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Stolichnaya Vodka, pgAt, pahotpa, devrpoAiBavo, Aeuodve, Prosecco.
Stolichnaya Vodka, honey, mountain tea, rosemary, lemon, Prosecco.

Stolichnaya Vodka, Ramazzoti Aperitivo Rosato, fassionola cordial, Prosecco, lemon.
-Edinburgh Rhubarb & Ginger Gin, Otto's Athens Vermouth, Campari.

- Stolichnaya Vodka apwuatiopgvn ye oavtalo&ulo, yaia pulloy, Peach Brandy
Liqueur, Peach Bitters & Aguovi.

Stolichnaya Vodka infused sandalwood, rise milk, Peach Brandy Liqueur, Peach
Bitters & lemon.

-Stolichnaya Vodka, Jamaican Rum, Maotixa, pavtapltvt, Kapoto, Tovka & AepovL.
Stolichnaya Vodka, Jamaican Rum, Mastiha, tangerine, carrot, Tonka & lemon.

-Bombay London Dry Gin, pavyko, chilly liqueur, mumepodpila, Aspovt, "adppo” navyko
& Opouta tou maboug.

Bombay London Dry Gin, mango, chilly ligueur, lemon, mango & passion fruit
espuma.

- E;\ombay London Dry Gin, papueAada vioudta, AkEp Altot, mmepoplla, BActAko
& NEUOVL.
Bombay London Dry Gin, tomato Jam, Lychee liqueur, ginger, basil & lemon.

-Bombay London Dry Gin, Green Apple Liqueur, udkwvBog, yuzu, ayyoupt, Prosecco,
Bitters paotixa.

Beefeater London Dry, Green Apple Liqueur, hyacinth, yuzu, cucumber, Prosecco,
Mastiha Bitters.

-Malfy Rosa, oTittiko AKED EPLKOUEAOU-YKPELTPOOUT, TIAYAKL LAVYKO, AEUOVL,
honeycomb.

Malfy Rosa, homemade reiki honey-grapefruit liqueur, mango ice, lemon,
honeycomb.

-Jameson Black Barrel apwpatiopevo pe UMa ouklag, Ginger ale, yAukoAepovo &
QOTEPOELDN YAUKAVLOO. ' ' . .
Jameson Black Barrel infused fig leaves, Ginger ale, lime & star anise.

-Cazadores Tequila Blanco, Crem de mure Liqueur, palupo coucdapt, aquafaba,
AeUOVL, TTOUdpa mavt{aplou.

Cazadores Tequila Blanco, Crem de mure Liqueur, black sesame, aquafaba, lemon,
beetroot dust.




-Polpia amo Tn Jamaica, Barbados kat to Puerto Rico apwuatiopeva pe
eEWTIKA UMTAXAPKA, rrpaown UTTAVAVA, HAVTAPLIVL KAl AEUOVL.

With Rums from Jamaica, Barbados and Puerto Rico infused with exotic
spices, green banana, mandarin and lemon.

Pouqu armd v |<c1paLBu<n Alamea spiced rum, Islay Whisky, Coffee liqueur,
avavd, Aedovt, «cAAToa» amo wELHES & 4youpec pravAved kat Boltupo,
ewoxuusvn E Alyo akoua poUpL.

-Caribbean rums, Alamea spiced rum, Islay Whisky, coffee liqueur,
pineapple, Iemon, green & yellow bananas salsa, butter.

-Edinburgh Rhubarb & Ginger Gin, Otto's Athens Vermouth, Campari.

Chips Truffle & Prosciutto 8€

Smoked Almond-stuffed Olives 4€

Herbal G&T

-Grace (Greek Handcraft) Gin, Cretan herbs hydrosol, Fever Tree
mediterranean tonic water, lime.

Spicy G&T

-Grace Icon (Greek Handcraft) Gin, lemongrass, chili, night flower
homemade tonic water, lime.

Peach G&T
-Roku Gin, Peach Hydrosol, Fever Tree Indian tonic water, lime.

Pink G&T

-No 3 Gin, tropical fruits tincture, Fever Tree cherry tonic, lemon.



WE ARE NOW OVER 35 YEARS OLD

Agios is over 35 years old, he is mature now, he can
recognise his wants and needs, likes to travel the world,
to go to bars and gain new experiences, acquire tastes

and trade ideas. Agios always tries to be familiarized with
all of the gifts Greek land and sea has to offer, by using
them in his always changing cocktail menu. Agios
respects the environment, human needs, he is innovative,
he likes to make trends and influence all of his patrons
with new tastes while using old and modern techniques.

Welcome to Agios!

Meds v oo Jyon b, Dolchot.

SCAN FOR FULL MENU




