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Baba Au Rum
Cocktail 13

To 81k6 pag signature rKokwélA eival éva 10oppornpévo Kal
moflvnidoro Daiquiri pe umami xapaxtnpa ka1 apdpara Bavidiag,
yilukou oépi1, EuAov, Adiy, BaciAikovy ka1 Botdvwv. 2itov Baciko

po6io to poum Barcelo Imperial amé tov Ayio Aopiviko.

Our signature cocktail is a complex yet balanced umami Daiquiri with
vanilla, sweet sherry, oak, lime, basil and other herbs. Starring in the

leading role s Barcelo Imperial rum from the Dominican Republic.

Buccaneer’s
Revenge Negroni 12

Apdpata avava kai tpraveaguiiou oe éva blend amé povpa tng
Kapaifikng Snpioupyouv to mo e§wtikd yllukoémrpo Negroni mmou

Oa Bpeite oe 6iec ti¢ BAdacoeg tou KOOPOU.

Fragrances of pineapple and rose in a blend of Caribbean rums
create the most exotic bittersweet Negroni you will ever find,

no matter where in the world you sail.




Pearl
Fischers 10

Av eioa1r gifloc tou Spritz npbe n dpa va to €emepdoelc Kal va
Eexwpioeig! Autd eival to véo cou motd: éva long drink, edappv
oe aflkodl adid yepdro 8pooid, pe tic yAukOmrpeg yeuoelg

tou Amaro, twv e€wuROV praxapidv Kal éva tovik-éxrminén,

apwpatiopévo pe avin xepaoide.

If you are a Spritz fan, the time has come to get over it and move on
because we have something better! Welcome to your new long drink:
light in alcohol but full of freshness, with bitter-sweet flavours of

Amaro, exotic spices and a cherry blossom-~flavoured tonic.

Les Fleurs
Du Mal 12

Av o povtepviotne mmointne Charles Baudelaire nvav Oapdvacg
tou ITooei8wviou, autd to motd pe Poravikd amootdypaca, pia 18éa
pavyko, xupoé flepoviov ka1 oéflepl, ouvpnidnpwpévo e tovik, Ba

ntav oiyoupda to ayannpévo tou.

Throwing caution to the wind, we have blended pine-infused spirits
with a touch of mango, lemon juice and a twist of celery, topped up
with tonic. A surrealistic long drink that would be the contemporary

poet Charles Baudelaire’s favourite, were he a Poseidonion regular.




The Gentle
Woman 10

Ta peooyelakd bitter Aikép mapadooiard mivovual ta
arroyevpata oe pa Bepdvra prpootd otn Oddacoa. Av éxelg

Kdl Tov KoopoIoditiko aépa evoe vnoloU O1we o1 XLIIEToeg, n
gprelpia autol tou arepitip mou cuvodevetal ad appwndec
Kpaoi ka1 éxel apdpara mepyapdviou Kal paviapiviou, Oa peivel

aféxaortn.

Mediterranean bitter liqueurs are traditionally drunk in the after-
noons on a sea front terrace. If you add the cosmopolitan air of an
island such as Spetses, the experience of this aperitif accompanied
by sparkling wine and fragrances of bergamot and mandarin will

remain unforgettable.

Red
Or Dread 12

I'ukd povpa pe PBoravikn ka1 avhikn emiyevon, pavpo Kepdol,
ppéoro depovi kar affla eomepiboe1dbn. Opourddee ka1 amd ta

Snpogiiéotepa house roxrtéifg.

Shake it up with sweet red berries with a floral aftertaste, black
cherry, fresh lemon and other citrus fruits. A cool and jazzy cocktail

that is a house favourite.




Baba’s
Mai Tai 13

pe poupi Appleton Estate 12 etwv 15
with Appleton Estate 12-year old rum

IT6o0 mo kiaoikéd pmopei va eival éva movd; Kavape peydin épeuvva
via va Bpovpe ta aubevuxrd viikd evoe Mai Tai Roe Ae, émwe

eival n nflnpne ovopacia autou tou BpuiikoU e€wtikoy Koxktéil

mou épxetal arod tn Sexaetia tou 1930! ITadawpévo e€wurd pov
amxd tmv Tlapdika, miovolo yAuko mxrpapuydaio kal eomepi8oeidn.
Aoxkipacé to pe Siapopenirne nadaiwone povpia yia aképn

mfiouoiétepn yevon!

Just how much more classic can a drink be? We did a lot of research
in order to find the authentic ingredients of a Mai Tai Roe Ae,
including the full name of this legendary cocktail, which dates

back to 1930! A mix of exotic, aged Jamaican rum, bitter sweet
almond and citrus fruit, why not try it with a variety of aged rums

for a greater depth of flavour?

Spicy
Baba 13

ITaAaiwpévo poupt améd tnv Ayia Aoukia tne Kapaifikng,
ouvBuddletar pe tdvelep, yilurda povpa xai £1vé ddip. IThikavuiko xa
evVTUIIwol1ako, mmapapével to dnpogiiéotepo koktéll tou Baba Au
Rum amé to 2010!

What do you get when you mix aged rum from the Caribbean island
of St. Lucia with ginger, sweet berries and sour lime? Baba Au Rum’s
most popular cocktail since 2010 of course - still spicy and totally

irresistible!




Summer
Gathering 12

Meooyeiarée yevoeic paoctixac xai defdvrac amd toug KNIIoug
tou ITooei8wviou, §pociloviar ammd eomepi1doe1dn, ylukaivoval
pe Bavifia ka1 cupnAnpdvovral ¢€oxa amd Suo otayoveg

KOKKIVOU ApWPATIKOU Beppourt.

This cocktail draws on the taste of the good life during the
Mediterranean summer, featuring the Greek favourite, minty
fresh mastiha. We continue this tradition by adding lavender
flowers from Poseidonion’s gardens, with cool grapefruit and sweet

vanilla being complemented by a dash of aromatic red vermouth.

Island
Spritz 10

®péokro ka1 priaypévo pe tomrd vAikd amd 1o PIrootdvi tou
ITooe18wviovu, 6m1we to 81k6 pag Aikép pe aldon kai Aepovi, edappia
pmaxdpla kai 068a amd yrpéingpout. H emrtopn tou kaflokaipiot

oto vnoi!

Freshly made with the local produce of the Poseidonion’s Bostani,
such as our own lemon and aloe liqueur, plus fragrant spices and

grapefruit soda. The epitome of summer on the island!




Conceptual
Form 12

H emavagopd oto mpooxknvio amdé to Baba Au Rum tou oipormot
fassionola, evoc xapévou yia xpovida TPOIIKoU CUOTATIKOU Arrd
ppouta tou mdbouc rai moprtordii, pac odnynoe ovtn Snpioupyia
evoc xoktélll pe e€wniopd alild xar gppeordda améd Aepdvia, Botava,

AouAoudia tne Meooyeiou ka1 uo otaydvee bitter fikép.

Vintage turns exotic with a fresh conceptual concoction of lemons,
elderflower, a dash of bitter liqueur and our newly re-discovered
homemade fassionola - a classic syrup of passion fruit, cherries

and orange.

Smoking
Mexican 14

To mapadooiaxéd motd twv Mefikavav ovopdletar Medkai, miveval
ma ova Kaiutepa pIap tou KOoOPoU Kal gival pia Kamviotn ekdoxn
tne texida. ITpooBéroupe afoxdavro, Brofoyikd véktap ayavng,
manpika xai Adimp. 2epBipetal pe xamviotd pavpo afdn kal toifa

mirrep1d oto xeiflog tou mmotnp1ovU.

The traditional Mexican spirit Mezcal, a smoked version of tequila,
is now a worldwide mixology trend. We add fresh avocado, organic
agave nectar, barbeque paprika and lime for balance. Black smoked
salt and chili powder adorn the rim of the glass, taking you on a trip

to Central America!




Guadeloupe
Tiki Punch 14

Efwtké mavee pe pova and tnv Kapaifikn kai yevoeig amad
mardyia, avavd, moptokdi, Bepikoxko, Adip, Bavidia dfdfla xai

yiukd poaxdpia.

Island fever is back! Exotic tiki punch with a blend of Caribbean
rums has been given a new breath of life with fruity hints of papaya,
pineapple, orange, apricot and lime. The spices and vanilla never

miss a beat!




‘Oflec o1 tipég eival oe eupd (€)
O1 upée ovpnepilapBavouv oiec tic xpemoeic & toug POPoug
Avyopavopikée vnievbuvoce: 2rtapduoc Mappapivoe

All prices are in euros (€)
Prices include all charges & taxes
Registered manager: Stamatios Marmarinos

O KATANAAQTHY AEN EXEI YIIOXPEQ>H NA ITAHPQ>EI EAN
AEN AABEI TO NOMIMO ITAPAXTATIKO XTOIXEIO
(AITIOAEIEH H TIMOAOTITO).

THE CONSUMER IS NOT OBLIGED TO PAY IF THE NOTICE OF
PAYMENT HAS NOT BEEN RECEIVED (RECEIPT OR INVOICE).

TO KATAYXTHMA YIIOXPEOYTAI NA ATA©OETEI ENTYIIA AEATIA
2E EIAIKH ©EXH AIITAA ¥THN EEXOAO I'TA TH AIATYIIOXH
OIIOIAYXAHIIOTE ATIAMAPTYPIAZ.

THE ESTABLISHMENT MUST BE EQUIPPED WITH PRINTED
FORMS, PLACED IN A SPECIFIED LOCATION NEXT TO THE EXIT,
FOR THE REPORTING OF ANY COMPLAINTS WHATSOEVER.

CET ETABLISSEMENT DE COMMERCE EST TENU DE DISPOSER
DES FORMULAIRES PLACES DANS UN PRESENTOIR SE
TROUVANT CTE DE LA SORTIE AFIN QUE TOUTE RECLAMATION
PUISSE Y ETRE INSCRITE.

DAS GESCHAFT IST VERPFLICHTET, IN EINEM SPEZIELLEN
FACH NEBEN DEM AUSGANG FORMULARE ZUR VERFUGUNG
ZU STELLEN, AUF DENEN JEGLICHE BESCHWERDEN
FESTGEHALTENWERDEN KONNEN.
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