
D R I N K S  M E N U

A V L Í  R E S T A U R A N T



M O J I T O         	                             1 7   E U R

D A I Q U I R I  	                              1 6   E U R

Z O M B I E  	                     2 0   E U R

P A L O M A  	                              1 8   E U R

A P E R O L  S P R I T Z                   1 6   E U R

N E G R O N I  	                            2 0   E U R

O L D  F A S H I O N E D                1 8   E U R

Z O M B I E  				           		         2 0   E U R

Rum Blend,  Falernum, Overpro of  Rum, Pe ach Melb a, 
Smoked Grenadine,  Lime 

S T R A W B E R R Y  P A L O M A  		          		           1 8   E U R

Tequila ,  Strawb err y C ordial ,  Grap efruit  So da,  Lime

F R O Z E N  C O L A D A  			       		           1 9   E U R

Rum Blend,  C o conut and Pine apple  Purée,  S alted C aramel ,  Lime

F R O S É  						               1 8   E U R

Rosé Wine,  Strawb err y Purée,  Lime

T R O P I C A L  S P R I T Z  					               1 7   E U R

C amp ari ,  Tropical  C ordial ,  Lime,  P ine apple  So da 

P A G O  P U N C H  			           		          2 0   E U R

Bianco and D ark Rum, Passion Fruit  C ordial ,  Ice  Cre am Milk

M A N G O  M A R G A R I T A  		           		          1 8   E U R

Tequila ,  Mango C ordial ,  Lime
Fire Water  Spice optional

Our b ar  embraces a  zero-waste phi losophy ro oted in resp ect  for 
the land and its  b ounty. 

Ever y ingredient  in your g lass  is  lo cal ly sourced and thoughtful ly 
repurp osed from our kitchen,  ensuring nothing go es to waste.  In 
our mixology lab,  s ignature drinks are s low-crafted—infused 
with wild herbs ,  sun-dried fruits ,  and aromatic  spices—e ach 
co cktai l  co oked and steep ed for  hours to extract  deep,  layered 
f lavors . 

The result  is  a  drink that  captures the soul  of  Mykonos and the 
essence of  Greece in ever y s ip.

B E R R I E S  S P R I T Z  			                  		            1 8   E U R

Ap erol ,  Druids Shrub,  So da

S I G N A T U R E  C O C K T A I L S

M A I  T A I 		             20   E U R

M A R G A R I T A 		        1 6   E U R

A M E R I C A N O 		        1 6   E U R

B L O O D Y  M A R Y 	           2 0   E U R

D R Y  M A R T I N I   	           2 0   E U R

P O R N S TA R  M A R T I N I               1 8   E U R

E S P R E S S O  M A R T I N I              2 0   E U R

C L A S S I C  C O C K T A I L S



C H A M P A G N E  A N D  W I N E
B Y  T H E  G L A S S

W H I T E  W I N E

L E N G A  2 0 2 3 							           1 8  E U R
Avantis  Estate //  G ewürztraminer //  PGI Evia ,  Greece	

K I D O N I T S A  2 0 2 2 						          1 8  E U R
lerop oulos Family Winer y //  Kidonitsa //  C orinth,  Greece	

M A L A G O U Z I A  2 0 2 4  					      	     1 8  E U R
Ktima G erovassi le iou //  Malagouzia //  PGI Ep anomi,  Greece	

C U V É E  M O N S I G N O R I  2 0 2 0  				        3 3  E U R
Argyros Estate //  Assyr tiko //  PD O S antorini ,  Greece 

R O S É  W I N E

L I M N I O  2 0 2 2 							          1 9  E U R
Gkirlemis  Winer y //  Limnio //  D omokos //  Greece	

C H Â T E A U  M I R A V A L  2 0 2 2  					         2 2  E U R
Châte au Miraval  //  Cinsault ,  Grenache Rouge,  Rol le ,  Syrah	
C ôtes de Provence AO C,  France

R E D  W I N E

K T I M A  M I T R A V E L A S  2 0 2 0 					         2 9  E U R
Mitravelas  Estate //  Agiorgit iko //  PD O Neme a,  Greece
	
R A M N I S T A  2 0 1 9 						          3 0  E U R
Kir-Yianni  //  Xinomavro //  PD O Naoussa,  Greece	

C H A M P A G N E  &  S P A R K L I N G  W I N E

A K A K I E S  R O S É  2 0 2 1  					         1 8  E U R
Kir-Yianni  //  Xinomavro //  PD O Amyndeon,  Greece

L A  M O R A N D I N A  M O S C A T O  D ’ A S T I  D O C G  2 0 2 1  		     1 8  E U R
L a Morandina //  Moscato Bianco //  P iedmont ,  I taly

A M A L I A  B R U T  						          1 9  E U R
Tsep elos Estate //  Moschofi lero //  Arcadia ,  Greece

B I A N C A  V I G N A  P R O S E C C O  D O C G  E X T R A  D R Y  2 0 2 2  	     1 9  E U R
Bianca Vigna //  Glera ,  Chardonnay
C onegl iano Valdobbiadene,  Veneto,  I taly

D U V A L - L E R O Y  B R U T  R É S E R V E  N V  			       3 4  E U R
Duval-L eroy //  P inot Noir,  P inot Meunier,  Chardonnay	
Champ agne AO C,  France

P I P E R - H E I D S I E C K  R O S É  S A U V A G E  B R U T  N V  		      3 6  E U R
Pip er-Heidsieck //  P inot Noir,  P inot Meunier,  Chardonnay	
Champ agne AO C,  France



B E E R

L A T I N A
Lager | 4,5% Vol | GR

1 0  E U R

V O R E I A  I R I S H
Red Ale | 5,2% Vol | GR

9  E U R

C O R O N A
Lager | 4,5% Vol | MEX

1 0  E U R

S E P T E M  8 T H  D A Y
IPA | 7% Vol | GR

1 0  E U R

H E I N E K E N
Lager | 5% Vol | NL

9  E U R

H E I N E K E N  0 %
Lager | 0% Vol | NL

9  E U R

G U I N N E S S
Stout | 7.5% Vol | IE

1 1  E U R

M A M O S
Pilsener | 5% Vol | GR

9  E U R

J U I C E S 

A M I T A       			     	              5  E U R
Orange /  L emon /  Cranb err y /  Pe ach /  P ine apple   

T O N I C S  &  S O D A S     2 0 0 M L

T O N I C  W A T E R 				    7  E U R 

A E G E A N  T O N I C  W A T E R         		  7  E U R 

P R E M I U M  S O D A 	              		  7  E U R 

P I N K  G R A P E F R U I T  S O D A          		  7  E U R  

S O F T  D R I N K S     2 5 0 M L

C O C A  C O L A  Classic  /  Z ero	 	           6  E U R 

F A N T A  Blue /  Red /  L emon		            6  E U R

S P R I T E 				              6  E U R

T H R E E  C E N T S  Ginger B eer 		            7  E U R

S O F T  D R I N K S



All  prices  are  in Euros (€)  and include al l  appl icable  taxes .

D E S S E R T  W I N E

D I G E S T I F S

O M E G A  2 0 1 9 						          2 4 / 1 3 9  E U R
Alpha Estate //  G ewürztraminer,  Malagouzia //  PGI Florina,  Greece	

M U S C A T  R I O  -  P A T R A S  2 0 1 8  			       1 9 / 1 0 1  E U R
Parp arousiss  //  Muscat  //  PD O Muscat  of  Rio Patras ,  Greece	

S A M O S  N E C T A R  2 0 1 5 				        2 0 / 1 1 7  E U R
UWC S amos //  S amos Muscat  //  PD O S amos,  Greece	

V I N S A N T O  F I R S T  R E L E A S E  2 0 1 5  			        3 1 / 1 9 0  E U R
Argyros Estate //  Aidani ,  Athir i ,  Assyr tiko //  PD O S antorini , 
Greece	

V I N S A N T O  2 0 1 0  					           3 0 / 1 7 0  E U R
Gaia Wines //  Aidani ,  Athir i ,  Assyr tiko //  PD O S antorini ,  Greece	

C H Â T E A U  G U I R A U D  1 E R  G R A N D  C R U  C L A S S É  2 0 1 6       3 4 / 3 0 3  E U R
Châte au Guiraud //  S auvignon Blanc,  Semil lon // 
S auternes AO C,  B orde aux,  France	

V I N T A G E  P O R T  2 0 0 7 				          3 9 / 3 5 5  E U R
Niep o or t  //  Touriga Nacional ,  Touriga Franca,  Tinto C ão, 
Tinta Francisca ,  Tinta Amarela ,  Sousão,  Tinta Roriz 
//  D ouro,  Por tugal 	

S K I N O S  M A S T I H A  L I Q U E U R   				             1 8  E U R
Skinos //  Chios ,  Greece	

M O U H T A R O  G R A P E  D I S T I L L A T E  				            1 8  E U R
L ost L ake Dist i l ler y //  Viotia ,  Greece	

P R I C K LY  P E A R  S P I R I T   					              2 2  E U R
D omaine Sigala  //  S antorini ,  Greece	

D A R K  C A V E  A G E D  T S I P O U R O  				              2 0  E U R
Tsil i l is  Dist i l ler y //  Tri la la ,  Greece
	
M E T A X A  P R I V A T E  R É S E R V E  				              2 6  E U R
Metaxa //  Kif is ia ,  Greece	

G R A P P A  							                2 2  E U R
Nonino Dist i l ler y //  Friul i ,  I ta ly	

C O G N A C  R É M Y  M A R T I N  V . S . O . P   				              4 0  E U R
Rémy Mar tin //  C ognac,  France	

C O G N A C  H E N N E S S Y  X . O   					             6 1  E U R
Hennessy //  C ognac,  France
	
D I P L O M Á T I C O  R U M  R E S E R V A  E X C L U S I V A  1 2  Y . O  	         2 2  E U R
Diplomático //  Venezuela	


