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HIDE & SEEK

BAR RESTAURANT

H €unveuon nicw andé Tn Aicta pag

To opatdé ¢pdacpa €ival To PEPOG TNG NAEKTPOUAYVNTIKAG AKTIVOBOAiag nou

yivetal avtiAnnté and Tov dAvBpwno péow TnG Opaong. Ekteivetral and

ouxvoTnTeG TNG TAENG Twv 7,510 Hz (10d0e¢ XpwUa, PE PAKOG KUPATOG

nepinou 400 nm f, 4000 A) éwg kal nepinou 4,310 Hz (KOKKIVO XpWua, UE
UAKOG KUNATOG Nepinou700 nm i 7000 A).

Méoa og auTd To pAcua, To avBpwnivo YAt diakpivel Tn oTadlakn YeTafaon
TWV XPWUATWV — and TIG AnoxXpw®oel Tou Ppwf (1wdoug), unAg, yaiadiou,
nNEAcIVou, KiTpIVOU, NOPTOKAAI, HEXPI KAl TO KOKKIVO (EpuBpod).

Epunveucouévol and auth Tn QUOIKA MNAAETA WTOG KAl XPWUATOG —

Kal pe otabepn npoonAwon oTn BiwoiudTnta Kal TNV dvakUuKAwon —

onuioupyrioape Tn véa pag cocktail list. KdBe cocktail anotunwvel kai pia

OIAPOPETIKN XPWHATIKN TAUTOTNTA, UETAPPALOVTAG TO PACHA TOU PWTOG OE
yeUon, dpwua Kal aicOnTikn.

HANDCRAFT: CHRISTOTHANOPOULOS LYKOURGOS
KONSTANTINOS BRIOLAS, GEORGE TROUSAS,
GEORGE THOMOPOULOS,




RED 12
Bulldog Gin, Strawberry, Jasmine, basil, Chocolate Washed

Fruity and aromatic with a silky chocolate twist

BLUE 12

Dewar’s 8 Caribbean Smooth, Soju, Mango,
Blackcurrant, Ginger, Bubbles

Exotic and spicy with notes of dark fruits

SPECTRUM COCKTAILS

Espolon Blanco, Orange Curacao, Chili Nectar, Guacamole, Tajin Air

Bold and earthy with a Mexican soul

Kingston 62 Rum Blend, Oreo Brownie, Orgeat, Citrus

Sweet and nostalgic with a creamy texture

PINK 12

Appleton Estate Signature Washed With Praline, Dragon Fruit,
Passion Fruit, Tonka, White Chocolate

Exotic and fragrant with velvety sweetness

Grey Goose, St-Germain, Fig Leaves, Citrus, Vanilla, Bubbles

Fresh and aromatic with herbal and floral notes

WATERMELON GARIBALDI 11

Aperol, Sagatiba Cachaca, Citrus, Watermelon, Bubbles

Light and refreshing with a summery feel

BEETROOT AMERICANO 11

Campari, Mezcal, Berries Shrub, Beetroot & Tomato Bubbles

LOW ABV APERITIVO

Savory and earthy with unexpected freshness



