
the menu



THE JOURNEY…
The relentless pursuit of the alternative, the qualitative, the substantial way of living, 
led us to a journey filled with flavors, aromas, sounds and images that we felt the 

need to share with you. 
Thus, we created a place full of experience we gathered throughout our journey and 

we welcome you in it with a mood as friendly and relaxing as our name.

OUR PHILOSOPHY
In ‘nice n easy’, we serve contemporary Mediterranean cuisine focused on quality 
with a special emphasis on organic, local, fair trade ingredients and antioxidant 

recipes. 
Keeping in mind that organic food is fresher and better for the environment, we 

use as many organic products a as we can for the preparation and creation of the 
beverages and meals we serve you.

BUILDING OUR PHILOSOPHY
Who we are 

Market-oriented professionals who research the market and find the best products at 
the lowest possible cost making our customers benefit double.

What we do
By listening to the messages of time and after exhaustive research, we have 

implemented our own “fair trade”.

How we do it
We find the best producers in Italy and Greece. We are eliminating the 

intermediaries. We establish the best possible prices possible.

What we accomplish
To offer you with honesty and confidence the best raw materials at the best possible 

prices.

We continue to prove
Τhat high quality is not always proportionate to the high price.

Our method
We use organic ingredients as much as we can. We focus on Italian and Greek 

authentic, fresh and healthy products. 
We cook them like your... mom so that you taste perfectly homemade and hand-

crafted dishes.

The result
Providing confidence and quality to our customers. 

To you…



A p e r i t i v o  C o c k t a i l s

GREEK Spritz		  9,00€
Mastiha Skinos | Otto’s Athens Vermouth | Grapefruit Soda

Royal Spritz		  9,00€
Aperol | Strawberry Liquor | Strawberry & Basil Leaves |  
Grapefruit Soda

Aperol Spritz		  9,00€
Aperol/Prosecco/Orange Slice

Mastiqua		  9,00€
Aperol | Mastiha SKINOS | Lemon Juice | Cucumber Zest |  
Lavender Bitters | Lemon Tonic

D-Martini		  9,00€
Otto’s ATHENS Vermouth | Lemon Tonic Water |  
Orleans Bitters | Caper Leaves

Mediterranean Negroni	 9,00€
Mastiha Skinos | Antica Formula | Campari

F r a n k i e  C o c k t a i l s
Frankie		  9,00€
Gin infused with Rosemary | Lime |  
Baked Grapefruit with Salt | Agave Saffron 

Frankie Mojito		  9,00€
Black and White Rum | Amaretto | Orange | Lime | Ginger |  
Prosecco | Mint

Athenian		  9,00€
Aperol | Antica Formula | Orange Bitters

Frankie n Easy		  9,00€
Dark Rum | Fresh Ginger | Honey | Orgeat | Lime | Lavender Bitter

Frankie’s Gin Martini		   9,00€
Gin | Homemade Vanilla Syrup | Apple Juice Liquor |  
Fresh Ginger | Fresh Mint | Lime | Lavender BitteR

Frankies’ Caipirinha		  9,00€
Cachaca | Almond Syrup | Fresh Kumquat | Lime |  
Vanilla Syrup | Orange Bitter



Basket with Organic		  1,80€
rye red quinoa bread, focaccia with flower of salt, olive oil 
and rosemary, olives and sun -dried tomato tapenade 

Cheese Variety	   	 12,90€
pecorino from Amfiloxia, San Michalis from Syros, 
Gorgonzola, Metsovone, Manouri  

Cured Meat Variety	     	 14,90€
prosciutto di Parma, Bresaola, spianata, copa,  
Milano salami  

Cured Meat and Cheese Variety	   	 14,90€
pecorino from Amfiloxia, Gorgonzola, provolone, 
prosciutto di Parma, spianata, copa  

S t a r t e r s
Bresaola 	   	 10,50€
with organic vegetables, truffle oil and marinated  
cherry tomatoes 

Burattina 	  	 9,90€
on a bed of red rocket salad, served with fresh basil  
pesto and organic cherry tomatoes

Tempura Shrimps 	 	 12,90€
in crispy crust and herb aioli 

Organic Eggs	   	 7,90€
with potatoes, spinach and truffle oil

Wild Mushrooms  	    	 8,90€
with gorgonzola piccante and thyme

Bruschetta 	   	 8,90€
with avocado and “Kalloni” sardines or smoked salmon

Steamed Mussels  
from Halkidiki region 	    	 10,90€
with fresh herbs and fennel

Piccante meatballs  	 	 8,90€
with chili and lime

Gnocchi 	  	 10,90€
with sweet pumpkin, gorgonzola and chamomile oil 

Squid  	    	 12,90€
with pesto, red quinoa and avocado



S a l a d s  vegan version also available

Organic Beluga Lentils	  	 11,90€
with smoked salmon, organic quinoa, green vegetables and 
lime dressing

«Our Own» Choriatiki Salad  	   	 10,90€
with cherry tomatoes, Greek pickled herbs, cucumber, feta 
cheese and carob rusks

Organic Salad  	   	 11,50€
with kale, spinach, grilled chicken, manouri cheese and 
honey-vinegar dressing

Caesar’s Salad  	  	 9,90€ 
with marinated chicken fillet, crunchy croutons, bacon and 
parmesan flakes

Organic Vegetables  	 	 11,90€
fennel, avocado, crispy prosciutto di Parma, pecorino with 
truffle and lime dressing

M a i n  C o u r s e s
Fresh Oven-Baked Salmon	   	 15,50€
with herbs and flaxseed crust served with  
sweet potato mash and braised leeks (gluten free)

Slow-Cooked Oxtail Stew   	  	 14,90€
with orzo pasta and dry anthotyros cheese

Beef Tagliata  	    	 22,90€
with truffle oil, horseradish and grilled vegetables

Pork Tenderloin “Al Limone” 	  	 16,70€
with lemon sauce, thyme and honey served with baby 
potatoes, cherry tomatoes and basil

Stuffed Chicken 	   	 15,90€
breast roll-up with Metsovone cheese, wrapped in prosciutto 
di parma on a bed of velvet herb mashed potatoes 

Bistecca “Alla Fiorentina” (400 γρ.)    	 21,90€
with truffle oil, spinach and baby potatoes



P a s t a
La nostra pasta / our homemad pasta 
Our pasta is homemade from organic wheat flour and 
organic free-range eggs 

follow our recommendations or feel free to choose your 
own pasta

spaghetti alla chitarra   | striftaria   tagiatelle  
 | gluten free penne    Black Linguine   

Spaghetti Napolitana	   	 8,90€
with scented cherry tomatoes, olive oil, basil leaves, 
parmesan and pecorino cheese

Tagliatelle 	  	 9,90€
with basil pesto, cherry tomatoes, baby rocket leaves, 
parmesan and pine nuts

Spaghetti bolognese from Organic beef 		  12,90€
with truffle pecorino

Shrimps and Seafood 	  	 15,50€
with black linguini cooked in their broth, with fresh tomato 
and herbs

Spaghetti alla Carbonara	 	 13,50€
with smoked pancetta, Parmigiano Reggiano and egg yolks

Bocconcini Stromboli  	  	 12,90€
sweet-spicy cherry tomatoes, eggplant and baby arugula leaves

Nino Bergese Linguini	  	 14,90€
with porcini mushrooms, truffle oil and Marsala wine

Black Linguini 	 	 15,90€
with smoked salmon in light fennel-cream sauce

Corn gluten free Penne pasta 	   	 9,90€
with ricotta, broccoli and fresh tomato sauce

Spaghetti 	 	 11,50€
with fliareli, pepperoni, scented cherry tomatoes and basil 
pesto

Tagliatelle 	  	 12,50€
with smoked eggplant, zucchini, champignon mushrooms, 
scented cherry tomatoes and basil pesto 

Chicken Fillet Julienne 	 	 12,90€
with white mushrooms, fresh thyme, scented cherry 
tomatoes, parmesan, pecorino and crispy prosciutto di Parma

Ravioli	 	 12,90€
with buffalo mozzarella, prosciutto di Parma, tomato sauce, 
fresh basil leaves and pine nuts

Wood-fired Oven baked Cannelloni 	 	 14,00€
stuffed with chicken and vegetables with fresh tomato 
sauce and parmesan



P i z z a 
Our pizza dough is made from organic flour and 
ingredients and is baked in a wood oven, while there is 
also a choice for gluten-free dough.   

Piadina	  	 8,90€
with mozzarella, pecorino, parmesan and prosciutto di Parma 

Margherita	   	 8,90€
with fresh tomato, mozzarella and basil

Caprese	   	 13,90€
with fresh buffalo mozzarella, cherry tomatoes and basil 

Capricciosa	  	 12,90€
with olives, artichoke, smoked pancetta from Drama region 
and bell peppers

Prosciutto di Parma	  	 13,50€
arugula, parmesan and truffle oil 

Μεσογειακή 	   	 10,90€
with feta cheese, fresh tomato, bell peppers, olives and oregano

Spianata Piccante	   	 13,90€
with tomato and mozzarella

Pepperoni	  	 12,90€
with vegetables, mushrooms and cherry tomatoes

Pizza Coperta	  	 15,50€
with herb-smoked turkey, mozzarella, champignon 
mushrooms and bell peppers

Baby Spinach leaves	   	 13,90€
gorgonzola, ντοματίνια cherry και παρμεζάνα

Bianca
Super Food Vegan Pizza	     	 14,70€
Gluten-free dough from lentil and chickpea flour, with 
broccoli, cheery tomatoes, bell peppers and mushrooms 

Tartufata	   	 15,80€
with mozzarella, truffle oil, porcini mushrooms and pancetta

Uova Pancetta	  	 12,90€
provolone, mozzarella and chives

Smoked Turkey	  	 14,50€
pancetta and champignon mushrooms

Fliareli	 	 13,60€
eggs and provolone



D e s s e r t s
Tiramisu	 	 7,50€
with mascarpone cheese and maple tapioca

“Banoffee” Pizza 	 	 9,00€
with roasted banana and coconut flakes

Calzone 	 	 9,00€
with chocolate praline, mascarpone cheese and acai berries

Baked Cheesecake	 	 7,00€
with tomato jam and fluffy scented cream

Coffee Semifreddo 	 	 5,90€
with chocolate sauce 

Panna Cotta 	 	 4,90€
with caramel sauce

Ice Cream 	  scoop	 2,00€
Chocolate | Vanilla | Limoncello Sorbet – Orange | Mango 
Sorbet

B r e a k fa  s t  &  B r u n c h
Frittata with 3 eggs 	  	 8,90€
fliareli and pancetta 

Omelette 	  	 5,90€
Omelette with 3 eggs, green salad and orange vinaigrette

Optionally add: feta cheese, bell peppers, tomatos (0,50€ per 
ingredient) and mushrooms, smoked turkey, pancetta (0,80€ 
per ingredient)

Fried Eggs 	  	 4,90€
with olive oil and green

Eggs Strapazzate (scrumbled)	  	 6,90€
with truffle oil

Eggs Benedict with smoked salmon	 	  8,90€
Served on English muffin

Panettone al Greco	 	   6,90€
Brioche French toast, velvet cream, banana, coconut  
sugar and hazelnut praline



Boost Bowl 	  	 5,90€
Yogurt with honey, dried blueberry granola and  
chia seeds

Yogurt with Fresh Fruits	    	  7,90€
honey and granola 

Fruit salad 	     	 5,90€
in cantaloupe basket with seasonal fruits and mint leaves 

Piadina with Apple	  	  6,90€
biscuit and mascarpone cheese

Piadina with Banana	  	  7,90€
biscuit and caramel 

S a n d w i c h e s
Focaccia 	  	 7,90€
With Prosciutto di Parma and mozzarella

Focaccia 	 	 8,90€
With provolone, egg and pancetta

Tramezzini 	  	 6,90€
With mascarpone, smoked salmon, dill and lime 

Served with marinated hearts of salad

: lactose free	 : sugar free

: egg free	 : suitable for vegeterians*
: gluten free 

*:  Produce of animal origin may have been used.



W i n e s

WHITE WINE / BIANCO
 

Nice n Easy [BIO]	 5,00€ – 19,50€ 
Tetramythos / Malagousia - Sauvignon blanc
Crispy | Aromatic 

Moraitis Winery Syllogi  [BIO]	 24,00€
Assyrtiko-Malagouzia / P.G.I Cyclades 
Grapefruit | Minerality | Long Aromatic Aftertaste

Cantina Gattavecchi	 6,00€ – 24,00€ 
Trebbiano-Malvasia- Falanghina / Italy
Fruity | Aromatic  

Ktima Voyiatzi  [BIO]	 26,00€
Assyrtiko- Chardonnay-Malvasia / P.G.I Velvento
Exotic Fruit | Floral | Crispy Acidity 

PINOT GRIGIO	 6,50€ – 26,00€ 
Pasqua / Delle Venezie 	  
Crisp, citrusy acidity | well balanced finish

Oinosis / Petra	 7,00€ – 27,00€
Sauvignon blanc / Malagouzia / P.G.I Achaia
Aromatic Character | Rich Mouth | Long Aftertaste 

Zenato	 7,00€ – 27,00€
Soave Classico/Garganeya-Trebbiano/Veneto
Ripe citrus notes | honey melon notes | light green pear notes | slightly 
spicy

Tetramythos [BIO]	 7,00€ – 28,00€
Malagousia	  
Citrus Fruit | Pear | Bergamot | Jasmine

Tselepos / Classic Mantinia	 7,50€ – 28,00€
Moschofilero
Delicate Citrus Aroma | Intense Acidity

Biblia Chora Estate	 33,00€
Sauvignon Blanc-Assyrtiko / P.G.I Pangeon 
Herbal Aroma | Exotic Character



Pavlidis Winery / Thema	 33,00€
Assyrtiko-Sauvignon blanc / P.G.I Drama 
Exotic And White-skin Fruits | Grapefruit | Peach | Minerality

Domaine Gerovassiliou	 34,00€
Malagousia / P.G.I Epanomi 
Floral Aroma | Peach | Pear | Herbal Sensation | Spearmint Notes

Alpha Estate	 35,00€
Sauvignon blanc / P.G.I Florina
Elegant | Mildly Aromatic | Botanical | Persistent Aftertaste

Domaine Gerovassiliou	 9,50€ – 38,00€
Chardonnay / P.G.I. Epanomi 
Citrus Aroma | Dried Nuts | Vanilla

Sigala Estate Santorini	 9,50€ – 38,00€ 
Assyrtiko / Π.Ο.Π. Σαντορίνη
Citrus Fruit | Intense Acidity | Long Aftertaste

ROZE WINE / ROSADO

Domaine Spiropoulos [BIO]	 7,00€ – 26,00€
Meliasto / Moschofilero- Agiorgitiko P.G.I Arcadia
Rose | Caramel | Strawberry

Ktima Kyr Yianni / Akakies	 6,50€ – 24,00€
Xinomavro / P.D.O Amyntaio
Fresh Tomato | Strawberry | Quince

Zellina Vini Anselmi [BIO]	 7,00€ – 26,00€
Moscato Rosa/Friulli 
Semi-dry | characteristic aromas of roses

Doña Silvina / Rosado [BIO]	 8,00€ – 28,00€
Malbec / Mendoza / Argentina
Floral Aroma | Strawberry Notes | Greek Owned Winery

Biblia Chora Estate [BIO]	 8,50€ – 33,00€
Syrah / P.G.I Pangeon
Mature Red Fruit Aroma | Spicy Notes

Stefano Amerighi [BIO]	 35,00€
Syrah/P.G.I Toscany / Biodynamic Farming
Floral aromas 



RED WINE / ROSSO 
 

Tetramythos / Nice n easy [BIO]	 5,00€ – 19,50€
Agiorgitiko / Peloponnese
Violet Aroma | Red Fruit | Velvety Mouth 

Cantina Gattavecchi	 6,00€ – 24,00€
Quotidiano Rosso - Sangiovese - Merlot / Italy
Red Fruit | Spices | Light Tannins

Boutari Winery [BIO]	 6,50€ – 27,00€
Merlot
Strawberry | Raspberry | Vanilla | Cinnamon 

Montepulciano D’Abruzzo [BIO]	 7,00€ – 27,00€
Montepulciano / Abruzzo
Fruity Notes | Vanilla Aroma | Soft Tannins

Thymiopoulos Vineyards / Atma	 7,00€ – 27,00€
Xinomavro-Mandilaria / Naoussa 
Red Fruit | Light Tannins / Fruity Aftertaste

Dona Silvina Fresh [BIO]	 7,50€ – 28,00€
Malbec / Mendoza / Argentina
Red Fruit Aroma | Served At 10c - 12c | Greek Owned Winery

Barbera D’asti Il falchetto 2014	 7,50€ – 29,00€
Barbera / Piedmont
Ruby | Fruity Notes | Soft Tannins | Crispy Acidity

Ktima Voyatzi ́	 31,00€
Xinomavro / Merlot / Cabernet Sauvignon 
Spicy Notes | Dried Red Fruit | Long Aftertaste

Avantis Estate	 8,50€ – 32,00€
Syrah / P.G.I Evia
Spicy Aroma | Pepper | Cinnamon | Tobacco | Plenty Of Black Fruit | Vanilla 
Hints

Ch�teau Harlaftis	 8,50€ – 32,00€
Cabernet Sauvignon / P.G.I Attica
Plum | Black Pepper | Roasted Almond | Vanilla | Long Aftertaste

Castellare Di Castellina Chianti Classico 	 32,00€
Riserva / Sangiovese
AROMATIC | RED FRUIT AROMA | crispy acidity | LONG AFTERTASTE



ALTESINO ROSSO DI MONTALCINO	 37,00€
Sangiovese / Italy
RED FRUIT AROMA | LONG AFTERTASTE

TUSCANY BAROLLO FRANC	 35,00€
Cabernet Franc/Veneto/IGT
Ruby | Green Pepper Aroma  | Gooseberry

Alpha Estate / Reserve “Palea Klimata”	 10,00€ – 38,00€
Xinomavro / P.G.I Florina 
Dried Plum And Tomato | Complex Spice Bouquet

Gerovassiliou Domaine / Avaton 	 47,00€
Limnio - Mavroudi - Mavrotragano / P.G.I Epanomi 
Raspberry | Raisin | Coffee | Cocoa | Velvety Mouth

Kokkalis Estate / Μοva	 37,00€
Cabernet Sauvignon / Agiorgitiko / PGI Peloponnese
Gooseberry | Black Cherry | Liquorice | Spicy | Leather | Black Chocolate

Tselepos / Kokkinomylos	 52,00€
Merlot / P.G.I Arcadia
Red Fruit | Vanilla | Chocolate

Fattoria Nittardi Chianti Classico	 58,00€
Sangiovese
Ruby | Raspberry | Cherry | Spicy Notes | Velvety Mouth   

Barolo Massolino	 69,00€
Nebbiolo / DOCG / Piedmont Italy
Full bodied and well structured | tempting spicy notes | sweet, floral and 
fruity nature

Amarone Della Valpolicella Zenato	  69,00€
Corvina - Rondinella - Oseleta
Ruby red | intoxicating aromas of dried black cherries | cassis and truffles



SWEET AND FORTIFIED WINES
 

SANGRIA		  5,00€ – 28,00€

SAMOS ANTHEMIS		  7,00€ – 26,50€ 

PORTO SANDERMAN		  7,00€ – 29,00€  
VINSANTO SANTO WINES		  9,00€ – 56,00€ 

MOSCATO LIMNOU		  6,50€ – 25,00€

SPARKLING WINES 

PROSECCO		  6,00€ – 27,00€ 

MOSCATO D’ ΑSTI		  6,00€ – 26,00€ 

Bracheto d’acqui Piemonte	 7,50€ – 29,00€

CINZANO GRAN SEC		  5,00€ – 25,00€

CHAMPAGNE 
MOET & CHANDON		  75,00€ 

VEUVE CLICQUOT BRUT		  85,00€

VEUVE CLICQUOT ROSE 		  95,00€

Beers

Budveiser Budvar Lager-DRAUGHT BEER(5% vol)	330 ml	 4,00€ 
	 500 ml	  5,50€
Czech Premium

FRESH/AROMATIC/FRUITY

Vergina Premium Lager (5% vol.) 	 330ml	 3,90€
Fresh, light with a malty flavour

Βεργίνα Weise (5,4% vol.)	 500ml	 5,50€
ΣΤΑΡΕΝΙΑ/ΘΟΛΗ ΟΨΗ/ΦΡΟΥΤΩΔΕΣ ΑΡΩΜΑ/ΓΑΡΥΦΑΛΛΟ/ΜΠΑΝΑΝΑ

Estrella Daura Damm Pilsner GF (5,4% vol)	 330ml	 6,90€
Gluten free / Pilsner lager with a universal flavour and character

Nissos Pilsner (5% vol.)	 330ml	 5,90€
Full body / Refreshing mouthfeel / Good carbonation

Non Alcoholic Veltins (5% vol.)	 330ml	 5,50€
Crisp and refreshing



Vodka
Stolichnaya 	 7,00€

Finlandia 	 7,00€

Russian Standard 	 7,00€

Ketel One 	 10,00€

Belvedere 	 11,00€

Grey Goose 	 11,00€

Snow Leopard 	 14,00€

Gin
Bankes	 7,00€

Bombay	 8,00€

Tanqueray 	 8,00€

Hendrick’s	 10,00€

Tanqueray 10	 12,00€

Rum
Brugal Blanco	  7,00€

Brugal Anejo	  8,00€

Sailor Jerry	  8,00€

Havana Anejo 	 8,00€

Brugal Extra Viejo 	 10,00€

Brugal 1888 	 15,00€

Zacapa 23 	 15,00€

El Dorado 12 	 15,00€

Myers’s 	 10,00€

Havana Maestros 	 12,00€

Tequila
El Jimador Blanco	 7,00€

El Jimador Reposado	 7,00€

Don Julio Blanco 	 7,00€

Don Julio Reposado 	 8,00€

BOURBON
Four Roses	  7,00€

Jim Beam 	 7,00€

Jack Daniel’s 	 8,00€

Jack Daniel’s Honey 	 8,00€

Jack Daniel’s  
Gentleman Jack 	 9,00€

Makers Mark 	 10,00€

Buffalo Trace 	 10,00€

Wild Turkey Rare Breed 	12,00€

Woodford Reserve 	 12,00€

Blended Scotch 
Whisky

Haig 	 7,00€

Dewars 	 7,00€

Johny Walker Red 	 7,00€

Grant’s 	 7,00€

Famous Grouse 	 7,00€

Cutty Sark 	 7,00€

Famous Naked 	 9,00€

Chivas Regal 12 Years Old 	9,00€

Johny Walker Black 	 10,00€

Dimble 	 10,00€

Johnnie Walker Gold 	 11,00€

Johnnie Walker Blue 	 25,00€

Blended Irish
Jameson 	 8,00€

Tullamore 	 8,00€

Bushmills 10 Years Old 	10,00€



Single Malt
Cardhu 12 Years Old 	 10,00€

Talisker 12 Years Old 	 10,00€

Laphroaig Park 	 12,00€

Glenfiddich 12 Years Old 	12,00€

Oban 14 Years Old 	 14,00€

Macallan Amber 	 15,00€

Lagavulin 16 Years Old 	15,00€

APERITIVES
OUZO “IDONICO”   
GLASS: 	 5,50€ 
CARAFE: 	 10,00€

TSIPOURO “IDONICO”  
GLASS: 	 5,50€  
CARAFE: 	 10,00€

Aperol 	 7,00€

Campari 	 7,00€

Martini  
(Bianco | Extra Dry | Rosso) 	
7,00€

Cinzano Rosso 	 7,00€

Cinzano 1757 	 10,00€

liqueur
Bailey’s 	 7,00€

Southern Comfort 	 7,00€

Amaretto 	 7,00€

Sambuca 	 7,00€

Grand Marnier 	 7,00€

Drambuie 	 8,00€

Italicus 	 10,00€

BRANDY-COGNAC
Metaxa 3 	 5,50€

Metaxa 5 	 6,50€

Metaxa 7 	 7,00€

Hennessey VS 	 10,00€

Remy Martin VSOP 	 12,00€

DISTILLATES
Otto’s 	 7,00€

Fernet Branca 	 7,00€

Limoncello 	 7,00€

Mastiha Skinos 	 8,00€

Grappa Tradizionale 	 8,00€

Jägermeister 	 8,00€

Antica Formula 	 8,00€

Grappa Chardonnay 	 10,00€



Coffee
	 DECAFFEINE	 REGULAR

Espresso

Espresso	 2,70€	 2,70€

Espresso Doppio	 3,70€	 2,70€

Espresso Macchiato	 2,80€	 2,80€

Espresso Freddo 	 3,70€	 3,70€	

Cappuccino

Cappuccino	 3,70€	 3,70€

Cappuccino Doppio	 4,20€	 4,20€

Cappuccino Con Panna	 4,20€	 4,20€

OTHER COFFEES

Greek Coffee		  2,20€

Greek Coffee Double		  3,00€

Nescafe Frappe		  3,30€

Nescafe		  3,30€

Flavored Filter Coffee	3,50€ 
FLAVORS: Hazel, Vanilla, Caramel, Strawberry	 0,50€

Italian Coffee (Double Espresso + Amaretto + Cream)	 5,50€

HOT & COLD BEVERAGES
CHOCOLATES

REGULAR		  3,80€

Viennoua		  4,20€

ROBUSTA WITH DOUBLE ESPRESSO 	 4,60€

FLAVORS: Hazel, Vanilla, Caramel, Strawberry 	 0,50€

COLD CHOCOLATE		  3,80€



FRESH ORGANIC HOT TEAS

Green Tea Gunpowder Βio 	 3,50€

Energy Tea Ginseng 		  3,90€

Black Tea - Earl Grey Bergamot 	 3,90€

Goji – Acai αντιοξειδωτικό 	 3,90€
(Green Tea | HIBISCUS |  ROSA CANINA | GOJI FRUIT AND ACAI |  
POMEGRANATE | APPLE | BERRY)

Mountain Tea 		  3,50€

Red Square		  3,90€
(HIBISCUS | APPLE | CRANBERRIES

ICED TEA

Earl Grey Lemon - Bergamot	 3,50€

Red fruits 		  3,50€

Galvanina, Bio Iced Tea Green  	 4,50€

Galvanina, Bio Iced Tea White	 4,50€

Galvanina Bio Ginger Ale 	 4,50€

Galvanina Bio Grapefruit 	 4,50€

Green Tea Gunpowder Bio	 3,50€

Smoothies
Banana/Milk/Oats/Honey	  6,00€

Orange/Ginger/Apple/Carrot	 6,00€

Spinach/Banana/Apple/Orange	  6,00€

FRESH JUICES
Fresh Orange Juice	  	 3,80€

Fresh Mixed Juice	  	 4,60€

Fresh Homemade Lemon Juice With Spearmint  	 3,80€

Fresh Homemade sour cherry juice	 4,20€

Fresh Hermione’s Pomegranate Juice “Rodamy”	 5,00€

Fresh Peach Juice	  	 5,00€



THE QUALITY OF OUR PRODUCTS AND THEIR ORIGIN
•	 Free-range water Buffalo are from our own farm, in Lake Kerkini, Northern 

Greece. 
•	 Our beef is organic from “A-FARM” in Arcadia, Peloponnese. 
•	 Our bread is homemade from organic flour
•	 We use “Elea Terra” organic extra virgin olive oil from Lakonia in the 

Peloponnese. 
•	 Our thyme honey is from “APIPHARM” Co. 
•	 All our legumes are also organic from Feneos, Corinthia as well as from 

Antonopoulos farm
•	 Our coffee is “Portioli il Caffe Top”, specialty blend originating from central and 

South America, Africa and Asia. 

SOFT DRINKS
250ml – 3,00€

Coca-Cola (classic – Light – Zero)

Sprite | Fanta | Soda

3 cents Grapefruit soda | 200ml – 4,00€

3 cents Aegean tonic | 200ml – 4,00€

Tonic sweepes | Amita | 200ml – 3,00€

WATER
Avra | 1lt – 2,00€

Xino Nero | 250ml  – 3,20€

S. Pellegrino Sparkling  
Natural Water | 750 ml – 4,50€



ALLERGENS

EGG LACTOSE GLUTEN SULFUR DIOXIDE LUPINE MOLLUSC MUSTARD NUTS CELERY SESAME SOYA FISH SUGAR

Starters

Cheese variety    
Cured Meat variety    
Cured Meat and Cheese Variety    
Bresaola  
Burattina     
Tempura shrimps   
Organic eggs 
Wild mushrooms 
Steamed mussels 
Piccante meatballs    
Gnocchi   
Squid  

Salads

Organic beluga lentils    
Choriatiki salad  
Organic salad   
Caesar’s salad      
Organic vegetables 

Main Courses

Fresh oven-baked salmon    
Slow-cooked oxtail stew   
Beef tagliata

Pork tenderloin  
Stuffed chicken breast  
Bistecca “alla Fiorentina”

PASTA

Spaghetti Napolitana   
Tagliatelle    
Spaghetti Bolognese    
Shrimps and seafood    
Carbonara Spaghetti    
Bocconcini Stromfoli   
Nino Bergese Linguini    
Black linguini     
Corn gluten free penne pasta 
Spaghetti with fliareli   
Tagliatelle   
Chicken fillet julienne    
Ravioli     
Cannelloni     
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ALLERGENS

EGG LACTOSE GLUTEN SULFUR DIOXIDE LUPINE MOLLUSC MUSTARD NUTS CELERY SESAME SOYA FISH SUGAR

PIZZA

Piadina  
Margherita  
Caprese  
Capricciosa  
Prosciutto di Parma  
Mediterranean  
Spianata Piccante  
Pepperoni  
Pizza Coperta   
Baby spinach leaves   
Super Food Vegan Pizza 
Tartufata   
Uova Pancetta    
Smoked turkey   
Fliareli    

Desserts

Tiramisu     
Pizza “banoffee”   
Calzone   
Baked cheesecake     
Coffee semifreddo   
Panna Cotta  
Ice cream  

BREAKFAST & BRUNCH

Frittata   
Omelette

Fried eggs 
Eggs Strapazzate  
Eggs Benedict   
Panettone al Greco    
Boost Bowl  
Yogurt with fresh fruits 
Fruit salad 

Piadina with apple   
Piadina with banana   

SANDWICHES

Focaccia with Prosciutto di Parma   
Focaccia with Provolone    
Tramezzini   
*All products might content gluten, soya, nuts or lactose residues
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ASSOCIATES AND SUPPLIERS

SKOUFA 42, KOLONAKI  







 210 3647052

The consumer has no obligation to pay  
if he does not receive a legal document  

(receipt, invoice)

PRICES INCLUDE

Service, Municipal Guard: 
VAT Alcohol: 
VAT Food: 

LEGAL REPRESENTATIVE - RESPONSIBLE FOR MARKET INSPECTION 
 







 frankie.restaurant   frankie.restaurant


