
A P P E T I Z E R S  €
 T S I P O U R O  2cl 4 , 0 0

  3  C E N T S ( 1 , 2 )  Prosecco, raspberry syrup, soda  7 , 7 0

 M A S T I C H A  S P R I T Z  Prosecco, soda, fresh mint, Mastichal iquer l ime 7 , 7 0

 A P E R O L  S P R I T Z ( 1 )  Prosecco, soda, Aperol , orange sl ice 7 , 7 0

 H U G O ( 2 )  Prosecco, soda, fresh mint, elderberry syrup, l ime 7 , 7 0

 E L D E R B E R R Y  J U I C E ( 2 )  with fresh mint and l ime (non-alcohol ic) 5 , 0 0

  L I L L E T  B E R R Y  S P R I T Z ( 1 , 2 )  Prosecco, L i l let Blanc, Raspberry Syrup,  7 , 7 0

Schweppes Russian Wild Berry, Raspberry 

L O A F
7 .  P I T T A ( a )  with fresh tomatoes, Parmesan sl ices, garl ic and basi l 4 , 2 0

8 .  P I T T A B R O T ( a )  Greek f latbread gri l led 3 , 0 0

9 .  P I T T A B R O T ( a )  with garl ic 3 , 3 0

2 4 .  G A R L I C  B R E A D ( a )  gri l led 4 , 8 0

4 2 4 .  D A K O S  Cretan rusks with grated feta cheese, diced fresh and dried tomatoes,  7 , 0 0     

 onions, garl ic and basi l       

C O L D  A P P E T I Z E R S
1 .  Z A Z I K I ( c )  yogurt with cucumber and garl ic 5 , 8 0

2 .   O L I V E S  A N D  P E P E R O N I ( 2 )  Ol ive variat ions of Kalamata, Cretan ol ives  6 , 0 0

and hot peppers 

3 .   T A R A M O S A L A T A ( d )  Caviar cream pureed with the f inest Cretan ol ive oi l 6 , 5 0

 and fresh lemon 

4 -  A U B E R G I N E  C R E A M ( b , c )  Greek style  7 , 5 0

5 .   F E T A ( c )  Original Greek feta cheese,garnished with Cretan ol ive oi l ,   8 , 5 0

ol ives and hot peppers 

6 .  K O P A N I S T I ( c )  cheese cream with hot peppers and garl ic 7 , 5 0

1 0 .  C O L D  P L A T E  (for 1 person, highly recommended) 1 4 , 5 0

4 1 0 .   K A L A M A R I  S A L A D  with a f ine dressing of ol ive oi l 11 , 0 0

from Kalamata and vinaigrette on rocket salad, onions 
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A D D I T I V E S
1) Dyes • 2) Preservative • 3) Antioxidant • 4) Flavor enhancers • 5) sulphurised • 6) blackened 
7) phosphate • 8) mi lk protein • 9) contains caffeine • 10) contains quinine • 11) sweetener 
12) contains a source of penylalanine • 13) waxed • 14) taur ine

A L L E R G E N S
a) Wheat • b) Eggs • c) Mi lk • d) Fish • e) Mustard • f) Sesame • g) Mol luscs
Errors and omiss ions excepted



W A R M  S T A R T E R S  €
11 .   F E T A  T I L I C H T I ( c , f )  Fr ied feta cheese in a puff pastry crust , 1 0 , 5 0

 ref ined with sesame and mountain honey 

1 2 .   O C T O P U S  F R O M  G R I L L  on steamed baby spinach 1 8 , 5 0

 with an ol ive oi l lemon vinaigrette 

1 3 .   F E T A  C H E E S E  F R O M  T H E  O V E N ( c , 2 )  Greek feta cheese 1 0 , 0 0

 f inely seasoned with tomatoes, peppers, ol ives, onions and garl ic 

1 4 .  Z U C C H I N I B A L L S ( a , b , c )  f i l led with feta cheese and zazik i 8 , 5 0

1 5 .   G A R I D E S - S A G A N A K I ( C )  Must try! 1 5 , 0 0

 King prawns in tomato sauce topped with garl ic and graviera cheese 

1 6 .   D O L M A D E S ( 2 )  Homemade, stuffed grape leaves with minced meat  9 , 0 0

and r ice in lemon sauce 

1 7 .  P E P E R O N I ( 2 )  Gri l led with fresh garl ic 7 , 0 0

1 8 .   F E T A  S A G A N A K I ( a , b , c )  Feta cheese l ightly breaded and cr ispy fr ied 9 , 8 0

 with rocket salad 

1 9 .  Z U C C H I N I ( a , b , c )  baked with zazik i 7 , 5 0

2 0 .  A U B E R G I N E S  baked with zazik i 8 , 0 0

2 1 .  T I R O P I T A K I A  ( c )  Puff pastry stuffed with sheep‘s cheese 6 , 8 0

2 2 .  P A P R I K A ( c )  gri l led with cheese and garl ic 8 , 5 0

2 5 .  P a n - f r i e d  s c a l l o p s  in a herb marinade, served on a f lavored  1 6 , 0 0

 red lenti l  purée  

4 2 5 .   H A L O U M I  (goat‘s cheese) gr i l led on rocket salad, in tomato jam 9 , 8 0

S O U P S  according to Home-style

2 6 .  T O M A T O  C R E A M  S O U P ( c )  7 , 0 0

2 7 .  F I S H  S O U P  7 , 0 0

2 8 .  V E G E T A B L E  C R E A M  S O U P  7 , 0 0

S I D E  D I S H E S
3 5 .  R I C E  with tomato sauce  4 , 0 0

3 6 .  B A B Y - R O A S T E D  P O T A T O E S    5 , 0 0

3 7 .  P O M M E S  F R I T E S  4 , 5 0

3 8 .  O V E N  P O T A T O E S  5 , 2 0
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S A L A D S  €
2 9 .  F A R M  S A L A D ( c , 2 )  mixed in Greek style 1 4 , 5 0

3 0 .  G R E E N  S A L A D ( e )  of the season 8 , 0 0

3 2 .   F I T N E S S  S A L A D ( e )  The vitamin bomb for those who pay attention to their  1 5 , 0 0

f igure. Gri l led, l ight Turkey meat and lots of fresh salad of the season with a 

l ight house dressing 

3 3 .   P O S E I D O N  S A L A D  Crisp fresh salads, tomatoes, cucumbers, peppers,  1 6 , 0 0

carrots, ol ives, lettuce, Coleslaw, gr i l led scampi and squid with f ine house dressing  

F O R  O U R  L I T T L E  G U E S T S (chi ldren up to 14 years) 
Chi ldren‘s meals are served either with french fr ies or r ice

4 2 6 .  C H I L D R E N  T U R K E Y  C U T L E T S ( a , b , c )  9 , 0 0

4 2 7 .  C H I L D R E N  S U F L A K I  9 , 0 0

4 2 8 .  C H I L D R E N  G Y R O S  9 , 0 0

4 2 9 .  C H I L D R E N  K A L A M A R I  9 , 8 0

4 3 0 .  C H I L D R E N  B U R G E R  Greek style 1 2 , 0 0

V E G E T A R I A N  D I S H E S
4 0 .  S T U F F E D  P A P R I K A  served with potatoes, feta cheese and green salad 1 6 , 0 0

 * optional ly also vegan (without feta cheese) with potatoes and green salad

4 1 .   V E G E T A R I A N  P L A T E  ( a , b , c )  with aubergines, zucchini ,  t i ropitakia  1 5 , 0 0

(puff pastry quiche with feta cheese),Zucchini r ibbons and peppers f i l led with 

feta cheese on salad bouquet  

4 2 .   K R I T H A R O T O  ( a , b , c )  Risotto-style Greek r ice noodles with roasted vegetables, 1 6 , 0 0

 Garl ic, Parmesan, ref ined with wine and green salad  

4 3 .  S P A N N A K O R I Z O  Baby spinach from the pan with fresh herbs, r ice and  1 6 , 0 0

 walnuts, served with a green salad 

4 0 1 .   instead of green salad - farm salad  3 , 5 0
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G R E E K  B A R N  S P E C I A L T I E S  ( f r e s h  a n d  s e l f - m a d e )     €
5 4 .   B I F T E K I  stuffed with feta cheese, r ice, zazik i and green salad  1 7 , 5 0

5 6 .  S U F L A K I  2 skewers with zazik i ,  r ice and green salad  1 5 , 8 0

5 7 .  G Y R O S  with zazik i ,  tomato r ice and green salad 1 6 , 2 0

5 8 .  B E E F  L I V E R  with roasted onions, r ice, zazik i and salad 1 6 , 8 0

6 2 .  P I G  F I L L E T  M E D A L L I O N S  with Metaxasauce, butter r ice and green salad  2 0 , 5 0 

M I X E D  G R I L L  P L A T E    
4 4 .  F I N O  P L A T E  2 Suflaki ,  gyros, zazik i ,  r ice and green salad  1 7 , 8 0

4 6 .  A T H E N  P L A T E  2 Suzuki , 1 suf laki ,  gyros, zazik i ,  r ice and green salad 1 8 , 8 0

4 7 .  V I L L A G E  P L A T E  1 steak, 1 suf laki ,  gyros, zazik i ,  r ice and farm salad 1 8 , 5 0

4 8 .   M A R A T H O N  P L A T E  2 lamb chops, 1 suf laki ,  gyros, zazik i ,  r ice and green salad  2 0 , 8 0

4 9 .   S P E C I A L  P L A T E  1 lamb f i l let , 1 lamb chop, 1 suzuki , 1 suf laki ,  2 3 , 5 0

 Gyros, Zazik i ,  r ice and salad 

5 1 .   F I L E T  P L A T E  Chicken breast f i l let , pork tenderloin and lamb f i l let ,  2 1 , 5 0

 served with Pan-cooked vegetables, baby potatoes and green salad 

5 2 .  R H O D E S  P L A T E  for 2 persons 

 4 lamb chops, 2 suzuki , 2 suf laki ,  gyros, r ice and peasant salad  4 4 , 9 0

F R O M  T H E  P I G   
9 1 .   M O U S A K A S ( c )  Home-style casserole with potatoes, aubergines, 1 9 , 0 0

 Garnish zucchini ,  minced meat and bechamel sauce, served with green salad 

9 2 .   G Y R O S  I N  M E T A X A S A U C E ( c )  1 7 , 8 0

gratinated with cheese, served with baby-fr ied potatoes and green salad 

4 0 1 .   instead of green salad - farm salad   3 , 5 0
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L A M B  S P E C I A L T I E S  F R O M  T H E  G R I L L     €
Lamb specialt ies from our experience in preparation

These del icacies deserve your trust . Let yourself be seduced.

7 0 .  L A M B  C O T E L L E T S  5 pieces and baked potatoes with Zazik i ,  served with  2 5 , 5 0

 green salad 

7 1 .  L A M B  F I L L E T  of metaxa sauce, baby roast potatoes and green salad 2 9 , 5 0

7 2 .  L A M B  C U T E L E T S  from the crown, juicy gr i l led with pan vegetables 3 0 , 5 0

 and baby roast potatoes, served with zazik i and farmhouse salad  

G R I L L E D  F I S H  D I S H E S
with a marinade of ol ive oi l and lemon sauce

7 3 .  D O R A D E  R O Y A L ( e )  gri l led whole, with butter r ice, spinach and salad  2 4 , 5 0

7 4 .  W O L F S B A R S C H ( e )  gri l led whole, with butter r ice, spinach and salad 2 4 , 5 0

7 5 .  F R E S H  S A L M O N  S T E A K  served with baby potatoes,  2 3 , 5 0

 pan vegetables and salad 

7 6 .  S C A M P I S  with butter r ice, pan vegetables and salad 2 8 , 5 0

7 8 .  K A L A M A R I A ( 9 , g )  with butter r ice and salad 1 9 , 5 0

7 9 .   B A B Y  K A L A M A R I ( 9 )  f i l led with spinach, feta cheese and garl ic, 2 2 , 5 0

 Butter r ice and salad 

8 0 .   F I S H P L A T E  F R O M  T H E  G R I L L  3 3 , 5 0

Kalamari , shr imp, octopus and gri l led f ish f i l let on an ol ive-lemon vinaigrette, 

 served with pan-fr ied vegetables and salad  

 

S E A F O O D  A N D  F I S H  S P E C I A L T I E S  
8 2 .  M Y K O N O S  P L A T E  Kalamaria, gyros, r ice, sauce and green salad 1 8 , 0 0

8 3 .  K A L A M A R I A ( a ,  9 )  with butter r ice, sauce and green salad 1 8 , 5 0

8 7 .  F R E S H  S A L M O N  F I L E T ( a , b , c )  from the pan with caramelized dried plums and  3 3 , 5 0

 walnuts in a blackcurrant sauce, served with mashed potatoes and green salad

  

8 8 .   K R I T H A R O T O ( a , 9 )   1 9 , 0 0

Risotto-style Greek Orzo, swith gr i l led calamari , prawns,

 Turmeric, cocktai l tomatoes, Parmesan and green salad 
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P O U L T R Y  D I S H E S  €
9 5 .  K R I T H A R O T O  W I T H  T U R K E Y  B R E A S T  F I L E T ( c )  Risotto-style r ice noodles  2 2 , 5 0

 with saffron cheese sauce, ref ined with wine and parmesan sl ices, served with 

 a green salad 

9 6 .  C H I C K E N  B R E A S T  F I L E T ( c , 2 )   2 2 , 5 0

 with leek and oyster mushrooms in cream sauce, r ice and green salad 

9 8 .  C H I C K E N  B R E A S T  F I L E T  2 3 , 5 0

 from the pan, with cheese cream sauce, butter r ice and green salad  

F R O M  T H E  L A M B   
1 0 5 .  T E N D E R  L A M B  S H A N K  with Kr itharaki and feta cheese, mixed salad 2 2 , 5 0

1 0 6 .  T E N D E R  L A M B  S H A N K  with baby potatoes, pan vegetables, mixed salad 2 2 , 5 0

1 0 7 .  T E N D E R  L A M B  S H A N K  with baby spinach and feta cheese, with salad 2 2 , 5 0

N A C H S P E I S E N
1 4 5 .  M I L F Ä I G  greek vani l la mi lk puff pastr ies 6 , 8 0

1 4 7 .  VA N I L L A  I C E  with hot raspberr ies or hot chocolate 6 , 0 0

1 4 9 .  Y O G H U R T  with honey and nuts 6 , 5 0

1 5 0 .  G A L A K T O B U R E K O  Puff pastry f i l led with vani l la egg cream and ice cream 7 , 5 0

1 5 1 .  H A L W A S  Honey sesame pate 6 , 5 0

1 5 2 .  G R E E K  S P E C I A L T Y  Figs from the pan with ice cream 1 0 , 0 0

1 5 3 .  P A N N A C O T T A  with caramel or hot raspberr ies 7 , 2 0

1 5 4 .  S C H O K O L A T I N A  Surpr ise of the house 7 , 9 0

1 5 5 .   G R E E K  C O M B I N A T I O N  Metaxa 5*, Greek coffee, syrupy dessert 1 0 , 5 0

C O F F E E  C O L D   
1 5 6 .  F R A P P E  4 , 2 0

1 5 7 .  F R E D O  E S P R E S S O  4 , 5 0

1 5 8 .  F R E D O  C A P P U C C I N O  4 , 9 0

1 5 9 .  F R E D O  C A P P U C C I N O  W I T H  C R E A M  6 , 6 0
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C O C K T A I L S    €
1 9 0 .   O L D  F A S H I O N E D  6cl whiskey bourbon, 0.5cl sugar syrup,  1 0 , 5 0

3 dashes of Angostura bitters   

1 9 2 .  M A N H A T T A N  4cl whiskey, 2cl vermouth, 2 dashes angostura, cocktai l cherry 1 0 , 5 0

1 9 3 .  D A I Q U I R I  5cl rum, 2cl l ime juice, 1.5cl sugar syrup   9 , 5 0

1 9 4 .  B L U E  H O R I Z O N  4cl Gin, 2cl Vodka, 2cl Elderf lowersi rup, 0,5cl Bluecuracao,  11 , 0 0

 6cl Tonic, Cocktai lcherry

F L .  C H A M P A G N E R  &  P R O S E C C O    
2 2 5 .  M O E T  &  C H A N D O N  12,0% alc. 0,75 l 1 6 0 , 0 0

2 2 6 .  M O E T  I M P E R I A L  I C E  C R I S T A L  12,0% alc. 0,75 l 1 7 5 , 0 0

2 2 7 .  G L A S  P R O S E C C O   0,10 l 6 , 0 0

2 2 8 .  P R O S E C C O  11,0% alc. 0,75 l 4 7 , 0 0

2 2 9 .  A M A L I A  B R U T  S C H A U M W E I N  12,0% alc. 0,75 l 7 4 , 0 0 

B O T T L E S  W I N E S

R E D  W I N E S    
2 1 2 .  N E M E A  Agiorgit iko 13,5% alc. 0,75 l 3 9 , 0 0

2 1 3 .  A M E T H Y S T O S  Cabernet Sauvignon,  14,5% alc. 0,75 l 4 5 , 0 0

 Merlot, Agiorgit iko 

2 1 4 .  K T I M A  G E R O VA S S I L I O U  Merlot, Syrah, L iminio 13,5% alc. 0,75 l 4 9 , 0 0

2 1 5 .  K T I M A  A L P H A  E S T A T E  Syrah, Merlot, Xinomavro 14,5% alc 0,75 l 7 5 , 0 0

2 1 6 .  O I N O T R I A  G H  Syrah Agiorgit iko Costa Lazaridi 14,5% alc. 0,75 l        1 5 5 , 0 0

R O S È W E I N E    
2 1 6 .  B I B L I A  C H O R A  Syrah 13,0% alc. 0,75 l 4 2 , 0 0

2 1 7 .  A L P H A  E S T A T E  Xinomavro 13,5% alc. 0,75 l 4 6 , 0 0

W E I S S W E I N E    
2 1 9 .  K A N E N A S  Chardonnay 12,0% alc. 0,75 l 3 9 , 0 0

2 2 0 .  S A N T O R I N I  Assyrt iko 12,0% alc. 0,75 l 4 1 , 0 0

2 2 1 .  A M E T H Y S T O S  Sauvignon Blanc, Assyrt iko 12,0% alc. 0,75 l 4 0 , 0 0

2 2 2 .  E U X E S  Chardonney, Assyrt iko, Malagouzia 13,0% alc. 0,75 l 4 3 , 0 0

2 2 3 .  K T I M A  G E R O VA S S I L I O U  Assyrt iko, Malagouzia 12,5% alc. 0,75 l 4 6 , 0 0

2 2 4 .  O V I L O S  Semil l ion, Assyrt iko 13,5% alc. 0,75 l 7 8 , 0 0

W e  c a r r y  a  l a r g e  s e l e c t i o n  o f  t o p  w i n e s .
P l e a s e  a s k  f o r  o u r  e x c l u s i v e  w i n e s .
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O P E N  W I N E S 

R E D  W I N E S      €
2 0 1 .  H O M E  W I N E  Nemea Pelepones  0,2 l 5 , 4 0

2 0 2 .  N A O U S A  qual ity wine dry  0,2 l 5 , 7 0

2 0 3 .  I M I G L I K O S  semisweet  0,2 l 5 , 4 0

2 0 4 .  M A Y R O D A F N I  sweet  0,2 l 7 , 3 0

R o s é    
2 0 5 .  H O M E  W I N E  dry  0,2 l 5 , 4 0

W H I T E  W I N E S    
2 0 6 .  H O M E  W I N E  dry, qual ity wine Mantinia  0,2 l 5 , 4 0

2 0 7 .  S A M O S  sweet  0,2 l 7 , 3 0

2 0 8 .  R E T S I N A  resinated  0,2 l 5 , 4 0

2 0 9 .  I M I G L Y K O S  semisweet  0,2 l 5 , 4 0

2 1 0 .  G L A S S  W I N E  house wine  0,1 l 4 , 3 0

2 11 .  S P R I T Z E R  sweet or sour  0,3 l 5 , 4 0

W A R M  D R I N K S
1 7 0 .  L A T T E  M A C C H I A T O  4 , 0 0

1 7 1 .  G R E E K  M O C C A C O F F E E  4 , 6 0

1 7 2 .  C O F F E E  M U G  3 , 2 0

1 7 3 .  T E A  only with fresh products (either mint or orange, l ime, ginger, lemon, apple) 4 , 4 0

1 7 6 .  C A P P U C C I N O  3 , 5 0

1 7 7 .  E S P R E S S O  3 , 0 0

1 7 8 .  E S P R E S S O  D O P P I O  5 , 5 0 

1 7 9 .  E S P R E S S O  M A C C H I A T O  3 , 3 0
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A P E R I T I F S  A N D  M I X E D  B E V E R A G E S    €
2 3 0 .  A P E R O L  S P R I T Z    7 , 7 0

2 3 1 .  O U Z O  W I T H  F I G   2 cl 5 , 0 0

2 3 2 .  O U Z O   2 cl 3 , 0 0

2 3 3 .  C A M P A R I  W I T H  O R A N G E  O R  S O D A  Longdrink 4 cl 5 , 2 0

2 3 4 .  B A I L E Y S   4 cl 5 , 2 0

2 3 5 .  W O D K A  L E M O N  Longdrink 4 cl 6 , 7 0

2 3 6 .  B A C A R D I  C O L A  Longdrink 4 cl 7 , 3 0

2 3 7 .  W H I S K Y  S C O T C H  Longdrink 4 cl 7 , 0 0

2 3 8 .  M E T A X A  5 Sterne  4 , 3 0

2 4 0 .  M E T A X A  40 Jahre  7 , 2 0

2 4 1 .  M E T A X A  f lambiert  5 , 1 0

2 4 2 .  M E T A X A  Jubi läum  1 0 , 5 0

2 4 3 .  M A R T I N I  B I A N C O  O R  R O S S O   5 cl 6 , 2 0

2 4 4 .  R O S E N L I K Ö R   2 cl 3 , 5 0

2 4 5 .  D I S A R O N N O   2 cl 3 , 5 0

2 4 6 .  R A M A Z O T T I   2 cl 4 , 7 0

2 4 7 .  T S I P O U R O   2 cl 4 , 0 0

2 4 8 .  L I L L E T  B E R R Y  S P R I T Z    7 , 7 0

B I E R    

2 4 9 .  W H E A T   0,3 l 4 , 2 0

2 5 0 .  R A D L E R   0,3 l 4 , 0 0

2 5 1 .  P I L S   0,3 l 4 , 0 0

2 5 2 .  B R I G H T   0,3 l 4 , 0 0

2 5 3 .  W H E A T ,  Y E A S T    0,5 l 5 , 0 0

2 5 4 .  C O L A  W H E A T   0,5 l 5 , 0 0

2 5 5 .  A L C O H O L - F R E E   0,5 l 4 , 8 0

2 5 6 .  P I L S   0,4 l 4 , 5 0

2 5 7 .  D A R K  B E E R   0,5 l 4 , 8 0

2 5 8 .  D A R K  W H E A T   0,5 l 5 , 0 0

2 5 9 .  L I G H T  W H E A T   0,5 l 5 , 0 0

2 6 0 .  B E E R   0,5 l 4 , 8 0

2 6 1 .  R A D L E R   0,5 l 4 , 8 0

2 6 2 .  A L C O H O L - F R E E  W H E A T   0,5 l 5 , 0 0

2 6 3 .  R U S S   0,5 l 5 , 0 0
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S O F T  D R I N K S      €
2 6 4 .  I C E  T E A ( 1 , 2 )   0,4 l 4 , 4 0

2 6 5 .  S P R I T E   0,3 l 3 , 5 0

2 6 6 .  C O L A ( 1 , 2 )   0,3 l 3 , 9 0

2 6 7 .  Y E L L O W  L E M O N A D E   0,3 l 3 , 9 0

2 6 8 .  W A T E R   0,4 l 4 , 0 0

2 6 9 .  O R A N G E  J U I C E   0,3 l 4 , 0 0

2 7 0 .  C U R R A N T  N E C T A R ( 2 )   0,3 l 4 , 0 0

2 7 1 .  B I T T E R  L E M O N ( 1 0 )   0,3 l 4 , 0 0

2 7 2 .  T A B L E  W A T E R   0,3 l 3 , 9 0

2 7 3 .  A P P L E  J U I C E   0,3 l 4 , 0 0

2 7 4 .  A P P L E  S L I C I N G  S W E E T  O R  S A U E R   0,4 l 4 , 4 0

2 7 5 .  A P P L E  S L I C I N G  S W E E T  O R  S A U E R   0,3 l 4 , 0 0

2 7 6 .  S P E C   0,4 l 4 , 3 0

2 7 7 .  S P E C   0,3 l 4 , 0 0

2 7 8 .  O R A N G E  S P R A Y E D   0,4 l 4 , 4 0

2 7 9 .  S I L E N T  W A T E R    1,0 l 7 , 7 0

2 8 0 .  B O T T L E  O F  W A T E R   0,75 l 7 , 7 0

2 8 1 .  C U R R A N T  S P R A Y E D   0,4 l 4 , 4 0

2 8 2 .  C O C A  C O L A  L I G H T   0,3 l 4 , 1 0

2 8 3 .  I C E  T E A   0,3 l 3 , 9 0

2 8 4 .  C O C A  C O L A  L I G H T   0,4 l 4 , 3 0

2 8 5 .  S I L E N T  W A T E R   0,5 l 4 , 3 0

2 8 6 .  C O L A ( 1 , 9 )   0,4 l 4 , 3 0

2 8 7 .  Y E L L O W  L E M O N A D E   0,4 l 4 , 3 0

2 8 8 .  S P R I T E   0,4 l 3 , 9 0

2 8 9 .  O R A N G E  J U I C E   0,4 l 4 , 4 0

2 9 0 .  A P P L E  J U I C E ( 2 )   0,4 l 4 , 4 0

2 9 1 .  B I T T E R  L E M O N ( 1 0 )   0,4 l 4 , 4 0

2 9 2 .  M A R A C U J A  J U I C E  S H E E T   0,3 l 4 , 1 0

2 9 3 .  M A R A C U J A  J U I C E  S H E E T   0,4 l 4 , 4 0

2 9 4 .  G R A P E  S H E E T   0,3 l 4 , 0 0

2 9 5 .  G R A P E  S H E E T   0,4 l 4 , 4 0

2 9 6 .  M A R A C U J A  J U I C E ( 2 )   0,3 l 4 , 0 0

2 9 7 .  M A R A C U J A  J U I C E ( 2 )   0,4 l 4 , 4 0

2 9 8 .  G R A P E  J U I C E ( 2 )   0,3 l 4 , 1 0

2 9 9 .  G R A P E  J U I C E ( 2 )   0,4 l 4 , 4 0

1 9 9 .  C U R R A N T  N E C T A R ( 2 )   0,4 l 4 , 4 0

Poseidon
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