COCKTAILS

BUBBLES

Not Another Champagne

BLEND: Baron Fuente Grande Reserve Champagne with
Grapefruit & Basil | Pear & Lemon | Red Berries | Peach & Vanilla
METHOD: Build

GLASS: Flute

FLAVOR PROFIL: Refreshing, fizzy & elegant

Callao Spritz

BLEND: Jasmine & Lemongrass Cordial, Mastiha Skinos,

Martini Extra Dry, Soda water and Prosecco

METHOD: Build

GLASS: Wine

GARNISH: Edible Flower

FLAVOR PROFIL: A crisp, floral and botanical spritz with a refreshing sparkling finish

Corfu Spritzaki

BLEND: Kumquat liqueur, Three Cents Ginger Beer & Prosecco
METHOD: Build

GLASS: Wine
GARNISH: Orange Coin

FLAVOR PROFIL: A blend of local sweetness with a revitalizing zingy flavour

Summer Pareo

BLEND: Aperol, passion fruit puree, agave syrup & Three Cents Pink Grapefruit Soda
METHOD: Build

GLASS: Wine

GARNISH: Grapefruit Wedge

FLAVOR PROFIL: A bittersweet, fizzy tropical punch with sharp passion fruit & citrus

Peach Please!

BLEND: Peach Cordial, house Prosecco and Three Cents Mandarin & Bergamot Soda
METHOD: Build

GLASS: Wine

GARNISH: Peach slice

FLAVOR PROFIL: A fragrant, bubbly peach spritz with a bright, aromatic citrus finish



SIGNATURES Aether Pera

BLEND: Bombay Sapphire Gin, basil and pear cordial, lime

METHOD: Reverse Dry Shake

GLASS: DOF

GARNISH: Basil leaf

FLAVOR PROFIL: A herbal, crisp pear gimlet with a smooth & silky texture and a creamy foam

Pinky Promise

BLEND: 42 Below Vodka, Rose Gin, strawberry, white chocolate, citric acid
METHOD: Clarified milk washed-batched-ready to serve

GLASS: Nick & Nora

GARNISH: -

FLAVOR PROFIL: Silky and velvety mouthfeel with mellowed fruit

& cocoa notes, balanced by a surprisingly bright, clean finish

Alma Alegra

BLEND: Cazadores Blanco Tequila, lllegal Mezcal Joven,

tropical fruits puree, lime juice, agave & pineapple tepache

METHOD: Shake & Double Strain

GLASS: DOF

GARNISH: Tropical powder

FLAVOR PROFIL: Smoky, tropical tequila punch with a tart, fermented pineapple kick

Callao Remedy

BLEND: Tropical Blend of Bacardi Rums (Carta Negra & Blanca, Anejo Cuatro, Spiced),
orgeat syrup, agave syrup, Triple Sec, lime juice & cherry bitters

METHOD: Shake & Double Strain

GLASS: DOF

GARNISH: Kumquat & pineapple leaves

FLAVOR PROFIL: A rich & spiced tropical Mai Tai

with nutty sweetness & a bright, citrus-cherry finish

Mediterraneo

BLEND: Bombay Sapphire Gin, watermelon water, lime juice,

strawberry & rhubarb shrub & Three Cents Aegean tonic

METHOD: Shake & Double Strain

GLASS: DOF

GARNISH: Lime wedge

FLAVOR PROFIL: A crisp, botanical berry spritz with a complex, tangy-tart shrub finish



SIGNATURES

INNOCENTS

Vanilla Tears

BLEND: Grey Goose Vodka, Triple Sec, lime juice,

passion fruit puree, vanilla, apricot & orgeat syrup

METHOD: Reverse Dry Shake

GLASS: Coupette

GARNISH: Tonka beans gratings

FLAVOR PROFILE: Delicate, umami and savory notes
PRESENTATION: Our version of a velvety, tropical Pornstar Martini
with a nutty orgeat, stone fruit and a thick, creamy foam

CLASSIC COCKTAILS

Gimlet 0%

BLEND: Citrus cordial, Tanqueray 0%

METHOD: Shake

GLASS: Nick & Nora

GARNISH: Lemon Coin

FLAVOR PROFILE: A bright, alcohol-free citrus gimlet
with a crisp, botanical gin finish

Virgo

BLEND: Strawberry, Apricot, Lime and Three Cents Cherry Soda
METHOD: Build

GLASS: Highball

GARNISH: Lemon Wedge

FLAVOR PROFILE: A vibrant, fizzy fruit punch

with layers of sweet stone fruit and a tart cherry-lime

Naked Spritz

BLEND: Natureo 0,0 No Alcohol Muscat with

Grapefruit & Basil | Pear & Lemon | Red Berries | Peach & Vanilla
METHOD: Build

GLASS: Flute

FLAVOR PROFILE: Frutty, aromatic and refreshing



WINE SPARKLING
BY THE GLASS

Casanova Prosecco DOC
Veneto, Italy

Natureo 0,0 No Alcohol Muscat, Familia Torres
Catalunya, Spain

Champagne Baron Fuente Grande Reserve
Charly sur Marne, France

WHITE

Roditis-Moschofilero-Assyrtiko, “Monograph Multi”, Gaia Wines
Nemea, Peloponnese, Greece

Moschofilero, Bosinakis Winery
Mantinia, Peloponesse, Greece

Reserve Sauvignon Blanc, Marlborough Estate
Marlborough, New Zealand

Kydonitsa-Assyrtiko, “Dialogos:, Domaine Dyo Ypsi
llia, Peloponnese, Greece

Chablis, Maison Prosper Maufoux
Burgundy, France

Mikra Thira, Assyrtiko
Marlborough, New Zealand

“Clay” Orange Assyrtiko, Gaia Wines
Santorini, Greece

“Wild Ferment” Assyrtiko, Gaia Wines
Marlborough, New Zealand



WINE ROSE
BY THE GLASS

Agiorgitiko - Moschofilero, “Monograph”, Gaia Wines
Nemea, Peloponnese, Greece

Syrah blend, “Techni Alypias” Rose, Wine Art Estate
Drama, East Macedonia, Greece

Chateau LAumeride “Marie Christine” Cru Classe
Cotes de Provence, France

RED

“Techni Alipias” Cabernet Sauvignon-Agiorgitiko, Wine Art Estate
Drama, East Macedonia, Greece

Pinot Noir, Prosper Maufoux
Céte de Beaune, Burgundy, France

“Gaia Estate” Nemea, Agiorgitiko \/
Koutsi, Nemea, Peloponnese, Greece

Palladino, Barolo del Commune di Serralunga d’Alba \/
Alba, Barolo, Piemonte, Italy

\/ CORAVIN



BEERS Mythos Lager Draught 0.4L
Heineken 330ml
Sol 330ml
Mythos Radler 330ml
Mythos 0% 330ml
Erdinger Weiss 330ml

CORFU BEERS Corfu Pilsner 330ml
Corfu Red Ale 330ml
Corfu IPA 330ml

CIDERS Sommersby Gold Apple | Mango Lime
Sommersby Strawberry Lime 0%

APERITIFS Averna
LIQUERS Aperol
Campari

Fernel Branca
Jagermeister
Disaronno Amaretto
Bailey’s

Martini Extra Dry / Bianco / Rosso
Drambuie

Southern Comfort
Malibu

Kahlua

Grappa Candolini
Grappa Sharpa d’ Poli
Limoncello

Port

Sherry

GREEK SPIRITS Ouzo Glass | Bottle 200ml
Tsiopouro Glass | Bottle
Apostolakis “Manifesto” Tsipouro
Tsililis “Dark Cave” Aged Tsipouro
Karathanos “Puro” Aged Tsipouro
Mastiha Skinos



SPIRITS

Gin 50ml

Bombay Sapphire | England
Bombay Premier Cru | England
Tanqueray | England
Hendricks | Scotland

The Botanist | Scotland

G’ Vine | France

Monkey 47 | Germany

Gin Mare | Spain

Rum | Cachaca 50ml

Bacardi Carta Blanca | Cuba
Bacardi Carta Negra | Cuba
Bacardi Anejo Cuatro | Cuba
Bacardi Reserva Ocho | Cuba

Bacardi Spiced | Cuba

Plantation Original Dark | Barbados

Zapaca 23 | Guatemala

Diplomatico Reserva | Venezuela

Santa Teresa 1796 | Venezuela

Vodka 50ml

42 Below | New Zealand
Belvedere | Poland
Ciroc | France

Grey Goose | France

Beluga Noble | Russia

Tequila | Mezcal 50mi

Cazadores Blanco
Patron Blanco
Cazadores Reposado
Patron Anejo

Patron El Cielo

Whiskey 50ml

Jameson | Ireland
Bushmills Original | Ireland
Teeling Single Grain | Ireland
Dewar’s White Label | Scotland
Dewar’s 12 | | Scotland
Craigellachie 13 | Scotland
Caol lla 12 | Scotland

Oban 14 | Scotland

Jack Daniels | U.S.A.

Bulleit Bourbon | U.S.A.
Bulleit Rye 95 | U.S.A.

Nikka from the barrel | Japan

Cognac | Metaxa 50ml

Hennesy VS
Courvoisier VSOP
Metaxa 7*

Metaxa Private Reserve



SOFT DRINKS Coca Cola | Zero | Light | Fanta | Sprite

ANAWVYYKTIKA Sparkling Water | AvBpakouxo Nepo 0.25L
Sparkling Water | AvBpakouxo Nepo 0.75L
Mineral Water | MetaAAikd Nepo 0.75L

PREMIUM 3 Cents Sodas

SOFT DRINKS Pink Grapefruit | Mandarin & Bergamot | Cherry | Fig Leaf
3 Cents Ginger Beer
3 Cents Tonic Water | Soda Water | Aegean Tonic

COLD BEVERAGES Espresso iced
KPYA POOHMATA Cappuccino iced
Café latte iced
Iced chocolate | ZokoAdta kpva
Iced tea “Arizona” green tea, lemon, peach, pomegranate
KpUo Todt “AptZova” mpdotvo, Aepovy, poddxivo, pddi

HOT BEVERAGES Greek coffee | EAANVIKOG
ZEXTA POOHMATA Greek coffee Double | EAANVIKOG SUTAGG

Espresso shots
Single | decaf
Double
Macchiato

Americano

Cappuccino

Cappuccino double | latte

Selection of teas | EmuAoyn amno todt
Hot chocolate | ZokoAdta Zeotn

JUICES | XYMOI Fresh orange juice | ®uolk6G Xupog MopTokdAL
Fresh mixed juice | ®uolkog AvApeLlKTog XUPOG
Fresh homemade lemonade | Zmitikr) Agpgovada
Orange | Lemon | Apple | Peach | Mix Juice
MopTtokdAL | Aepovt | Mo | Poddkivo | AvApelkTog

We kindly ask the guests with allergies to contact the staff before the consumption of any food provided.
Above prices include all legal taxes (MT,VAT).
The consumer is not obliged to pay if the notice of payment has not been received (receipt or invoice).
Callao provides “mandatory protest sheets” for customers in a special position, next to the exit.
Registered Manager: Danai Tatiani Asoniti



