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BABA AU RUM
COCKTAIL 13

To 8ik6 pag signature KOKTEW elval €va IGOPPOTPEVO KAl TOADTTAOKO
Daiquiri pe umami yapaxtrjpa xat apopata Pavidiag, yAukod a€pt, EOAov,
Adup, Baoihikod kat fotavwy. Ztov Bacikd poAo to podu Barceldé Imperial
arnd tov Ayio Aopiviko.

Our signature cocktail is a complex yet balanced umami Daiquiri with
vanilla, sweet sherry, oak, lime, basil and other herbs. Starring in the leading
role is Barcel6 Imperial rum from the Dominican Republic.

OO

BUCCANEER’S
REVENGE NEGRONI 12

Apopata avava xat tpiavtadpvAiov oe éva blend amo povpa g
Kapaifikng dnpovpyodyv to mo edwtikd yhvkomkpo Negroni wov Ba peite
oe 0Ae¢ g Bdhaooeg Tov KOTpOL.

Fragrances of pineapple and rose in a blend of Caribbean rums create the
most exotic bittersweet Negroni you will ever find, no matter where in the

world you sail.
v

PEARL
FISCHERS 10

Av eioat pidog tov Spritz pbe n wpa va to Eemepaoelg kat va Leywpioeg!
Avto eival to véo cov moto: éva long drink, eAadppd oe aAkodA aAAd yepdto
dpooid, pe g YAUKOTIKPES YEDOELS Tov Amaro, Twv e{wTIKQOV PIayaplv
Ka éva TOVIK-EKTAN LT, apwpatiopévo pe avon kepaotag.

If you are a Spritz fan, the time has come to get over it and move on
because we have something better! Welcome to your new long drink: light
in alcohol but full of freshness, with bitter-sweet flavours of Amaro, exotic
spices and a cherry blossom-flavoured tonic.



LES FLEURS

DU MAL 12
Av o povtepviotg mou g Charles Baudelaire nitav Bapwvag tov
[Tooedwviov, avtd To TOTO pe FOTavIKA ATooTAYpATA, pia I0EA PAVYKO,
YUHO Agpoviod kal GEAepPL, CUPTAN|PWHEVO PE TOVIK, Ba 1 Tav olyovpa

TO ALYATIHEVO TOV.

Throwing caution to the wind, we have blended pine-infused spirits with
a touch of mango,lemon juice and a twist of celery, topped up with tonic.
A surrealistic long drink that would be the contemporary poet Charles

Baudelaire’s favourite, were he a Poseidonion regular.

OO

THE GENTLE

WOMAN 10
Ta peooyeiaka bitter Aikép Tapadooiaka mwivovtal Ta amoyedpata oe pia
Bepavrta prpootd atn Bdlacoa. Av éyelg Kal TOV KOTHOTOAITIKO Aépa VoG
V1100 OTIWG Ot ZTETOEG, 1] EPTELPIA AVTOV TOL ATEPLTIP TOL TLVODEVETAL
amod adppoOeg KPATT KAl EYEL APWHIATA TEPYAROVTOV KAl PAVTAPIVIOD, Ba
petver aéyaotn.

Mediterranean bitter liqueurs are traditionally drunk in the afternoons on
a sea front terrace. If you add the cosmopolitan air of an island such as
Spetses, the experience of this aperitif accompanied by sparkling wine
and fragrances of bergamot and mandarin will remain unforgettable.

OO

RED
OR DREAD 12

IMwoxd povpa pe fotaviky kaw avBikn entyevor), padpo kepaat, ppEéoxo
Aepovt kaw ahha eomeptdoeldn). Ppovtddeg kat amod ta Snpodpiléotepa
house kokTéIAg.

Shake it up with sweet red berries with a floral aftertaste, black cherry,
fresh lemon and other citrus fruits. A cool and jazzy cocktail that is a

house favourite.



BABA’S
MAI TAI 13

pe poopt Appleton Estate 12 etcov 15
with Appleton Estate 12-year old rum

11600 Mo khaowd propet va eivar éva moto; Kavape peyain épevva ya

va Bpodpe ta avBevtika vAka evog Mai Tai Roe Ae, émwg eivar i mAnpng
ovopaacia avtod tov BpvAikod e€wTikod KOKTEIA oV €pyetal and T dexaetia
tov 1930! ITaAawpévo e€wtikd podpt ard v T{apaika, TAodao yAuko
mkpapdydado xat eamepldoedn). Aokipacé to pe SlapopeTiki)§ TaAAawong
podula yia akopn mhovototepn yedor!

Just how much more classic can a drink be? We did a lot of research in order
to find the authentic ingredients of a Mai Tai Roe Ae, including the full
name of this legendary cocktail, which dates back to 1930! A mix of exotic,
aged Jamaican rum, bitter sweet almond and citrus fruit, why not try it with
a variety of aged rums for a greater depth of flavour?

OO

SPICY
BABA 13

[alawpévo povpt arnd v Ayia Aovkia ¢ Kapaifxrg, oovdvaletal pe
t(ivilep, yAvka povpa kat &ivo Addup. ITikavriko xat evivnwoiaxd, mtapapével
10 dnpodpréatepo kokTéA Tov Baba Au Rum and to 2010!

What do you get when you mix aged rum from the Caribbean island of
St. Lucia with ginger, sweet berries and sour lime? Baba Au Rum’s most
popular cocktail since 2010 of course - still spicy and totally irresistible!

OO

SUMMER_
GATHERING 12

Meooyelaxég yedoelg paotiyag kat Aeavtag amd tovg KImovg Tov
ITooewdwviov, dpocilovtat and eomeptdoeldr|, yAvkaivovtat pe Pavikia kat
ovpmAnpwvovtal £€oya ard dvo aTaydVeS KOKKIVOL APWHATIKOD [FEpPoDT.

This cocktail draws on the taste of the good life during the Mediterranean
summer, featuring the Greek favourite, minty fresh mastiha. We continue
this tradition by adding lavender flowers from Poseidonion’s gardens, with
cool grapefruit and sweet vanilla being complemented by a dash of aromatic

red vermouth.



10

Dpéoxo kat priaypévo pe tomikd vAKA and to prootavi tov [looedwviov,
OmwG To SIKO pag Aikép pe aAor kal Aepovi, eAadpia praydpia kat coda arnd
yrpéumrdppovt. H emtopr) tov xarokaipiod oto vnot!

Freshly made with the local produce of the Poseidonion’s Bostani, such as
our own lemon and aloe liqueur, plus fragrant spices and grapefruit soda.
The epitome of summer on the island!

12

H eravapopa oto mpooxrvio and to Baba Au Rum tov aipomiod fassionola,
EVOG YAPEVOD YA YPOVIAL TPOTIKOV GLATATIKOD ATt ppovTa Tov Tadovg Kat
TOPTOKAAL, pag 0dnynoe oty dnpovpyia evog KOKTE pe elwtiopd arld kat
Pppeoxada amod Aepovia, fotava, Aovhovdia g Meooyeiov kat dvo ataydveg
bitter Aikép.

Vintage turns exotic with a fresh conceptual concoction of lemons,
elderflower, a dash of bitter liqueur and our newly re-discovered
homemade fassionola - a classic syrup of passion fruit, cherries

and orange.

14

To tapadooiako moto twv Medikavav ovopaletar Melkdal, mivetar ma
0T KAADTEPA PrTap TOL KOOHOU KAl givat pia kamviot| ekdoyn TG Texiia.
IIpoaBétovpe afoxavto, Biohoyikd véktap ayadng, TAmTpKa Kat Ad.
2epPipetal pe kKamvioTo pavpo aAdTt kat TaiAl TITEPI aTO YelAog Tov
TOTIPLOV.

The traditional Mexican spirit Mezcal, a smoked version of tequila, is now
a worldwide mixology trend. We add fresh avocado, organic agave nectar,
barbeque paprika and lime for balance. Black smoked salt and chili powder
adorn the rim of the glass, taking you on a trip to Central America!



GUADELOUPE
TIKI PUNCH 14

E€wtikd mavtg pe podpia ano v Kapaifikn kal yedoeg and tanaya,
avava, ToptokdaAl, epikoko, Addiy, Bavidia aAa kat yAvka praydpia.

Island fever is back! Exotic tiki punch with a blend of Caribbean rums
has been given a new breath of life with fruity hints of papaya, pineapple,
orange, apricot and lime. The spices and vanilla never miss a beat!



‘Ofleg 01 tipég eivar oe eupd (€)
O1 tipée oupnepidapfavouv 6Aec tig xpedoelg & toug Pdpoug
Ayopavopikog vnievBuvog: 2vapdriog¢ Mappapivog

All prices are in euros (€)
Prices include all charges & taxes
Registered manager: Stamatios Marmarinos

O KATANAAQTHY AEN EXEI YITOXPEQ>H NA IIAHPQOQYEI EAN
AEN AABEI TO NOMIMO ITAPAYTATIKO XTOIXEIO
(ATIOAEIXH H TIMOAOITO).

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

TO KATAYXTHMA YIIOXPEOYTAI NA ATAOGETEI ENTYITA AEATIA
2E EIAIKH ©EXH AITIAA YTHN EXOAO I'TA TH AIATYIIOXH
OIIOIAYAHIIOTE ATAMAPTYPIAX.

THE ESTABLISHMENT MUST BE EQUIPPED WITH PRINTED
FORMS, PLACED IN A SPECIFIED LOCATION NEXT TO THE EXIT,
FOR THE REPORTING OF ANY COMPLAINTS WHATSOEVER.

CET ETABLISSEMENT DE COMMERCE EST TENU DE DISPOSER
DES FORMULAIRES PLACES DANS UN PRESENTOIR SE
TROUVANT CTE DE LA SORTIE AFIN QUE TOUTE RECLAMATION
PUISSE Y ETRE INSCRITE.

DAS GESCHAFT IST VERPFLICHTET, IN EINEM SPEZIELLEN
FACH NEBEN DEM AUSGANG FORMULARE ZUR VERFUGUNG
ZU STELLEN, AUF DENEN JEGLICHE BESCHWERDEN
FESTGEHALTENWERDEN KONNEN.
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