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Plantation 20th Anniversary Barbados 

Botran 18 Guatemala

Verde Momento 
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Rum

Spirits

Greek  Bottled Lager Beer  

Local Santorini IPA Beer

Selection of Soft Drinks

Still Mineral Water 1lt

Sparkling Mineral Water 750ml

Three-Cents Bubbles Selection 
Fig Leaf, Mandarin & Bergamot, Cherry, Pineapple

Three-Cents Pink Grapefruit Soda,Tonic Water 
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Refreshments
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Market inspection general manager:
Dimitr ios Roidis

Ardbeg Single Malt Islay Scotland

Glenfarclas Single Malt Speyside Scotland

Teeling Single Malt Dublin Ireland

Maker’s Mark Kentucky USA

Hatozaki Pure Malt Japan 
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Whisky

Mezcal
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Tequila

Patron Silver Mexico 

Corralejo Blanco Mexico 

Corralejo Reposado Mexico 

Corralejo Anejo Mexico 

Gran Corralejo Mexico

Mezcal Verde Momento Mexico 

Spirits

Nolet’s Silver Dry Gin Netherlands 

Citadelle Cognac France

Etsu Japanese Gin Japan

Grey Goose France

Tito’s (GF) USA

Belvedere Poland  
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Gin

Vodka
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No Alcohol

Cucumber Spritz  
Cucumber, Ginger, Lime, Bubbles

No Negroni   
Gin, Bitter, Thyme, Vermouth

Suntan  
Coconut, Passion Fruit, Tropical Bubbles, Citrus Fruits 

0% Sugar 0% Alcohol

Submarine  
Le Tribute Tonic Water, Parsley, Sage, Rosemary, Thyme, 
Harmony, Ipovrichio

The Aegean Gin & Tonic   
3Cents Aegean Tonic, Citrus Fruits, Mountain Tea, 
Kritamos

Olive Grove  
Olive Lemonade & Tonic, Lavender
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Our Botanical Garden Gin Cocktails  
can be prepared non alcoholic with 0% Tanqueray Gin.



COCKTAILS,  SPIRITS & BEVERAGES C O C K TA I L S ,  S P I R I T S & B E V E R AG E S

The Evzon Bar celebrates cocktails inspired by Greek nature. 
Our Bar Manager Alexandros Gkikopoulos a young, talented, 

award-winning mixologist crafts The Athenian House signature  
cocktails using exquisite Greek spirits such as Mastiha,  

Ouzo, Tsipouro & Vinsanto. 
  

The cocktail list is complemented by an exclusive selection  
of rare aged spirits from around the world.

T H E E V Z O N B A R

S U M M E R 2 0 2 6

C O C K TA I L S & S P I R I T S

The Athenian Mojito  
Mastiha, Citrus Fruits, Spearmint, Bitters, Bubbles

Lollipop  
Wine, Melon, Gin, Chamomiles, Bitters

Mediterranean Negroni  
Tsipouro, Mastiha, Gin, Bitter, Thyme, Vermouth, Bubbles

The Peach Sakura  
Gin, Peach, Lychee, Citrus Fruits

Cherry Blossoms  
Vodka, Tropical Fruits, Berries, Cherries, Grapefruit Soda

Submarine  
Stray Dog Gin, Le Tribute Tonic Water, Parsley, Sage, 
Rosemary, Thyme, Harmony, Ipovrichio

The Aegean Gin & Tonic   
Votanikon Dry Gin, 3Cents Aegean Tonic, Citrus Fruits, 
Mountain Tea, Kritamos

Olive Grove  
Mataroa Mediterranean dry Gin, Olive Lemonade  
& Tonic, Lavender

Aegean Spritz  
Bitter Aperitif, Greek Herbs, Bubbles

Tropical Spritz   
Vodka, Vanilla, Passion Fruit, Bubbles

Mojito Spritz  
Rum, Lime, Mint, Bubbles

Dry Martini   
Gin or maybe Vodka, Vermouth, Bitters. Want it Dirty?

The Athenian Martini    
Tsipouro, Vinsanto, Rhubarb, Melon, Passionfruit

Nespresso Martini   
Espresso, Vodka, Espresso, Vanilla, Espresso,  
Cacao, Espresso

Vodka, Vanilla, Lime, Exotic Fruits & Champagne 

The Athenian Spritzeria

The Athenian Martinis

Celebrating a decade  
of unforgettable dining  

2016-2026.

Three Gin cocktails, perfumed with Greek botanics  
infused with artisanal Gins produced in Greece. 

All three cocktails can be prepared non alcoholic  
with 0% Tanqueray Gin.
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Signature Favorites

The Jubilee 

The Botanical Garden

All Time Classics
Margarita  

Dark N’ Stormy   

Old Fashioned

Cosmopolitan 
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