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DRINKS, COCKTAILS
& ACCOMPANIMENTS MENU

. 2to mistirio BVD, kd6e moto ivat pia eumeipia.levoelc, apwuara
' ' ' | S t | r | Kat UAika ouvduadovrat yia va dntoupynoouV OTLYUEC TTOU UEVOUV.
In mistirio BVD, every drink is an experience. Flavors, aromas
BLD and ingredients blend to create unforgettable moments.
santorini
SIGNATURE COCKTAILS

Helios Kiss Divine Vanilla Vodka, Monin Pornstar Mixer, Mandarine
Greek Negroni Saxzi Greek Gin, Vamma Vermouth, Italian Bitter, Fee Brothers Plum Bitters
Green Oracle Flor De Cana Extra Seco Blanco, Mojito Mix, Monin Matcha, Bubbles

Ambrosia Tonic D’Argent London Dry Gin, Monin Pure Cucumber, Immortelle Flower, Tonic,
Fee Brothers Orange Bitters

Medusa Heat Exotico Blanco Tequila, Mango, Chili, Citrus, Monin Triple Sec

Phantom Vessel Rum Blend, MoninPineapple Puree, Citrus, Salted Caramel,
Fee Brothers Aztec Chocolate Bitters

Sirens’ Bliss Rum Blend, Monin Pina Colada Mix, Citrus, Monin Créme De Peche,
Fee Brothers Lime Bitters

Elysian Sunset Nikka Da?/s Whisky, Citrus, Agave, Foam,
Fee Brothers Whiskey Barrel Aged Bitters

SPRITZ

Velvet Eclipse Le Favori Aperitivo, Monin Blood Orange, Prosecco, Bubbles
Golden Veil Kiyoko Yuzu Aperitif, Monin Pure Cucumber, Ginger, CO2
Ethereal Garden Monin Elderflower Liqueur, Mint, Bubbles

Sunset Whisper Kiyoko Yuzu Aperitif, Tonic, Fee Brothers Rhubarb Bitters

CLASSIC COCKTAILS

I'a Ta KAAOIKA KOKTEW, PWTHOTE ToV 0EPPRLITOPO oac.

For classic cocktails, please ask your server.

ACCOMPANIMENTS & PAIRINGS
Cheese Selection / Mowknia Tuplwv

Emi\oyr) aro eMnvikd tupld | A selection of Greek cheeses
Cold Cuts Selection / MNMoww\ia ANMavTikKwy
ExAektd aMavtikd | Premium cold cut

Mixed Platter / Mktr) lNow\ia

2UVOULAOHOC TUPLWIV KAt aAMavTKwy | A combined platter
Small Bites | Mikpd ZuvodeuTtikd

Kptoivia, Enpol kaproi | Breadsticks, nuts
Complimentary Bites / Kepaopgva ZuvodsuTtika
210 mistirio BVD kdBe Ttoto cuvodeleTaL amo pkpd Kepaopata

At mistirio BVD every drink is served with small complimentary bites
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VODKA

Tito’s

Ketel One
Grey Goose
Belvedere
Beluga

Stoli

Stoli Elit

GIN

G’Vine

The Botanist
Gin Mare
Hendrick’s
Grace
Monkey 47
Votanicon
Hayman’s

RUM

Angostura 1824
Angostura 1919
Pampero Aniversario
Rumbullion
Diplomatico Exclusiva
Mount Gay Black
Zacapa 23

Zacapa XO

Don Papa7

Don Papa 10
Pusser’s Aged 15

WHISKIES

Malt

Glenfiddich

Oban

Lagavulin 16
Talisker
Glenrothes
Dewar’s 12
Taketsuru

The Kasc Project B

SPIRITS

BRANDY | COGNAC

Metaxa 5*
Metaxa 7*
Rémy Martin VSOP

Hennessy Fine de Cognhac

SCOTCH

Johnnie Walker Black
Chivas

Dimple

JAPANESE

Nikka Barrel
Yamazaki

IRISH

Jameson
Tullamore Dew

TEQUILA Blanco * Reposado * Afiejo

Patrén Don Julio

ELAla

Herradura

Don Julio 1942

MEZCAL

Mezcal Vida
Mezcal Montelobos
Casa Dragones

BEERS & CIDERS

Fix 330ml

Fix Black 330ml

Fix Alcohol Free 330ml
Mythos Ice 330m!
Nisos Pilsner 330m!
Nisos IPA 330ml
Somersby Apple

Somersby Strawberry 0.0%
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