


C OF F EE

Segafredo Zanetti Espresso is the "Ambassador of the Italian Coffee Culture". We chose to serve you an authentic Italian coffee in
100% Arabica blend, as we wish to provide top level products, service & hospitality.

HOT ICED
espresso 2,0€ 3,0 € espresso freddo
espresso doppio 2,5 € - -
espresso corretto ‘meteora’ 3,0 € - -
cappuccino 3,0€ 3,5€ cappuccino freddo
cappuccino double 3,5 € - -
flat white 3,5 € - - _
americano 2,5€ - - Py
americano doppio 3,0 € - - W b '
mocha 4,0€ 4,06 mocha ﬁ e
latte 3,5€ - - e i
*filter coffee 3,0 € - -
instant coffee 2,5€ 2,5€ frappé
greek coffee 2,0 € - -
greek coffee double 2,5 € - -

HOT TEA & INFUSIONS

We chose a rare, top quality tea, certified by the FAIR TRADE designation. Please ask
for the individual tea menu for all tea options.

tea options 2,5 € advise the individual tea menu
herbs options 2,5 € greek herbal tea/ marjoram / chamomile / sage

I CED TEA

**AriZona 3,5 € please advise with us on available types
matcha energy 3,5 € matcha green tea, mate & guarana paired with
the delicious sweet & sour taste of pomegranate &
ginger - no sugar added
melon 3,5 € green tea scented with melon extract and a little sugar
red berries 3,5 € caffeine free, exclusively with red fruit and a little sugar

CHOCOLATE

HOT or ICED
spicy 3,5 € chocolate spiced with cinnamon & ginger
white 3,5 €  white chocolate with cherry aroma
salted caramel 3,5 € chocolate with caramel & sea salt
other flavors 3,5 € vanilla, hazelnut or strawberry
classic 3,5 € the all time classic chocolate
oreo 4,5 € white chocolate with oreo cookies
viennois 4,5 € topped with whipped cream

gastiro 4,5 € chocolate with melted nutella
*decaffeinated available



S OFT

coca cola

coca cola light

coca cola zero

green cola

kliafas orange

kliafas orange carbonated
kliafas lemon carbonated
kliafas sour cherry carbonated
sprite

tonic water

3cents pink soda

red bull

HOM

homemade* lemonade
homemade* pink lemonade
homemade* sour cherry juice
homemade* strawberry juice

R EF RE

natural mineral water 1 It
xino nero mineral sparkling water 1 It
souroti sparkling water 0,25 It

DRINKS

2,5€
2,5€
2,5¢€
2,5€
2,5€
2,5¢€
2,5€
2,5€
2,5¢€
2,5€
3,5€
4,0 €

EMADE

3,5 € best served with ginger. it's your choice!
3,5 €
3,5€
3,5¢€

SHMENTS

2,0 €
3,5€
2,5€

FRESH JUICES

orange
seasonal fruit blend

&Y booster
vitac
smooth

4,0 €

5,0 €

6,0 € orange, lemon, carrot, ginger & curcumin
6,0 € grapefruit, pineapple, apple & kiwi

6,0 € banana, milk, honey & cinnamon

*no preservatives, glycose or artificial colour






BEETRS

fix hellas draught 0,31t /0,41t 3,0/ 4,5 € Greek premium lager dominated by the scent of

attica

mythos draught 0,31t / 0,5It
attica

alfa 0,331t
attica

mamos 0,5It
patras

vergina weiss 0,5It
komotini

vergina red 0,33t
komotini

fix dark 0,33t
attica

fix dveu 0,331t
alcohol free
attica

amstel radler 0,33t
attica

corona extra 0,335It
mexico

fresh chios beer 0,331t
chios

3,0/5,0¢€

3,0€

4,0 €

5,0 €

5,0 €

3,5 €

3,0€

3,5 €

5,0 €

6,0 €

malt.

A fruity lager with hop notes, a slight sweetness
and rich, long-lasting aftertaste.

A crisp, mild & refreshing lager. A blonde which
has a light malty flavour

A full-bodied pilsener, with rich foam & the
notable aroma of hop.

Full-bodied flavour, intense aromas dominated
by clove & banana.

Full bodied red beer, with excellent balance of
bitter & sweet characteristics. Its fruity aroma is
reminiscent of exotic fruits, blackberries &
honey.

Black beer with taste & flavors that fascinate the
consumers since the very first sip, while its
special recipe is well preserved for many
decades.

Aveu = the Archaic Greek word for “without”
Preserves the authentic real beer taste, making
this beer the ideal alternative to alcohol.

An enjoyable beer, refreshing like a freshly
squeezed lemonade with only 2% of alcohol.

The only foreigner on our list, the popular
Mexican lager with the iconic hand painted bottle
& the light refreshing flavor.

Blond ale beer made of whole hop flowers &3
fine malt varieties. 4 to 6 weeks of fermentation,
in a limited amount of production, without the
addition of preservatives or other additives.

R e e



A PERITTIFS

aperol soda or orange
aperol spritz

campari soda or orange
martini bianco / rosso / dry
jagermeister

drambuie

plomari O,2It
ouzo
isidoros arvanitis distillery, lesvos

tsililis tsipouro 0,21t
traditional tsipouro with or without anise
tsililis distillery, meteora

agioneri 0,21t
aged tsipouro in oak barrels
tsililis distillery, meteora

dark cave
aged tsipouro in oak barrels
tsililis distillery, meteora

11,0 €
13,0 €

15,0 €

y

5,0 €
6,0 €
6,0 €
6,0 €
6,0 €
6,0 €

4,0 €

4,0 €

9,0 €

Ouzo of Plomari contains a multitude

of seeds and herbs of Lesvos along with
fennel, asteroid anise, cinnamon,
nutmeg, and mastic extracts.

Without anise it “s dominated by the grape
varietal aromas, while the one with anise
the spicy aromas of Greek herbs give a
traditional character.

Clean, bright with floral citrus
characteristics & herbs on a background of
sweet spices & hints of honey, leather &
tobacco. Velvety & balanced mouth feel of
medium intensity, fruity and herbal
character accompanied by sweet spices
and dried fruit.

A ripe, golden distillate with a wide range
of varietal honeyed aromas like prunes,
raisins, peel, bergamot and spicy
fragrances of vanilla, chocolate and
nutmeg, combined with a robust but light-
bodied mouth feel. Smooth finish and
elegant aromatic aftertaste.

freshly sqeezed orange juice at extra cost +1€



LIQUERS

amaretto disaronno
bailey's irish cream
mastiha skinos

C OGNAZCS

metaxa brandy 5*

metaxa brandy 12*

courvoisier vs cognac 3-7y.o.

6,0 €
6,0 €
6,0 €

& B RANDTIES

6,0 € Slightly fumed aroma, balanced with notes of
honey, fruit, light oak, rose flower, velvety, soft &
fruity, with light wood finish.

9,0 € Experience the unique taste of Samos Muscat
wines, aged wine distillates and Mediterranean
botanicals for an intense smoothness.

9,0 € Courvoisier® VS Cognac is a blend of several crus
aged between 3 and 7 years, composed principally
of Fins Bois with a balancing hand of Petite
Champagne.

G

gordon's
beefeater

bombay sapphire
tanqueray

bulldog

hendrick's

I N S
6,0 €

REGULAR
6,0 €
7,0 €
7,0 € SUPERIOR
8,0 €

11,0 € PREMIUM



VODIKAS

absolut 6,0 €
smirnoff red 6,0 € REGULAR
stollichnaya 6,0 €

belvedere 11,0 € PREMIUM
gray goose 12,0 €

RUMS

bacardi 6,0 €
havana club anejo 3 6,0 €

captain morgan 7,0 €

. SUPERIOR
havana club anejo 7 9,0 €

TEQUTILAS

jose cuervo especial silver 6,0 €
jose cuervo especial gold 6,0 €

don julio blanco 10,0 € SUPERIOR
herradura reposado gold 10,0 €

LONG DRINIKS

gin tonic 6,0 €

rum with cola 6,0 €

whisky cola 6,0 €

vodka orange or lemon 6,0 €
vodka fresh orange juice 7,0 €
vodka red bull on the side 10,0 €




WHTISKTIES

famous grouse 6,0 €
cutty sark 6,0 €
jameson 6,0 €
dewar's 6,0 €

haig 6,0 € REGULAR
johnnie walker red 6,0 €
ballantine’s 6,0 €
grant’s 6,0 €

jack daniels 8,0 €
cardhu malt 9,0 €

g!enflddlch 12yrs 9,0 € PREMIUM
chivasregal 12yrs 9,0 €
johnnie walker 12 yrs black 9,0 €
dimple 15yrs 9,0 €

talisker 10yrs 10,0 €
oban 14 yrs 13,0 € SUPERIOR
lagavulin 16 yrs 16,0 €

COCKTAILS

margarita 7,0 € tequila, cointreau, lemon juice, salt
bloody mary 7,0 € vodka, tomato juice, spices & tabasco sauce
caipirinha 7,0 € cachaga with fresh lime & row sugar
strawberry daiquiri 7,0 € rum, strawberries, fresh lime juice
lemon daiquiri 7,0 € rum, lemon pulp, fresh lime juice
mojito 7,0 € rum, soda, row sugar & fresh mint leaves
forest fruit lavender sangria 7,0 € semi-sweet red wine, forest fruit, lavender
Syrup, orange juice & sprite
spicy g 7,0 € asignature spicy tsipouro-based cocktail






WHITE WINES

kaloniki 187ml
dry or semi sweet assyrtiko & chardonnay
spyropoulos winery, thessaloniki

giomatari 500ml
retsina brewed in barrels
spyropoulos winery, thessaloniki

assyrtiko & chardonnay
spyropoulos winery, thessaloniki

asproparis
assyrtiko & malagousia
domaine liakou, kalambaka

meteoro
assyrtiko & malagousia
domaine meteoro, trikala

inpirante
assyrtiko aged in french oak
spyropoulos winery, thessaloniki

theopetra

assyrtiko & malagousia
oak fermentation
theopetra estate, meteora

biblia chora
assyrtiko 40%, sauvignon 60%
domaine biblia chora, kavala

4,5 €
7,0 €

17,0 €
19,0 €
25,0 €

29,0 €

30,0 €

35,0 €

y

4,0 €

5,0€

White wine with an intense fruity character &
flowery scents.

Using pine resin from the Pinus Halepensis,
produces botanical fragrances & a beautifully
fruity flavour.

A fresh dry wine with a light lime colour &
golden hues. Rich green apple, peach & citrus
flower flavours.

Asproparis has a light yellow colour, aromas of
white fruits and lemon blossom, a balanced full-
bodied taste and a long aftertaste.

Reminiscent of tropical fruit scents & white
peach, with hints of citrusy & flowery scents.

This exceptional assyrtiko is aged in French
oak barrels for 6 months to establish its
balanced character.The result is an elegant rich
and silk wine that will continue to improve in the
bottle for several years.

A wine with concentrated lemon-green color &
fruity aromas of ripe pineapple, apricot & lemon,
sweet aromas of biscuit & vanilla and spicy
aromas of white pepper, nutmeg & dried mint.

The cosmopolitan & fragrant Sauvignon
combined with the Greek Assyrtiko produce a
wine with a powerful aroma redolent of exotic
fruit, peach & citrus. A rich, cool & beautifully
balanced flavour, pleasant acidity and a lasting,
fragrant aftertaste.

*serving by the glass is 150ml



e e
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lysistrata 187ml
dry or semi sweet merlot syrah
spyropoulos winery, thessaloniki

merlot syrah
spyropoulos winery, thessaloniki

meteori yi
cabernet sauvignon & syrah

domaine liakou, meteora

moi, je m’en fous!
limnionas
winery monsieur nicolas, karditsa

meteoro
syrah
meteoro winery, trikala

alpha estate xinomavro
xinomavro 100%

single vineyard “hedgehog”
estate alpha, amyntaio

chateau nico lazaridi
cabernet sauvignon 60 %
merlot 40%.

chateau nico lazaridi, drama

messenicola
black messenicola 70%,
syrah & carignan 30%

winery monsieur nicolas, karditsa

theopetra
limnionas
theopetra estate, meteora

4,5 €
18,0 €

23,0 €

26,0 €

26,0 €

35,0 €

35,0 €

36,0 €

36,0 €

y

5,5 €

RED WINES

Bright ruby color with purple hues & a velvety
rich taste.

A rich blend of ripe red fruits, vanilla,
chocolate & spices. A wine with a long lasting
flavour.

Remarkably elegant, has a deep red color, a
rich aromatic bouguet dominated by red
cherry, violet, pepper & vanilla aromas, a full
bodied taste & a long velvety aftertaste.

A fresh wine with a unique slightly sweet but
dynamic taste. A bouquet of berries, wild
raspberries, strawberries and flowers "based"
on a hint of pepper.

Wine with dark ruby colour, complex scents of
red fruit, vanilla, spices & dark chocolate.

Bright purple-red color. Complex, typical
bouqguet of small berries red fruits, leather &
spices, with hints of ripe blackberry. Full
mouth, rounded tannins, balanced acidity &
well integrated wood tones.

Deep red colour, elegant with delicious
tannins. It presents a pleasant nose of
blackberry jam & violets, while the palate
discerns an impressive transition to spices,
hazelnut and nougat.

Full body, full aftertaste of floral aromas &
forest fruit and soft tannins. The ruby color,
intoxicating to the eyes, carries memories of
its long history.

A wine with a full & round body, balanced
acidity, rich velvet tannins, flavors of red &
black fruits & sweet spices with a long
complex finish.

*serving by the glass is 150ml



ROSE WINES

labito 187ml
dry or semi sweet syrah
spyropoulos winery, thessaloniki

syrah
spyropoulos winery, thessaloniki

iera monopatia
syrah

domaine liakou, meteora

theopetra
limniona & syrah
theopetra estate, meteora

4,5 €
17 €
19,0 €

30,0 €

y

Bright pink rose color with a discreet
presence of tannins.

Bursting with wild strawberry & red
raspberry flavours and balanced acidity
and hints of spices.

Characterized by bright clear color, a
strong aroma of rose and cherry & a
balanced acidity.

A wine i soft & round with balanced acidity,
intense flavors of fresh red fruit and
herbal minty finish.

S PARKLTING

bianconero 0,21t
hamburg muscat
theopetra estate, meteora

moét & chandon brut impérial
pinot noir, pinot meunier & chardonnay
moét & chandon

8,0 €

80,0 €

Characterized by floral aromas of rose &
lemon blossom, fruity aromas of peach &
tangerine, leaving a sense of white tea.

One of the world's most-loved
Champagnes. Characterised by bright
fruitiness & elegant maturity. The palate
reveals subtle pear, citrus & brioche notes.

*serving by the glass is 150ml
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S NACKS

toasted sandwich 3,0 € cheese & ham, salami or turkey
pie of the day 3,5 € please ask or availability or order in advance*
tortilla 5,0 € tortilla wrap, with cheese & ham, salami or turkey

waffle a la bolognese 8,0 € unique savory bubble waffle with veal minced
meat, tomato & cheese - served with nachos

pizza margarita 11,0 € the classic pizza margarita* £33cm
pizza mixed 14,0 € gouda cheese, cold cuts, tomato, peppers*

greek pizza 15,0 € gouda, feta cheese, onions, tomato, peppers,
olives & fresh oregano*

cheese or cold cuts platter 15 €  avariery of local cheeses or an assortment of cold

cuts (meats). You can choose the mixed version &
enjoy it with a glass of wine, or two!

DESSERTS

Vsubmarine 2,0 € mastihasweet is a taffy traditional treat, served
submerged in a glass of cold water

ice cream /scoop 2,5 € please advise us for available flavors

"spoon sweets 3,0 € fruit preserves, served in a spoon as a gesture of
hospitality in greece

“fruit salad 5,0 € freshly made seasonal fruit salad

chocolate & cookies dessert 5,0 € canbe served with ice cream of your choice

== BETIREL
bubble waffle lovers 7,0 € bubble waffle with bueno or praline & a scoop of
ice cream of your choice

bubble waffle vitac 6,5 € bubble waffle with creme pétissiere, fruit & syrup

dessert of the day please ask for availability

VEGANW OPTIONS

"veqan tortilla 9,0 € cheek pea flour omelette with onion, tomato,
avocado & cucumber, wrapped up in a tortilla

"vegan pizza 13,0 € the classic pizza margarita, lactose & cruelty free

dishes may contain allergens. if you have any dietary requirements, please speak to a member of staff. * the dough is frozen



illustrations by redmer hoekstra / graphic design pos creation

QASTIRO

METEORA BISTRO

all prices are in euros €
all taxes are included

the establishment is obliged to have a printed form available in a special location
near the exit, for the registration of any complaints.

consumer is not obliged to pay if the notice of payment has not been received
consumers may pay with credit, debit or prepaid card

market inspector officer: margarita dimitriadou

@ gastiro meteora 7> kastrakimeteora!



