NINEMIA
BRUNCH
RESTAURANT

AUTO 10 a la carte uevou exel oxedlaoTel eldikd amod Tov Executive Chef uag yia tyv euxapiotnorn
oag. MapoAo mou AauBdvetat n déouoa TEOCOXT], TA TATA EVOEXETAL VO TIEPLEXOUY CUOTATIKA TTOU
Oev avaypaeovial oT0 EVOU Kal QUTE TA OUCTATIKA — EVOEXETAL VA TIDOKAAEOOUV GAAEQYIKT)
avtiopaon. Ol ETUOKETTEG e AMEPYIES TTPETEL va yvwpi{ouv autov ToV KivOuVo Kal Ba TPEMTEL va
¢ntrioouv amo Eva UEAOS NG OUAOAS TTANPOPOPIEG OXETIKA UE TO  AAAEPYIOYOVO TIEPLEXOUEVO TWV
TPOPIUWY LaG. 2AG EUXOUAOTE EVa EUXAPIOTO YAOTPOVOUIKO Ta&ioL.

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.



Bread Basket 3.00€
dokatola, MovaotneLlako,

Kputoivia, apwuotikd Boutupo

Focaccia, Monastery bread,

Breadsticks, flavored Butter

EGGS

ve Avocado Toast 13.00€
Auyd Ttooe, ppuyaviopévo Ywpi, ABokavto,
KATOLKiowo Tupl, ynté& NTopativia, 20UuaK
Poached Eggs, toasted Bread, Avocado, goat
Cheese, grilled Cherry Tomatoes, Sumac

ve The Omelette 13.00€
Alaotr) Ntopdta, EAG, yAukd Kpepuodl,
2Tavakl baby, ®¢ta, dressing MnAitn,
epuyaviopévo Ywui
Sun-dried Tomato, Olives, sweet Onions,
baby Spinach, Feta, Cider dressing,
toasted Bread

TO SHARE

ve Pinsa Alba 15.00€
Katowkiolo Tupi, Mavitépla, Miso, AadL Tpoupag
Goat Cheese, Mushrooms, Miso, Truffle oil

Chicken Sliders (3pcs) 16.00€
Brioche, tpayavo Kotomouho, Poka, Ntoudra,
dayloveCa Kamoapng, lotateg tnyovnteg
Brioche, crispy Chicken, Rocket, Tomato,
Caper mayonnaise, French Fries

Ve French Fries 7.00€
AvB6¢ AAatiol
Sea salt Blossom

Ve vegetarian / V vegan /N nuts

N Smoked Salmon & Quinoa Bowl

MAIN COURSES

15.00€
Kwoa, Apakdg, Ayyoupl, Pamtavakl, kKpéua
ABokavto, UKL Wakame, kamviotdg 20A0U0G,
ONOOUENALO, KOUTEPN 20YIa

Quinoa, Peas, Cucumber, Radish, Avocado
cream, Wakame, smoked Salmon, Sesame ail,
spicy Soya

Burrito Club 16.00€
Toprtiyla oitou, KotomouAo, Ntoudta, Mméikoy,
Bpaotd Xopouépt, Tupt Epevial, MapoUAL,
Thousand island sauce, Tyavntég MNUKOTIOTATES
Wheat Tortilla, Chicken, Tomato, Bacon, boiled
Ham, Emmental Cheese, Lettuce, Thousand
island sauce, fried Sweet Potatoes

Gyros Roll 17.00€
dpuyoviopevo Ywii lobster, olyouayelpepévn
xolpwrn Mavaoéta, MNikAa Ayyoupt, owg Naouptiou,
Mouaotapda, Pico de gallo, tourg MNatatag

Toasted lobster Bread, slow-cooked Pork
Pancetta, Pickled Cucumber, Yogurt sauce,
Mustard, Pico de gallo, Potato chips

Chicken Katsu Sando 16.00€
®puyaviopevo Milkbread, tavoplopévo
Kotomouho, Coleslaw, Tonkatsu

Toasted Milkbread, Breaded Chicken,

Coleslaw, Tonkatsu sauce

SWEETS

Selection of seasonal Fresh Fruits 11.00€

Ice Cream in three flavors 4 .50€
Ava pttdAa | Per scoop



FOR OUR
Sinte @my

Kotouttoukiég | Chicken Nuggets 13.00€

2epPBipovtal pe Matdrteg Tnyavnteg | Served with French Fries
‘H|OR

Me PUOCL, Aaxavikd kG atpou, Ttoupe MNatdatag
With rice, steamed vegetables, mashed Potatoes

Wapokpokéteg | Fish Sticks 12.00€

2epBipovtal pe Matdrteg Tnyavntég | Served with French Fries

H|OR

Me PUCL, Aaxavika K& atuou, toupé MNatdrog
With rice, steamed vegetables, mashed Potatoes

[Meveg Pomodoro | Penne Pomodoro 12.00€
Me odAtoa Ntopdtag | With Tomato sauce

Mivt Mooxapiota Burgers (3 tuy) 14.00€
Mini Beef Burgers (3pcs)

2epPBipovral pe Matdteg Tnyavnteg | Served with French Fries
‘H|OR

Me PO, A\axavika Ka atuou, oupe MNatdrog
With rice, steamed vegetables, mashed Potatoes



BEVERAGE LIST

Classic Cocktails

Mojito 10.00€
Rum, Mint leaves, fresh Lime, Sugar syrup, Sparkling water

Margarita 10.00€
Tequila, Triple sec, Lime juice

Pifa Colada 10.00€
Rum, Malibu, Coconut & Pineapple purée, Pineapple juice

Frozen Daiquiri - Strawberry / Mango / Pineapple 10.00€
Rum, Fruit purée, Lime juice, Sugar syrup

Paloma 10.00€
Tequila, Lime juice, pink Grapefruit soda, Agave syrup, Grapefruit juice

Pornstar Martini 10.00€
Vodka, Passion Fruit purée, Passoa liqueur, Lime juice, Vanilla syrup

Aperol Spritz 10.00€

Aperol, Sparkling wine, Sparkling water

Mai Tai 10.00€
Rum, Orange liqueur, Almond syrup, Lime juice, Sugar syrup, Angostura

Signature Cocktails

Tropic Velvet 12.00€
Rum, Passion Fruit & Mango purée, Falernum syrup, Lime juice, Sparkling water

Nysa Spirit 12.00€
Mastiha liqueur, Mandarin & Strawberry purée, Lime juice, Sugar syrup, pink
Grapefruit soda

Kassandra's Secret 12.00€

Rum, Amaretto, Lime juice, Grenadine, Peach juice

Ginger Breeze 12.00€
Gin, Ginger syrup, Lime juice, Agave syrup, Sparkling water, Peach purée

Summer Fling 12.00€
Vodka, green Melon liqueur, Malibu, Pineapple juice, Lime juice, Kiwi purée

The Mandarita 12.00€
Tequila, Mandarin purée, Mango syrup, Lime juice, Tabasco

Mocktails

Virgin Mojito 9.00€
Fresh lime, Sugar, Mint leaves, Sprite

Strawberry Lemonade 9.00€

Strawberry purée, Lime juice, Sugar syrup, Sprite



Coffees

Espresso

Espresso Americano
Double Espresso
Espresso Freddo
Cappuccino Freddo
Cappuccino
Cappuccino Double
Caffe Latte

Irish Coffee

Greek Coffee
Double Greek Coffee
Instant Coffee
Frappé

Filter Coffee

Flat White

BEVERAGE LIST

4.50€
4.50€
5.00€
5.00€
5.50€
5.00€
5.50€
5.00€
8.00€
4.50€
5.00€
4.50€
5.00€

5.00€
5.50€

Hot/Cold Chocolate - Matcha

Monbana Supreme
Matcha Latte

Milkshakes
Vanilla
Strawberry
Chocolate
Hot Teas

Various Flavors

Ice Teas
Lemon
Peach
Green
Juices

Freshly squeezed Orange

Fruit Juices

6.50€
6.00€

6.50€
6.50€
6.50€

5.00€

5.00€
5.00€
5.00€

6.00€
5.00€

Classic Homemade Lemonade

Fresh Lemon juice,
Mint, Sparkling water

6.00€

Soft Drinks
Coca Cola | Light | Zero 5.00€
Sprite 5.00€
Fanta Orange | Lemon 5.00€
Schweppes Soda | Tonic 5.00€
Schweppes Pink Grapefruit Soda 5.00€
Schweppes Ginger Ale 5.00€

Mineral & Sparkling Waters

Mineral Water 1ltr 2.50€
Sparkling Water 250m| 2 50€
Sparkling Water 750ml 4.50€
Beers
Local Lager Draught 300ml| 4.50€
Local Lager Draught 400ml 5.00€
Heineken Lager 330ml 6.00€
Heineken Free 330ml 6.00€
Sol 330m| 6.00€
Mamos Pilsner 330ml 6.00€
Amstel Radler 330ml 6.00€
Erdinger Weily 330ml 6.00€
Alpha Sea Salt 330m| 6.00€
Amstel Dark 330ml 6.00€
Valtinger Lager 330ml 6.00€
Rtd Drinks
Red Bull 5.00€

Sparkling Wines

Prosecco 750ml 37.00€

Bubbly Muscat 750ml 33.00€

Bubbly Rose 750ml 35.00€

Prosecco 200ml 13.00€
Champagnes

N.V Mumm Cordon Rouge 100.00€
Brut France 750mlI AOC

Moét & Chandon Brut 125.00€
Imperial France 750ml AOC

Moét & Chandon Brut 40.00€
Imperial France 200ml AOC



BEVERAGE LIST

White Wines

Omikron, Zacharias Estate  6.006 / 24.00€
Sauv Blanc, Konstantaras 7.006 / 28.00€

Gerovassiliou Estate 8.00€ / 32.00¢
Rose Wines @ 0

Omikron, Zacharias Estate  6.00€ / 24.00€

Semi-Dry Kyr Yianni Estate 7.00€ / 28.00€

Ktima Alpha Estate 8.00€ / 32.00¢€
Red Wines & h

Omikron, Zacharias Estate 6.00€ / 24.00€
Dio Elies, Kyr Yianni Estate  8.00€ / 32.00€

Blended Scotch Whiskies

Haig 10.00€
Johnnie Walker Red Label 9.00€
Ballantine’s 9.00€
Famous Grouse 9.00€
Dewar’s 9.00€
Cutty Sark 9.00€

Bourbon Whiskies

Jack Daniel's Honey 11.00€

Jack Daniel’'s 11.00€
Irish Whiskies

Bushmills 10yr 12.00€

Jameson 10.00€

Single Malt Whiskies

Lagavulin 16yr 16.00€
Glenfiddich 12yr 12.00€
Cardhu 12yr 12.00€

Premium Scotch Whiskies

Dimple 15yr 14.00€
Johnnie Walker Black Label 12.00¢€
Chivas Regal 12yr 12.00€
Dewar’s 12yr 12.00€

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 Afos
Havana No3
Pampero Especial
Pampero Blanco
Captain Morgan Black

Brandies

Metaxa 5*
Metaxa 7*
Courvoisier VSOP 12yr

13.00€
11.00€
10.00€
9.00€
9.00€
9.00€

13.00€
11.00€
10.00€
10.00€
9.00€
9.00€

11.00€
11.00€
9.00€

11.00€
9.00€
11.00€
10.00€
9.00€

8.00€
9.00€

11.00€

Premium Greek Spirits

Tsipouro Glass
Ouzo Glass
Masticha Skinos Glass

5.00€
5.00€

9.00€



BEVERAGE LIST

Liquers Aperitifs
Amaretto Disaronno 9.00€ Aperol
Kahlua 9.00€ ,
Campari
Malibu 9.00€ .
_ Cointreau
Bailey’s 8.00€

Martini Rosso

Tia Maria 8.00€ Martini Extra Dry
Southern Comfort 8.00€ L
Martini Bianco
Drambuie
Pimm's No1
Digestives

Grappa Bortolo Nardini Bianca  8.00€
Limoncello 8.00€
Jagermeister 8.00€

*Additional charge of the environmental tax 0.05 cents per piece
in all types of plastic food and beverage packaging used for sale

*[pooBeTn XpEwan Tou TEPLBOAMOVTIKOU @opou 0,05 AeTttwy avda
TEPAXLO € GAOUG TOUG TUTIOUG TTAAOTIKWY CUOKEVOOLWY TPOPIUWY

KAl TIOTWV TIOU XPNOIUOTIO0UVTAL TIPOG TTWANCN

9.00€
9.00€
9.00€
8.00€
8.00€
8.00€
8.00€
8.00€





