


SIGNATURE COCKTAILS 12¢€

MaorTixa, Toinoupo, PPECKO AeHOVI, HEVTA, OUOCUO,
XEIPONOINTO CIPOMNI PEAIOU

Masticha, Tsipouro, fresh lemon, variety of mint,
homemade honey infused syrup

Whisky, passion fruit, poddakivo, kapuda,
xelponointa bitters and pavrapivi kar yapu@aro
Whisky, passion fruit, peach, coconut,
homemade tangerine and clove bitters

Gin, ayyoupl, @PECKO AeOVI, XEIPOMNOINTO CIPOMI PEAIOU,
devdpoAiBavo, Aegean tonic water

Gin, cucumber, fresh lemon, homemade honey infused syrup,
rosemary, Aegean tonic water

Campari, Gin, xglponointo YAUKO BeppuouTt, xeiponoinTto bitters ynaxapikwv
(KanvIopEVO WE TOAI TOU Bouvou)

Campari, Gin, homemade sweet Vermouth, homemade spice bitters
moked with mountain tea)

OuUClo, PPECKO AguoOVI, UNAO, XelporoinTo bitters packounAo
Ouzo, fresh lemon, apple, homemade sage bitters

PERSONALIZED COCKTAILS 14€

H autdapkela kal N BIwoigdTNTa BEICKOVTAI OTO EMNIKEVTPO TNG QIAOCOQIAC
Tou Kinsterna, yI' Quto Kal oTNV NAPACKEUN TWV XEIOOMOINTWY KOKTEIA,
XENOIMOMOIOUUE MAVTA PEECKA UAIKA anod TOUC KAMOUC JAG.

Kavoupe KAde oTiyun TN dIauovnC Oag WIa eVIEAWC VEQ gunelpia

Kal 0ag NPookaAouue va @TIAEETE TO BIKO 0AG €EATOUIKEUNEVO KOKTEIA
TNG MEOTIUNONG CAC MAPEA UE TOV EUNEIPO mixologist Tou Kinsterna.

Self-sufficiency and sustainability lie at the heart of Kinsternd's philosophy,
which is why in the making of a handcrafted cocktail,

we are all always using fresh ingredients from our gardens.

In the pursuit of making every single moment of your stay a whole new
experience, we invite you to make your own personalized cocktail

with your favourite ingredients.



BAR MENU
AvaukTikd - Soft Drinks

QUOIKO JETAANIKO vePO 1L / Natfural mineral water 1L

AvOPAKOUXO PETAAAIKO vePO 300ml / Sparkling mineral water 300ml

AVAUKTIKG 250ml / Soft drinks 250m

2¢€
2¢€
3€

DpEoKOoI XUuoi - popnuara - Freshly squeezed juices - beverages

XUHOC MoPToKAAN [/ Orange juice
AVAUEIKTOC XUWOC [ Mixed juice
YrImIKA Aegovada; Me @peocKo BACIAIKO, BUOCHO KAl [EA

Signature Kinsterna lemonade: With fresh basil, mint and honey

Smoothie Ye @EECKA @POUTA KAl YIAOUETI N YAAQ XAUNAWY AIMAPWV

Fresh fruit smoothie with low fat Greek yoghurt or milk

Milkshake emiAoyr) and MoikIAia NaywTwy
Milkshake variety of ice cream flavours

Greek aperitifs: Mastiha, Ouzo, Kinsterna Tsipouro
Aperitifs: Aperol, Campari, Sambuca

Vermouths: Dry, Extra Dry, Bianco, Rosso, Rosato

Liqueur: Amaretto, Cointreau, Kahlua

Rums: Bacardi, Havana Club, Ron Varadero Aiejo, Malibu
Vodkas: Stolichnaya, Absolut, Smirnoff, Zubrowka

Gins: Tanqueray, Gordon's, Beefeater, Bombay Sapphire
Tequilas: Jose Cuervo Silver, Jose Cuervo Reposado
Whiskies: Grant’s, Johnnie Walker, Dewar’s, Haig

Beers: Mythos, Alfa, Heineken, Sparta

MapaKOAOUPE VA UAG EVNUEPLWOETE VIA TUXOV OANEQYIEG N €IBIKEC BIATPOPIKEC AVAYKEG

TIC OMNOIEC MPEENEI VA YVWEICOUUE KATA TNV MEOETOINACIA TOU JEVOU MouU {NTACATE.
Ol TINEG €ival OE EUPW € KAl CUMNEPIAaUBAVOUV OAOUG TOUG VOUILNOUG (pOOOUG.
Please inform us of any allergy or special dietary requirements

that we should be made aware of, when preparing your menu request,

Prices are in euros € and include all applicable taxes.

5¢€
7€
7€

8¢€

6¢€
8¢€
8€
8€
8¢€
8€
8€
8¢€
8€
8€



