpels Twv
Kahoynpévwy kpeatikwv. LepPipetal pe
natdtes tyavités kai nites (2 atépwv)

3. MoikiAia 8ahacoividv*
leboeis BGhacoas, otn oxdpa:
yapides, kahapdpl, Yapi npépas
kal papivapiopévo xtanddi (2 atdépwv)

4. Méto Aaxavikodv &G
Me yntd haxavikd kai kpépa pnalodpikou

9.20€

9.50 €

10.00 €

12.00 €

10.00 €

20.00 €

45.00 €

45.00 €

12.00 €

SALADS ... deliciously cool & healthy too!

1. Traditional Greek ...tomato, cucumber, & &
white cheese, peppers, onion & olives

2. Naxian ...with tomato, cucumber, onion, &
peppers, Naxos’ sour cheese (xynomyzithra),
capers and barley mini rusks

3. Local Caprese &®

...with cherry tomatoes, avocado, arugula
sour cheese from Filoti and fresh basil oil

4. «Scirocco» ...with lettuce, arugula, 0
cherry tomatoes, walnuts, dry cranberries,
Naxos hard cheese, with honey and mustard
sauce and balsamic cream

5. Spinach pie salad ...crispy spinach leaves, &
peppery arugula, radish,
crispy fried onion, white cheese
and citrus vinaigrette

* We use only extra virgin olive oil
in all our salads!

MIXED PLATES

...for the indecisive

1. Mixed plate (Mezedes)

... a selection of warm and cold appetizers:
octopus vinaigrette, cheese croquettes,
zucchini balls, sausage, meat balls,

cheese pie, spinach pie, baked beans,
tzatziki and fava

2. Mixed grill ... for the meat lovers who
can’t settle for one choice. Served with
fried potatoes and pita bread (2 persons)

3. Mixed seafood*
...a tasty platter of grilled seafood:
shrimps, calamari, fish of the day
and marinated octopus (2 persons)

4. Mixed vegetables &

...with grilled vegetables and balsamic cream



OPEKTIKA ZEXTA ...xai KPYA

1. Kakapapdkia tnyavitg*
...HE ows taptap

2. Xtané81 &186Gto @

...H€E eEhaidAado kal ppéokia piyavn

3. IeBitoe tévou @

4. Faopos h oapSéha papivatn &
(av pas @éper o wapds)

5. Mehitaves pe Na§iotka tpid &6

...kal apwpaukh oditoca viopdras

6. Tnyavités natdres Na§ou & G

...KOHHEVES OTO XEpI

7. Layavaki pe kepahotipi (apoeviké) &

...Bupapiocio péN kal palpo couadpl

8. Tupokpokétes (&

...HE pappeNdSa vropdras

9. Kepteddkia «noAitika»
...HE KUMIVO Kal ows ylaouptioU O€ Tpayavn nita

10. KohokuBokeptédes pe ppéoko dudopo &

...oepBipovtal pe ows ylaouptiol

11. NtoApaddkia pe pdpabo &@

...0tav €xoupe TpuPePd apneAdpUANa

12. Tiyavtes ...oto poUpvo pe pupwdikd & @

16.00 €

17.00 €

16.00 €

10.00 €

8.50€

5.00 €

8.50 €

8.50 €

11.00 €

7.00 €

8.00€

7.00 €

HOT and COLD STARTERS

1. Fried Calamari (squid)*
...crunchy battered fried squid with tartar sauce

2. Octopus vinaigrette ...tender octopus
marinated in vinegar, olive oil and oregano

3. Tuna ceviche @

4. Marinated anchovies or sardines )
(when available)

5. Eggplant with Naxian cheeses &®
...baked eggplant with Naxian cheeses
and aromatic tomato sauce

6. Naxos fried potatoes
...cut by hand

7. “Saganaki” with Naxos hard cheese @&

...with thyme honey and black sesame

8. Cheese croquettes &
...with tomato marmalade

9. Meatballs Politiki
...baked with spicy tomato sauce, served
on a crispy pita bread and yogurt sauce

10. Zucchini balls &

...served with yogurt sauce

11. Dolmades ...traditional rice filled vine & @
leaves with lemon sauce

12. Gigandes ...giant baked white beans @
with onion, tomato, olive oil and herbs



MATEIPEYTA kai @OYPNILTA

1. Mehitlaves lpgp &

2. Nropdres yepiotés D@

...0TO PoUpVo pe pUQ, Aaxavikd kal ppécko Sudapo

3. Mouoakds tns papds
...Xwpis Adyia!

4. Apvaki Aepovdro ©

...OTNV KatoapoAa o€ PNoUKitoes

5. Mooxapdki kokkivioté @
...0okipdote to!

6. Xoutloukdkia
...HE KUpIVO KAaooIKA

7. Kouvéll cugpado @
...HE kpaci kai pUNAa Sagpvns

8. Lukdu pooxapicio ynté @
...HE kapapeAwpéva kpeppudakia
Kal paiviavo

9. Kp1@apwto pe pooxapicia okalonivia
...HE pavitdpia cwté, apoevikod wpi Na§ou
kal ppéoko Bupdpl

10. Kp1@aprto pe koténoulo
...HE ok6pSo, KoupKoUpda,
Nouida kai tpiypévo kepahrotipl NdEou

11. Kp18aprto pe yapides*

... H€ pavatikoUs Baupactés!

12. Xtano&dki ougpado @

... MoU Niovel oto otdpa

12.00 €

12.00 €

14.00 €

15.00 €

14.00 €

14.00 €

15.00 €

14.00 €

18.00 €

16.00 €

18.00 €

19.00 €

GREEK & HOUSE SPECIALITIES

1. Eggplant Imam ...baked aubergines, & &
stuffed with onions, vegetables,
white cheese, tomato and fresh herbs

2. Stuffed tomatoes & @

...in the oven with rice, vegetables and fresh mint

3. Mama’s Moussaka ...a not to be missed
Greek specialty. Slices of potato, eggplant
and zucchini covered in mince meat (beef)
and bechamel sauce then baked in the oven

4. Lemonato ...lamb in lemon sauce @
... small pieces of tender lamb slowly stewed
in lemon sauce

5. Kokinisto ... pieces of prime beef braised in &
tomato sauce tomatoes and red wine

6. Soutsoukakia...prime ground beef meatballs
with cumin baked in tomato sauce

7. Stifado ...rabbit stew richly @
flavoured with onions, red wine,
tomato and bay leaves

8. Sikoti ...beef liver, @
grilled with caramelized
onions and parsley

9. Beef scallopini with Greek pasta (orzo)
...with sauteed mushrooms, Naxos hard cheese
and fresh thyme

10. Chicken with Greek pasta (orzo)
...with garlic, turmeric, louiza
and grated Kefalotyri of Naxos

11. Shrimps with Greek pasta (orzo)*
...fresh tomato sauce, Naxos hard cheese
and basil

12. Octopus “stifado” ...octopus richly @
flavoured with onions, red wine,
tomato and bay leaves

’W\%/W‘



MAKAPONAAEL

1. NanoAitdva &
...H€ vropdrta kai Bacihiko

2. Néoto &

...H€ nécto BaoihikoU kai viopativia Kovepi
3. Mnolov£Q ...pe kipd
4. Kappnovdpa ...pe pnéikov kai kpépa yaAaktos

5. Mapivapa* ...ue hiykouivi kai 6alacoivd,
yia 181aitepa youotal!

6. Actakopakapovada (pe Aiykouivi)
...katoéniv napayyeAias,
Y14 va «YPapEPYOUHE» TOV aotako.

TipA kAU (kateyuypévo)

MAIAIKA TMIATA

...yla ta BAaotdpia oas!

1. Xapnoupykep ...pe oniukd Pripéxi
Kal NatdTes Tnyavites

2. Toilpunoupykep ...pe wpi, Pnéikov,
OnItkO PNIPTEKI KAl NATATES TNYAVITES

3. Keprteddxia ...pe odAtoa viopdras,
pUQ h natdtes tnyavités h pakapdvia

4. Makapévia pe KIpG ...naidikn pepida

5. Kappnovépa ...naidikn pepida

10.00 €

13.00 €

14.00 €

15.00 €

19.00 €

120.00 €

90.00€

10.00 €

11.00 €

10.00 €

10.00 €

10.00 €

PASTAS

1. Napolitana &
...with tomato and basil

2. Pesto &

...with basil pesto and confit cherry tomatos

3. Bolognese
...with minced beef in rich tomato sauce

4. Carbonara ...with bacon and cream
5. Seafood Marinara*

...linguine with mussels, prawns,
clams in a tomato and basil sauce

6. Lobster (with linguine)
...fresh lobster cooked in homemade tomato,
onion and basil sauce.
Pre order one day in advance required!

Price per kg (frozen)

CHILDERN’S MENU

....specially for our smaller diners

1. Hamburger
...with homemade burger and fried potatoes

2. Cheeseburger ...nomemade beef burger
with cheese, bacon and fried potatoes

3. Meatballs
...baked in tomato sauce
with rice or fried potatoes or spaghetti

4. Spaghetti Bolognese ...child’s portion

5. Carbonara ...child’s portion



KPEATIKA XTH XAPA

- MEATS ON THE GRILL

-

MIMPIZOAEL © STEAKS ©
...(oupepés, Pnpéves onws npotipdre! ...juicy, mouthwatering and grilled to your liking!
1. Mooxapioia (rib eye) 33.00€  1.Ribeye
2. Xolpivh ané viénia youpouvdkia 14.00€ 2. Pork chop
QIAETA © FILLETS ©
1. Mooxapioio ...pnpévo dnws npotipdre! 26.00 € 1. Beef fillet ...tender, tasty and very tempting
2. Koténouho (pnodt) 1400€ 2. Chicken (thigh)
MMIPTEKIA “BIFTEKIA” ...greek style burger
...{oupepd and ppéoko pooxapioio Kipd! ...from freshly ground prime beef (without bun)
1. AnAé ...ynpévo otn oxdpa 13.00 € 1. Plain bifteki
2. Tepioté ...pe ypaBiépa Nagou 14.00€ 2. Stuffed ...with Naxos gruyere
YAATXIEL KPEATIKQN SAUCES FOR MEAT
...oUVOSEeUOTE TO KpEas tns APEOKEias oas He ...accompany the meat of your choice
Hia ané us napakdiw véotipes odAtoes! with one of these delicious sauces!
1. Me pavitdpia ald kpep 2.50€ 1. with mushrooms a la creme
...ootapicpéva pe okoépdo, PNéiKov, ...sautéed with garlic, bacon, cream
Kpépa ydAaktos kal paiviavéd and parsley
2. Mingpdrtn ... pe pavatkous onadous 2.00€ 2. with pepper sauce ...our best seller!
3. «XIpOKO» ...He AaXavikd OOTE, 2.00€ 3. “Scirocco” ...sautéed vegetables,

toiN Kkal Kpépa yahaktos (Ehappd kautepn)

\

chilli and cream (a little spicy)

*ONMa ta keaukd oepPipovial pe ppEcKIES NATATES
Nyavités, KOPPEVES OTO XEPI M pe pUd pnacpdu n
PE p1a ynth natdta pe t¢atdiki h okopdoPoutupo

* All meats served with fried potatoes
or basmati rice or a baked potato
with tzatziki or garlic butter



MATAAKIA ©
.. pnpéva pe ppéoko Bupdpi!

Mepida 18.00 €

KiIAS 40.00 €

*Ta ndiddkia cepBipovtal He (pPECKIES MATATES TNYAVITES,
KOHHEVES OTO XEpI M pe pUQ pnacpdu h e pia yntn natdra pe
t¢atdjki h okopSoPoutupo

WAPIA ...ka1 G\Aa

1. Ppéoko PiAéto tévou (Stav €ivarl n enoxn tou) ® 2000€
pe ppéoko mnépl, Aadoépovo kal avnBo

2. @aykpi @ 24.00 €

otn oxdpa pe Aadohépovo

3. AaBpéxi (1xBuotpopeiou) € 22.00 €
otn oxdpa pe Aadohépovo

4. Toinoupa (1xBuotpopeiou) @ 20.00 €
otn oxdpa pe Aadohépovo

5. ZoAwpds oxdpas* @ 20.00 €
pe ppéoko mnépl, Aadoépovo kal avnBo

6. Kahapdpr ynté* pe hadohépovo 19.00 €
7. Tapides peydhes yniés* @ 19.00 €

* Ta yapikda ogpBipovtal pe oahdta

LAMB CUTLETS @
...grilled with fresh thyme!

Per portion
Per kg

*Lamb cutlets are served with fried potatoes
or basmati rice or a baked
potato with tzatziki or garlic butter

FISH AND SEAFOOD

1. Fresh tuna fillet (when available) @
with black pepper, oil and lemon sauce and dill

2. Red porgy (bream) ...grilled with olive oil €
and lemon juice

3. Sea bass ...grilled with olive oil &
and lemon juice

4. Sea bream ...grilled with olive oil @
and lemon juice

5. Salmon* @
with black pepper, oil and lemon sauce and dill

6. Grilled Calamari* (squid) with lemon and oil &

7. Prawns (shrimps) grilled* @

* Served with salad



EMIAOPIIA ka1 MATQTA DESSERTS and ICE CREAM

..ylati téhos kahé, 6Aa kaAa!!! ...sweet treats for a perfect ending!!!
1. ZoupAé cokoAdras 7.00 € 1. Chocolate soufflé

...H€ Nnaywto Bavihia n pnavava ...with vanilla or banana ice cream
2. MnakAaBds ...ciponiacpévos pe kavéla 5.00 € 2. Baklava ...a Greek sweet with nuts,

pastry, cinnamon and honey

3. NoptokaAénita ...av npohdBete! 6.50 € 3. Portokalopita ...a homemade orange pie
with vanilla ice cream

4. Kapudonita Nd§ou ...pe naywtd Bavikia 7.00 € 4. Traditional walnut pie ...with vanilla ice cream
5. Affogato ...uia pndha naywté Baviha @ 5.00€ 5. Affogato ...a scoop of vanilla ice cream @
KQI KapE EOMPECTO with a shot of espresso
6. NMaodpu pe péNi kai kapidia @ 6.00 € 6. Yoghurt with honey and walnuts &
7. Maywté (Algida - carte d’or) oe yeion Baviha, @  2.90 € 7. Ice cream ...vanilla, chocolate
ookoAdta kar pnavdva and banana
...0¢€is Sialéyete! Tiph pndhas You choose! Price per scoop
KA®EL SPECIAL SPECIAL COFFEES
1. Irish Coffee 7.00 € 1. Irish Coffee
...oUioKI, Kapés Ppiktpou, oavuyi ...Irish whisky, filter coffee and whipped cream
2. Baileys Coffee 7.00 € 2. Baileys Coffee
...Baileys, kagés piktpou, cavuyi ...Baileys, filter coffee and whipped cream
3. Scirocco Coffee 7.00€ 3. Scirocco Coffee

..Baileys, Kahlua, kapés piktpou, cavayi ...Baileys, Kahlua, filter coffee and whipped cream



PO®HMATA  NESPRESSO. BEVERAGES "NESPRESSO.

IL SISTEMA IL SISTEMA

1. Eonpéoco 2.50€ 1. Espresso

2. Kanoutoivo 3.50 € 2. Cappuccino

3. ®@pévro eonpéco 4.00 € 3. Freddo espresso

4. Kapés pirtpou 3.00€ 4. Filter coffee

5. EN\nvikOs kapéEs 2.50€ 5. Greek coffee

6. Todi 3.00€ 6. Tea

OPEZKOXLTHMENOI XYMOI FRESH JUICES

1. Moptokdhi, Aepovi 6.00 € 1. Orange, lemon

FPANITEX SORBET

1. Agpovi 4.50 € 1. Lemon

ANAWYKTIKA REFRESHMENTS

Eppialwpévo vepo 1 1t 290€ Mineral water 1 lt

Eppiahwpévo vepd 1/2 1t 1.30 € Mineral water 1/2 It

AvBpakouxo vepd 750 ml 3.50€ Sparkling water 750 ml

AvBpakouixo vepd 300 ml 2.20€ Sparkling water 300 ml

Coca Cola (regular, zero), 3.00€ Coca Cola (regular, zero), Fanta orange,
Moptokahdda, MNMoptokahdda pnAe, Fanta orange blue, Fanta lemon, Soda,
Aepovada, L68a, Tovik, Ice Tea (Aepdvi, Tonic, Ice Tea (lemon, peach),

poSdkivo), Mkpéingpout L68a Grapefruit Soda



®

MIMYPEL

ANpa (EMnvikh) pnoukai 500 ml

ANga Sea Salt (eMnvikA) pnoukai 500 ml
Mdpios pils (ENnvikn) pnoukdi 500 ml
NUpepn lager (ENnvikn) pnoukdhi 500 ml

Bdpeia pils (EMnvikn pikpoluBonoiia)
prioukdh 500 ml

Bopeia lager (eMnvikn pikpoluBonolia)
pnoukdAi 500 ml

Fischer pils pnoukahi 500 ml
Nd€os Ale 330 ml

Amstel Radler 330 ml
Xwpis aAkooA 330 ml
Cider 330 ml

ANpa Bapéi 300 ml

Ahpa Bapéh 500 ml

EAAHNIKA ATMEPITIO & XQNEYTIKA

Oulo Mhrwpapr 200ml
Oulo BapBayidvvn 200ml
Oudo notnpi

Toinoupo “Agkapdki” 200ml
Kitpo notnpi Aeukd

Kitpo notnpi npdoivo

Kitpo notnpi kitpivo
Maotixa

Kthpa Saint Anna (£n|6épn|os oivos Nd€ou)

ATEPITI® & XQNEYTIKA

Martini bianco, rosso, dry
Camepari
Jagermeister

Sambuca

5.00 €
5.00€
5.50 €
5.50€
6.00 €

6.00 €

6.00 €
4.00 €
4.00 €
4.00 €
4.00 €
4.00 €
6.00 €

10.00 €
10.00 €
3.50€
10.00 €
6.00 €
6.00 €
6.00 €
6.00 €
9.50€

7.00 €
7.00 €
7.00 €
7.00 €

BEERS

Alfa (Greek) bottle 500 ml
A Alfa Sea Salt (Greek) bottle 500 ml
z%) Mamos pils (Greek) bottle 500 ml
Nymfi lager (Greek) bottle 500 ml

Voreia pils (Greek microbrewery)
bottle 500 ml

Voreia lager (Greek microbrewery)
bottle 500 ml

Fischer pils bottle 500 ml
Naxos Ale 330 ml
Amstel Radler 330 ml
Alcohol free 330 ml
Cider 330 ml

Alfa draught 300 ml
Alfa draught 500 ml

GREEK APERITIFS & DIGESTIVES

Ouzo Plomari 200ml
Ouzo Barbagianni 200ml
Ouzo glass

Tsipouro “Dekaraki” 200ml
Kitro glass white

Kitro glass green

Kitro glass yellow

Mastic

Saint Anna Estate (Naxian dessert wine)

APERITIFS & DIGESTIVES

Martini bianco, rosso, dry
Campari
Jagermeister

Sambuca



BRANDIES

1. Metaxa 3*
Metaxa 5*
Metaxa 7*

2. Martell V.S..

3. Remy Martin V.S.O.P.
4. Hennessy V.S.

5. Courvoisier V.S.O.P.

OYIXKI & MIMEPMIMONL

Dimple
Chivas

Jack Daniels
Jim Beam
Jameson
Drambuie
Glenfiddich

AEYKA MNMOTA

Rum (Bacardi - Bacardi 8 €tchv)
Gin (Gordons - Bombay)
Vodka (Absolute - Grey Goose)

Tequila (Cuervo - Patron)

7.00€
8.00 €
9.00 €
11.00 €
11.00 €
11.00 €
11.00 €

10.00 €
10.00 €
10.00 €
10.00 €
10.00 €
10.00 €
10.00 €

8.00/11.00 €
8.00/11.00 €
8.00/14.00 €
8.00/14.00 €

BRANDIES

1. Metaxa 3*
Metaxa 5*
Metaxa 7*

2. Martell V.S.

3. Remy Martin V.S.O.P.
4. Hennessy V.S.

5. Courvoisier V.S.O.P.

WHISKEYS & BOURBONS

Dimple
Chivas

Jack Daniels
Jim Beam
Jameson
Drambuie
Glenfiddich

WHITE SPIRITS

Rum (Bacardi - Bacardi 8 years)
Gin (Gordons - Bombay)
Vodka (Absolute - Grey Goose)

Tequila (Cuervo - Patron)

W\%/W‘



AIKEP

MnéiNis 8.00 €
Kouavtpd 8.00 €
Kaloula 8.00 €
Apapéto 8.00 €
COCKTAILS

Wine Spritzer (Wine, soda)

Aperol Spritz (Prosecco, Aperol, soda)

Aperol Margarita (Tequila, Aperol, lime juice)

Paloma (Tequila, lime juice, grapefruit soda)

Bramble (Gin, blackberry liqueur, lemon juice, sugar syrup)
Negroni (Campari, Vermouth, Gin)

Dry Martini (Gin, Dry Martini)

Margarita (Tequila, Cointreau, lemon or lime juice)
Cosmopolitan (Vodka, Cointreau, cranberry juice, lime juice)
Espresso Martini (Vodka, Coffee Liqueur, espresso)
Mojito (Rum, sugar, mint leaves, lemon or lime juice, soda)
Caipirinha (Cachaca, lime, sugar)

Manhattan (Bourbon, Vermouth, Angostura)

Kir Royal (Créme de Cassis, Champagne)

W\%/W‘

LIQUEURS

Baileys
Cointreau
Kahlua

Amaretto

7.00 €

8.00 €

10.00 €

10.00 €

10.00 €

10.00 €

10.00 €

10.00 €

10.00 €

10.00 €

10.00 €

10.00 €

10.00 €

10.00 €



SCIR.OCCO

Aegean Cuisine ———~—
since 1995

YnelBuvos katd to vépo: Mixdhns Polooos
Yus upés nepihapBdveral to O.MN.A. kail ta Snpotkd téAn.

Responsible by law: Michalis Roussos
All Taxes are included in the prices.
You can find a complaint form in our establishment.

To katdotnpa unoxpeoutal va SiaBétel éviuna deltia, oe €181kn Bnkn dinAa otnv €§odo yia tn Siatinwon onolacdnnote Siapaptupias.
The shop is obliged to have printed documents in special case beside the exit for setting out of any existed complaint.

Y us caldtes xpnolponoloUpe ppéoko napOévo ehaidAado
We use virgin olive oil in all our salads

Zta tyavitd xpnolpornoloUpe ni€haio
We use sunflower oil our fried food

‘OMa ta npoidvra pe * gival kateyuypéva.
All products with * are frozen.

@ MNa xoptogdyous / Vegeterian @ Xwpis Moutévn / Gluten free

O katavalwths Sev éxel unoxpéwon va NAnpwoel eav Sev AdBel To vOpIpo napactatikd otoixeio (anddeign - upoAdyIo).
Consumer is not obliged to pay if the notice of payment has not been received (receipt - invoice).



