SALONICA
CAFE - BAR
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AnoAaloTte Yneubuva

Enjoy Responsibly



SALONICA
CAFE - BAR

APERITIVO

Signature & Classics

12.50€

11.50€

11.50€

9.00€

Salonica Spritz
Aperol, pink grapefruit,Aeukd kpaaoi P.C. MaAayoudid ,ppdoula
Aperol, pink grapefruit, P.C. Malagousia white wine, strawberry

Aperol Spritz
Prosecco, Aperol, c6da / Prosecco, Aperol, soda water

Dante’s Negroni
Tdiv, BepuouT, Campari, PETa NOPTOKAAIOU
Gin, vermouth, Campari, orange wheel

Crodino
ITaAikd anepiTip xwpic aAkodA / Bionto apperitivo, non-alcoholic

FiZZ COCKTAILS

M.P. SIGNATURE & CLASSICS

12.50€

12.50€

12.50€

12.50€

19.00€

Big Bellini
Moupég poddkivo, Aikép créme de péche, naywpévo Prosecco
Peach purée, creme de péche liqueur & chilled Prosecco

Raspberry Fizz
Moupég and Batdéuoupa, AMikép Chambord, vodka & naywpévo prosecco
Raspberry purée, Chambord, vodka & chilled prosecco

The Ultimate Gin & Tonic

Hendrick's Tdlv, Aegean tonic, ayyoupl, ppgoko Adiu ogpfipeTal og noThpP!
balloon

Hendrick's gin, Aegean tonic, cucumber & fresh lime, served in a balloon
glass

Rose Sangria

Polg appwdng oivog, ppEokog avavdg Kal ppEoka Batduoupa
Rose sparkling wine, pineapple pieces and fresh mixed berries
Champagne Cocktail

Hennessy VS, kacTtavrj {dxapn, Angostura & caundvia
Hennessy VS, brown sugar, Angostura & champagne Brut



M.P. SIGNATURE COCKTAILS

12.50€ Makedonia Palace
Brugal ARejo pouul, cipdn AeBdvTag, noupég gppouTta Tou Ndboug,
Ay kai fire water)
Brugal ARejo rum, lavender syrup, passion fruit purée, lime and fire water

12.50€ The 5 Star’s
Mnépunov ouiokl, AIKEp pnavadva, Xxupog Asudvi, oipdm {adxapng,
naoTteplwpévo aocnpddi auyou (MPOoaIPETIKA)
Bourbon whiskey, banana liqueur, lemon juice, sugar syrup, pasteurized
egg white (optional)

12.50€ On The Wave
Bulldog London Dry tdiv, lychee & elderflower Aikép, xuudg Agudvi,
oTayodveg and Aikép Blue Curacao, 06da, yapvipouue pye @UANa AePBdvTag
Bulldog London Dry Gin, lychee & elderflower liqueur, lemon juice, soda &
drops of Blue Curacao liqueur, garnish with lavender

12.50€ The Martini "X'" perience
Zubréwka BoTka, xupudg Adiy, Enpd Bepuour
Zubréwka Vodka, lime juice, dry vermouth

20.00€ A Class Above The Rest
Woodford Reserve pnépunov, Martell VSOP, BevedikTivn, Otto’'s Athens
vermouth, AvykooToUpa & Peychaud bitters, kanviouévo pe EUAo kepaoidg
Kal oepPipeTal ye hamon Iberico & ano&npauéva ocuka
Woodford Reserve bourbon, Martell VSOP, Benedictine, Otto’s Athens
vermouth, Angostura & Peychaud bitters, smoked with cherry wood &
served with hamon Iberico & dried figs



SALONICA
CAFE - BAR

M.P. SIGNATURE COCKTAILS

(NO or LOW ALCOHOL COCKTAILS)

NO
ALCOHOL

8.00€

8.00€

8.00€

Low

ALCOHOL

9.50€

9.50€

9.50€

Full Sunset

Xuudg kpdvunepl, ppeoka BaTtoépoupa, cipdm Baviliag,
XUMOG avavad

Cranberry juice, fresh raspberries, vanilla syrup, pineapple
juice

Green Garden

Dpéoko BaciAiko, ppgoko TEivilep, XUPS AgpovioU, xuud
priAou, cipdni apuydaio & TdTdiunipa

Fresh basil, fresh ginger, lemon juice, apple juice, almond
syrup. Topped with ginger beer

Shades of Rose

Xupécg avavad, xupdg Adiy, noupég and gpouTta Tou
ndBoug, cipdni Bavidiag & ypevadivng, cdda
Pineapple & lime juice, passion fruit purée, vanilla &
grenadine syrup. Served with a shot of soda

* EMAEETE TO ayannuévo oag notd og ouvduaoud Je €va
and Ta napandve mocktails (BoTka, TV, polpl, TekiAa
- 25 ml aAkodAng)

* Select your favourite drink in combination with one of
the above mocktails (vodka, gin, rum, tequila-25 ml of
alcohol)



“'H'”
CLASSIC COCKTAILS

12.50€ Mojito
Brugal blanco pouUpi, Adiy, yatpn axapn, pévta & ToupwTh 1 UE YEUOEIC
@pPOoUTWV TNG €MAoyYNG 0ag (Npdoivo Ao, @pdoula, avavdg)
Brugal blanco rum, lime, brown sugar, mint & Souroti straight up or mixed
with fresh fruit-your choice (green apple, strawberry, pineapple)

12.50€ Cosmopolitan
Finlandia BdéTtka, Cointreau, Adiu, XUpdg KPpAVUNEPU
Finlandia vodka, Cointreau, lime, cranberry juice

12.50€ Martinez
Bickens 1dIv, k6kkivo BeppouT, Enpd BepuoUT, papaokivo AIKEP,
AvykooToUpd Kal apwudaTikd bitters
Bickens gin, red vermouth, dry vermouth, maraschino liqueur, Angostura
aromatic bitters

12.50€ Scotchsicle
Quiokl, Aikép nopTokdAl, cipdni Bavidia, xupdg NopTokKAAI, KavéAa
Whiskey, orange liqueur, vanilla syrup, orange juice, cinnamon

12.50€ Paloma
El jimador blanco TekiAa, xupdg and KOKKIVO YKPEINPPOUT, XUUOG Adiy,
o1pdni ayaung, YKpEingpouTt cdda
El jimador blanco Tequila, rose grape juice, lime juice, agave syrup, soda
grapefruit

12.50€ Moscow Mule
Finlandia B6Tka, TOTduNUPA, XUPOS Adiy
Finlandia vodka, ginger beer, lime juice

12.50€ Daiquiri
Brugal blanco poupi, xupdg Adiy, oipdni {dxapng f Y YeUOoEIG ppoUTwV
NG emAoyng oag (ppdould, udvyko, epoUTd Tou Nndboug)
Brugal blanco rum, lime juice, sugar syrup-straight up or mixed
with fresh fruit-your choice (strawberry, mango, passion fruit)

* MNapakaAw pWTACTE TO NPOCWNIKO TOU WUNaAp, YId TO ayannuévo cag
cocktail, edv dev undpxel oTov katdAoyo.

* Please ask our staff, for your favourite classic cocktail if it is not listed
in the menu.



SALONICA
CAFE - BAR

POOHMATA KPYA & ZEXTA /
HOT & COLD BEVERAGES

KA®EEX ME 1§ XQPIE KAOEINH / COFFEE OR DECAFFEINATED
HOT
3.80€ EAANnvikS6¢ / Greek coffee

4.60€ AinAé¢ eAAnvik6g / Double Greek coffee
5,20€ Kagpég piltpou / Filter coffee

5,20€ ITiypiaiog kagég / Instant coffee

5.50€ Americano

450€ Eonpéco / Espresso

5.50€ AinAé sonpéco / Double espresso

6.00€ KanouTtcivo / Cappuccino

6.20€ Kagé latte / Caffeé latte

6.80€ AinAé kanoutcivo / Grand cappuccino
6.20€ Vegan Cappuccino

6.90€ Vegan double Cappuccino
(MEmAEETE and, ydAa odyiag,apuyddlou,kapuidag
Choose from soy, almond, coconut milk

coLD
5.20€ Frenchy kagég @iAtpou kpuog / Frenchy cold filter coffee

5.20€ Instant Coffee Frappe

6.00€ ®dpévTo eonpéco / Freddo espresso

6.50€ ®pévTo kanouTcivo / Freddo cappuccino

SPECIAL COFFEES

6.80€ Salonica signature coffee
Espresso, Metaxa 5*, c1ipdni kapau€Aa, kpuo appdyaio
Espresso, Metaxa 5*% caramel syrup, cold cream

6.80€ ITIVHIdiog KagEg pe naywToé / Instant coffee with ice cream

7.50€ ®Dpévro eonpéco pe naywto / Freddo espresso with ice cream
7.80€ ®dpévTo KanouTtoivo pe naywtd / Freddo cappuccino with ice cream
7.50€ Mokatoivo {eoTd 1) Kpuo / Mochaccino hot or cold

9.50€ Irish coffee



POOHMATA KPYA & ZEETA /
HOT & COLD BEVERAGES

MILK & CHOCOLATE
6.20€ ZokoAdra 1} Asukri cokoAdrta / Chocolate or white chocolate

6.50€ TokoAdTa 1| Acukn cokoAdTa pe yeuoeig Bavilia, kapapéAd, pouvToUkl
Chocolate or white chocolate with flavors vanilla, caramel, hazelnut

6.50€ ZokoAdrta pe cavrtlyi / Chocolate Viennois

5.00€ Kakdo {eoT6 1j kpuo / Cocoa hot or cold
3.00€ FaAa oe notipi1-3,5%-1.5% /Glass of Milk-3.5%-1.5%
TEA & INFUSIONS

5.00€ MoikiAia ané emiAeypévo Todi / Variety of specially selected tea
MapakaAw NTACTE ToV KATAAOYO UE TIC NOIKIAIEG ToayIoU
Please ask for the tea selection menu

4.80€ Kpuo todi 350ml (Aepdvi, poddkivo, npdaivo)
Iced tea 350ml (lemon, peach, green)

MILKSHAKES/WATER ICES/SMOOTHIES

8.50€ MiAkogik (0okoAdTa, Bavilid, ppdoula, KapauéAa)
Milkshake (chocolate, vanilla, strawberry, caramel)

8.50€ Smoothies (ppdoula, BaTduoupo)
Smoothies (strawberry, raspberry)

8.50€ paviteg (ppdoula, Aspdvi, udvyko, Batduoupo)
Water Ice (strawberry, lemon, mango, raspberry)

XYMOI / JUICES

4.80€ Xupoi ppoUTwVv
Fruit juices

FRESH SQUEEZED & DETOX JUICES

7.30€ Dpeckog xXUPO6G (MOPTOKAAI 1} YKPEINPPOUT)
Freshly squeezed (orange or grapefruit juice)

8.00€ ZmiTik Aepovdda /Fresh homemade lemonade
DpPEoKOGXUPOGAEUOVI,OIPpONILOTERIAG,ppéokogdudouog, TLivTZep,
avBpakouxovepd "ToupwTth'
Fresh lemon juice, stevia syrup, fresh mint, fresh ginger, topped with
sparkling water “"Souroti”

8.50€ AVAMEIKTOC XUPOG and gppéoka ppouTta 500ml
Cocktail of fresh fruit juice 500ml

8.50€ Greenpower
DpEoKOG XUPOG Ye onavaki axAddi, ayyoupdKi Kal JOOXOAEUOVO
Fresh juice with spinach, pear, cucumber and lime, 400m|



SALONICA
CAFE - BAR

EMOIAAOMENA NOTA / READY TO DRINK

8.00€ RTD’s aAkooAoUxa avaukTikd 275ml
RTD'’s sparkling alcoholic refreshments 275ml

8.00€ Energy Drink 330ml
ANAWYKTIKA & METAAAIKO NEPO /
SOFT DRINKS & MINERAL WATER
2.00€ YAQP ZoupwTtric 500ml / Souroti YDOR 500ml
3.30€ YAQP Zoupwti¢ 1lt / Souroti YDOR 1it

4.20€ AvOpakoUxo eyxwplo HETAAAIKG vepb ZoupwThH 250ml
Local sparkling mineral water Souroti 250m|

6.50€ AvOpakoUxo eyxwpio METAAAIKG vepS ZoupwTh 750ml
Local sparkling mineral water Souroti 750ml

4.40€ ZoupwTh HE dpwHa,
Aepdvi/Ayyoupl/ Mévta/ MaoTixa/Pédo 250ml
Flavored Souroti:
Lemon/ Cucumber/Mint/Mastiqua/ Rose 250m|
450€ Perrier 200ml
6.00€ San Pellegrino 250ml
8.00€ San Pellegrino 750ml
450€ AvaukTikd 250ml / Soft drinks 250ml
(Coca Cola, Coca Cola light, Coca Cola Zero, Fanta orange, Fanta lemon,
Sprite)
450€ Schweppes
(Tonic, soda, pink grapefruit, bitter lemon, ginger ale lemonade bergamot
and hibiscus)
450€ Tuborg tonic
5.50€ Aegean tonic Three Cents

5.50€ Ginger beer Three Cents



MMNIPEE & MHAITEZ /
BEERS & CIDERS

ErXQPIEE / LOCAL 330ml

7.00€ Heineken, Heineken 0.0%, Heineken Silver

7.00€ Alfa

7.00€ Mythos

7.00€ Fix / Fix Aveu

7.50€ Fix Dark

7.00€ Amstel / Amstel Radler

8.00€ Voreia Wit

8.00€ Pilsner “NRococ¢” Trivou / Pilsner Nissos beer-Tinos Island
7.50€ NYM®H lager ynipa 5 Aukiokwv / NYMFI 5 hops lager beer
7.50€ Mdpog / Mamos 500m|

EIZATQrHE / IMPORTED 330ml

7.50€ Fischer

8.00€ Mc Farland red

8.50€ Lagunitas IPA 355ml
8.00€ Guiness

7.50€ Carlsberg

7.50€ Sol

8.00€ Kirin Ichiban - Japan
8.00€ Erdinger weiss 500ml

MNIPA BAPEAI / DRAUGHT BEER

6.00€ Heineken 0.3It
750€ Heineken 0.5It

CIDER 330ml

7.00€ MnAokAépTng / Milokleftis
7.00€ Strongbow red berries
7.00€ Somersby apple



SALONICA
CAFE - BAR

ZEAMIMANIEZ / CHAMPAGNE

15€

130€

130€

160€

170€

440€

440€

550€

150€

170€

190€

450€

750€

1200€

38€

EAMNANIEE 750ml / CHAMPAGNE 750ml

Jacquart-Mosaique Brut
Chardonnay / Pinot Meunier / Pinot noir

Veuve Clicquot
Chardonnay / Pinot Meunier / Pinot noir

Perrier - Jouet
Chardonnay / Pinot Meunier / Pinot

Bollinger Special Cuvée Brut
Chardonnay / Pinot Meunier / Pinot noir

Moét & Chandon Ice Imperial
Pinot Noir / Pinot Meunier / Chardonnay

Krug Grande Cuvée
Chardonnay / Pinot Meunier / Pinot noir

Dom Perignon Brut
Chardonnay / Pinot noir

Louis Roederer Cristal Brut
Pinot Noir / Chardonnay
EAMNANIEEZ POZE 750ml / ROSE CHAMPAGNE 750ml

Veuve Clicquot Rosé
Chardonnay / Pinot Meunier / Pinot noir

Moét & Chandon N.I.R Nectar Imperial Rosé
Pinot Noir / Pinot Meunier / Chardonnay

NV Bollinger Champagne Brut Rosé
Pinot Noir / Chardonnay / Meunier / red wine

Perrier - Jouet Belle Epoque Rosé
Chardonnay / Pinot Meunier / Pinot noir

Dom Pérignon Rosé
Chardonnay / Pinot noir

Louis Roederer Cristal Rosé
Pinot noir / Chardonnay

EAMMNANIEE 200ml / CHAMPAGNE 200ml

Moét & Chandon Brut or Rosé Imperial
Pinot noir / Pinot Meunier / Chardonnay



“'H'”
AOPQAEIX OINOI / SPARKLING WINES

GLASS BOTTLE

150ml 750ml
EAAAAA / GREECE

9.00€ 38€ Apalia Brut
Ktipa ToéAenou, pooxopilepo, MN.IE. Apkadia
Amalia Brut
Domaine Tselepos, moschofilero, P.G.I. Arkadia

8.50€ 35€ Akakieg Kup MNavvn
Polg, &ivouaupo, MN.O.M. AudvTaio
Akakies Kyr Yianni
Rose, xinomavro, P.D.O. Amyntaion

8.00€ 34€ Martdpng- “"Rose Bubbly"’
Hulappwdeg yAukdg Polg /
MooxdTto AAe€avdpeiag / MooxdTto
Matamis- "Rose Bubbly”’
Semi-sparkling sweet Rose /
Muscat of Alexandria / Red Moschato
MN.r. E. Afquvog / P.G.I. Limnos

34€ Moscato D’ifestia
Ktiua Xatdnyewpyiou, pooxdto AAe€dvdpeiag, MN.T. E. Afuvog
Moscato D’ifestia
Estate Chatzigeorgiou, muscat Alexandria P.G.I. Limnos

ITAAIA / ITALY
38€ Prosecco Matiu Brut
34€ Cinzano Pro-Spritz
34€ Asti Martini DOCG

BOTTLE
200ml

AOPQOQAEIEZ OINOI / SPARKLING WINES 200ml
13.00€ Prosecco Gancia mini

13.50€ Asti Martini mini

12.50€ Estate Chatzigeorgiou Moscato D’ ifestia



SALONICA
CAFE - BAR

AEYKA KPAZIA /
WHITE WINES

GLASS

150ml

8.00€

9.00€

10.00€

9.50€

BOTTLE

750ml

34€

38€

47€

39€

EAAAAA / GREECE

KTHMA NMOPTO KAPPAXZ "MAAATOYZIA"
MaAayoudid, M.IE. XaAKISIKA

DOMAINE PORTO CARRAS "MALAGOUSIA"
Malagousia, P.G.I. Chalkidiki

VIOGNIER KTHMA ZKOYPAZX
Viognier, MN.I.E MeAondvvnoog
VIOGNIER DOMAINE SKOURAS
Viognier, P.G.l. Peloponnese

KTHMA FEPOBAZIAEIOY

SAUVIGNON BLANC

SAUVIGNON BLANC DOMAINE GEROVASSILEIOU
Sauvignon blanc / P.G.l. Epanomi 150ml

ITAAIA / ITALY

TERRE MAGRE "PINOT GRIGIO
Friuli DOC/ ltalia



POZE KPAEZIA /

ROSE WINES
GLASS BOTTLE
150ml 750ml
EAAAAA / GREECE
7.00€ 28€ KTHMA MANQAEZAKH "ANAZTAZIA"
Cabernet Sauvignon / Hui€npog Polg, MN.IE Apdua
ESTATE MANOLESAKIS "ANASTASIA"
Cabernet Sauvignon / Semi-dry Rose, P.G.l. Drama
8.00€ 34€ KTHMA TEXNH OINOY TEXNH AAYMIAZ POZE
WINE ART ESTATE TECHNI ALIPIAS ROSE
Syrah / Merlot / Sangiovese / Nebbiolo / Cabernet Sauvignon
MN.r.E Apdua / P.G.I. Drama
9.50€ 39€ KTHMA AA®A POZE
Zivépaupo, M.ME. PAbpiva
ALPHA ESTATE ROZE
Xinimavro, P.G.l. Florina
FAAAIA / FRANCE
10.00€ 44€ Aix Rosé - MAISON SAINT AIX

Classical blend of Grenache / Syrah / Cinsault



SALONICA
CAFE - BAR

KOKKINA KPAZIA /

RED WINES
GLASS BOTTLE
150ml 750ml

8.00€

9.50€

10.00€

9.50€

35€

39€

46€

39€

EAAAAA / GREECE

CHATEAU NOPTO KAPPAX

Cabernet sauvignon / Cabernet Franc / Anuvid, Merlot,
M.I".E. NMAayiéc MeAitwva

CHATEAU PORTO CARRAS

Cabernet sauvignon / Cabernet Franc / Limnio, Merlot,
P.G.I. Plagies Melitona

KTHMA BOTrIATZH SINOMAYPO
Zivouaupo, MN.ILE. ®Awpiva
KTIMA VOYATZI XINOMAYRO
Xinomavro, P.G.I. Florina

EM®AZIZ KTHMA MAYAIAH
Syrah, MN.IE. Apdua
EMPHASIS KTIMA PAVLIDIS
Syrah, P.G.l. Drama

FAAAIA / FRANCE

CHATEAU MOTTE- MAUCOURT
Merlot/Cabernet Sauvignon, France- AOC Bordeaux Superier



ANEPITIO® /
APERITIFS

GLASS
50ml

450€

6.50€

450€

BOTTLE
200ml

9.00€

9.50€

EAAAAA / GREECE
Oulo / Ouzo
Toikoudid Kpitng Xapdki AvayAugo / Kretan Tsikoudia Charaki

Toinoupo pe yYAukdvioo R xwpig / Tsipouro with anise or without

* OYZO - EnIAEETE and TIg eTIKETEG Nou akoAouBouv: TodvtaAn-Makedovia,
BapBayidvvn-Aéofog, Mwudpi-Aéofog, Katoapdg-TupvaBog, Oulo Mivi MuTIAjvng

* OYZO - Select from the following labels: Tsantali-Macedonia, Varvagiani-Lesvos,
Plomari-Lesvos, Katsaros-Tyrnavos, Ouzo Mini-Mytilene

* TZINOYPO - EIAEETE and TIg TIKETEC Nou akoAouBouv: Mnaunatdiy-Makedovia,
ToIANIA}-Oeoocalia, MeTéwpo-Oeooaliag, Katoapdg-Tupvaog

* TSIPOURO - Select from the following labels: Babatzim-Macedonia, Tsilili-Thessaly,
Meteoro-Thessalia, Katsaros-Tyrnavos

9.50€

9.50€

9.50€

9.50€

9.50€

9.00€

12.50€

AIEONH ANEPITIO® /
INTERNATIONAL APERITIFS

Campari

Martini (bianco, rosso, rosato, extra dry)
Aperol

Pimm'’s

Pernod

Otto’s Athens vermouth

Carpano Antica Formula



SALONICA
CAFE - BAR

OINONNEYMATQAH / SPIRITS

VODKA 50ml
10.00€ Finlandia
10.00€ Absolut
10.00€ Smirnoff (red, blue, Smirnoff north)
10.00€ Roberto Cavalli (RCV)
10.00€ Stolichnaya
10.00€ Zubrowka
10.00€ Ursus Roter

PREMIUM VODKA 50ml
13.00€ Snow Leopard
13.00€ Black Cow (pure milk vodka)
13.00€ Grey Goose
13.00€ Smirnoff black
13.00€ Beluga
13.00€ Belvedere
13.00€ Ciroc

EXTRA PREMIUM VODKA 50ml
18.00€ Absolut Elyx
18.00€ Crystal Head
19.00€ Roberto Cavalli Chameleon

GIN 50ml
10.00€ Bickens gin
10.00€ Beefeater / Beefeater Pink
10.00€ Bombay Sapphire
10.00€ Gordon'’s
10.00€ Tanqueray

PREMIUM GIN 50ml
13.00€ Bulldog London Dry gin
13.00€ Beefeater 24
13.00€ Hendrick’s Gin
13.00€ Tanqueray Ten
13.00€ Wint & Lila
13.00€ Votanikon, Greek Botanicals Gin
13.00€ Mataroa Gin / Mataroa Gin Pink

EXTRA PREMIUM GIN 50ml
17.50€ g'Vine Floraison
15.50€ Monkey 47



OINONNEYMATQAH / SPIRITS

RUM 50ml
10.00€ Brugal blanco supremo / Afejo
10.00€ Bacardi
10.00€ Bacardi premium black
10.00€ Cachaca Amazonia
10.00€ Captain Morgan black
10.00€ Havana Club Aiejo reserva
10.00€ Havana Club 3*
10.00€ Sailor Jerry

PREMIUM RUM 50ml
13.00€ Brugal extra viejo
13.00€ Havana Club 7*
13.00€ Bacardi 8*
13.00€ Diplomatico Reserva Exclusiva

EXTRA PREMIUM RUM 50ml
16.50€ Brugal 1888
17.50€ Havana Club Seleccion De Maestros
24.00€ Dictador 20YO Solera
17.50€ Ron Zacapa 23 aiios
35.00€ Ron Zacapa XO

TEQUILA 50ml
10.00€ El jimador blanco
10.00€ El jimador reposado
10.00€ Jose Cuervo especial white
10.00€ Jose Cuervo especial yellow
10.00€ Olmeca white
10.00€ Olmeca yellow

PREMIUM TEQUILA 50ml

13.00€ Herradura plata

13.00€ Herradura reposado

13.00€ Don Julio blanco

13.00€ Don Julio reposado

13.00€ Jose Cuervo traditional silver

EXTRA PREMIUM TEQUILA 50ml
16.50€ Patron silver
14.50€ Patron silver XO Café



SALONICA
CAFE - BAR

WHISKEY LIBRARY

SCOTTISH BLENDS

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

13.00€
13.00€
13.00€
13.00€
13.00€
13.00€
13.00€
13.00€
13.00€

18.00€
19.00€
22.00€
19.00€
19.00€
22.00€
45.00€

SCOTCH WHISKEY 50ml
The Famous Grouse

Bell’s

Cutty Sark

Dewar’s

Grant's

Haig

J&B

Johnnie Walker red label

Teacher's

SCOTCH WHISKEY PREMIUM 50ml
The Famous Grouse Smoky Black

Chivas Regal 12*

Chivas Regal extra

Dimple 15*

Cutty Sark 12*

Dewar’s 12*

Ballantine's 12*

Johnnie Walker black label

Johnnie Walker double black label

SCOTCH WHISKEY EXTRA PREMIUM 50ml
The Famous Black Grouse

Cutty Sark 18*

Chivas 18*

Dewar’s 18*

Johnnie Walker gold label

Johnnie Walker Ultimate Aged 18

Johnnie Walker blue label



SINGLE MALTS

SPEYSIDE 50ml

18.00€ The Macallan 12YO double cask
28.00€ The Macallan 15YO Double Cask
16.00€ Aberlour 12*

13.50€ Cardhu 12*

13.50€ Glenfiddich 12*

15.00€ Cragganmore 12*

20.00€  Glenfiddich 18*

13.50€ Glenlivet Founders

HIGHLAND 50ml
13.50€ Dalwhinnie 15
13.00€ Glenmorangie 10*
13.00€ The Naked Grouse
15.50€ Oban 14*
15.00€ Glenkinchie 10*
13.00€ Loch Lomond single grain
19.00€ Glen Scotia 15 Year Old

ISLAY 50ml
21.00€ Lagavulin 16*
15.00€ Talisker 10*



SALONICA
CAFE - BAR

WORLD WHISKEY BRANDS

BOURBON 50ml
10.00€  Wild Turkey
10.00€  Jim Beam
10.00€ Four Roses

BOURBON PREMIUM 50ml
13.00€  Woodford reserve
13.00€ Maker’s Mark
13.00€ Bulleit Rye

IRISH 50ml
10.00€ Busmills Original
10.00€ Jameson
10.00€ Tullamore Dew

IRISH PREMIUM 50ml
13.00€ Busmills black
13.00€ Jameson Black Barrell

TENNESSEE WHISKEY 50ml
13.00€ Jack Daniel’s
13.00€ Jack Daniel’s Tennessee Honey
13.00€  Jack Daniel’s single barrel

JAPANESE WHISKY 50ml
14.50€ Nikka Days
23.50€ Nikka Whiskey Taketsuru

CANADIAN WHISKEY 50ml
10.00€ Canadian Club



BRANDY / COGNAC / FORTIFIED WINES

BRANDIES-50ml
8.00€ Metaxa 5*
10.00€ Metaxa 7*

20.00€ Metaxa private reserve

COGNACS-50ml
14.00€ Hennessy V.S.
56.00€ Hennessy X.O.
15.00€ Martell V.S
17.00€ Martell V.S.O.P
17.00€ Courvoisier V.S.O.P.
17.00€ Remy Martin V.S.O.P.

ARMANIAC-50ml
16.00€ Larressingle V.S.O.P.
24.00€ Larressingle X.O.

CALVADOS-50ml
14.50€ Michel Biron fine

PORT- 60ml
9.00€ Fonseca Tawny
9.00€ Sandeman Ruby

SHERRY-50ml
7.00€ Pedro Ximenez Triana



SALONICA

CAFE - BAR
SAKE-50ml
6.50€ Sawanotsuru Sake deluxe

10.00€
10.00€
10.00€
10.00€
10.00€
10.00€
10.00€
10.00€
10.00€
10.00€
10.00€
10.00€
10.00€
10.00€
10.00€
10.00€
10.00€
12.50€

9.50€
9.50€
10.50€
10.00€
10.00€
8.00€
6.00€
9.50€
9.50€

LIQUEURS- 50ml
St.Germain Elderflower
Creme de péche
Maraschino

Frangelico

Violette

Baileys

Tia Maria

Kahlaa

Sambuca white
Sambuca black
Amaretto

Southern Comfort
Cointreau

Drambuie

Chambord royale deluxe
Malibu

Peter Heering

Italicus Rosolio di Bergamotto

DIGESTIFS 50ml

Fernet Branca

Grappa Nonino chardonnay
Grappa Tenuta Degli Dei Cavalli
Aged tsipouro Kardasi
Jégermeister

Limoncello

Underberg

Skinos Mastiha

Vinsanto Santorini 60ml



SNACK MENU

24.00€

24.00€

20.00€

20.00€

28.00€

18.00€

17.00€

17.00€

14.00€

OPEKTIKA / APPETIZERS

MoikiAia aAAavTikev ZepPipovTal he NiKAEG AAXAVIK®WY, YAUKIG KAl NIKAVTIKN
pouoTdpda, eANIEG Kal KPIToIVIA

Variety of Cold cuts Served with pickled vegetables, sweet and spicy
mustard, olives and bread sticks

AMepyiloyéva / Allergens: 1, 9, 10, 11,12, 14

MoikiAia ané EAAnvika kai Aigbvi Tupid ZepBipovTal ye Enpoug kapnoug,
Eepd ppouTa, ToPdATIVIA, CNITIKEG NAPPEAADEG KAl KPITOIVIA

Greek and International cheeses Served with dry nuts & fruits, cherry
tomatoes, homemade marmalades and bread sticks

AM\epyioydva / Allergens: 1,7, 8, 11, 12
EANTOYITE / SANDWICHES
KAapn cdvrtouitg Me YnTd QIAETO KOTONMOUAOU, OUEAETA KAl

TNyavnTEG NATATES
Club sandwich With grilled chicken fillet, omelet and French fries

AMepyiloyéva / Allergens: 1, 3,7, 8

KanvioTég¢ ocoAopdg o pavpo YPwpi nARpoug cikaAng
Me Tupi kéTaTl, afBokdvTo Kal auyod

Smoked salmon on black wholemeal rye bread

With cottage cheese, avocado & egg

AMepyiloydva / Allergens: 1, 3, 4,7, 8, 11

Apepikdviko pnépykep Me unéikov, Tupi To€vtap TnyavnTo auyo,
paviTdpid, cdAtoa barbeque, caAdTa coleslaw & TnyavnTég natdreg
American burger With bacon, cheddar cheese, fried egg, mushrooms,
coleslaw, BBQ sauce & French fries

AMepyiloyéva/Allergens: 1, 3, 7, 10, 11, 12

O "yUpog” Tou Salonica Me ToudTa & TnyavnTeg NATATEG
Salonica’s “gyros” With tomato & french fries

AM\epyiloyéva / Allergens: 1, 7,10, 11, 12

Hot dog Me kapapeAwpuéva kpeppudia, unAitn & pouoTdpda
Hot dog With caramelized onions, cider & mustard

AMepyiloyéva / Allergens: 1, 7,10, 11, 12

Kunpiakn nita Mg gnT1d xaAoUul Kal TogaTivia
Cypriot pita With grilled haloumi cheese & cherry tomatoes

AM\epyioydva / Allergens: 1,7, 8, 11, 12

ZavToultg pe Ywpi Tou TooT oiTou 1 oikaAng Wnuévo i aynro, ue Tupi
YKoUVTa Kal {apundv rj yahonouUAa, cgpPIpIocuévo ue TNyavnTEG NATATEG
Sandwich with wheat or rye bread Toasted or fresh with gouda cheese
and ham or turkey served with French fries

AM\epyioydva / Allergens: 1,7, 8, 11, 12



ZHMEIQZH

Y& nepintwon nou o NeAATNG gival aAAepYIKOG
o€ kdnolo npoidv kal dev yvwpilel Tn ocloTaon
TOU NpPoidvTog, NAPAKAAEITAI VA EMNIKOIVWVEI UE
Tov unglBuvo Tou KataoTAuaToq 1j ye to Chef.

To katdoTnua unoxpeoUTal va diabéTel évruna
SeAtia og 181k 6€on &inAa otnv £€€o0do,
via Tn diaTunwon onolacdrinoTe diauapTupiag.

O1 TIuég nepIAauPBdavouv OAeG TIG VOUIMES
eniBapuvoelg.

To KaTdoTnua unoxpeoUTal oTNV €Kd00N
anodei§ewv AlQVIK®OV cuvailay®v.

O KaTavaAwTAG OeV EXEI UNOXPEWON
va nAnpwoel edv dev Adfel To vouiuo
napacTaTikd otoixeio (anddei€n - TINOASYIO)

AnayopeUeTal N KATavaiwon
OIVONVEUPATWOWV NOTWV dnd AdToud KATW
Twv 18 eT®V.

Ta edéopaTa pe TnVv €vdeign *
eival kateYuyuéva.

To AG&1 nou xpnaoiyonolsital oTi¢ caAdTeg gival
e€aipeTikd napBévo ehaidhado.

[Ma To Tnydviopa Twv npoidviwv
xpnoiyonolgital nAIEAalo.

Ayopavopuikdg YneuBuvog: MnakpaTtod Nikn

MNEPIFPA®H KQAIKOMNOIHZHZ

AAAEPTFIOFONQN

1. AnunTtpiakd nou nepIEXouV YAOUTEVN

2. Kapkivoeidr] (Balacoivd pe KEAUPOG, Mn.X.
kafoupia, yapideg, acTakoi) kal NpoidvTa Toug

3. Auyd kai npoidvrta pe Bdon Ta auyd

4. Wdpia kai npoiévTa ue Bdon ta Ydpia

5. Apaxideg (apdnika guaoTikia) Kal NpoidvTa
pe Bdon TiIg apaxideg

6. X4yia Kal npoidévrta ye Bdon Tn cdyia

7. Tdha kai npoidévTa pe Bdon to yadia

8. Kapnoi pe kEAuog (n.x. auuydala,
@OouVTOUKIA, KapUdia, KACIOUG, KAM.)

9. Z€Aivo kal npoidvTa pe Bdon to oéAivo

10. Zivani kai npoidvrta pe Bdon 1o oivdni

11. Zndépol coucauiou Kai npoidvta pe Bdon
Toug ondépoug coucauioU

12. Aio&eidio Tou Beiou (SO,) kal Beiddelq
EVAOEIG

13. Aounivo kai npoidvta pe Bdon 1o Aounivo

14. MaAdkia kai npoidvrta pe Bdon Ta paidkia

MPOZOXH:

‘O\a 1a npoidvTa gival cUuvBeTa, anoteholvTal
and noAAd ocuoTaTikd Kal napdyovTal os
KOIVOUG NApaywyIkoUG XWPOoUG, €TCI OV
unopei va anokAeiotei n mBavdTnra va
undpxel og kdnolo and Ta napandvw npoiévra
kal AAog alepyioydvog napdyovtag nAéov
QuTWV Nou avaypdeovTdl.

NOTICE

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 or the Chef.

The restaurant/bar is legally required to pres-
ent 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.

Dishes marked with * have been frozen.

The oil used on salads is extra virgin olive oil.

Sunflower seed oil is used for frying.

Responsible for implementation of statutory
regulations: Mpakratsa Niki

DESCRIPTION OF ENCODED

ALLERGENS

1. Cereals containing gluten

2. Crustaceans (seafood in shell, e.g. crabs,
shrimps, lobsters) and their products

3. Eggs and products based on eggs

4. Fish and products based on fish

5. Groundnuts (peanuts) and products based
on peanuts

6. Soybeans and products based on soy

7. Milk and products based on milk

8. Nuts (e.g. almonds, hazelnuts, walnuts,
cashews, etc.)

9. Celery and products based on celery

10. Mustard and products based on mustard

11. Sesame seeds and products based on sesa-
me seeds

12. Sulphur dioxide (SO,) and sulphites

13. Lupine and products based on lupine

14. Mollusks and products based on mollusks

ATTENTION:

All the products are composed of multi various
ingredients and produced in similar production
areas, so it is unavoidable the possibility of
existence more than one allergen in the afore-
mentioned plates.



