
COFFEES
Greek coffee 
Double Greek coffee 
Nescafe 
Frappe 
Frappe with Baileys 
Frappe with Ice cream 
American coffee 
Espresso 
Double Espresso  
Cappuccino 
Double Cappuccino  
Freddo Espresso 
Double Freddo Espresso  
Freddo Cappuccino 
Double Freddo Cappuccino  

ADD A FLAVOR 
TO YOUR COFFEE:  

SYRUP: Hazelnut, Caramel, Vanilla

BEVERAGES
Ceylon Black Tea, Mint, Green Tea, 
Jasmine, Summer mixed, Lemon-Orange, 
Ginger-Hazelnut-Lemon, 
Hibiscus-Blackcurrant, Green Tea, 
Apple Tea, Fennel-Rosemary-Dandelion, 
Strawberry-Hibiscus-Apple, 
Hawaii Fruit, Greek Mountain Tea, 
Chamomile, Verbena, Cinnamon 

Ice tea 
ASK US ABOUT THE FLAVORS

Milk 
Chocolate 
Viennese Chocolate 
Chocolate with various flavors 

ASK US
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* DID YOU KNOW THAT WHIPPED CREAM  
ΙS HANDMADE FROM THE HISTORIC 
CONFECTIONERY OF THE KEHAGIA FAMILY
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JUICES
Orange 
Banana 
Peach 
Sour cherry 
Banana-sour cherry 
Carrot 
Pineapple 
Lemon 
Mixed 

FRESH JUICES  
Orange 
Banana 
Mixed 
Fresh juice of your choice: 1 fruit  
Fresh fruit of your choice: 2 fruits  

FLAVOR MAY VARY DEPENDING 
ON THE SEASON. ASK US

SOFT DRINKS 
Soft drinks 
Water 0,5lt 
Water 1lt 
Sparkling water 
Red Bull 
Pink soda 
Schweppes soda 

MILKSHAKES
Chocolate, Vanilla, Strawberry, Banana, 
Caramel, Vanilla Parfait, Chocolate Parfait, 
*Whipped Cream, Biscuit, Stracciatella, 
Clotted cream (Kaymak), Bueno, 
Ferrero 
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HOMEMADE BRUNCH 
Plaza Breakfast  

Full breakfast with scrambled eggs or fried eggs 
and sausage, various seasonal fruits, 
fresh orange juice, jam and honey combined 
with various pastries

The Baker’s Basket    
With various pastries, jam and honey

Classic Eggs    
3 eggs on toasted bread with bacon and green salad

Classic Omelette 
Omelette with 3 eggs, cheese and seasonal 
green salad

Scrambled eggs with leek sausage    
With green salad

Scrambled eggs with salmon and avocado   
With toasted bread, cream cheese and green salad

Country Breakfast    
Fried eggs on ground beef and french fries. 
With fresh salad

Cycladic french toast   
With rich cream cheese, walnuts, honey and cinnamon

Pancakes Fresh Breakfast    
With fried egg, crispy bacon, cherry tomatoes  
and mayonnaise

Turkey Pancakes    
Smoked turkey, Edam and Philadelphia cream 
cheese flavoured with lime

Pancakes with Tahini    
With fresh fruit and honey

Yogurt with honey and walnuts   

Healthy Bowl    
Yogurt with granola and fresh banana

Plain fruit salad    

Fruit salad with yogurt   



SANDWICHES
Smoked    

White or black baguette with smoked turkey, cheese, 
tomato, lettuce and “Thousand Island” Dressing

Curry Chicken   
Baguette with chicken fillet, lettuce and curry dressing

Beer Ciabatta    
Classic ciabatta with beer salami, cheese, 
cucumber, lettuce and mayonnaise

Croissant Sandwich    
With ham, cheese, tomato and lettuce

Turkey Tortilla    
With turkey, Philadelphia cream cheese, 
cucumber and lollo lettuce

Chicken Tortilla    
With chicken, curry, corn and lollo lettuce

Double Cheese Toast    

Turkey and cheese toast   

Ham and cheese toast    

Ham, cheese and tomato toast    

SAVORY CREPES 
Plain Crepe    

With ham, cheese and tomato

Carbonara Crepe    
With bacon, mushrooms, cheese, 
sweet pepper and sour cream

Snack Crepe    
With sausage, bacon, cheese, tomato and ketchup

Traditional Crepe    
With feta cheese, tomato, sweet pepper, 
oregano and olive oil

Crepe Plaza    
With chicken, bacon, mushrooms, cheese, 
tomato and sour cream
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PIES
4-cheese 

Kasseri cheese pie 

Feta cheese pie 

Kourou shortcrust cheese pie  
Thessaloniki praline pie 

Gruyere cheese pie 

Mediterranean Pizzotto  
Pizzotto Pepperone 

Country chicken pie 

Philadelphia cheese pie 

Philadelphia cheese flute 

Chicken flute 

Nest 
With cheese, ham, tomato sauce

Ham cheese pie 

Country spinach pie 

Individual Pizza 

Bougatsa custard pie 

Mozzarella-turkey nest 

Sausage pie 

Kourou shortcrust cheese pie 
with corn flour 

CROISSANTS
Plain 

Vanilla 

Chocolate 

Special 
With ham and cheese

Croissants Sandwich 
With ham, cheese, tomato and lettuce 

Bacon and parmesan 

Snack 
With sausage and bacon

Chicken brioche 
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SALADS
Spinach - Strawberry Salad    

With tender spinach leaves, dried figs, bacon, nuts 
and strawberry vinaigrette

Beetroot Salad    
With spinach, rocket, yogurt dressing and nuts

Caesar’s salad    
With chicken, lettuce, corn, parmesan, 
croutons and vinaigrette sauce

Italian salad    
With prosciutto, rocket, spinach, cherry tomatoes, 
parmesan and balsamic vinegar

Pasta Salad with Ham    

With cheese, carrot, sweet pepper and mayonnaise

Pasta Salad with Tuna    

With raisins, corn, celery and mayonnaise

Greek salad    
With feta cheese, olives, cherry tomatoes, tomatoes, cucumber, 
sweet pepper, rusk and oregano

Spinach - Lettuce - Rocket Salad    

With bacon, chicken, parmesan, raisins, apple and honey dressing

Chicken Tabbouleh    
With groats, chicken, lettuce, cherry tomatoes, cucumber, 
parsley, fresh onion and citrus vinaigrette

Bacon Tabbouleh    
With groats, bacon, lettuce, cherry tomatoes, cucumber, 
parsley, fresh onion and citrus vinaigrette

Manouri Tabbouleh   

With groats, manouri cheese, lettuce, cherry tomatoes, 
cucumber, parsley, fresh onion and citrus vinaigrette

Salmon Tabbouleh    
With groats, salmon, lettuce, cherry tomatoes, cucumber, 
parsley, fresh onion and citrus vinaigrette
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MAIN COURSES 

Penne alla carbonara    
With bacon, mushrooms, sour cream and parmesan

Penne Napoletana    
With fresh tomato and herbs

Penne alla Bolognese    
With fresh ground beef and tomato 
with various herbs

Chicken Fillet    
Chicken fillet flavoured with garlic, olive oil and rosemary 
with sauteed baby potatoes and small pies

Cheddar & bacon burger    
Beef burger with cheddar sauce, chopped bacon 
and skin-on fries

Roast pork belly    
In the oven with hot aromatic mustard sauce 
and sauteed baby potatoes

Chicken burger    
With sauteed baby potatoes and small pies

Pan-roasted Chicken    
Chicken wings and legs with fries

Chicken bites    
Crispy breaded chicken bites, with fries 
and mustard sauce



Fries with cheddar & bacon    
Skin-on Fries and bacon 
& cheddar sauce

Carbonara fries    
Fried skin-on potatoes, mushrooms, 
bacon and sour cream

French Fries    

Meat Platter Medium or Large

Medium    |    Large

With shish kebab, pork gyro, meatballs, chicken fillet, 
pork belly, leek sausage, pies, potatoes, cheese pies, 
ham-cheese flute and bbq dipping sauce

Children’s Platter    
With Club Sandwich, Frankfurter sausage, meatballs, 
chicken bites, pork gyro, fries, cheese pies, ham-cheese 
flute and ketchup-mustard dip

Meats & Cheese Platter

Medium    |    Large



STREET FOOD

Pork Belly Sandwich    
Ciabatta with pork belly, slow-cooked in the oven with bbq mayo sauce, 
green salad and caramelized onions

Veal Steak Sandwich    
Ciabatta with beef chuck eye steak with spicy mustard dressing 
and bacon jam

Vegan Sandwich    
Ciabatta with plant-based burger, grilled vegetables, 
caramelized onions and vegan mayonnaise

Burger with fresh ground chicken    
With chicken burger, cheese, tomato, lettuce and curry sauce 

Burger with fresh ground beef    
With beef burger, cheese, tomato, lettuce and bbq sauce 

Double Burger with fresh ground beef     
With double beef burger, cheese, tomato, lettuce and bbq sauce 

Club Sandwich    
With ham, bacon, cheese, tomato, lettuce and mayonnaise 

Chicken Club Sandwich     
With chicken, turkey, cheese, tomato, lettuce and curry sauce

Smoked   
White or black baguette with smoked turkey, cheese, tomato, 
lettuce and “Thousand Island” dressing 

Curry-Chicken    
Baguette with chicken fillet, lettuce and curry sauce 

Beer Ciabatta    
Classic ciabatta with beer salami, cheese, cucumber, lettuce and mayonnaise 

Turkey Tortilla    
With turkey, Philadelphia cream cheese, cucumber and lollo lettuce 

Chicken Tortilla    
With chicken, curry, corn and lollo lettuce
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DO IT YOURSELF 
SELECT THE BASE:

White or multi-seed baguette 

Soft Bread 

Ciabatta bread 

Tortillas 

Butter croissant 

Multi-seed bagel 

Pancakes 

Crepe 

Cucumber & tomato-based salad 

Rocket & Spinach-based salad 

Penne-based salad 

Lettuce-based salad 

Tabbouleh-based salad 

AVAILABLE INGREDIENTS:

Edam cheese
Grated parmesan 
Feta cheese
Manouri cheese
Philadelphia cream cheese
Ham
Turkey
Chicken
Chicken nuggets
Beet salami
Salami
Bacon
Sausage
Burger
Tomato
Sundried tomatoes
Corn
Fresh mushrooms
Canned mushrooms
French fries 

Lettuce
Rocket salad 
Cucumber
Cherry tomatoes
Pepper
Olives
Carrot
Boiled egg
Croutons 
Raisins
Salmon
Tuna
Ham salad
Mayonnaise
Cheese salad
Curry
Thousand Islands Sauce 
Honey sauce 
Chef sauce 
Mustard vinaigrette 
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SWEETS
Ekmek 
Cheesecake 
Profiterole 
Millefeuille 
Chocolate pie 
Pecan pie 
Fruit tart 
Ferrero 
Orange pie 
Chocolate soufflé  
Chocolate paste 

ALL SWEETS ARE 
ACCOMPANIED BY ICE CREAM 
OF YOUR CHOICE 
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SWEET CORNER 

SWEET CORNER
Butter Pancakes    

With honey syrup and pieces 
of fresh butter

Bueno Pancakes    
With hazelnut mousse and 
roasted hazelnut

Chocolate Pancakes    
With hazelnut praline 
and chocolate syrup

Banana Pancakes    
With hazelnut praline, fresh 
banana and grated Petit Beurre 
cookie

Bougatsa Pancakes   
Filled with bougatsa cream 
and flavoured with cinnamon

Cheesecake Pancakes    
With Philadelphia cream cheese 
and OREO cookie

Chocolate Crepe    
With hazelnut praline

Chocolate-Cookie Crepe    
With hazelnut praline and grated 
Petit Beurre cookie

Chocolate Crepe & 2 scoops 
of Ice Cream of your choice    

Chocolate-Banana Crepe    
With hazelnut praline, fresh banana 
and grated Petit Beurre cookie

Bougatsa Crepe    
Filled with bougatsa cream and 
flavoured with cinnamon

Cheesecake crepe    
Filled with Philadelphia cream cheese, 
OREO cookie and sour cherry pieces

Chocolate Waffle    
With hazelnut praline

Waffle Chocolate - Banana - Bailey’s 
- Cookie - Caramel Syrup - *Whipped 
Cream Ice Cream      

Waffle with fresh seasonal fruits – Syrup 
– *Whipped cream ice cream    

Waffle with 1 ball of ice cream    

Waffle with 2 balls of ice cream    

Waffle with 3 balls of ice cream    
ASK US ABOUT THE FLAVORS

ICE CREAMS 
Chocolate 

Vanilla 

Strawberry 

Banana 

Caramel 

Vanilla Parfait  

Chocolate Parfait 

*Whipped cream 

Biscuit 

Stracciatella  

Clotted cream 
(Kaymak) 

Bueno 

Ferrero 
Chicago    

With chocolate, chocolate parfait, 
*whipped cream, truffle and chocolate syrup

Classic upside down    
With *whipped cream ice cream and handmade 
vanilla parfait with rich sour cherry syrup 
and charred almond

* DID YOU KNOW THAT WHIPPED CREAM AND 
WHIPPED CREAM ICE CREAM ARE HANDMADE FROM 
THE HISTORIC CONFECTIONERY OF THE KEHAGIA FAMILY



ALL TIME CLASSIC COCKTAILS
Mojito, Margarita, MaiTai, 
Cosmopolitan, Daiquiri, Caipirinha    

ASK US FOR ADDITIONAL OPTIONS

Aperol Spritz   

SIGNATURE COCKTAILS
Mirabel    
vodka, mastic, cucumber, honey

Humble   
gin, lime, ginger, simple syrop

Las Pozas    
tequila reposado, agave, pineapple

Powerscourt    
rum, ginger, cinnamon, passion fruits, pineapple
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ALCOHOL BAR  |  WINE CELLAR 

WINE CELLAR 
PARAGKA – WHITE DRY    
GLASS | BOTTLE

WINE PRODUCER:  Kyr Gianni
VARIETIES: Roditis, Malagouzia
ORIGIN: Vineyards from the group of producers 
of Agios Panteleimon, Amyntaio

The freshness of the mountain Roditis wine balances 
the blend pleasantly and offers cool acidity and nerve.
The prolonged full, fruity aftertaste enhances 
the flavour intensity and underlines an ensemble 
with a charming character.

THEOPETRA – WHITE DRY   
GLASS | BOTTLE

WINE PRODUCER: Τsililis 
VARIETIES: Asyrtiko, Malagouzia
ORIGIN: PGI Meteora

Bright in appearance with smooth blonde highlights. 
Complex aromas of rose and Turkish delight but also 
of ripe pineapple, peach and apple. Refreshing 
acidity in balance with the alcohol and full mouthfeel, 
with a long and dominant aroma of peach compote.

TERRE GREC – WHITE DRY
GLASS | BOTTLE

WINE PRODUCER: Κ.Tsililis S.A.
VARIETIES: Muscat, Sauvignon Blanc
ORIGIN: PGI Tyrnavos

Tasteful and aromatic journeys in the world of wine 
with Sauvignon Blanc and Muscat, full of peach 
and floral aromas. A pleasure journey.

MALAGOUZIA- WHITE DRY
GLASS | BOTTLE

WINE PRODUCER: Lafazanis
VARIETIES: Malagouzia
ORIGIN: PGI Peloponnese 

Smooth yellow colour with green highlights. Rich 
aroma of fruits and flowers, characteristic of the variety, 
with a balanced taste and a lasting aftertaste.

MOSCHOFILERO- WHITE DRY 
GLASS | BOTTLE

WINE PRODUCER: Lafazanis
VARIETIES: Moschofilero
ORIGIN: PGI Peloponnese

From the vineyards of the Mantineia region. 
Bright white-yellow color. Rose and citrus aromas. 
Cool mouthfeel with good acidity and 
a balanced taste.

AMETHYSTOS- WHITE DRY
GLASS | BOTTLE

WINE PRODUCER: Lazaridi Kosta
VARIETIES: Sauvignon Blanc, Asyrtiko
ORIGIN: Macedonia/Drama

Straw blonde, crystal bright color, with greenish 
highlights, a sign of youth. Attractive, fresh aromas, 
reminiscent of peach, mango and pineapple, on a lemony 
background. The grace and finesse of Sauvignon Blanc 
meets the strength and intensity of Asyrtiko. 
The result is a wine with a cool but full mouthfeel 
and a long fruity finish.

DRINKS
Simple DRINK | BOTTLE

Special DRINK | BOTTLE

Premium DRINK | BOTTLE

Super 
Premium DRINK | BOTTLE

BEERS
Fischer 
Heineken 
Alfa 
Sol 
McFarland Red 
Amstel Bock 
Erdinger Weiss 
Draught Beer 400ml 



PROROGOS – WHITE SEMI-SWEET
GLASS | BOTTLE

WINE PRODUCER: Lafazanis
VARIETIES: Muscat, Moschofilero, Roditis
ORIGIN: Achaia

From vineyards of Achaia, smooth yellow color, 
aromas of ripe citrus fruits. Its sweetness 
is perfectly balanced by its acidity.

PARAGKA- RED DRY
GLASS | BOTTLE

WINE PRODUCER: Kyr Gianni
VARIETIES: Merlot, Syrah, Xinomavro
ORIGIN: Macedonia/Naousa

Visually, vibrant red, with a fruity nose: raspberry, 
cherries and sweet spices stand out. Full and velvety 
mouthfeel with a pleasant aftertaste.

AMETHYSTOS- RED DRY
GLASS | BOTTLE

WINE PRODUCER: Lafazanis
VARIETIES:  Cabernet Sauvignon, Merlot , 

Agiorgitiko
ORIGIN: Macedonia/Drama

Bright and dense, purplish red. Well-formed bouquet 
of aromas, where aromas of red forest fruits, cherry jam 
and spices are combined, in a subtle oak background. 
Warm and full on first contact, unfolding its richness, 
structure and gentle, harmonious tannins. In the long 
finish, the aromas of fruit and spices come back.

THEOPETRA/ RED DRY
GLASS | BOTTLE

WINE PRODUCER: Tsililis
VARIETIES: Cabernet Sauvignon, Syrah, Limniona
ORIGIN: Meteora 

A wine created to stand the test of time and give pleasure 
in large doses. It has a deep purple color with violet 
highlights, exuberant aromas of black fruit, chocolate, 
black pepper, sandalwood and hints of caramel. Robust 
mouthfeel, with velvety tannins, multi-layered aromas 
of berries, coffee and sweet spices and 
a long complex aftertaste.

PROROGOS-RED SEMI-SWEET
GLASS | BOTTLE

WINE PRODUCER: Lafazanis
VARIETIES: Tyrnavos Muscat , Merlot, 
Agiorgitiko
ORIGIN: Achaia

Intense purple color, aromas of ripe fruit. The taste 
is soft and balanced, with its sweetness blending 
harmoniously with its acidity.

KANENAS – RED DRY
GLASS | BOTTLE

WINE PRODUCER: Tsantali
VARIETIES: Syrah, Mavroudi
ORIGIN: Thrace

Deep ruby color. The nose is intense and complex. 
Rich aromas of wild berries, ripe black cherries and spicy 
notes. A delicious mouthfeel with soft tannins. 
Full and balanced body. Persistent aftertaste.

AKAKIES- ROSÉ
GLASS | BOTTLE

WINE PRODUCER: Kyr Gianni
VARIETIES: Xinomavro
ORIGIN: Macedonia/Amyntaio

Bright pink rosé with blue highlights. On the nose, 
complex aromas emerge, dominated by forest fruits, 
strawberry and tomato. Rich, aromatic and lively 
with just the right balance of alcohol and acidity.

MAVRODAPHNE FROM PATRAS 
GLASS | BOTTLE

WINE PRODUCER: Achaia Clauss
VARIETIES: Mavrodaphne
ORIGIN: Peloponnese/ Achaia 

Deep amber colour with brown highlights and aromatic 
intensity of a sweet bouquet of fruits with a strong 
presence of dried figs. Discreet acidity that helps 
the unfolding of a rich aroma dominated by dried fruits. 
The long aromatic aftertaste confirms the quality 
of this wine. 

FABRICA WHITE 
GLASS | BOTTLE

WINE PRODUCER: NIKOS CHATZAKIS
VARIETIES: Kountoura, Monemvasia
ORIGIN: Syros

Light lemon color and delicate aromas of pear, 
lemon, citrus, bergamot and peach accompanied 
by notes of white flowers and herbs. 
A delightful mouthfeel, with subtle acidity 
and medium to light body.
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If you have any allergies or intolerance to any food or food ingredient, you are kindly 
requested to contact our staff in order to be informed about the allergenic substances 
in the foods that you wish to order. 

The food or food ingredients that cause allergies and/or intolerances (in accordance 
with the European regulation 1169/2011) are the following: 

ALLERGEN LABELLING 
1.  CEREALS CONTAIING GLUTEN, NAMELY: 

WHEAT (SUCH AS OLYRA AND KHORASAN WHEAT), 
RYE, BARLEY, OATS AND THEIR HYBRID VARIETIES)

2. CARCINOIDS

3. EGGS

4. FISH

5. PEANUTS 

6. SOY

7. MILK AND MILK-BASED PRODUCTS 
 (INCLUDING LACTOSE)

8.  NUTS IN SHELL, SUCH  AS ALMONDS, HAZELNUTS, 
WALNUTS, CASHEW NUTS, PECAN NUTS, 
BRAZILIAN NUTS,  PEANUTS, MACADAMIA NUTS)

9. CELERY

10. MUSTARD

11. SESAME SEEDS

12. SULFUR DIOXIDE AND SULFIDE COMPOUNDS 

13. LUPINO

14. MOLLUSCS

PAYMENT BY CARD OR IN CASH. CONSUMER IS NOT OBLIGED TO PAY IF THE NOTICE OF PAYMENT 
HAS NOT BEEN RECEIVED (RECEIPT - INVOICE)

PRICES INCLUDE ALL THE LEGAL CHARGES AND ARE SUBJECT TO CHANGE 
WITHOUT PRIOR NOTICE.

THE STORE HAS PLACED COMPLAINT FORMS AT A PROMINENT PLACE IF ANYONE WISHES 
TO FILE A COMPLAINT. 

THE CONSUMPTION OF ALCOHOL IS PROHIBITED FOR PEOPLE UNDER 18 YEARS OLD. 
THE STORE IS NOT RESPONSIBLE FOR ANY TYPOS ERRORS IN THE LISTING OF PRICES.

INFORMATION CONCERNING FOOD 

•  We use extra virgin olive oil 
in all our salads 

•  French fries are pre-fried 
in sunflower oil

•  We use sunflower oil for the rest 
of our fried food

•  Where feta cheese is indicated, 
we use a protected designation 
of origin

•  All our pastries are frozen 

PERSON IN CHARGE 
OF MARKET INSPECTION 

NIKOLAOS KECHAGIAS 




