
APERITIF
& TABLE COCKTAILS 

One Tini 22€
MIA’S Aegean Blend*, Carpano Dry,

Thyme, Caper Leaf

Elegant, Dry

Phos 21€
Diplomatico Planas, Lavender, 

Kumquat / Sage Shrub, Mastiqua Lemon

Aromatic, Fresh, Mediterranean

Belladonna 19€ 
Apricot Liquer, 

White Peach Amalia Brut 
Sparkling Wine 

Delicate, Sparkling

Aegean Rosé 18€
Anhydrous Rose Wine, Otto's Vermouth, Soda 

Light, Crisp, Wine-Forward

Salty Skin 19€
Skinos Mastiha Spirit, Lemon,

Assyrtiko Dry White Wine,
Fleur de Sel, Three Cents Soda

Savory, Mineral, Refreshing

CHEF
& SHAKER

One Tini 
& Oysters 38€

Two One Tini Signature Dry Martinis
served with two fresh Oysters

*MIA’S Aegean Blend: 
Votanikon, Mataroa, O/Purist 

SIGNATURE
& INDULGENT 

Future Negroni 23€
MIA’S Aegean Blend*, Antica Formula,

Carpano Classico, Carpano Botanic Bitter, Fresh Melon

Bittersweet, Smooth, Fruity

Melitta 21€
Votanikon Dry Gin, Chamomile, Honey, Lemon

Soft, Herbal, Balanced

Calliope 20€
Rooster Rojo Blanco Tequila,

Skinos Mastiha Spirit, Mandarin Cordial
ThreeCents Mandarin & Bergamot Soda

Tangy, Refreshing

Margaro 22€
O/Purist, Kitron Naxou, Del Maguey Vida Mezcal,

Cordial Mandarin, Lemon

Citrus-Led, Mineral

MIA’S Tai 25€  
Metaxa 12*,  Rum Blend, Hazelnut, 

Kitron Naxou, Mahlab / Salep Soumada, Lemon

Bold, Nutty, Luxurious

Sanoudou 22€  
Skinos Mastiha Spirit, O/Purist, Sour Cherry, Hibiscus, Greek 

Yogurt, lemon, Pink Grapefruit Soda

Fruity, Creamy

Café Kyriakός 22€
Moskovskaya, Specialty grade espresso by TAF, 
Vanilla, Polykala Coffee Liquor, Orange, Tonka  

Rich, Uplifting

NON
ALCHOHOLICS 

One 15€
Hibiscus, Strawberry, Lemon, Gazoza

Floral, Bright, Refreshing

Two 15€
Kumquat/Sage Shrub,  Schweppes Soda

Herbal, Tart, Crisp

Three 15€
Mint tea, Cucumber,  Lemon

Cooling, Clean, Delicate

Gin & Fizz 16€
Tanquerey Gin 0%, Three Cents Soda,

Greek Honey Syrup (sugar free)


