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ODERA

TINOS

AUTOGRAPH COLLECTION®
HOTELS

IN
ROOM
DINING

o

Should you wish ice or any more
assistance, please call

Room Service 777



BREAKFAST

(07:00-12:30)

Bread Basket / Kand®1 Wwpiou
Sourdough bread, marmalade, honey, butter
Wwpi pe npolUpi, papperada, péhl Boutupo

*Croissant Basket / Kahé81 * Kpouaodv

Butter, chocolate

BoutUpou, cokoAdtas

Cheeses Platter / Miatéha Tupicov
Graviera, kasseri, manouri, smoked cheese
[paBiépa, kaoépl, pavoupl, kanviotd tupi

Cold Cuts Platter / Miatéha ANavtikov

Pork, turkey, beef

Xoipivo, yahonouha, Hooxdpl

Traditional Pies / Mapa&ooiakés Mites
*Cheese Pie & *Spinach Pie

*Tuponita & *onavakonita

Eggs

Omelette, Scrambled or Poached

Opeléta, Scrambled A Mooé)

Choose up to four ingredients / EniNé€te péxpi téooepa UNIKA:

Smoked Salmon
Ham

Turkey

Bacon

Beef Pastrami
Tomato

Onion

Pepper
Mushroom
Avocado
Spinach

Feta Cheese
Graviera Cheese
Local Soft Cheese

Kanviotés Lohopos
Zapnov

[ahonouAa

Mnéikov

[Naotpdur Mooxapicio
Ntopdrta

Kpeppudi

Mnepia

Mavitdpi

ABokdvto

Xnavdaki

O¢ta

[paBiépa

Toniké Maiako Tupi

8€

9€

14€

13€

10€

16€



Tinian Omelette / Operéta Thvou
Omelet with artichoke, potato, local sausage & graviera cheese
OpeAéta pe aykivdpa, natdra, Aoukdaviko Thvou kal ypaBiépa

Healthy Spinach Omelette / Yyieiva Opehéta pe Inavdki
Egg white omelette with spinach, quinoa, local soft cheese & fresh herbs
Opehéta and aonpddia auywv pe onavdakl, Kivod, Toniko HaAakod tupi & ppeoka HupwdIKA

Kagianas / Kayiavds
Greek style scrambled eggs with tomato, feta cheese, paprika & basil
[Napadooiakn eN\nvikn otpanatcdda pe vropdta, geta, nanpika & BaciAikd

Peinirli Croque Madame / Meviphi Kpok Mavtdp
Greek style flatbread with sunny side eggs, turkey, kaseri cheese, tomato & béchamel
EAAnvIkn nita pe auyd pdua, yahonoUha, kaoEpl, viopdta & Pnecapén

Avocado On Toast / ABokdvto oe @puyaviopévo Wwpi
Soft boiled eggs with smoked salmon, avocado, beetroot & cottage cheese
Me auyd pehdta, kanviotd colopo, aBokdvto, navt(apl & avaiappo tpi cottage

Hummus On Toast | Xoupous oe @puyaviopévo Wawpi

Soft boiled eggs with turkey, sun dried tomato, rocket & feta cheese
Me auyd pehdta, yahonouAa, Nlaoth viopdta, poka & peta

VEGAN OPTIONS

17€

17€

16€

18€

18€

18€

Tofu Scrambled | Zxkpapnh pe Togou

Tofu with oat milk, nutritional yeast,turmeric & garlic powder
Me yaha Bpwpns, S1atpoPIkn payid, KOUPKOUPd & okdvn okOpdou

Avocado On Toast | ABokavto og @puyaviopévo Wwpi
Smashed avocado with tofu, beetroot & lettuce

Me Niwpévo aBokdvto, togpou, navt(apl & papou

Kagianas | Kayiavds
Vegan Teta with fresh tomato, sun dried tomato, paprika & basil

Me @uukn gEta, PpEokia viopdta, AIaoTtn vIiopdtd, ndnpika & BaciAiko
Hummus On Toast | XoUpous og @puyaviopévo Wewpi
Sun dried tomato hummus with vegan Teta, olives, cucumber & rocket

XouUpous pe Aiaotn vIopdtd, GUUKN PETa, NS, ayyoupl & poka

Gluten free bread available | AiatiBetal pwpi xwpis yAoutévn

16€

17€

16€

17€



SWEET & HEALTHY
TREATS

Pancakes Your Way
Choose up to three ingredients / EnAé€te péxpi tpia UNIKG

praline npahiva

honey HENI

maple syrup olpon oPevOapou
banana pnavdva

mix berries HiEn poupwv
apple pNAO

walnuts kapudia

biscuit HMIoKOTO

bitter chocolate niKph coKoAdTa

Caramel Brioche | Mnpiés Kapapéhas
Cream cheese ganache with apple butterscotch sauce & pop corn
[kaval tupi KpEpa pe phAO, OAAToa PNAtEPOKOTS & Mo Kopy

Banana On Toast | Mnavdva oe @puyaviopévo Wwpi
Fresh banana with almond butter hazelnut, chia seeds & cinnamon
Opeokia pnavava pe Boutupo apuydalou, pouvtoUkl, cnopous chia & kavera

Chocolate Brioche | Mnpios Zokodtas
Chocolate ganache with orange marmalade & hazelnut croquant
[kavdal cokoAdtas pe papperdda noptokdN & Kpokdv (pouvIoukioU

Berries On Toast | Moupa og ®puyaviopévo Wwpi
Fresh berries with hazelnut butter pistachio, lax seeds & cacao
@Opéokia pnavdva pe Boutupo apuyddlou, pouvtouki, ondpous chia & kavéha

16€

15€

15€

15€

15€



IN ROOM
DINING MENU

(12:30-23:00)

BREAD / WOMI

Sourdough Bread | MpoZupévio wopi

Olives, extra virgin olive oil, grated tomato, sea salt

EAigs, eGaipetikd napBevo ehaidAado, tpippévn viopdta, Oalacoivé aldu

Greek Pitta | EM\nvikA Mita

Grilled mini corn & carob pittas, sea salt, sumac

Wntés pivi nites kahapnokiou & xapouniou, 6akacoivé aAdtl, GOUpdk

SPREADS

6€

4€

Tzatziki Avocado | ABokdvto TZatdiki

Yogurt, cucumber, mint, dill, garlic
laoupu, ayyoupt, dudopos, avnBos, okopdo

Sun Dried Tomato Hummus | XoUpous pe Niacth viopdra

Chickpeas, tahini, cumin, scallion, nigella seeds
PeBiBia, taxivi, kKUpIVO, (PPECKO KPEHHUSI, HAUPOKOUKI

Taramosalata | Tapapooardta

Dried cod, nori, lemon confit
pnakaAidpos, guUKIa vopl, KoVpi Aepoviou

All spreads pair well with vegetables crudités
‘Oa ta vtin ouvodelovtal 16avika Pe tpayavd Aaxavikd

14€

16€

16€

14€



SALADS / YANATEY

Tomato | Ntopdra 18€
Tomato, watermelon, cucumber, pepper, onion, ‘Souroto’ cheese, olive, caper

Ntopdta, kapnoud, ayyoupl, Minepid, KpePHUdI, Tupi Loupwto, eNid, kanapn

Chicken & Lettuce | Koténouho & Mapouih 20€
Haricots, zucchini, graviera cheese, crouton, anchovy dressing

®acoAdkia, kohokuBdkl, ypaBiépa, KPOUTOV, VIPESIVYK avioouyias

Crab & Quinoa | KaBouUpi & Kivoa 22€
Chickpeas, tomato, pepper, avocado, mint, parsley, cumin dressing

(PeBiBiq, vtopdta, ninepid, aBokdvto, SUOGCHOS, HAIVIavos, VIPESIVYK KU|.JIVOU)

Baby Spinach | Baby Xnavdki 17€
Kariki blue cheese, rocket, cranberries, pecan, Tresh herbs, honey dressing

Mnhe tupi Kapiki, poka, kpavpnepl, nekdv, ¢peoka HUpwOIKA, VIPESIVYK HEAIOU

Grilled *Octopus | Wnto Xtandsi 24€
Santorini Tava bean purée, caper, tomato, olive, oregano

[Moupés pdaBas Lavtopivns, kanapn, viopdta, eAid, piyavn

Mushroom Tigania Stir-fry | Mavitdpia Tnydvi 16€
Summer truftle, Myconian mushrooms, kariki blue cheese, rocket, thyme, garlic

Kahokaipivh tpougpa, Mukovidtika pavitdpia, pnie tupi Kapiki, poka, Bupdpl, okopdo

Mini Greek Burger 2 pcs | Mivi EMnviké Mnépykep 2 te. 16€
Kebab patty, yogurt, tomato, cumin, paprika, brioche

Mnigptékl kepndn, yiaoupt, vropdta, KUPIvo, Ndnpika, pnpios

Spicy Feta Saganaki Flatbread | Mikavuko @éta Layavaki pe Mita 18€

Tomato, mixed pepper, olives, yogurt, local buttery flatbread (+ fried eggs +3€)
Ntopdta, noAUxpwies MINePIES, eNIES, yiaoUptl, Tonikh Boutupdtn nita (+auyd pdua +3€)



PASTA / ZYMAPIKA

Tomato Linguine | Aiykouivi Ntopdras 20€

Cherry tomato, sun dried tomato, feta cheese, olives
Ntopativia, Aiaotn viopdrta, (peta, eNI€s

Seafood Calamarata | Kahapapdta ©ahacoivov 38€

*Shrimp, crab, mussels, clams, tomato, caper, garlic, chili, lime
[apida, kaBoupl, pudia, kudwvia, viopdtd, kanapn, okopdo, Taill, Adiy

Bolognese Rigatoni | Piykatovi Mnohovél 28€

Local beeT & pork ragout, myzithra cheese, marjoram
Payou pooxdpi & xoipivo, pulhBpa, pavi{oupdva

*Crayfish Linguine | Aiykouivi pe *KapaBida 34€

Chorizo, bisque, ginger, basil, tarragon
ToopiBo, pniok, tivilep, BaciAikos, E0TPAYKOV

FROM THE GRILL /
Al1O TH 2 XAPA

MEAT / KPEAYL

(Served with tarragon mayonnaise | ZepBipetar pe payiovéla ectpaykdv

Corn-Fed Chicken Fillet +220g | ®iAéto Koténouho Kahapnokiol +220yp. 26€
Iberico Pork Steak +250g | Mnpi{oha IBnpikol Xoipivou +250yp 30€
Bavette Tagliata +250g | Tahidta MnaBét +250yp 37€

Rib Eye +300g 45€



FROM THE GRILL /
Al'1O TH 2XAPA

SEAFOOD / ©AAAYYINA

Served with caper mayonnaise | ZepBipetal pe payiovéa kanapns)

Grouper Fillet +190g | ®i\éto Lpupidas +190yp 44€
Sea Bass Fillet +190g | ®iAéto AaBpdki +190yp 34€
Jumbo *Prawns 2 pcs | * Tapides Jumbo 2 tep. 34€
Tuna Steak +250g | MnpiZdha Tovou +250yp 36€

SIDES / LYNOAEYTIKA

French Fries | Matdtes Tnyavntés 8€

With oregano | Me piyavn

Vegetables | Aaxavikd Atpou 12€

Potato, zucchini, carrot, corn, broccoli, pepper
[Natdta, koAokuBdaki, KapoOTo, KAAQPNOKI, HIPOKOAO, MINEPId

BURGERS

Served with French fries & green salad | ZuvodeUovtarl pe natdtes tyavntés & npdoivn oadra)

Beef Burger | Mooxapioio Mnépykep 28€

Double smashed patty, cheddar, cornichon, burger mayo
AINAO pnITEKI, TOEVTAP, KOPVIOOV, Haylovela PNEPYKEP

Tuna Burger | Mnépykep Toévou 31€

Double smashed patty, cheddar, cornichon, wasabi mayo
AINAO PIAETO TOVOU, TOEVTAP, KOPVICOV, paylove(a wasabi

Plant-Based Burger | Qutiké Mnépykep (Vegan) 25€

Double plant *patty, vegan cheddar, cornichon, vegan mayo
AINAO QUTIKO *PNIPTEKI, vegan ToEvTap, KOPVICOV, PUTIKN pHaylovela

Add-ons: bacon | pnéikov + 2€



SANDWICHES / 2ANTOYITL

Chicken Club Sandwich | Khapn Zavtourts Koténouho 18€

Bacon, omelette, gouda cheese, avocado, tomato, lettuce, mayonnaise
Mnéikov, opeAéTa, tupi ykouvta, aBokdvto, viopdta, papouUAl, paylovela

Smoked *Salmon Sandwich/ Zavtourts Kanviotol *Lohwpou 20€

Cucumber, avocado, lettuce, cottage cheese, mustard mayonnaise
Ayyoupdki, aBokdvto, papoull, cottage cheese, paylovela pe pouotapda

Beef Steak Sandwich/ Ldvtouits Mooxapiaias Mnpildhas 20€

Parmesan, rocket, sun dried tomato tarragon mayonnaise
[Nappeldva, poka, Nlacth viopdta, payioveda pe tappayova

DESSERTS / EMMIAOPIIA

Profiterole | Mpo@itepON 16€
Rose cream, chocolate sauce, Greek cotree ice cream

Poddkpepa, odAtoa cokoAdtas, naywtd eANVIKOS KApES

Pavlova | MR oBa 16€
Basil cream, tomato & strawberry marmalade, white chocolate ice cream

Kpépa BaciAikou, papperdda viopdta-gpdouid, Naywtd AEUKNs COKOAATas

Sorbet Selection | Emoyn Zoppné 6€
Strawberry, lemon, mango

Opdouia ® Agpdvi ® Mdvyko

Ice Cream Selection | Em\oyn Maywtou 6€
Vanilla, chocolate, pistachio, yogurt, kaimaki

Bavihia ® ZokoAdta e @iotiki @ MNaolUpt ® Kaipdki

Seasonal Fresh Fruits | ®p¢oka ®podlta Enoxns 17€

LATE NIGHT MENU

Please contact reception for today’s available options. 23:00 - 07:00



MINERAL/SPARKLING
WATER

Perrier Water 0.33lt 5€
Zagori Mineral Water 050t 3€
Zagori Mineral Water 1t 5€
S. Pellegrino Sparkling Water 0.785lt 6€
Evian 0.751t 7€
Pepsi Cola/Max 0251t 6€
7-Up 0251t 6€
HBH 0251t 6€
Red Bull 0251t 6€
Ginger Beer Three Cents 0.201t 7€
Pink Grapefruit Soda Three Cents 0.201t 7€
Ginger Ale Fever Tree 0.201t 7€
Soda Water Three Cents 0.201t 7€
Dry Tonic Water Three Cents 0.201t 7€
Aegean Tonic Three Cents 0.201t 7€
Ice Tea Lemon Pergamot/Peach 7€
Greek Coffee Single/Double 6€/7€
Filter Coffee 6€
Espresso Single/Double 6€/7€
Cappuccino Single/Double 7€/8€
Freddo Espresso 7€
Freddo Cappuccino 8€
Frappé Iced Coffee 6€
Chocolate Hot/Cold 6€



TEA SELECTION

English Breakfast 6€
Earl Grey 6€
Chamomile 6€
Verbena 6€
Peppermint 6€
Green Angel Bio 6€
Fresh Orange Juice 9¢€
Fresh Seasonal Mixed Fruits Juice 12€
Chilled Juices 7€
Orange, Peach, Apple, Pineapple, Cranberry

Morning Boost Smoothie 14€
Avocado, Honey Syrup, Cucumber Juice, Almond Milk, Coconut

Tropical Breeze Smoothie 14€
Pineapple, Banana, Yoghurt, Coconut, Chia Seeds

Summer Blast 14€
Melon, Strawberry, Mint, Apple, Cranberry

Nissos Pilsner 0.33lt 8€
Stella Artois Lager 0.33lt 8¢€
Mamos Draught Beer 04t 7€
Corona 0.33lt 9€
Fix Anef, Low Alcohol 033t 7€
Lola IPA 0.33lt 10€



APOLLO SIGNATURE
COCKTAILS

Nothin’ but the Vibes 18€
Rum, Espresso, Mandarin, Lemon Verbena, Ginger, Tonka

His Highness Negroni 31€
Cognac, Aged Aperitif, Aged Vermouth, Palo Santo, Grapes

As Dirty as it Gets 19€
Gin2, Dry Vermouth, Bitters, Pickled Onions

LLL - Looks Like Love 18€
Aperitif2, Vanilla, Passion Fruit, Bubbles

Nothing to Hide 17€
Sherry, Falernum, Orgeat, Guava, Citrus Fruits

The Elephant in the Room 19€
Vodka, Somethin” Smoky, Melon, Citrus, Ginger, Bubbles

Nebula 16€
Tsipouro, Raspberry, Afterdinner Secret Ingredient, Bubbles

No Negroni 12€
No gin, No Vermouth, No Bitter

Low Negroni 14€
Gin, No Vermouth, No Bitter O

No G&T 12€
No Gin, Tonic Water, Lavender

No Sour 12€

No Gin, Egg White, Lemon



CLASSIC COCKTAILS

Mojito 17€
Rum, Lime Juice, Mint, Sugar, Soda

Daiquiri 17€
Rum, Lime Juice, Sugar

Margarita 17€
Tequila, Lime Juice, Orange Liqueur

Porn Star Martini 17€
Vodka, Passion Fruit Liqueur, Passion Fruit, Vanilla Syrup, Lime Juice

Cosmopolitan 17€
Vodka, Orange Liqueur, Cranberry Juice, Lime Juice

Pina Colada 17€
Rum, Coconut, Pineapple, Milk

Negroni 17€
Gin, Sweet Red Vermouth, Campari

Paloma 17€
Tequila, Lime Juice, Pink Grapefruit Soda

Old Fashioned 17€
Whiskey Bourbon, Sugar, Bitters

Dry Martini 17€
Gin, Vermouth

Aperol Spritz 14€
Aperol, Soda, Prosecco

Campari Spritz 14€
Campari, Soda, Prosecco

Hugo Spritz 14€
Elderflower Liqueur, Lime Juice, Mint, Prosecco

Odera Spritz 14€

Bergamot Liqueur, Mango, Elderflower, Prosecco

*Ask us for any other cocktail preferences.



CHAMPAGNES

750ml
WHITE
Deutz - Deutz Brut N.V. 140€
Chardonnay, Pinot Noir, Pinot Meunier
Taitinger Brut Reserve 160€
Chardonnay, Pinot Noir, Pinot Meunier
Dom Perignon 480€
Chardonnay, Pinot Noir
Louis Roederer Cristal Brut 780€
Chardonnay, Pinot Noir
ROSE
Deutz - Deutz Brut NV. Rose 190€
Chardonnay, Pinot Noir, Pinot Meunier
Laurent Perrier Rose 290€
Chardonnay, Pinot Noir
Dom Perignon Rose 950€
Chardonnay, Pinot Noir
SPARKLING WINES
Karanika Cuvee Speciale, Amyntaio 50€
Xinomavro
Seiradi Vin Mousseux PF.C. 48€
Monemvasia, Mandilaria
Zardetto - Prosecco Extra Dry Rose, Piemonte 40€
Glera, Pinot Nero
Moscato D’Asti Campofero, Asti Cuveo Italy 40€

Moscato Bianco



WHITE WINES

750ml
GREEK ISLANDS
Volacus, Tinos 50€
Malagouzia
T- Oinos Clos Stegasta,Tinos 180€
Assyrtiko
Vaptistis Lefko, Tinos 55€
Assyrtiko, Monemvasia
Seiradi P.FC., Paros 45€
Monemvasia
Seiradi Cuvee Topos, Paros 55€
Monemvasia
Mikra Thira Terrasea, Santorini 120€
Assyrtiko
Hatzidakis Aidani, Santorini 70€
Aidani
Artemis Karamolegos Mystirio, Santorini 80€
Assyrtiko
Sarris Roboa, Kefallonia 40€
Robola
Hetero Wines-i Sexy, Crete 40€
Vilana, Thrapsathiri
Manousakis Nostos Muscat of Spinas, Crete 45€
Spinas Muscat
Silosa Triantafylli Estate, Karystos Evoia 40€
Savvatiano
White Vaptistis Winery, Tinos 50€
Asyrtiko, Monemvasia
T-Oinos Clos Stegasta, Tinos 210€
Assyrtiko
CYPRUS
Makarounas Boutique Winery Spourtiko, Cyprus 45€

Spourtiko



CENTRAL GREECE, THESALLY & MACEDONIA 750ml

Oenops Vidiano, Drama 45€
Vidiano

Nikos Lazaridis Magiko Vouno, Drama 50€
Sauvignon Blanc

Gerovassiliou Estate, Epanomi Macedonia 50€
Chardonnay

Ktima Mitravela White on Grey, Peloponnese 40€
Moschofilero

Neratzi Asprouda of Serres, Serres 70€
Asprouda

Alpha Estate Malagouzia, Florina Macedonia 50€
Malagouzia

Thema Pavlidis, Drama 45€
Sauvignon Blanc

Ovilos Vivlia Chora, Paggeo Macedonia 90€
Assyrtiko, Semillon

Viognier Cuvee Larsinos Skouras, Peloponnese 45€
Viognier

INTERNATIONAL WINES

Drouhin Vaudon Chablis, Bourgone Chablis 90€
Chardonnay
Pascal Jolivet Sancerre Blanc, Loire France 90€

Sauvignon Blanc

Delas Freres Viognier, Rhone France 40€
Viognier

Capannelle Chardonnay, Toscana Italy 130€
Chardonnay

JJ. Prum, Bernkasteler Badstube Kabinett, Mosel Germany 120€
Riesling

Pinot Grigio Santa Margherita, Alto Adige Italy 45€
Pinot Grigio

Two Rivers Black Cottage, New Zealand 45€

Sauvignon Blanc



ROSE WINES

750ml
GREECE
Volacus Rozaki, Tinos 55€
Rozaki
Seiradi PF.C., Paros 45€
Monemvasia, Mandilaria
Oenops Apla, Drama 45€
Xinomavro, Limniona, Mavroudi
Euphoria Markou Vineyards, Attica 45€
Syrah, Agiorgitiko, Asyrtiko
Altana Vaptistis Winery, Tinos 55€
Mavrothiriko
Silphium La Tour Melas, Greece 110€
Grenache Noir, Monemvasia, Fokiano
Delear Semeli, Nemea 45€
Syrah, Grenache Rouge
INTERNATIONAL WINES
Domaine Ott By Ott, Provence France 75€
Cinsault, Grenache, Syrah
Domaine Ott Chateau Romassan Bandol, 120€
Provence France
Mourvedre, Cinsault, Grenache
Petale De Rose Chateau 65€
La Tour De LEveque, Provence France
Cabernet Sauvignon, Cinsault, Grenache Blanc,
Mourvedre, Rolle, Semillon, Syrah, Ugni Blanc
MAGNUM ROSE WINES 1500ml
Domaine Ott By Ott, Provence France 130€
Cinsault, Grenache, Syrah
Silphium La Tour Melas, Greece 190€

Grenache Noir, Monemvasia, Fokiano



RED WINES

750ml
GREECE
Seiradi P.F.C. Red, Paros 40€
Mandilaria
Seiradi Red Cuvee Topos, Paros 55€
Mandilaria, Monemvasia
Hetero Wines Anarch Cuvee Takumi, Fthiotida 70€
Cabernet Sauvignon, Xinomavro
Oenops Limniona, Drama 55€
Limniona
Vivlia Chora Estate, Paggeo Macedonia 95€
Cabernet Sauvignon, Merlot
Palivou Estate Agiorgitiko, Nemea Pelopponese 55€
Agiorgitiko
Xinomavro Karyda, Naousa 60€
Xinomavro
T-Oinos Clos Stegasta, Tinos 220€
Mavrotragano
INTERNATIONAL
Joseph Drouhin Rully, Burgundy France 100€
Pinot Noir
G D’Estournel, Bordeaux France 100€
Merlot
Sottimano Basarin, Piemonte Italy 90€
Nebbiolo
Le Macchiole Bolgheri, Toscana Italy 90€
Merlot, Cab Franc, Cab Sauvignon, Syrah
Artadi Vinas de Gain Tinto, Rioja Laguardia Spain 100€
Tempranillo
MAGNUM RED WINES 1500ml
Vivlia Chora Estate, Paggeo Macedonia 100€

Cabernet Sauvignon, Merlot



SPIRITS

50ml
RUM
Havana Club Anejo 3 Anos 14.00€
Bacardi Carta Blanca 14.00€
Cachaca Leblon 14.00€
Havana 7% 16.00€
Sailor Jerry Spiced Rum 16.00€
Chairmans Spiced 16.00€
Plantation OFTD 18.00€
Appleton Estate 12* Rare Casks 20.00€
Brugal 1888 Gran Reserva 24.00€
Diplomatico Reserva Exclusiva 20.00€
Zacapa 23* 2 24.00€
Zacapa XO 38.00€
TEQUILA & MEZCAL
BLANCO
El Jimador Blanco 14.00€
Patron Silver 20.00€
Don Julio Blanco 20.00€
Fortaleza Blanco 28.00€
Clase Azul Plata 43.00€
REPOSADO
El Jimador Reposado 14.00€
Don Julio Reposado 20.00€
Clase Azul Reposado 58.00€
ANEJO
Don Julio 1942 58.00€
MEZCAL
Verde Momento Mezcal 17.00€
VODKA
Finlandia 14.00€
Absolut 14.00€
Ketel One 16.00€
Tito’s 16.00€
Belvedere 20.00€
Grey Goose 20.00€
Ciroc 20.00€
Crystal Head 22.00€
Beluga 22.00€



GIN

Beefeater 14.00€
Tanqueray 14.00€
Tanqueray 10* 16.00€
Mataroa 16.00€
Hendricks 16.00€
Monkey 47/ 17.00€
Gin Mare 17.00€
G’vine Floraison 17.00€
Etsu Original 17.00€
The Botanist 17.00€
SCOTCH BLENDED WHISKY

Johnie Black Blended Scotch 17.00€
MALT WHISKY

Lagavullin 16* 28.00€
Ardberg 10 Single Malt 24.00€
Macallan 12* 26.00€
Kilchoman Mahir Bay 22.00€
BOURBON, TENNESSEE & RYE

Bulleit Bourbon 16.00€
Jack Daniel’s Single Barrel 22.00€
Bulleit Rye 17.00€
IRISH WHISKEY

Jameson Black Barrel Irish Single Malt 17.00€
BLENDED JAPANESE

Nikka from the barrel Blended Japanese 22.00€
Hibiki Japanese Harmony

COGNAC & BRANDY

Hennessy V.S. 17.00€
Pisco Barsol 14.00€

Metaxa Private Reserve

27.00€



LIQUEURS

Bailey’s 14.00€
Limoncello Luxardo 14.00€
Skinos Mastiha 14.00€
Kahlua 14.00€
Sambuca Molinary 14.00€
Amaretto Disaronno 14.00€
Drambuie 16.00€
BITTERS

Amaro Averna 14.00€
Fernet Branca 14.00€
Jagermeister 14.00€
APERITIFS

Noilly Prat 14.00€
Martini Bianco 14.00€
Carpano Antica Formula 20.00€
Campari 14.00€
Aperol 14.00€
Punt E Mes 14.00€
Cocchi Americano Rosa 14.00€
Cocchi Americano Bianco 14.00€
Cocchi Barolo Chinato 14.00€
GREEK DISTILLED SPIRITS

Ouzo Varvagianni Blue 11.00€
Opurist Tsipouro 20.00€
GRAPPA

Sassicaia Jacopo Poli 27.00€
Valdani di Moscato Berta 20.00€



Our Chef uses olive oil for our salads and maize oil for our fried items.

*Refers to frozen items.

Consumption of alcoholic beverages by persons under 17 years old is not permitted.

All taxes are included. Consumer is not obliged to pay if the notice of payment has not been

received (receipt-invoice). The establishment is obliged to have printed forms available in a special loca-
tion near the exit, for the registration of complaints. Food on this menu may contain traces of nuts and
gluten.

“Odera Tinos Autograph Collection” makes every effort to comply with the dietary requirements of our
guests. Please ask our associates for further clarifications. We welcome inquiries from customers that
wish to know whether any dishes contain ingredients. Please inform us of any allergy or special dietary
requirements that we should be aware of, when preparing your menu request.

Market Inspection Representative: loannis Liakopoulos

O ogp pas xpnolponolei ehaidAado yia us oahdtes pas kal apaBocitéAdlo yia ta tnyavntd Jas.

* Avapepetal o€ KateWuypeva npoiova.

MNepiAapBavovtal Aol o1 popol. O katavalwtns dev unoxpeoUtal va NANPwoel €Qv Oev EXEl

napaAngBei n anodeiEn mMAnpwpns. To idpupa unoxpeoutal va diabgtel éviuna oe €101KkO OnNPEIO Kovd otnv
€£060, yIa TNV Kataxwpnon Napanovwy. Ta IpO@Ia o€ auto To PEVOU evOEXETAl VA MEPIEXOUV iXvn ENpwv
KAPMwV Kal YAOUTEVNS.

To “Odera Tinos Autograph Collection” kataBaiel kGO Suvatnh npoondBeia

Y1Q VA CUPHOPPWVETAl HE TIS SIATPOPIKES ANAITNOEIS TwV ENIOKEMTWY Has.

Pwthote tous ouvepydtes pas yia nepartepw Sieukpivioels. Xalpeti(oupe Ts epwTtnoels and NeAdTes nou
emBupouv va pdbouv €dv kAnoia MiAta NEPIEXOUV CUYKEKPIPEVA cuoTtatikd. [ lapakaloUpe evnpepwOTeE pas
y1a TuxOv alepyies N €ISIKES SIATPOPIKES ANAITNCEIS MOU MPENEl va yvwpi{oupE Katd TNy NPOoEToIpacia pas.
Ayopavopikds unglbuvos: lwdvvns Alakdnoulos
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Our Chef uses olive oil for our salads and maize oil for our fried items.

*Refers to frozen items.

Consumption of alcoholic beverages by persons under 17 years old is not permitted.

All taxes are included. Consumer is not obliged to pay if the notice of payment has not been
received (receipt-invoice). The establishment is obliged to have printed forms available in a special
location near the exit, for the registration of complaints. Food on this menu may contain traces

of nuts and gluten.

“Odera Tinos Autograph Collection” makes every effort to comply with the dietary requirements
of our guests. Please ask our associates for further clarifications. We welcome inquiries from
customers that wish to know whether any dishes contain ingredients. Please inform us of any allergy
or special dietary requirements that we should be aware of, when preparing your menu request.

Market Inspection Representative: loannis Liakopoulos

O oe pas xpnoiponolsi eAaidAado yia Tis CAAdTes pas kal apaBooitéAalo yia ta tnyavntd pas.
* Avapépetal o€ Kateuypeva nporovia.

[NepiAapBavovtal ohol ol popol. O katavalwtns Oev unoxpeoUtdl va MANPWOEl €4V OgV EXEl
napaAn@Bei n anddeiEn mMAnpwpns. To iSpupa unoxpeoutal va diabgtel éviuna o €I81IKO onpeio
kovtd otnv £€£060, yia Ty Kataxwpnon Napanovwy.

Ta tpoOPIpa oe auTo TO PeVOU EVOEXETAl VA MEPIEXOUV IXVN NPV KAPMWV KAl YAOUTEVNS.

To “Odera Tinos Autograph Collection” kataBaMer kaOe Suvath npoondbeia

YIQ V@ CUPHOPPWVETAl HE TIS SIATPOPIKES ANAITNOEIS TwV ENIOKEMTWY Has.

Pwtnote tous cuvepydtes pas yia nepartepw Oleukpivioels. Xalipeti(Oupe TS EpWTNCEIS ano NEAJTES
nou eniBupolv va pdbouv €dv kdnola Nidta NePIEXOUV CUYKeKpIPEva cuotatikd. [apakaloupe
EVNHEPWOTE HAs y1a TUXOV aANepyies N €ISIKES SIATPOPIKES ANAITNCEIS

MOU MPENEl va yYVwpi{OUPE KATtd TNV NPOETOIPACia pas.

Ayopavopikods unelBuvos: lwdavvns Ailakdnouhos
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