MAG

MEDITERRANEWAN RESTAURANT

DINING MENU

AUTO 10 a la carte evou xel oxedlaoTel l0Ika amd tov Executive Chef uag yia mv euxapiotnor) oag. [apdAo mou
AauBavetar n déouoa mPOOOXN, TA TATA EVOEXETAL VA TIEPLEXOUV OUCTATIKG TTOU OEV aVAyPAPOVTAL OTO EVOU KAl
aUTA TO OUCTATIKA — EVOEXETAL VA TIPOKAAEoOUV aAepyikr) aviidpaon. Ot ETOKETTEG UE QMEPYIEC TIPETTEL va
yvwpidouv autdv Tov KivOuvo Kat Ba TPETEL va {NTrjoouV amo VA UEAOS TG Ouddas TTANOOPOPIES OXETIKA LIE TO
OAEPYIOYOVO TIEPLEXBEVO TWV TPOPILWY LAS. 2AG EUXOUAOTE VA EUXAPLOTO YAOTPOVOULKO TaéioL.

This a la carte menu has been specifically created from our Executive Chef for your pleasure. Although all due care
is taken, dishes may still contain ingredients that are not set out on the menu and these ingredients may cause an
allergic reaction. Guests with allergies need to be aware of this risk and should ask a member of the team for
information on the allergen content of our food. We wish you an enjoyable gastronomic journey.



N,Ve Bread Basket 3
dokatola, Movaotnpako, Kpttoivia, moAbomopo Ywyi, (Per Person)
Apwuatikd Boutupo
Focaccia, Monastery bread, Breadsticks, multigrain Bread,
flavored Butter

RAWBAR

N  ZeBitoe Tovou | Tuna Ceviche 17
Bveykp€t Méviou, KoAlavdpog, kpéua ABokavto, Ayyoupl, Pamavakl,
20V00aUL, KA Z VAT
Ponzu vinaigrette, Coriander, Avocado cream, Cucumber, Radish,
Sesame, Pickled Mustard

Kapmatolo Aaupdki | Sea bass Carpaccio 17
Mmeptd ToiAl, KOKKIVO Kpeppodt, kitpiva Ntopativia, Kpeg KéAlavdpou,
Dressing Eomepldoedwv

Chilli Pepper, red Onion, yellow cherry Tomatoes, Coriander Cress,

Citrus dressing

IN THE MIDDLE OF THE GREEK TABLE

ZTutkn mita nuépag | Homemade pie of the day 13

ve,N AApupd& Aoukoupaddkia | Savory Doughnuts 14
KpokEteg Tuplwy, papperada Ntoudtag, owg MNoouptiov ye Maaotixa, Milouva
Cheese Croquettes, Tomato jam, Mastic - Yogurt sauce, Mizouna

ve  KoAokuBdakwa Tnyavntd | Fried Zucchini 14
O&uueA, Maovptl
"Oxymeli" sweet sour Honey, Yogurt

LF  Ikoupmpi Zxapag | Grilled Mackerel 16
daocoAakio owte, Tapaudg, oaihtoa Eomepidocidwv
Sautéed green Beans, Tarama, Citrus sauce

Keptedakia Méoyou | Beef Meatballs 15
>0Atoa Ntoudtag, owg lNaouptlov, tolrg MNotdtag
Tomato sauce, Yogurt sauce, Potato chips

LF, GF  Xtamoédt Zxdpag | Grilled Octopus 18
®aBa, kapapeAwpeva Kpeppvdia, TikAa EcoAdT, Biveykpét Kamapng,
NTopaTtivia Kovei
Fava, caramelized Onions, pickled Shallots, Caper vinaigrette,
Cherry Tomatoes confit

GF  Xayavdkl Fapidag | Shrimps Saganaki 16
2OAtoa Ntoudtag, deta, Ouuapl, Zxowvonpaco, Ntouativia
Tomato sauce, Feta, Thyme, Chives, Cherry Tomatoes

LF  KaAapgapdakia Tnyavntd | Fried Squids 15
Aeukog Tapaudg, Maylovela
White Tarama, Mayonnaise

V vegan / Ve vegetarian/ N nuts / GF Gluten Free / LF Lactose Free All prices are in € and include tax



GREEK SPREADS

Ve  TCatCiku | Tzatziki 9
MaoupTtt, Ayyoupl, 2kOpdo, TikAa Ayyoupt, EAaidhado, Avnbog
Yogurt, Cucumber, Garlic, pickled Cucumber, Olive oil, Dill

LF  Tapapdg | Tarama 9
Koépa AeukoU Tapapd, XapouTil, TIEPAES aTtd BAACOUIKO =UdL
White Tarama mousse, Carob, balsamic Vinegar pearls

Ve  Tupokautepn | Tyrokafteri (Spicy Feta Dip) 9
MeplEg pAwpivng, Kpgua dEtag, Mreptd Toil, AGoL
Mampkag, yavntd Mmoukopo
Florina Peppers, Feta cream, Chili Peppers, Paprika
oil, fried red hot Peppers flakes

N, Ve, LF  MeAwt{avooaAdta | Melitzanosalata (Eggplant Dip) 9
Tayivi e MeAL, 2k6pdo, IMNMampika, Ntopativia, Kokkivo Kpeuuodt,
Koukouvapl, Maivtavog, EAaloAado, Ttpolupevio Wwpi
Tahini with Honey, Garlic, Paprika, Cherry Tomatoes, Red Onion,

Pine nuts, Parsley, Olive oil, sourdough Bread

SALADS

Ve EAMNvikR | Greek 14
Ntopdta, Mimepld, EAES, Kpepudl, Kamapn, Kpitapo, Piyavn,
AyyoUpl, ®€ta, EAaidAado, Xapout
Tomato, Pepper, Olives, Onion, Caper, Sea Fennel, Oregano,
Cucumber, Feta, Olive oil, Carob

Ve, N  KoAokuOt | Zucchini 15
TaAlatéAeg KohokuBiol, Poddakivo, katolkiolo Tupl, Mévta, Mikha
DVOKLO, PNE ApuyddAou, dressing MnAitn
Zucchini stripes, Peach, goat Cheese, Mint, pickled Fennel,
Almond flakes, Cider dressing

LF  ®acoAdkia ye Tévo | Green Beans with Tuna 16
PACOAAKIA ETIOXNG, AVAPELIKTN OOAGTA, KPOUTOV PeBuBLo,
PPEOKO KpepupLdt, TatdkL Tovou, BiveykpET MTtélkov
Seasonal green Beans, mixed salad, Chickpea croutons,
fresh Onion, Tuna tataki, Bacon vinaigrette

Ve  Meooyelakr | Mediterranean 15
Ntopativia yntd, MNitepleg yntég, pivi Mmoupdta, KouvAoupt
©eoooAovikng, Poka, dressing MnAitn
Grilled Cherry Tomatoes, roasted Peppers, mini Burrata, Koulouri
Thessalonikis (Bagel), Rocket, Cider dressing

LF  Tapida | Shrimp 16
Mpdowvn ZoAata, Kivoa, Kapodto, ppeoko Kpeupudakl,
Avnbocg, MNapidec owte, Bveykpét Eomepidoeidwv
Green Salad, Quinoa, Carrot, Fresh Onion, Dill, sautéed
Prawns, Citrus vinaigrette

V vegan / Ve vegetarian/ N nuts / GF Gluten Free / LF Lactose Free All prices are in € and include tax



PASTA|RISOTTO

Ve  Zkiou@iytd | "Skioufichta" homemade Pasta 18
20ATo00 Ntoudtag, d€ta, EAMEG, Piyavn, Ntoudta
Tomato sauce, Feta, Olives, Oregano, Tomato

Mamapdédeg NMappeldvag | Parmesan Pappardelle 21
Karviotn lMNavoéta, Quudpt, 2XovoTpaoo, Xwua Npooouto
Pancetta affumicata, Thyme, Chives, Prosciutto soil

Aykouivi ©alacotviv | Seafood Linguine 24
BoykoAeg, apideg, XTamddl, ppeako Kpeppudl, 2KOpdo, Mimepta ToiAL,

XUHOGS Agpdvi, TToudpa AuyoTapaxo, TikAa divokio, Mdaiviavog

Vongole, Shrimps, Octopus, fresh Onion, Garlic, chili Pepper,

Lemon juice, Bottarga powder, pickled Fennel, Parsley

KpBapoto lMNapidag | Shrimp Kritharotto 21
Aaxavikad owté, Mok, Ntopativia kovel, odAtoa Ntopdtag,

Ouudpt, ZXovoTpaoo

Orzo, sautéed Vegetables, Bisque, Cherry Tomatoes confit,

Tomato sauce, Thyme, Chives

Ve P1g6to Mavitapuwv | Mushroom Risotto 19
Mowia Mavitapuwy, MNaota Tpoueag, Aadt Tpoupag, Mappeldva, Quudpt
Variety of Mushrooms, Truffle Paste, Truffle Oil, Parmesan, Thyme

Zupapikd Paccheri pe Brisket | Brisket Paccheri Pasta 22
2lyodavyelpepevo brisket, caAtoa Ntoudtag,

MLpeTtoud Aaxavikwy, agpog IpaBlEpag

Slow-cooked brisket, Tomato sauce,

vegetable mirepoix, Gruyere Cheese foam

Tpaxavoéto Apvi | Pulled Lamb with Trahana 22
2LlyoHaVELPEUEVO padnuévo Apvi, 2aAtoa Ntopdtag, Ntopativia Kovei,

QPEOKO Kpepupudakl, Mmepld ToiAl, katowkiolo Tupl

Slow-cooked Lamb pluck, Tomato Sauce, Cherry Tomatoes confit,

French Onion, Chilly Pepper, goat Cheese

V vegan / Ve vegetarian / N nuts / GF Gluten Free / LF Lactose Free All prices are in € and include tax



MAIN COURSES

Mouoakdg | Traditional Moussaka 19
Mooxapiolog Kag, MeAit¢ava, Wntr) Ntopdta, Mecapén
Ground Beef, Eggplant, Roasted Tomato, Béchamel Sauce

GF  ZoAouo6g | Salmon 22
Pok Choi, MTtpiK, pupwdikd, AadL 2xowvotpoco, odAtoa Boutlpou pe Kitpo
Pak Choi, Salmon Roe, Herbs, Chive Qil, Citron Butter Sauce

GF AavpdkL | Sea bass o5
MoupEg amo 2eAvoplla, Kivoa pe wntd Aayxavikd, cdAtoa Agpoviou
Celery root purée, Quinoa with Vegetables, Lemon sauce

KotomouAo | Chicken 21
Moupéc Kamviotrg MNatdtag, odAToa £puBpol Kpaaotou,

YAQOQPLOUEVO KPePdL, oGAToa Agudvi

Smoked Potato purée, red wine sauce, glazed Onion, Lemon sauce

N Mooyxapioclo Burger | Smash Beef Burger 19
Moaoxapiolog Kiudg (2 x 90 yp), Tupi Cheddar, MaAKO
MapoUAL, Maytoveda, Ttikha Ayyoupl, MNMatates ye eAouda
Ground Beef (2 x 90 gr), Cheddar Cheese, French
Lettuce, Mayonnaise, pickled Cucumber, Potato wedges

N Burger KotémouAo | Chicken Burger 19
MNavaplopevo Kotomouho, MayloveCa XaAaTievio, KAEG
Aaxavikwy, lceberg, Mréikov, MNatadteg pe pAoLda
Battered Chicken, Jalapefio Mayonnaise, Pickled
Vegetables, Iceberg, Bacon, Potato wedges

LF  Sirloin Flap Steak 250 gr 30
Black Angus AUEPIKAVIKAG EKTPOPNG, TolUITOOVUPL OWG,
Matdteg ye PAOLOEG
American breeding Black Angus, Chimichurri sauce,
Potato wedges

KovtoooUBAL Navoéta | Pork Souvlaki 21
2lyopayelpeuevn Xopvn mtavoeta, Miouva, Maylovela pe Kapu,

wntég MNatdreg baby

Slow cooked Pork Pancetta, Mizuna, Curry Mayonnaise,

roasted baby Potatoes

GF ®péoko WapL Huépag | Catch of the day € .. €/l
(according to our fishermans' catch)
Bpoaotd Aaxavikd, AAdOAELOVO
Boiled Vegetables, Lemon and Olive oil dressing

ANA PER
KIAO  KILO

V vegan / Ve vegetarian/ N nuts / GF Gluten Free / LF Lactose Free All prices are in € and include tax



SIDE DISHES

Vv, LF Matéteg Tnyavntég | French Fries 8

V, GF, LF Wnta Aaxavikd pe Biveykpét Ntopdrtag 8
Grilled Vegetables with Tomato Vinaigrette

Ve, GF Tnyavnté POdL pe pupwdikd | Fried Rice with herbs 7

V vegan / Ve vegetarian/ N nuts / GF Gluten Free / LF Lactose Free All prices are in € and include tax



DESSERTS

Ve  Tipapuwoo0 Artigianale | Tiramisu Artigianale 13
Eompéoo, okovn Kakdo, Maokaptove, 2aBouayldp
Espresso, Cocoa powder, Mascarpone, Ladyfingers

Ve  YokoAativa | Chocolate Cake 13
MTILOKOTO 20KOAATAG, HOUG 20KOAATAG, OLPOTIL 20KOAATOG
Chocolate biscuits, Chocolate mousse, Chocolate syrup

N,Ve  ApuevofBiA | Armenonville 13
KapapeAwpéva ApoydoAa, Mapeé, ZokoAdata, Mapéyka
Caramelized Almonds, Parfait, Chocolate, Meringue

Ve TdaBAoBa | Paviova 13
Tpayavr)y Mopéyka pe kKpéua paouAag, KOUTOOTa Ao TIOKIAia Moupwy,
KpEua lMNatioepi
Crunchy Meringue with Strawberry cream, mix Berries compote,

Pastry cream

V,GF,LF  ®péoka ®Ppouta EToxAgs | Selection of seasonal Fresh Fruits 12

Ve  MMaywt6 ot 3 yevoelg | Ice Cream in three flavors WZWK : 4.5
Ava pmtdAa | Per scoop

V vegan / Ve vegetarian/ N nuts / GF Gluten Free / LF Lactose Free All prices are in € and include tax



FOR OUR

Sittle Guests

Kotouttoukiég | Chicken Nuggets 14

>epPBipovral pe Matdreg Tnyavntég | Served with French Fries
‘H|OR

Me PUdL, A\axavikd K& atpou, Ttoupe MNatdtag
With rice, steamed vegetables, mashed Potatoes

=N Wapokpokétec | Fish Sticks 13

2epBipovtarl e Matdrteg Tnyavntég | Served with French Fries

H|OR

Me POCL, Aaxavika k& atpou, Tioupe MNatdrag
With rice, steamed vegetables, mashed Potatoes

ve  [1évec Pomodoro | Penne Pomodoro 13
Me odAtoa Ntoudtag | With Tomato sauce

Mivt Mooyapiola Burgers (3 tuy) 15

Mini Beef Burgers (3pcs)

2epPipovral ue Matdteg Tnyavntég | Served with French Fries
‘H|OR

Me PUCL, A\axavikd K& atpou, TtoupE MNatdtog
With rice, steamed vegetables, mashed Potatoes

V vegan / Ve vegetarian / N nuts / GF Gluten Free / LF Lactose Free All prices are in € and include tax



MAG

MEDITERRANEWAN RESTAURANT

WINE & DRINKS MENU

KoAwg nABate otov KOOPO Twv Kpaolwwv tou Kassandra Palace. Eipaote Teprigovol Tou TopouctafOupE pLd
HEYAAN YKAUQ ETIAOYWY PE Kpaold amd OAn tnv EAGSa, Ttou oiyoupa Ba uxaploTioouv ToV OUPAVIOKO 00G. Oa
XOPOUWE va 0ag KaBodnynoouUE OTIG ETIAOYEG KOL VO 0AG BoNBACOUE VA ETINEEETE TO TEAELO KPOOT CUMPWVA E
TO TIPOOWTIKO 00¢ YOUOTO. Mnv BLOTACETE VO JAG PWTNOETE YL TIG TIPOTACELS JOG. 206 ELXOUOOTE £Va EUXAPLOTO
YOOTPOVOULKO TOE(OL.

Welcome to the Kassandra Palace world of wines. We are proud to introduce a great variety of wines from all
arround Greece that we are sure will delight your palate. We will be happy to guide you through the options and
help you select the perfect wine for your personal taste. Should you wish, we will be most happy to assist you with
your choice. We wish you an enjoyable gastronomic journey.



BEVERAGE LIST

Classic Cocktails
Aperol Spritz 10
Aperol, Sparkling wine, Sparkling water

Mojito 11
Rum, Mint leaves, fresh Lime, Sugar syrup, Sparkling water

Margarita 11
Tequila, Triple sec, Lime juice

Pifla Colada 11
Rum, Malibu, Coconut & Pineapple purée, Pineapple juice

Frozen Daiquiri - Strawberry / Mango / Pineapple 11
Rum, Fruit purée, Lime juice, Sugar syrup

Paloma 11
Tequila, Lime juice, pink Grapefruit soda, Agave syrup, Grapefruit juice

Pornstar Martini 11
Vodka, Passion Fruit purée, Passoa liqueur, Lime juice, Vanilla syrup

Mai Tai 11
Rum, Orange liqueur, Almond syrup, Lime juice, Sugar syrup, Angostura

Signature Cocktails

Tropic Velvet 12
Rum, Passion Fruit & Mango purée, Falernum syrup, Lime juice, Sparkling water

Nysa Spirit 12
Mastiha liqueur, Mandarin & Strawberry purée, Lime juice, Sugar syrup, pink
Grapefruit soda

Kassandra's Secret 12
Rum, Amaretto, Lime juice, Grenadine, Peach juice

Ginger Breeze 12
Gin, Ginger syrup, Lime juice, Agave syrup, Sparkling water, Peach purée

Summer Fling 12
Vodka, green Melon liqueur, Malibu, Pineapple juice, Lime juice, Kiwi purée

The Mandarita 12
Tequila, Mandarin purée, Mango syrup, Lime juice, Tabasco

Mocktails

Virgin Mojito 9
Fresh lime, Sugar, Mint leaves, Sprite

Strawberry Lemonade 9
Strawberry purée, Lime juice, Sugar syrup, Sprite

All prices are in € and include tax



WHITE WINES

Omikron, Zacharias Winery
Variety: Roditis, Moschofilero
Origin: Nemea, Peloponnese

Queen of Hearts, Nico Lazarides Winery, PGI
Variety: Chardonnay, Roditis, Muscat Alexandreias, Ugni Blanc
Origin: Drama, Macedonia

Kidonitsa, Zacharias Winery, PGI
Variety: Kidonitsa
Origin: Nemea, Peloponnese

Sauvignon Blanc Bio, Konstantara Winery, PGI
Variety: Sauvignon Blanc
Origin: Chalkidiki, Macedonia

Ble Tracter, Kyr Yiannni Estate, PGI
Variety: Assyrtiko, Viognier, Chardonnay
Origin: Amyndeon, Florina

Chéteau Nico Lazarides Winery, PGI
Variety: Sauvignon Blanc, Assyrtiko, Malagouzia
Origin: Drama, Macedonia

Lenga Semi Dry, Avantis Estate
Variety: Gewdrztraminer
Origin: Evia, Aegean Islands

Chéateau Julia, Costa Lazarldes Winery, PGl
Variety: Chardonnay
Origin: Drama, Macedonia

Gerovassiliou White, Gerovassiliou Estate, PGI
Variety: Assyrtiko, Malagouzia
Origin: Thessaloniki, Macedonia

Sauvignon Blanc, Alpha Estate, PGI
Variety: Sauvignon Blanc
Origin: Amyndeon, Florina

Malagouzia, Gerovassiliou Estate, PGI
Variety: Malagouzia
Origin: Thessaloniki, Macedonia

Chardonnay Oak Fermented, Domaine Migas, PGl
Variety: Chardonnay
Origin: Tirnavos, Thessaly

Sauvignon Blanc Fume, Alpha Estate, PDO
Variety: Sauvignon Blanc
Origin: Amyndeon, Florina

Aspros Lagos, Douloufakis Winery, PGl
Variety: Vidiano
Origin: Crete, Aegean Sea
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All prices are in € and include tax



WHITE WINES

Magic Mountain, Nico Lazarides Winery, PGI
Variety: Sauvignon Blanc
Origin: Agora, Drama

Viognier, Gerovassiliou Estate, PGI
Variety: Viognier
Origin: Thessaloniki, Macedonia

Santorini Assyrtiko, Boutari Estate, PDO
Variety: Assyrtiko
Origin: Santorini, Aegean Sea

Natureo De-alcoholised, Familia Torres
Variety: Muscat
Origin: Spain

ROSE WINES

Omikron, Zacharias Winery, PGl
Variety: Agiorgitiko
Origin: Nemea, Peloponnese

Hilandar Rose, Holy Monastery of Hilandar
Variety: Merlot
Origin: Mount Athos, Chalkidiki

Paranga Flowers, Semi-dry Kyr Yiannni Estate, PGl
Variety: Xinomavro, Merlot, Syrah
Origin: Amyndeon, Florina

Dianthos, Boutari Estate, PGI
Variety: Xinomavro
Origin: Naousa, Imathia

Cabernet Sauvignon, Konstantara Winery, PGl
Variety: Cabernet Sauvignon
Origin: Chalkidiki, Macedonia

Skatzochiros, Alpha Estate, PGI
Variety: Syrah, Xinomavro
Origin: Amyndeon, Florina

Idylle d 'Achinos, La Tour Melas Estate
Variety: Grenache, Syrah, Agiorgitiko
Origin: Achinos, Fthiotida

Natureo De-alcoholised, Famillia Torres
Variety: Cabernet Sauvignon, Syrah
Origin: Spain
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All prices are in € and include tax



RED WINES

Omikron, Zacharias Winery, PGI
Variety: Agiorgitiko
Origin: Nemea, Peloponnese

King of Hearts, Nico Lazarides Winery, PGl
Variety: Merlot, Xinomavro
Origin: Drama, Macedonia

Merlot, Konstantara Winery, PGI
Variety: Merlot
Origin: Drama, Macedonia

Astakos, Astir X Winery, PGl
Variety: Agiorgitiko, Tempranillo
Origin: Kalamata, Peloponnese

Dio Elies, Kyr Yianni Estate, PGI
Variety: Merlot, Syrah
Origin: Imathia, Macedonia

Xinomavro Reserve, Alpha Estate, PDO
Variety: Xinomavro
Origin: Amyndeo, Macedonia

Sol Pinot Noir, Vivlia Chora Estate, PGI
Variety: Pinot Noir
Origin: Kavala, Macedonia

Gerovassiliou Red, Gerovassiliou Estate, PGI
Variety: Merlot, Limnio, Syrah
Origin: Thessaloniki, Macedonia

Magic Mountain, Nico Lazarides Winery, PGI
Variety: Cabernet Franc, Cabernet Sauvignon
Origin: Agora, Drama

Natureo De-alcoholised, Familla Torres
Variety: Syrah
Origin: Spain

CHAMPAGNES & SPARKLING WINES

Moét & Chandon Brut Imperial 750 ml AOC
N.V Mumm Cordon Rouge 750 ml AOC
Bubbly Muscat Matamis 750 ml

Bubbly Rose Matamis 750 ml

Prosecco 750 ml DOCG

Moschato D’Asti 750 ml DOCG

Moét & Chandon Brut Imperial 200 ml AOC
Prosecco 200 ml DOC
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All prices are in € and include tax



DESSERT WINES

Samos Vin doux, EOS Samos, PDO 26

Variety: Muscat
Origin: Samos, Aegean Sea

GREEK SPIRITS

Ouzo 200 ml 13
Ouzo glass 50 ml 6
Tsipouro with / without Anise 200 ml 13
Tsipouro glass with / without Anise 50 ml 6
Retsina Omikron 750 ml PDO 21
Retsina Vasiliki 500 ml 13
Masticha Skinos 50 ml 9
BEVERAGE LIST
Mineral & Sparkling Waters
Mineral Water 1Itr 3
Sparkling Water 750ml 4.5
Sparkling Water 250ml 2.5
Juices
Freshly squeezed Orange 6
Fruit Juices
Soft Drinks
Coca Cola | Light | Zero 5
Sprite 5
Fanta Orange | Lemon 5
Schweppes Soda | Tonic 5
Schweppes Pink Grapefruit Soda 3
Schweppes Ginger Ale S
Ice Tea 6

Peach | Lemon Green | Pink Grapefruit

All prices are in € and include tax



BEVERAGE LIST

Beers

Local Lager Draught 300ml
Local Lager Draught 400ml
Heineken Lager 330ml
Heineken Free 330ml

Sol 330ml

Mamos Pilsner 330ml
Amstel Radler 330m|
Erdinger Weil} 330ml

Alpha Sea Salt 330ml
Valtinger Lager 330ml

Rtd Drinks
Red Bull

Coffees

Espresso

Double Espresso
Greek Coffee

Double Greek Coffee

O O OO O OO O O O O o
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All prices are in € and include tax



BEVERAGE LIST

Blended Scotch Whiskies
Haig

Famous Grouse

Dewar’s

Ballantine’s

Johnnie Walker Red Label
Cutty Sark

Bourbon Whiskies

Jack Daniel's Honey

Jack Daniel’s

Irish Whiskies
Bushmills 10yr

Jameson

Single Malt Whiskies
Lagavulin 16yr
Glenfiddich 12yr
Cardhu 12yr

Premium Scotch Whiskies
Dimple 15yr

Johnnie Walker Black Label 12yr
Chivas Regal 12yr

Dewar’s 12yr

© © © © ©O o
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All prices are in € and include tax



Vodkas
Belvedere
Ketel One
Absolut
Ursus Roter
Stolichnaya

Smirnoff Red

Gins

Hendrick’s
Tanqueray
Beefeater Pink
Bombay Sapphire
Beefeater

Gordon’s

Tequilas
Jose Cuervo Black
Olmeca Reposado

Olmeca Blanco

Rums

Havana Anejo 7 Aos
Havana Ne 3
Pampero Especial
Pampero Blanco

Captain Morgan Black

BEVERAGE LIST
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All prices are in € and include tax



BEVERAGE LIST

Brandies
Metaxa 5*
Metaxa 7*

Courvoisier VSOP 12yr

Liqueurs

Amaretto Disaronno
Kahlua

Malibu

Bailey’s

Tia Maria

Southern Comfort

Digestives
Grappa Bortolo Nardini Bianca
Limoncello

Jagermeister

Aperitifs
Aperol

Campari
Cointreau
Drambuie
Pimm’s No 1
Martini Rosso
Martini Extra Dry

Martini Bianco

11
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All prices are in € and include tax



MAG

MEDITERRANEWAN RESTAURANT

WIFI
Network: Kassandra Palace
Password: Kassandra1978

63077 Kriopigi
Halkidiki, Greece
T+302374051471
F+30 2374052080
www.kassandra-palace.gr
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