
ΚΑΦΕ∆ΕΣ / ΡΟΦΗΜΑΤΑ / 
*ΑΝΑΨΥΚΤΙΚΑ

Espresso 3.00
Espresso ∆ιπλός 4.60
Cappuccino 4.80
Cappuccino ∆ιπλός 5.00
Freddo Espresso 4.70
Freddo Espresso ∆ιπλός 5.40
Freddo Cappuccino 4.90
Freddo Cappuccino ∆ιπλός 5.60
Latte (∆ιπλή ∆όση) 5.00
Freddo Latte (∆ιπλή ∆όση) 5.00
Mochaccino Ζεστό ή Κρύο 6.20
Irish Coffee 7.80
Καφές Φίλτρου 4.40
Φραπέ 4.60
Nescafe 4.60
Ελληνικός 3.60
Ελληνικός ∆ιπλός 4.20
Κακάο 5.00
Σοκολάτα Ζεστή ή Κρύα 5.00
Σοκολάτα Bitter 5.00
Σοκολάτα µε Σαντιγί 5.60
Λευκή Σοκολάτα µε Ρούµι 6.80
Σοκολάτα Rooster 6.80
Λευκή / Σκούρα Σοκολάτα, Κανέλα & Καραµέλα

Extra  +0.50/+1.50/+1.50
(Γεύσεις / Παγωτό / Αλκοόλ)

Φυσικός Χυµός Πορτοκάλι / Ανάµεικτος 5.00
Smoothie 6.00
Εξωτικά Φρούτα, Καλοκαιρινά Φρούτα

Χυµοί 4.00
Πορτοκάλι, Λεµόνι, Ανανάς, Βύσσινο,

Μπανάνα, Ροδάκινο, Κράνµπερι, Motion

Αναψυκτικά 4.00
Πορτοκαλάδα Μπλε / Κόκκινη, Λεµονίτα,

Sprite, Coca Cola - Coca Cola Zero, Σόδα, Τόνικ

Παραδοσιακά Αναψυκτικά 6.00
Μανταρινάδα / Λεµονάδα / Βυσσινάδα /

Ροδακινάδα / Φρούτα του ∆άσους /

Πράσινο Μήλο µε Ρόδι

Perrier 330ml 4.50
Pink Grapefruit Soda 4.00
Νερό Εµφιαλωµένο 500ml / 1Lt 0.50 / 2.00
Redbull / Light / Tropical 5.00
Milkshakes 6.50
Σοκολάτα, Φράουλα, Μπισκότο, Μπανάνα, Ferrero

Rocher, Καραµέλα, Βανίλια Μαδαγασκάρης
Arizona Τσάι
Ροδάκινο /Λεµόνι / Ρόδι 5.00

COFFEES / BEVERAGES /
REFRESHMENTS

Espresso 3.00
Double Espresso 4.60
Cappuccino 4.80
Cappuccino Double 5.00
Freddo Espresso 4.70
Freddo Espresso Double 5.40
Freddo Cappuccino 4.90
Freddo Cappuccino Double 5.60
Latte (Double) 5.00
Freddo Latte (Double) 5.00
Mochaccino Hot or Cold 6.20
Irish Coffee 7.80
Filter Coffee 4.40
Frappé 4.60
Nescafe 4.60
Greek Coffee 3.60
Double Greek Coffee 4.20
Cocoa 5.00
Chocolate Hot or Cold 5.00
Bitter Chocolate 5.00
Chocolate Viennois 5.60
White Chocolate with Rum 6.80
Rooster Chocolate 6.80
White / Dark Chocolate, Cinnamon & Caramel

Extra  +0.50/+1.50/+1.50
(Flavours / Ice Cream / Αlcohol)

Orange / Mixed Fruits Fresh Juice 5.00
Smoothie 6.00
Exotic Fruits, Summer Fruits

Juices 3.60
Orange, Lemon, Pineapple, Sour Cherry,

Banana, Peach, Cranberry, Motion

Refreshments 3.60
Orangeade Blue / Red, Sparkling Lemon Juice,

Sprite, Coca Cola - Coca Cola Zero, Soda, Tonic

Traditional Refreshments 6.00
Mandarinade / Lemonade / Sour Cherry / 

Peach / Forest Fruits / Green Apple

with Pomegranate

Perrier 330ml 4.50
Pink Grapefruit Soda 4.00
Bottled Water 500ml / 1Lt 0.50 / 2.00
Redbull / Light / Tropical 5.00
Milkshakes 6.50
Chocolate, Strawberry, Cookies, Banana, Ferrero

Rocher, Caramel, Madagascar Vanilla
Arizona Tea
Peach / Lemon / Pomegranate 5.00

WORLD OF TEA*
* Served hot and cold

English Breakfast 6.00
Organic black tea with strong flavour
and intense spicy aroma

Japan Sencha 6.00
Organic tea with a bright yellow color,
slight sweetness and aroma reminding
fresh grass

Apple Ginger 6.00
Blend with apple and ginger flavour,
with pieces of apple, candied papaya, ginger,
carob, rose petals and berry leaves

Cream Caramel 6.00
The famous decaffeinated South African
Rooitea, caramel pieces
and safflower

Camillo 6.00
Herb blend of chamomile and orange, stems
of rose bark, citurs peels, chamomile flower,
lemongrass, orange flowers, hibiscus and
Nana mint

Dream Dancer 6.00
Mixture of white and green tea, with
dried peach, pineapple and apple

Fireplace 6.00
Herb blend with cinnamon flavour, pieces
of apple, hibiscus, almonds, cinnamon, peels
of rose bark and vanilla pieces

BAGUETTE

Chicken Baguette 9.50
Breaded chicken, Philadelphia, gouda, bacon,
lettuce and tomato. Served with salad
or fresh french fries

Smoked Salmon Baguette 10.00
Smoked salmon, Philadelphia, rocket and
cucumber. Served with salad or fresh
french fries

Mediterranean Baguette 9.00
Feta, olives, oregano, tomato, cucumber
and olive oil. Served with salad or fresh
french fries

BRUNCH (UNTIL 14.00)

English Breakfast 14.00
Two fried eggs, served with french brioche
bread, crispy bacon, sausage, sauteed
mushrooms and gouda. Served with coffee
or fresh juice

Scrambled Eggs 9.00
Served on grilled french brioche bread with
Philadelphia, sautéed spinach, carrot,
asparagus and cherry tomatoes

Rooster Omelette 9.50
Oven baked with chicken, peppers,
fresh mushrooms, tomatoes and gouda

Primavera Omelette 9.00
Oven baked with onion, zucchini,
pepper, feta cheese and tomato

Croque Monsieur 9.00
French brioche bread with ham, gouda,
mozzarella, bechamel and fresh pepper.
Served with chives, cherry tomatoes
and parmesan flakes

Croque Madame 10.00
French brioche bread with ham, gouda,
mozzarella, bechamel, fresh pepper and
fried egg. Served with chives, cherry
tomatoes and parmesan flakes

Salt Pancake 10.00
Fied egg, bacon, cheddar, parmesan flakes,
chives, mayo and cherry tomatoes

SNACK

Toast 4.00

Fresh French Fries portion 4.00

Country fried potatoes with herbs 5.00

Couvert / Bread 1.00

CLUB SANDWICH

Chicken Club Sandwich 12.00
Breaded chicken, french salad, gouda,
tomato, bacon, ham and mayonnaise.
Served with fresh french fries, sticks,
ketchup and mayo

Salmon Club Sandwich 14.00
Whole grain bread with french salad,
tomato, cucumber and Philadelphia.
Served with fresh french
fries and yoghurt dip

SALADS

Greek Salad 9.50
Tomato, cucumber, olives, pepper,
onion, feta, oregano and olive oil 

Rooster Salad 10.50
Breaded chicken, mixed greens,
parmesan, avocado, croutons
and honey vinaigraitte

4 Seasons Salad 10.50
Rocket, spinach, lola, pecorino,
bacon, cherry tomatoes and balsamic

Salmon Salad 11.00
Smoked salmon, mixed salad,
cucumber, cherry tomatoes
and yoghurt dill dip

Superfood Salad 10.50
Mixed salad, orange, raisins, almonds,
spinach, dried cranberries with an orange
vinegraitte and sesame

Greek Dakos 9.50
Cretan barley rusk with chopped tomato,
olives, feta, onion, capers and olive oil

Roasted Veggies 10.00
Multicolor peppers, fresh mushrooms,
zucchini, eggplant, cherry tomatoes, honey,
olive oil, balsamic cream and yoghurt dip

PASTA - RISOTTO

Penne with Smoked Salmon 14.00
With sour cream, onions and dill.
Infused with lime vodka

Penne with Chicken 12.00
With sour cream, peppers and mushrooms

Penne Oven 4 Cheese 13.00
With pecorino cheese, mozzarella,
cheddar, parmesan, Philadelphia cream
cheese and basil pesto

Potato Gnocchi 12.50
With basil pesto, cherry tomatoes,
pecorino and sour cream

Vegetable Rissotto 11.50
With fresh mushrooms, rocket, parmesan,
zuchinni, peppers, carrot and truffle oil

Chicken Rissotto 12.00
With chicken, parmesan, rocket
and cherry tomatoes

BURGER

Chicken Burger 14.00
Breaded chicken, bacon, tomato, lettuce,
caramelized onions and honey sauce.
Served with country fried potatoes

Veal Burger 15.00
Lettuce, tomato, caramelized onions,
bacon, cheddar and bbq sauce.
Served with country fried potatoes

Salmon Burger 15.00
Salmon patty, cucumber, lola lettuce,
onions and yoghurt sauce. Served
with country fried potatoes

Veggie Burger 12.00
Onion rings, lola lettuce, tomato, zuchinni
and yoghurt sauce. Served
with country fried potatoes

MAIN DISHES

Grilled Chicken Fillet 14.00
Served with country fried potatoes or rice
and honey sauce

Rooster Chicken 13.00
Breaded chicken stripes. Served with
country fried potatoes and honey sauce

Homemade Beef Burgers 14.00
Burger portion. Served with country fried
potatoes or rice and BBQ sauce

Beef Fillet 15.00
Served with country potatoes

Pork Fillet 13.00
Served with country potatoes

Salmon Fillet 16.00
Served with rice

PIZZA

Margharita Pizza 13.00
Tomato sauce, oregano and mozzarella

Veggie Pizza 14.00
Tomato sauce, mozzarella, olives,
mushrooms, onion, pepper and feta cheese

Pepperoni Pizza 14.00
Tomato sauce, mozzarella and pepperoni

Special Pizza 15.00
Tomato sauce, mozzarella, bacon, pepper
and fresh mushrooms

4 Cheese Pizza 15.00
White sauce with Philadelphia, edam,
gorgonzola, pecorino, mozzarella and red
peppers of Florina

Chicken Pizza 15.00
White sauce with Philadelphia, chicken,
bacon, mozzarella and caramelized onions

BBQ Pizza 15.00
With bacon, caramelized onions,
mozzarella, pecorino and BBQ sauce

ROOSTER KIDS

Rooster Chicken Nuggets 8.50
Homemade chicken nuggets, with fresh
french fries and ketchup dip

Rooster Meatballs 8.50
Homemade meatballs, with fresh french
fries and ketchup dip

FINGERFOOD

 2 persons / 4 persons

Cheese Platter 15.00 / 20.00
Served with sweet chilly dip

Mix Platter 15.00 / 20.00
Served with sweet chilly dip

Fingerfood Variety 20.00
Served with sweet chilly dip

DESSERTS

Fresh Baked Waffle 8.00
With chocolate or bueno coating
(Extra ice cream scoop +1.50)

Cheesecake 7.50
Handmade, with strawberry or wild cherry
marmalade

Chocolate Souffle 7.50
Hot and melting. Served with one ice cream
scoop of your choice
(Extra ice cream scoop +1.50)

Handmade Banoffee Pie 7.50

Brownie 7.50
Handmade brownie with three different
chocolates. Served with one ice cream scoop
of your choice (Extra ice cream scoop +1.50)

Pancakes 8.00
Pancakes covered with chocolate or bueno,
banana slices and sprinkled biscuit crumbles

French Chocolate Muffin 3.00
With pieces of bitter chocolate and
roasted hazelnuts

French Vanilla Madagascar Muffin  3.00
With pieces of white chocolate, cranberry
and almond fillet

Ice Cream Scoop 3.00
Chocolate / Strawberry / Cookies /
Banana / Ferrero Rocher / Caramel /
Madagascar Vanilla

Fruit Salad 9.00
With season fruits, granola, yoghurt
and honey

DRINKS
Simple 8.00
Special 10.00
Premium 15.00
Simple Shot 3.00
Special Shot 5.00
Premium Shot 6.00
Simple Bottle 80.00
Special Bottle 100.00
Premium Bottle 120.00

BEERS

Draught
 300ml / 500ml
Carlsberg 4.50 / 6.00
Kaiser 4.50 / 6.00
Grimbergen Blanche 330ml 6.00
Grimbergen Double 330ml 6.00

Bottle
FIX Hellas 330ml 5.00
Mythos 330ml 5.00
Mythos ICE 330ml 5.00
Guinness (can) 440ml 6.00
Mythos Radler 330ml 5.00
FIX Anef (non alcohol beer) 330ml 5.00
Corona 355ml­ 6.00
NISOS Pilsner 330ml 5.00
NISOS All Day Organics
(gluten free) 330ml 7.00

Cider
Somersby Apple 330ml 5.00
Somersby Watermelon 330ml 5.00
Somersby Mango-Lime 330ml 5.00
Somersbry Strawberry- Lime
0% alc. 330ml 5.00

TRADITIONAL GREEK PRODUCTS
Special Rooster Wine 6.00
Cretan honey wine EVIVA, cold or hot.
Authentic greek recipe with mediterranean
herbs and spices

Ouzo EPOM Mitilinis 6.00
Tsipouro Apostolakis without anise 6.00

Cretan Rakomelo EVIVA 6.00
Cretan Masticha EVIVA 6.00

Metaxa 7.00 / 8.00 / 12.00
5* / 7* / 12*

SPARKLING WINES - CHAMPAGNES

Prosecco Glass  6.00
Prosecco Bottle 30.00
Moscato D’ Asti Glass 6.00
Moscato D’ Asti Bottle 30.00
Moët Brut Imperial 750ml 130.00
Moët Ice 750ml 150.00

WHITE WINES

Domaine Gerovasiliou Bottle 40.00
A combination of two greek varieties,
Asyrtiko and Malagouzia

Domaine Vivlia Chora Bottle 40.00
Local wine of Paggaio, Sauvignon Blanc
and 40% Asyrtiko

Moschofilero Mantineia Glass 6.00
Moschofilero Mantineia Bottle 25.00

RED WINES

Domaine Gerovasiliou Bottle 40.00
A combination of three greek varieties,
Limnio, Syrah και Merlot

Domaine Vivlia Chora Bottle 40.00
Local wine of Paggaio. A combination of
Merlot, Cabernet, Sauvignon and Agiorgitiko

Agiorgitiko from Nemea Glass 6.00
Agiorgitiko from Nemea Bottle 25.00

ROSE WINES

Melissomantra Calliga Glass 6.00
Melissomantra Calliga Bottle 25.00

SEMISWEET WINES

Dogkas Aphrodite’s Moschato Glas 6.00
White Semisweet Wine

Dogkas Aphrodite’s Moschato Bottle 30.00
White Semisweet Wine

Dogkas Sayene Glass 6.00
Red Semisweet Wine

Dogkas Sayene Bottle 30.00
Red Semisweet Wine

Sangria Glass 6.00



COFFEES / BEVERAGES /
REFRESHMENTS

Espresso 3.00
Double Espresso 4.60
Cappuccino 4.80
Cappuccino Double 5.00
Freddo Espresso 4.70
Freddo Espresso Double 5.40
Freddo Cappuccino 4.90
Freddo Cappuccino Double 5.60
Latte (Double) 5.00
Freddo Latte (Double) 5.00
Mochaccino Hot or Cold 6.20
Irish Coffee 7.80
Filter Coffee 4.40
Frappé 4.60
Nescafe 4.60
Greek Coffee 3.60
Double Greek Coffee 4.20
Cocoa 5.00
Chocolate Hot or Cold 5.00
Bitter Chocolate 5.00
Chocolate Viennois 5.60
White Chocolate with Rum 6.80
Rooster Chocolate 6.80
White / Dark Chocolate, Cinnamon & Caramel

Extra  +0.50/+1.50/+1.50
(Flavours / Ice Cream / Αlcohol)

Orange / Mixed Fruits Fresh Juice 5.00
Smoothie 6.00
Exotic Fruits, Summer Fruits

Juices 3.60
Orange, Lemon, Pineapple, Sour Cherry,

Banana, Peach, Cranberry, Motion

Refreshments 3.60
Orangeade Blue / Red, Sparkling Lemon Juice,

Sprite, Coca Cola - Coca Cola Zero, Soda, Tonic

Traditional Refreshments 6.00
Mandarinade / Lemonade / Sour Cherry / 

Peach / Forest Fruits / Green Apple

with Pomegranate

Perrier 330ml 4.50
Pink Grapefruit Soda 4.00
Bottled Water 500ml / 1Lt 0.50 / 2.00
Redbull / Light / Tropical 5.00
Milkshakes 6.50
Chocolate, Strawberry, Cookies, Banana, Ferrero

Rocher, Caramel, Madagascar Vanilla
Arizona Tea
Peach / Lemon / Pomegranate 5.00

ΚΟΣΜΟΣ ΤΟΥ ΤΣΑΓΙΟΥ*
*Σερβίρονται ζεστά και κρύα

English Breakfast 6.00
Βιολογικό µαύρο τσάι µε δυνατή γεύση
και έντονο πικάντικο άρωµα

Japan Sencha 6.00
Βιολογικό τσάι µε λαµπερό κίτρινο χρώµα,
λεπτή γλυκύτητα και άρωµα που θυµίζει
φρέσκο γρασίδι

Apple Ginger 6.00
Μείγµα µε γεύση µήλου και ginger, µε κοµµάτια
µήλου, ζαχαρωµένης papaya, ginger, χαρούπι,
πέταλα τριαντάφυλλου και φύλλα µούρων

Cream Caramel 6.00
Το φηµισµένο Rooitea της Ν. Αφρικής χωρίς
καφεΐνη, κοµµάτια καραµέλας και
άνθη safflower

Camillo 6.00
Μείγµα βοτάνων από χαµοµήλι και πορτοκάλι,
φλοιός από µίσχο τριαντάφυλλων, φλούδες από
κίτρο, άνθη χαµοµηλιού, χλόη λεµονιών, άνθη
πορτοκαλιού, ιβίσκο και µέντα Nana

Dream Dancer 6.00
Μείγµα λευκού και πράσινου τσαγιού, µε
αποξηραµένο ροδάκινο, ανανά και µήλο

Fireplace 6.00
Μείγµα βοτάνων µε γεύση κανέλας, κοµµάτια
µήλου, ιβίσκο, αµύγδαλα, κανέλα, φλοιό από
µίσχο τριαντάφυλλων και κοµµάτια βανίλιας

ΜΠΑΓΚΕΤΕΣ

Μπαγκέτα Κοτόπουλο 9.50
Παναριστό κοτόπουλο, Φιλαδέλφεια, γκούντα, 
µπέικον, µαρούλι και τοµάτα. Συνοδεύεται µε
σαλάτα ή φρέσκιες τηγανητές πατάτες

Μπαγκέτα Καπνιστό Σολοµό 10.00
Καπνιστός σολοµός, Φιλαδέλφεια, ρόκα
και αγγούρι. Συνοδεύεται µε σαλάτα ή
φρέσκιες τηγανητές πατάτες

Μπαγκέτα Μεσογειακή 9.00
Φέτα, ελιά, ρίγανη, τοµάτα, αγγούρι και
ελαιόλαδο. Συνοδεύεται µε σαλάτα ή
φρέσκιες τηγανητές πατάτες

WORLD OF TEA*
* Served hot and cold

English Breakfast 6.00
Organic black tea with strong flavour
and intense spicy aroma

Japan Sencha 6.00
Organic tea with a bright yellow color,
slight sweetness and aroma reminding
fresh grass

Apple Ginger 6.00
Blend with apple and ginger flavour,
with pieces of apple, candied papaya, ginger,
carob, rose petals and berry leaves

Cream Caramel 6.00
The famous decaffeinated South African
Rooitea, caramel pieces
and safflower

Camillo 6.00
Herb blend of chamomile and orange, stems
of rose bark, citurs peels, chamomile flower,
lemongrass, orange flowers, hibiscus and
Nana mint

Dream Dancer 6.00
Mixture of white and green tea, with
dried peach, pineapple and apple

Fireplace 6.00
Herb blend with cinnamon flavour, pieces
of apple, hibiscus, almonds, cinnamon, peels
of rose bark and vanilla pieces

BAGUETTE

Chicken Baguette 9.50
Breaded chicken, Philadelphia, gouda, bacon,
lettuce and tomato. Served with salad
or fresh french fries

Smoked Salmon Baguette 10.00
Smoked salmon, Philadelphia, rocket and
cucumber. Served with salad or fresh
french fries

Mediterranean Baguette 9.00
Feta, olives, oregano, tomato, cucumber
and olive oil. Served with salad or fresh
french fries

BRUNCH (UNTIL 14.00)

English Breakfast 14.00
Two fried eggs, served with french brioche
bread, crispy bacon, sausage, sauteed
mushrooms and gouda. Served with coffee
or fresh juice

Scrambled Eggs 9.00
Served on grilled french brioche bread with
Philadelphia, sautéed spinach, carrot,
asparagus and cherry tomatoes

Rooster Omelette 9.50
Oven baked with chicken, peppers,
fresh mushrooms, tomatoes and gouda

Primavera Omelette 9.00
Oven baked with onion, zucchini,
pepper, feta cheese and tomato

Croque Monsieur 9.00
French brioche bread with ham, gouda,
mozzarella, bechamel and fresh pepper.
Served with chives, cherry tomatoes
and parmesan flakes

Croque Madame 10.00
French brioche bread with ham, gouda,
mozzarella, bechamel, fresh pepper and
fried egg. Served with chives, cherry
tomatoes and parmesan flakes

Salt Pancake 10.00
Fied egg, bacon, cheddar, parmesan flakes,
chives, mayo and cherry tomatoes

SNACK

Toast 4.00

Fresh French Fries portion 4.00

Country fried potatoes with herbs 5.00

Couvert / Bread 1.00

CLUB SANDWICH

Chicken Club Sandwich 12.00
Breaded chicken, french salad, gouda,
tomato, bacon, ham and mayonnaise.
Served with fresh french fries, sticks,
ketchup and mayo

Salmon Club Sandwich 14.00
Whole grain bread with french salad,
tomato, cucumber and Philadelphia.
Served with fresh french
fries and yoghurt dip

SALADS

Greek Salad 9.50
Tomato, cucumber, olives, pepper,
onion, feta, oregano and olive oil 

Rooster Salad 10.50
Breaded chicken, mixed greens,
parmesan, avocado, croutons
and honey vinaigraitte

4 Seasons Salad 10.50
Rocket, spinach, lola, pecorino,
bacon, cherry tomatoes and balsamic

Salmon Salad 11.00
Smoked salmon, mixed salad,
cucumber, cherry tomatoes
and yoghurt dill dip

Superfood Salad 10.50
Mixed salad, orange, raisins, almonds,
spinach, dried cranberries with an orange
vinegraitte and sesame

Greek Dakos 9.50
Cretan barley rusk with chopped tomato,
olives, feta, onion, capers and olive oil

Roasted Veggies 10.00
Multicolor peppers, fresh mushrooms,
zucchini, eggplant, cherry tomatoes, honey,
olive oil, balsamic cream and yoghurt dip

PASTA - RISOTTO

Penne with Smoked Salmon 14.00
With sour cream, onions and dill.
Infused with lime vodka

Penne with Chicken 12.00
With sour cream, peppers and mushrooms

Penne Oven 4 Cheese 13.00
With pecorino cheese, mozzarella,
cheddar, parmesan, Philadelphia cream
cheese and basil pesto

Potato Gnocchi 12.50
With basil pesto, cherry tomatoes,
pecorino and sour cream

Vegetable Rissotto 11.50
With fresh mushrooms, rocket, parmesan,
zuchinni, peppers, carrot and truffle oil

Chicken Rissotto 12.00
With chicken, parmesan, rocket
and cherry tomatoes

BURGER

Chicken Burger 14.00
Breaded chicken, bacon, tomato, lettuce,
caramelized onions and honey sauce.
Served with country fried potatoes

Veal Burger 15.00
Lettuce, tomato, caramelized onions,
bacon, cheddar and bbq sauce.
Served with country fried potatoes

Salmon Burger 15.00
Salmon patty, cucumber, lola lettuce,
onions and yoghurt sauce. Served
with country fried potatoes

Veggie Burger 12.00
Onion rings, lola lettuce, tomato, zuchinni
and yoghurt sauce. Served
with country fried potatoes

MAIN DISHES

Grilled Chicken Fillet 14.00
Served with country fried potatoes or rice
and honey sauce

Rooster Chicken 13.00
Breaded chicken stripes. Served with
country fried potatoes and honey sauce

Homemade Beef Burgers 14.00
Burger portion. Served with country fried
potatoes or rice and BBQ sauce

Beef Fillet 15.00
Served with country potatoes

Pork Fillet 13.00
Served with country potatoes

Salmon Fillet 16.00
Served with rice

PIZZA

Margharita Pizza 13.00
Tomato sauce, oregano and mozzarella

Veggie Pizza 14.00
Tomato sauce, mozzarella, olives,
mushrooms, onion, pepper and feta cheese

Pepperoni Pizza 14.00
Tomato sauce, mozzarella and pepperoni

Special Pizza 15.00
Tomato sauce, mozzarella, bacon, pepper
and fresh mushrooms

4 Cheese Pizza 15.00
White sauce with Philadelphia, edam,
gorgonzola, pecorino, mozzarella and red
peppers of Florina

Chicken Pizza 15.00
White sauce with Philadelphia, chicken,
bacon, mozzarella and caramelized onions

BBQ Pizza 15.00
With bacon, caramelized onions,
mozzarella, pecorino and BBQ sauce

ROOSTER KIDS

Rooster Chicken Nuggets 8.50
Homemade chicken nuggets, with fresh
french fries and ketchup dip

Rooster Meatballs 8.50
Homemade meatballs, with fresh french
fries and ketchup dip

FINGERFOOD

 2 persons / 4 persons

Cheese Platter 15.00 / 20.00
Served with sweet chilly dip

Mix Platter 15.00 / 20.00
Served with sweet chilly dip

Fingerfood Variety 20.00
Served with sweet chilly dip

DESSERTS

Fresh Baked Waffle 8.00
With chocolate or bueno coating
(Extra ice cream scoop +1.50)

Cheesecake 7.50
Handmade, with strawberry or wild cherry
marmalade

Chocolate Souffle 7.50
Hot and melting. Served with one ice cream
scoop of your choice
(Extra ice cream scoop +1.50)

Handmade Banoffee Pie 7.50

Brownie 7.50
Handmade brownie with three different
chocolates. Served with one ice cream scoop
of your choice (Extra ice cream scoop +1.50)

Pancakes 8.00
Pancakes covered with chocolate or bueno,
banana slices and sprinkled biscuit crumbles

French Chocolate Muffin 3.00
With pieces of bitter chocolate and
roasted hazelnuts

French Vanilla Madagascar Muffin  3.00
With pieces of white chocolate, cranberry
and almond fillet

Ice Cream Scoop 3.00
Chocolate / Strawberry / Cookies /
Banana / Ferrero Rocher / Caramel /
Madagascar Vanilla

Fruit Salad 9.00
With season fruits, granola, yoghurt
and honey

DRINKS
Simple 8.00
Special 10.00
Premium 15.00
Simple Shot 3.00
Special Shot 5.00
Premium Shot 6.00
Simple Bottle 80.00
Special Bottle 100.00
Premium Bottle 120.00

BEERS

Draught
 300ml / 500ml
Carlsberg 4.50 / 6.00
Kaiser 4.50 / 6.00
Grimbergen Blanche 330ml 6.00
Grimbergen Double 330ml 6.00

Bottle
FIX Hellas 330ml 5.00
Mythos 330ml 5.00
Mythos ICE 330ml 5.00
Guinness (can) 440ml 6.00
Mythos Radler 330ml 5.00
FIX Anef (non alcohol beer) 330ml 5.00
Corona 355ml­ 6.00
NISOS Pilsner 330ml 5.00
NISOS All Day Organics
(gluten free) 330ml 7.00

Cider
Somersby Apple 330ml 5.00
Somersby Watermelon 330ml 5.00
Somersby Mango-Lime 330ml 5.00
Somersbry Strawberry- Lime
0% alc. 330ml 5.00

TRADITIONAL GREEK PRODUCTS
Special Rooster Wine 6.00
Cretan honey wine EVIVA, cold or hot.
Authentic greek recipe with mediterranean
herbs and spices

Ouzo EPOM Mitilinis 6.00
Tsipouro Apostolakis without anise 6.00

Cretan Rakomelo EVIVA 6.00
Cretan Masticha EVIVA 6.00

Metaxa 7.00 / 8.00 / 12.00
5* / 7* / 12*

SPARKLING WINES - CHAMPAGNES

Prosecco Glass  6.00
Prosecco Bottle 30.00
Moscato D’ Asti Glass 6.00
Moscato D’ Asti Bottle 30.00
Moët Brut Imperial 750ml 130.00
Moët Ice 750ml 150.00

WHITE WINES

Domaine Gerovasiliou Bottle 40.00
A combination of two greek varieties,
Asyrtiko and Malagouzia

Domaine Vivlia Chora Bottle 40.00
Local wine of Paggaio, Sauvignon Blanc
and 40% Asyrtiko

Moschofilero Mantineia Glass 6.00
Moschofilero Mantineia Bottle 25.00

RED WINES

Domaine Gerovasiliou Bottle 40.00
A combination of three greek varieties,
Limnio, Syrah και Merlot

Domaine Vivlia Chora Bottle 40.00
Local wine of Paggaio. A combination of
Merlot, Cabernet, Sauvignon and Agiorgitiko

Agiorgitiko from Nemea Glass 6.00
Agiorgitiko from Nemea Bottle 25.00

ROSE WINES

Melissomantra Calliga Glass 6.00
Melissomantra Calliga Bottle 25.00

SEMISWEET WINES

Dogkas Aphrodite’s Moschato Glas 6.00
White Semisweet Wine

Dogkas Aphrodite’s Moschato Bottle 30.00
White Semisweet Wine

Dogkas Sayene Glass 6.00
Red Semisweet Wine

Dogkas Sayene Bottle 30.00
Red Semisweet Wine

Sangria Glass 6.00



COFFEES / BEVERAGES /
REFRESHMENTS

Espresso 3.00
Double Espresso 4.60
Cappuccino 4.80
Cappuccino Double 5.00
Freddo Espresso 4.70
Freddo Espresso Double 5.40
Freddo Cappuccino 4.90
Freddo Cappuccino Double 5.60
Latte (Double) 5.00
Freddo Latte (Double) 5.00
Mochaccino Hot or Cold 6.20
Irish Coffee 7.80
Filter Coffee 4.40
Frappé 4.60
Nescafe 4.60
Greek Coffee 3.60
Double Greek Coffee 4.20
Cocoa 5.00
Chocolate Hot or Cold 5.00
Bitter Chocolate 5.00
Chocolate Viennois 5.60
White Chocolate with Rum 6.80
Rooster Chocolate 6.80
White / Dark Chocolate, Cinnamon & Caramel

Extra  +0.50/+1.50/+1.50
(Flavours / Ice Cream / Αlcohol)

Orange / Mixed Fruits Fresh Juice 5.00
Smoothie 6.00
Exotic Fruits, Summer Fruits

Juices 3.60
Orange, Lemon, Pineapple, Sour Cherry,

Banana, Peach, Cranberry, Motion

Refreshments 3.60
Orangeade Blue / Red, Sparkling Lemon Juice,

Sprite, Coca Cola - Coca Cola Zero, Soda, Tonic

Traditional Refreshments 6.00
Mandarinade / Lemonade / Sour Cherry / 

Peach / Forest Fruits / Green Apple

with Pomegranate

Perrier 330ml 4.50
Pink Grapefruit Soda 4.00
Bottled Water 500ml / 1Lt 0.50 / 2.00
Redbull / Light / Tropical 5.00
Milkshakes 6.50
Chocolate, Strawberry, Cookies, Banana, Ferrero

Rocher, Caramel, Madagascar Vanilla
Arizona Tea
Peach / Lemon / Pomegranate 5.00

WORLD OF TEA*
* Served hot and cold

English Breakfast 6.00
Organic black tea with strong flavour
and intense spicy aroma

Japan Sencha 6.00
Organic tea with a bright yellow color,
slight sweetness and aroma reminding
fresh grass

Apple Ginger 6.00
Blend with apple and ginger flavour,
with pieces of apple, candied papaya, ginger,
carob, rose petals and berry leaves

Cream Caramel 6.00
The famous decaffeinated South African
Rooitea, caramel pieces
and safflower

Camillo 6.00
Herb blend of chamomile and orange, stems
of rose bark, citurs peels, chamomile flower,
lemongrass, orange flowers, hibiscus and
Nana mint

Dream Dancer 6.00
Mixture of white and green tea, with
dried peach, pineapple and apple

Fireplace 6.00
Herb blend with cinnamon flavour, pieces
of apple, hibiscus, almonds, cinnamon, peels
of rose bark and vanilla pieces

BAGUETTE

Chicken Baguette 9.50
Breaded chicken, Philadelphia, gouda, bacon,
lettuce and tomato. Served with salad
or fresh french fries

Smoked Salmon Baguette 10.00
Smoked salmon, Philadelphia, rocket and
cucumber. Served with salad or fresh
french fries

Mediterranean Baguette 9.00
Feta, olives, oregano, tomato, cucumber
and olive oil. Served with salad or fresh
french fries

BRUNCH (ΕΩΣ ΤΙΣ 14.00)

English Breakfast 14.00
∆ύο αυγά µάτια, σερβιρισµένα µε γαλλικό
ψωµί µπριός, τραγανό µπέικον, λουκάνικο,
µανιτάριασωτέ και γκούντα. Σερβίρεται µε
καφέ ή φρέσκο χυµό

Scrambled Eggs 9.00
Σερβίρονται σε φρυγανισµένο γαλλικό ψωµί
µπριος µε Philadelphia, σωτέ σπανάκι,
καρότο, σπαράγγι και τοµατίνια

Οµελέτα Rooster 9.50
Ψηµένη στο φούρνο µε κοτόπουλο, πιπεριά,
φρέσκα µανιτάρια, τοµάτα και γκούντα

Οµελέτα Primavera 9.00
Ψηµένη στο φούρνο µε κρεµµύδι,
κολοκυθάκι, πιπεριά, φέτα και τοµάτα

Croque Monsieur 9.00
Γαλλικό ψωµί µπριός µε ζαµπόν, γκούντα,
µοτσαρέλα, µπεσαµέλ και φρέσκο πιπέρι. 
Συνοδεύονται µε σχοινόπρασο, τοµατίνια
και φλέικς παρµεζάνας

Croque Madame 10.00
Γαλλικό ψωµί µπριός µε ζαµπόν, γκούντα,
µοτσαρέλα, µπεσαµέλ, φρέσκο πιπέρι και
αυγό µάτι.Συνοδεύονται µε σχοινόπρασο,
τοµατίνια και φλέικς παρµεζάνας

Αλµυρό Pancake 10.00
Τηγανητό αυγό, µπέικον, τσένταρ, φλέικς 
παρµεζάνας, σχοινόπρασο, µαγιονέζα και
τοµατίνια

ΣΝΑΚ

Τοστ 4.00

Μερίδα πατάτες φρέσκιες 4.00

Μερίδα πατάτες Country µε µυρωδικά 5.00

Κουβέρ / Ψωµί 1.00

CLUB SANDWICH

Club Sandwich Κοτόπουλο 12.00
Παναριστό κοτόπουλο, γαλλική σαλάτα,
γκούντα, τοµάτα, µπέικον, ζαµπόν και
µαγιονέζα. Συνοδεύεται µε φρέσκιες 
τηγανητές πατάτεs, στικ κέτσαπ και µαγιονέζα

Club Sandwich µε Σολοµό 14.00
Ψωµί ολικής αλέσεως µε γαλλική σαλάτα,
ντοµάτα, αγγούρι και Philadelphia.
Συνοδεύεται µε φρέσκες τηγανιτές πατάτες
και ντιπ γιαουρτιού

BRUNCH (UNTIL 14.00)

English Breakfast 14.00
Two fried eggs, served with french brioche
bread, crispy bacon, sausage, sauteed
mushrooms and gouda. Served with coffee
or fresh juice

Scrambled Eggs 9.00
Served on grilled french brioche bread with
Philadelphia, sautéed spinach, carrot,
asparagus and cherry tomatoes

Rooster Omelette 9.50
Oven baked with chicken, peppers,
fresh mushrooms, tomatoes and gouda

Primavera Omelette 9.00
Oven baked with onion, zucchini,
pepper, feta cheese and tomato

Croque Monsieur 9.00
French brioche bread with ham, gouda,
mozzarella, bechamel and fresh pepper.
Served with chives, cherry tomatoes
and parmesan flakes

Croque Madame 10.00
French brioche bread with ham, gouda,
mozzarella, bechamel, fresh pepper and
fried egg. Served with chives, cherry
tomatoes and parmesan flakes

Salt Pancake 10.00
Fied egg, bacon, cheddar, parmesan flakes,
chives, mayo and cherry tomatoes

SNACK

Toast 4.00

Fresh French Fries portion 4.00

Country fried potatoes with herbs 5.00

Couvert / Bread 1.00

CLUB SANDWICH

Chicken Club Sandwich 12.00
Breaded chicken, french salad, gouda,
tomato, bacon, ham and mayonnaise.
Served with fresh french fries, sticks,
ketchup and mayo

Salmon Club Sandwich 14.00
Whole grain bread with french salad,
tomato, cucumber and Philadelphia.
Served with fresh french
fries and yoghurt dip

SALADS

Greek Salad 9.50
Tomato, cucumber, olives, pepper,
onion, feta, oregano and olive oil 

Rooster Salad 10.50
Breaded chicken, mixed greens,
parmesan, avocado, croutons
and honey vinaigraitte

4 Seasons Salad 10.50
Rocket, spinach, lola, pecorino,
bacon, cherry tomatoes and balsamic

Salmon Salad 11.00
Smoked salmon, mixed salad,
cucumber, cherry tomatoes
and yoghurt dill dip

Superfood Salad 10.50
Mixed salad, orange, raisins, almonds,
spinach, dried cranberries with an orange
vinegraitte and sesame

Greek Dakos 9.50
Cretan barley rusk with chopped tomato,
olives, feta, onion, capers and olive oil

Roasted Veggies 10.00
Multicolor peppers, fresh mushrooms,
zucchini, eggplant, cherry tomatoes, honey,
olive oil, balsamic cream and yoghurt dip

PASTA - RISOTTO

Penne with Smoked Salmon 14.00
With sour cream, onions and dill.
Infused with lime vodka

Penne with Chicken 12.00
With sour cream, peppers and mushrooms

Penne Oven 4 Cheese 13.00
With pecorino cheese, mozzarella,
cheddar, parmesan, Philadelphia cream
cheese and basil pesto

Potato Gnocchi 12.50
With basil pesto, cherry tomatoes,
pecorino and sour cream

Vegetable Rissotto 11.50
With fresh mushrooms, rocket, parmesan,
zuchinni, peppers, carrot and truffle oil

Chicken Rissotto 12.00
With chicken, parmesan, rocket
and cherry tomatoes

BURGER

Chicken Burger 14.00
Breaded chicken, bacon, tomato, lettuce,
caramelized onions and honey sauce.
Served with country fried potatoes

Veal Burger 15.00
Lettuce, tomato, caramelized onions,
bacon, cheddar and bbq sauce.
Served with country fried potatoes

Salmon Burger 15.00
Salmon patty, cucumber, lola lettuce,
onions and yoghurt sauce. Served
with country fried potatoes

Veggie Burger 12.00
Onion rings, lola lettuce, tomato, zuchinni
and yoghurt sauce. Served
with country fried potatoes

MAIN DISHES

Grilled Chicken Fillet 14.00
Served with country fried potatoes or rice
and honey sauce

Rooster Chicken 13.00
Breaded chicken stripes. Served with
country fried potatoes and honey sauce

Homemade Beef Burgers 14.00
Burger portion. Served with country fried
potatoes or rice and BBQ sauce

Beef Fillet 15.00
Served with country potatoes

Pork Fillet 13.00
Served with country potatoes

Salmon Fillet 16.00
Served with rice

PIZZA

Margharita Pizza 13.00
Tomato sauce, oregano and mozzarella

Veggie Pizza 14.00
Tomato sauce, mozzarella, olives,
mushrooms, onion, pepper and feta cheese

Pepperoni Pizza 14.00
Tomato sauce, mozzarella and pepperoni

Special Pizza 15.00
Tomato sauce, mozzarella, bacon, pepper
and fresh mushrooms

4 Cheese Pizza 15.00
White sauce with Philadelphia, edam,
gorgonzola, pecorino, mozzarella and red
peppers of Florina

Chicken Pizza 15.00
White sauce with Philadelphia, chicken,
bacon, mozzarella and caramelized onions

BBQ Pizza 15.00
With bacon, caramelized onions,
mozzarella, pecorino and BBQ sauce

ROOSTER KIDS

Rooster Chicken Nuggets 8.50
Homemade chicken nuggets, with fresh
french fries and ketchup dip

Rooster Meatballs 8.50
Homemade meatballs, with fresh french
fries and ketchup dip

FINGERFOOD

 2 persons / 4 persons

Cheese Platter 15.00 / 20.00
Served with sweet chilly dip

Mix Platter 15.00 / 20.00
Served with sweet chilly dip

Fingerfood Variety 20.00
Served with sweet chilly dip

DESSERTS

Fresh Baked Waffle 8.00
With chocolate or bueno coating
(Extra ice cream scoop +1.50)

Cheesecake 7.50
Handmade, with strawberry or wild cherry
marmalade

Chocolate Souffle 7.50
Hot and melting. Served with one ice cream
scoop of your choice
(Extra ice cream scoop +1.50)

Handmade Banoffee Pie 7.50

Brownie 7.50
Handmade brownie with three different
chocolates. Served with one ice cream scoop
of your choice (Extra ice cream scoop +1.50)

Pancakes 8.00
Pancakes covered with chocolate or bueno,
banana slices and sprinkled biscuit crumbles

French Chocolate Muffin 3.00
With pieces of bitter chocolate and
roasted hazelnuts

French Vanilla Madagascar Muffin  3.00
With pieces of white chocolate, cranberry
and almond fillet

Ice Cream Scoop 3.00
Chocolate / Strawberry / Cookies /
Banana / Ferrero Rocher / Caramel /
Madagascar Vanilla

Fruit Salad 9.00
With season fruits, granola, yoghurt
and honey

DRINKS
Simple 8.00
Special 10.00
Premium 15.00
Simple Shot 3.00
Special Shot 5.00
Premium Shot 6.00
Simple Bottle 80.00
Special Bottle 100.00
Premium Bottle 120.00

BEERS

Draught
 300ml / 500ml
Carlsberg 4.50 / 6.00
Kaiser 4.50 / 6.00
Grimbergen Blanche 330ml 6.00
Grimbergen Double 330ml 6.00

Bottle
FIX Hellas 330ml 5.00
Mythos 330ml 5.00
Mythos ICE 330ml 5.00
Guinness (can) 440ml 6.00
Mythos Radler 330ml 5.00
FIX Anef (non alcohol beer) 330ml 5.00
Corona 355ml­ 6.00
NISOS Pilsner 330ml 5.00
NISOS All Day Organics
(gluten free) 330ml 7.00

Cider
Somersby Apple 330ml 5.00
Somersby Watermelon 330ml 5.00
Somersby Mango-Lime 330ml 5.00
Somersbry Strawberry- Lime
0% alc. 330ml 5.00

TRADITIONAL GREEK PRODUCTS
Special Rooster Wine 6.00
Cretan honey wine EVIVA, cold or hot.
Authentic greek recipe with mediterranean
herbs and spices

Ouzo EPOM Mitilinis 6.00
Tsipouro Apostolakis without anise 6.00

Cretan Rakomelo EVIVA 6.00
Cretan Masticha EVIVA 6.00

Metaxa 7.00 / 8.00 / 12.00
5* / 7* / 12*

SPARKLING WINES - CHAMPAGNES

Prosecco Glass  6.00
Prosecco Bottle 30.00
Moscato D’ Asti Glass 6.00
Moscato D’ Asti Bottle 30.00
Moët Brut Imperial 750ml 130.00
Moët Ice 750ml 150.00

WHITE WINES

Domaine Gerovasiliou Bottle 40.00
A combination of two greek varieties,
Asyrtiko and Malagouzia

Domaine Vivlia Chora Bottle 40.00
Local wine of Paggaio, Sauvignon Blanc
and 40% Asyrtiko

Moschofilero Mantineia Glass 6.00
Moschofilero Mantineia Bottle 25.00

RED WINES

Domaine Gerovasiliou Bottle 40.00
A combination of three greek varieties,
Limnio, Syrah και Merlot

Domaine Vivlia Chora Bottle 40.00
Local wine of Paggaio. A combination of
Merlot, Cabernet, Sauvignon and Agiorgitiko

Agiorgitiko from Nemea Glass 6.00
Agiorgitiko from Nemea Bottle 25.00

ROSE WINES

Melissomantra Calliga Glass 6.00
Melissomantra Calliga Bottle 25.00

SEMISWEET WINES

Dogkas Aphrodite’s Moschato Glas 6.00
White Semisweet Wine

Dogkas Aphrodite’s Moschato Bottle 30.00
White Semisweet Wine

Dogkas Sayene Glass 6.00
Red Semisweet Wine

Dogkas Sayene Bottle 30.00
Red Semisweet Wine

Sangria Glass 6.00



COFFEES / BEVERAGES /
REFRESHMENTS

Espresso 3.00
Double Espresso 4.60
Cappuccino 4.80
Cappuccino Double 5.00
Freddo Espresso 4.70
Freddo Espresso Double 5.40
Freddo Cappuccino 4.90
Freddo Cappuccino Double 5.60
Latte (Double) 5.00
Freddo Latte (Double) 5.00
Mochaccino Hot or Cold 6.20
Irish Coffee 7.80
Filter Coffee 4.40
Frappé 4.60
Nescafe 4.60
Greek Coffee 3.60
Double Greek Coffee 4.20
Cocoa 5.00
Chocolate Hot or Cold 5.00
Bitter Chocolate 5.00
Chocolate Viennois 5.60
White Chocolate with Rum 6.80
Rooster Chocolate 6.80
White / Dark Chocolate, Cinnamon & Caramel

Extra  +0.50/+1.50/+1.50
(Flavours / Ice Cream / Αlcohol)

Orange / Mixed Fruits Fresh Juice 5.00
Smoothie 6.00
Exotic Fruits, Summer Fruits

Juices 3.60
Orange, Lemon, Pineapple, Sour Cherry,

Banana, Peach, Cranberry, Motion

Refreshments 3.60
Orangeade Blue / Red, Sparkling Lemon Juice,

Sprite, Coca Cola - Coca Cola Zero, Soda, Tonic

Traditional Refreshments 6.00
Mandarinade / Lemonade / Sour Cherry / 

Peach / Forest Fruits / Green Apple

with Pomegranate

Perrier 330ml 4.50
Pink Grapefruit Soda 4.00
Bottled Water 500ml / 1Lt 0.50 / 2.00
Redbull / Light / Tropical 5.00
Milkshakes 6.50
Chocolate, Strawberry, Cookies, Banana, Ferrero

Rocher, Caramel, Madagascar Vanilla
Arizona Tea
Peach / Lemon / Pomegranate 5.00

WORLD OF TEA*
* Served hot and cold

English Breakfast 6.00
Organic black tea with strong flavour
and intense spicy aroma

Japan Sencha 6.00
Organic tea with a bright yellow color,
slight sweetness and aroma reminding
fresh grass

Apple Ginger 6.00
Blend with apple and ginger flavour,
with pieces of apple, candied papaya, ginger,
carob, rose petals and berry leaves

Cream Caramel 6.00
The famous decaffeinated South African
Rooitea, caramel pieces
and safflower

Camillo 6.00
Herb blend of chamomile and orange, stems
of rose bark, citurs peels, chamomile flower,
lemongrass, orange flowers, hibiscus and
Nana mint

Dream Dancer 6.00
Mixture of white and green tea, with
dried peach, pineapple and apple

Fireplace 6.00
Herb blend with cinnamon flavour, pieces
of apple, hibiscus, almonds, cinnamon, peels
of rose bark and vanilla pieces

BAGUETTE

Chicken Baguette 9.50
Breaded chicken, Philadelphia, gouda, bacon,
lettuce and tomato. Served with salad
or fresh french fries

Smoked Salmon Baguette 10.00
Smoked salmon, Philadelphia, rocket and
cucumber. Served with salad or fresh
french fries

Mediterranean Baguette 9.00
Feta, olives, oregano, tomato, cucumber
and olive oil. Served with salad or fresh
french fries

BRUNCH (UNTIL 14.00)

English Breakfast 14.00
Two fried eggs, served with french brioche
bread, crispy bacon, sausage, sauteed
mushrooms and gouda. Served with coffee
or fresh juice

Scrambled Eggs 9.00
Served on grilled french brioche bread with
Philadelphia, sautéed spinach, carrot,
asparagus and cherry tomatoes

Rooster Omelette 9.50
Oven baked with chicken, peppers,
fresh mushrooms, tomatoes and gouda

Primavera Omelette 9.00
Oven baked with onion, zucchini,
pepper, feta cheese and tomato

Croque Monsieur 9.00
French brioche bread with ham, gouda,
mozzarella, bechamel and fresh pepper.
Served with chives, cherry tomatoes
and parmesan flakes

Croque Madame 10.00
French brioche bread with ham, gouda,
mozzarella, bechamel, fresh pepper and
fried egg. Served with chives, cherry
tomatoes and parmesan flakes

Salt Pancake 10.00
Fied egg, bacon, cheddar, parmesan flakes,
chives, mayo and cherry tomatoes

SNACK

Toast 4.00

Fresh French Fries portion 4.00

Country fried potatoes with herbs 5.00

Couvert / Bread 1.00

CLUB SANDWICH

Chicken Club Sandwich 12.00
Breaded chicken, french salad, gouda,
tomato, bacon, ham and mayonnaise.
Served with fresh french fries, sticks,
ketchup and mayo

Salmon Club Sandwich 14.00
Whole grain bread with french salad,
tomato, cucumber and Philadelphia.
Served with fresh french
fries and yoghurt dip

ΣΑΛΑΤΕΣ

Ελληνική Σαλάτα 9.50
Τοµάτα, αγγούρι, ελιά, κρεµµύδι, πιπεριά,
φέτα, ρίγανη, αλάτι και ελαιόλαδο

Σαλάτα Rooster 10.50
Παναριστό κοτόπουλο, ανάµεικτη σαλάτα,
παρµεζάνα, αβοκάντο, κρουτόν
και βινεγκρέτ µελιού

Σαλάτα 4 Εποχές 10.50
Ρόκα, σπανάκι, λόλα, πεκορίνο,
µπέικον, τοµατίνια και µπαλσάµικο

Σαλάτα Σολοµού 11.00
Καπνιστός σολοµός, ανάµεικτη
σαλάτα, αγγούρι, τοµατίνια και
σως γιαουρτιού µε άνηθο

Σαλάτα Superfood 10.50
Ανάµεικτη σαλάτα, πορτοκάλι, σταφίδες,
αµύγδαλο, σπανάκι, αποξηραµένα cranberry
και βινεγκρέτ πορτοκαλιού µε σουσάµι

Ντάκος 9.50
Κριθαροκουλούρα Κρήτης µε ψιλοκοµµένη
τοµάτα, ελιά, φέτα, κρεµµύδι, κάπαρη
και ελαιόλαδο

Ψητά Λαχανικά  10.00
Χρωµατιστές πιπεριές, φρέσκα µανιτάρια,
κολοκυθάκι, µελιτζάνα, ντοµατίνια, µέλι,
ελαιόλαδο, κρέµα βαλσάµικο και ντιπ 
γιαουρτιού

ΠΑΣΤΑ - ΡΙΖΟΤΟ

Πέννες µε Καπνιστό Σολοµό 14.00
Με κρέµα γάλακτος, κρεµµύδι και άνηθο.
Σβησµένο µε βότκα lime

Πέννες µε Κοτόπουλο 12.00
Με κρέµα γάλακτος, πιπεριές και µανιτάρια

Πέννες 4 Τυριά Φούρνου 13.00
Με πεκορίνο, µοτσαρέλα, τσένταρ,
παρµεζάνα, κρέµα Φιλαδέλφεια και
πέστο βασιλικού

Νιόκι Πατάτας 12.50
Με πέστο βασιλικού, τοµατίνια, πεκορίνο
και κρέµα γάλακτος

Ριζότο Λαχανικών 11.50
Με φρέσκα µανιτάρια, ρόκα, παρµεζάνα,
κολοκύθι, πιπεριά, καρότο και λάδι τρούφας

Ριζότο Κοτόπουλο 12.00
Με κοτόπουλο, παρµεζάνα, ρόκα
και τοµατίνια

SALADS

Greek Salad 9.50
Tomato, cucumber, olives, pepper,
onion, feta, oregano and olive oil 

Rooster Salad 10.50
Breaded chicken, mixed greens,
parmesan, avocado, croutons
and honey vinaigraitte

4 Seasons Salad 10.50
Rocket, spinach, lola, pecorino,
bacon, cherry tomatoes and balsamic

Salmon Salad 11.00
Smoked salmon, mixed salad,
cucumber, cherry tomatoes
and yoghurt dill dip

Superfood Salad 10.50
Mixed salad, orange, raisins, almonds,
spinach, dried cranberries with an orange
vinegraitte and sesame

Greek Dakos 9.50
Cretan barley rusk with chopped tomato,
olives, feta, onion, capers and olive oil

Roasted Veggies 10.00
Multicolor peppers, fresh mushrooms,
zucchini, eggplant, cherry tomatoes, honey,
olive oil, balsamic cream and yoghurt dip

PASTA - RISOTTO

Penne with Smoked Salmon 14.00
With sour cream, onions and dill.
Infused with lime vodka

Penne with Chicken 12.00
With sour cream, peppers and mushrooms

Penne Oven 4 Cheese 13.00
With pecorino cheese, mozzarella,
cheddar, parmesan, Philadelphia cream
cheese and basil pesto

Potato Gnocchi 12.50
With basil pesto, cherry tomatoes,
pecorino and sour cream

Vegetable Rissotto 11.50
With fresh mushrooms, rocket, parmesan,
zuchinni, peppers, carrot and truffle oil

Chicken Rissotto 12.00
With chicken, parmesan, rocket
and cherry tomatoes

BURGER

Chicken Burger 14.00
Breaded chicken, bacon, tomato, lettuce,
caramelized onions and honey sauce.
Served with country fried potatoes

Veal Burger 15.00
Lettuce, tomato, caramelized onions,
bacon, cheddar and bbq sauce.
Served with country fried potatoes

Salmon Burger 15.00
Salmon patty, cucumber, lola lettuce,
onions and yoghurt sauce. Served
with country fried potatoes

Veggie Burger 12.00
Onion rings, lola lettuce, tomato, zuchinni
and yoghurt sauce. Served
with country fried potatoes

MAIN DISHES

Grilled Chicken Fillet 14.00
Served with country fried potatoes or rice
and honey sauce

Rooster Chicken 13.00
Breaded chicken stripes. Served with
country fried potatoes and honey sauce

Homemade Beef Burgers 14.00
Burger portion. Served with country fried
potatoes or rice and BBQ sauce

Beef Fillet 15.00
Served with country potatoes

Pork Fillet 13.00
Served with country potatoes

Salmon Fillet 16.00
Served with rice

PIZZA

Margharita Pizza 13.00
Tomato sauce, oregano and mozzarella

Veggie Pizza 14.00
Tomato sauce, mozzarella, olives,
mushrooms, onion, pepper and feta cheese

Pepperoni Pizza 14.00
Tomato sauce, mozzarella and pepperoni

Special Pizza 15.00
Tomato sauce, mozzarella, bacon, pepper
and fresh mushrooms

4 Cheese Pizza 15.00
White sauce with Philadelphia, edam,
gorgonzola, pecorino, mozzarella and red
peppers of Florina

Chicken Pizza 15.00
White sauce with Philadelphia, chicken,
bacon, mozzarella and caramelized onions

BBQ Pizza 15.00
With bacon, caramelized onions,
mozzarella, pecorino and BBQ sauce

ROOSTER KIDS

Rooster Chicken Nuggets 8.50
Homemade chicken nuggets, with fresh
french fries and ketchup dip

Rooster Meatballs 8.50
Homemade meatballs, with fresh french
fries and ketchup dip

FINGERFOOD

 2 persons / 4 persons

Cheese Platter 15.00 / 20.00
Served with sweet chilly dip

Mix Platter 15.00 / 20.00
Served with sweet chilly dip

Fingerfood Variety 20.00
Served with sweet chilly dip

DESSERTS

Fresh Baked Waffle 8.00
With chocolate or bueno coating
(Extra ice cream scoop +1.50)

Cheesecake 7.50
Handmade, with strawberry or wild cherry
marmalade

Chocolate Souffle 7.50
Hot and melting. Served with one ice cream
scoop of your choice
(Extra ice cream scoop +1.50)

Handmade Banoffee Pie 7.50

Brownie 7.50
Handmade brownie with three different
chocolates. Served with one ice cream scoop
of your choice (Extra ice cream scoop +1.50)

Pancakes 8.00
Pancakes covered with chocolate or bueno,
banana slices and sprinkled biscuit crumbles

French Chocolate Muffin 3.00
With pieces of bitter chocolate and
roasted hazelnuts

French Vanilla Madagascar Muffin  3.00
With pieces of white chocolate, cranberry
and almond fillet

Ice Cream Scoop 3.00
Chocolate / Strawberry / Cookies /
Banana / Ferrero Rocher / Caramel /
Madagascar Vanilla

Fruit Salad 9.00
With season fruits, granola, yoghurt
and honey

DRINKS
Simple 8.00
Special 10.00
Premium 15.00
Simple Shot 3.00
Special Shot 5.00
Premium Shot 6.00
Simple Bottle 80.00
Special Bottle 100.00
Premium Bottle 120.00

BEERS

Draught
 300ml / 500ml
Carlsberg 4.50 / 6.00
Kaiser 4.50 / 6.00
Grimbergen Blanche 330ml 6.00
Grimbergen Double 330ml 6.00

Bottle
FIX Hellas 330ml 5.00
Mythos 330ml 5.00
Mythos ICE 330ml 5.00
Guinness (can) 440ml 6.00
Mythos Radler 330ml 5.00
FIX Anef (non alcohol beer) 330ml 5.00
Corona 355ml­ 6.00
NISOS Pilsner 330ml 5.00
NISOS All Day Organics
(gluten free) 330ml 7.00

Cider
Somersby Apple 330ml 5.00
Somersby Watermelon 330ml 5.00
Somersby Mango-Lime 330ml 5.00
Somersbry Strawberry- Lime
0% alc. 330ml 5.00

TRADITIONAL GREEK PRODUCTS
Special Rooster Wine 6.00
Cretan honey wine EVIVA, cold or hot.
Authentic greek recipe with mediterranean
herbs and spices

Ouzo EPOM Mitilinis 6.00
Tsipouro Apostolakis without anise 6.00

Cretan Rakomelo EVIVA 6.00
Cretan Masticha EVIVA 6.00

Metaxa 7.00 / 8.00 / 12.00
5* / 7* / 12*

SPARKLING WINES - CHAMPAGNES

Prosecco Glass  6.00
Prosecco Bottle 30.00
Moscato D’ Asti Glass 6.00
Moscato D’ Asti Bottle 30.00
Moët Brut Imperial 750ml 130.00
Moët Ice 750ml 150.00

WHITE WINES

Domaine Gerovasiliou Bottle 40.00
A combination of two greek varieties,
Asyrtiko and Malagouzia

Domaine Vivlia Chora Bottle 40.00
Local wine of Paggaio, Sauvignon Blanc
and 40% Asyrtiko

Moschofilero Mantineia Glass 6.00
Moschofilero Mantineia Bottle 25.00

RED WINES

Domaine Gerovasiliou Bottle 40.00
A combination of three greek varieties,
Limnio, Syrah και Merlot

Domaine Vivlia Chora Bottle 40.00
Local wine of Paggaio. A combination of
Merlot, Cabernet, Sauvignon and Agiorgitiko

Agiorgitiko from Nemea Glass 6.00
Agiorgitiko from Nemea Bottle 25.00

ROSE WINES

Melissomantra Calliga Glass 6.00
Melissomantra Calliga Bottle 25.00

SEMISWEET WINES

Dogkas Aphrodite’s Moschato Glas 6.00
White Semisweet Wine

Dogkas Aphrodite’s Moschato Bottle 30.00
White Semisweet Wine

Dogkas Sayene Glass 6.00
Red Semisweet Wine

Dogkas Sayene Bottle 30.00
Red Semisweet Wine

Sangria Glass 6.00



COFFEES / BEVERAGES /
REFRESHMENTS

Espresso 3.00
Double Espresso 4.60
Cappuccino 4.80
Cappuccino Double 5.00
Freddo Espresso 4.70
Freddo Espresso Double 5.40
Freddo Cappuccino 4.90
Freddo Cappuccino Double 5.60
Latte (Double) 5.00
Freddo Latte (Double) 5.00
Mochaccino Hot or Cold 6.20
Irish Coffee 7.80
Filter Coffee 4.40
Frappé 4.60
Nescafe 4.60
Greek Coffee 3.60
Double Greek Coffee 4.20
Cocoa 5.00
Chocolate Hot or Cold 5.00
Bitter Chocolate 5.00
Chocolate Viennois 5.60
White Chocolate with Rum 6.80
Rooster Chocolate 6.80
White / Dark Chocolate, Cinnamon & Caramel

Extra  +0.50/+1.50/+1.50
(Flavours / Ice Cream / Αlcohol)

Orange / Mixed Fruits Fresh Juice 5.00
Smoothie 6.00
Exotic Fruits, Summer Fruits

Juices 3.60
Orange, Lemon, Pineapple, Sour Cherry,

Banana, Peach, Cranberry, Motion

Refreshments 3.60
Orangeade Blue / Red, Sparkling Lemon Juice,

Sprite, Coca Cola - Coca Cola Zero, Soda, Tonic

Traditional Refreshments 6.00
Mandarinade / Lemonade / Sour Cherry / 

Peach / Forest Fruits / Green Apple

with Pomegranate

Perrier 330ml 4.50
Pink Grapefruit Soda 4.00
Bottled Water 500ml / 1Lt 0.50 / 2.00
Redbull / Light / Tropical 5.00
Milkshakes 6.50
Chocolate, Strawberry, Cookies, Banana, Ferrero

Rocher, Caramel, Madagascar Vanilla
Arizona Tea
Peach / Lemon / Pomegranate 5.00

WORLD OF TEA*
* Served hot and cold

English Breakfast 6.00
Organic black tea with strong flavour
and intense spicy aroma

Japan Sencha 6.00
Organic tea with a bright yellow color,
slight sweetness and aroma reminding
fresh grass

Apple Ginger 6.00
Blend with apple and ginger flavour,
with pieces of apple, candied papaya, ginger,
carob, rose petals and berry leaves

Cream Caramel 6.00
The famous decaffeinated South African
Rooitea, caramel pieces
and safflower

Camillo 6.00
Herb blend of chamomile and orange, stems
of rose bark, citurs peels, chamomile flower,
lemongrass, orange flowers, hibiscus and
Nana mint

Dream Dancer 6.00
Mixture of white and green tea, with
dried peach, pineapple and apple

Fireplace 6.00
Herb blend with cinnamon flavour, pieces
of apple, hibiscus, almonds, cinnamon, peels
of rose bark and vanilla pieces

BAGUETTE

Chicken Baguette 9.50
Breaded chicken, Philadelphia, gouda, bacon,
lettuce and tomato. Served with salad
or fresh french fries

Smoked Salmon Baguette 10.00
Smoked salmon, Philadelphia, rocket and
cucumber. Served with salad or fresh
french fries

Mediterranean Baguette 9.00
Feta, olives, oregano, tomato, cucumber
and olive oil. Served with salad or fresh
french fries

BRUNCH (UNTIL 14.00)

English Breakfast 14.00
Two fried eggs, served with french brioche
bread, crispy bacon, sausage, sauteed
mushrooms and gouda. Served with coffee
or fresh juice

Scrambled Eggs 9.00
Served on grilled french brioche bread with
Philadelphia, sautéed spinach, carrot,
asparagus and cherry tomatoes

Rooster Omelette 9.50
Oven baked with chicken, peppers,
fresh mushrooms, tomatoes and gouda

Primavera Omelette 9.00
Oven baked with onion, zucchini,
pepper, feta cheese and tomato

Croque Monsieur 9.00
French brioche bread with ham, gouda,
mozzarella, bechamel and fresh pepper.
Served with chives, cherry tomatoes
and parmesan flakes

Croque Madame 10.00
French brioche bread with ham, gouda,
mozzarella, bechamel, fresh pepper and
fried egg. Served with chives, cherry
tomatoes and parmesan flakes

Salt Pancake 10.00
Fied egg, bacon, cheddar, parmesan flakes,
chives, mayo and cherry tomatoes

SNACK

Toast 4.00

Fresh French Fries portion 4.00

Country fried potatoes with herbs 5.00

Couvert / Bread 1.00

CLUB SANDWICH

Chicken Club Sandwich 12.00
Breaded chicken, french salad, gouda,
tomato, bacon, ham and mayonnaise.
Served with fresh french fries, sticks,
ketchup and mayo

Salmon Club Sandwich 14.00
Whole grain bread with french salad,
tomato, cucumber and Philadelphia.
Served with fresh french
fries and yoghurt dip

SALADS

Greek Salad 9.50
Tomato, cucumber, olives, pepper,
onion, feta, oregano and olive oil 

Rooster Salad 10.50
Breaded chicken, mixed greens,
parmesan, avocado, croutons
and honey vinaigraitte

4 Seasons Salad 10.50
Rocket, spinach, lola, pecorino,
bacon, cherry tomatoes and balsamic

Salmon Salad 11.00
Smoked salmon, mixed salad,
cucumber, cherry tomatoes
and yoghurt dill dip

Superfood Salad 10.50
Mixed salad, orange, raisins, almonds,
spinach, dried cranberries with an orange
vinegraitte and sesame

Greek Dakos 9.50
Cretan barley rusk with chopped tomato,
olives, feta, onion, capers and olive oil

Roasted Veggies 10.00
Multicolor peppers, fresh mushrooms,
zucchini, eggplant, cherry tomatoes, honey,
olive oil, balsamic cream and yoghurt dip

PASTA - RISOTTO

Penne with Smoked Salmon 14.00
With sour cream, onions and dill.
Infused with lime vodka

Penne with Chicken 12.00
With sour cream, peppers and mushrooms

Penne Oven 4 Cheese 13.00
With pecorino cheese, mozzarella,
cheddar, parmesan, Philadelphia cream
cheese and basil pesto

Potato Gnocchi 12.50
With basil pesto, cherry tomatoes,
pecorino and sour cream

Vegetable Rissotto 11.50
With fresh mushrooms, rocket, parmesan,
zuchinni, peppers, carrot and truffle oil

Chicken Rissotto 12.00
With chicken, parmesan, rocket
and cherry tomatoes

BURGER

Chicken Burger 14.00
Παναριστό κοτόπουλο, µπέικον, τοµάτα,
µαρούλι, καραµελωµένα κρεµµύδια και σως
µελιού. Συνοδεύεται µε πατάτες country

Μοσχαρίσιο Burger 15.00
Μαρούλι, τοµάτα, καραµελωµένα
κρεµµύδια, µπέικον, τσένταρ και σως bbq.
Συνοδεύεται µε πατάτες country

Burger Σολοµού 15.00
Μπιφτέκι σολοµού, αγγούρι, λόλα,
κρεµµύδι και σως γιαουρτιού.
Συνοδεύεται µε πατάτες country

Burger Λαχανικών 12.00
Onion rings, λόλα, τοµάτα, κολοκύθι και
σως γιαουρτιού.
Συνοδεύεταιµε πατάτες country

ΚΥΡΙΩΣ ΠΙΑΤΑ

Φιλέτο Κοτόπουλο 14.00
Συνοδεύεται µε πατάτες country ή ρύζι
και σως µελιού

Κοτόπουλο Rooster 13.00
Παναριστές λωρίδες κοτόπουλου. Συνοδεύεται
µε πατάτες country και σως µελιού

Χειροποίητο Μοσχαρίσιο Μπιφτέκι 14.00
Μερίδα µπιφτέκια. Συνοδεύονται µε
πατάτες country ή ρύζι και BBQ σως

Φιλετίνια Μοσχαρίσια 15.00
Συνοδεύονται µε πατάτας country

Φιλετίνια Χοιρινά 13.00
Συνοδεύονται µε πατάτας country

Φιλέτο Σολοµού 16.00
Συνοδεύεται µε ρύζι

ΠΙΤΣΑ

Pizza Μαργαρίτα 13.00
Σάλτσα τοµάτας, ρίγανη και µοτσαρέλα

Veggie Pizza 14.00
Σάλτσα τοµάτας, µοτσαρέλα, ελιές,
µανιτάρια, κρεµµύδι, πιπεριά και φέτα

Pepperoni Pizza 14.00
Σάλτσα τοµάτας, µοτσαρέλα και πεπερόνι

Special Pizza 15.00
Σάλτσα τοµάτας, µοτσαρέλα, µπέικον,
πιπεριά και φρέσκα µανιτάρια

Pizza 4 Τυριά 15.00
Λευκή σάλτσα µε Philadelphia, ένταµ,
γκοργκοντζόλα, πεκορίνο, µοτσαρέλα και
πιπεριά Φλωρίνης

Pizza Κοτόπουλο 15.00
Λευκή σάλτσα µε Philadelphia, κοτόπουλο,
µπέικον, µοτσαρέλα και καραµελωµένα
κρεµµύδια

Pizza BBQ 15.00
Με µπέικον, καραµελωµένα κρεµµύδια,
µοτσαρεέλα, πεκορίνο και BBQ σως

BURGER

Chicken Burger 14.00
Breaded chicken, bacon, tomato, lettuce,
caramelized onions and honey sauce.
Served with country fried potatoes

Veal Burger 15.00
Lettuce, tomato, caramelized onions,
bacon, cheddar and bbq sauce.
Served with country fried potatoes

Salmon Burger 15.00
Salmon patty, cucumber, lola lettuce,
onions and yoghurt sauce. Served
with country fried potatoes

Veggie Burger 12.00
Onion rings, lola lettuce, tomato, zuchinni
and yoghurt sauce. Served
with country fried potatoes

MAIN DISHES

Grilled Chicken Fillet 14.00
Served with country fried potatoes or rice
and honey sauce

Rooster Chicken 13.00
Breaded chicken stripes. Served with
country fried potatoes and honey sauce

Homemade Beef Burgers 14.00
Burger portion. Served with country fried
potatoes or rice and BBQ sauce

Beef Fillet 15.00
Served with country potatoes

Pork Fillet 13.00
Served with country potatoes

Salmon Fillet 16.00
Served with rice

PIZZA

Margharita Pizza 13.00
Tomato sauce, oregano and mozzarella

Veggie Pizza 14.00
Tomato sauce, mozzarella, olives,
mushrooms, onion, pepper and feta cheese

Pepperoni Pizza 14.00
Tomato sauce, mozzarella and pepperoni

Special Pizza 15.00
Tomato sauce, mozzarella, bacon, pepper
and fresh mushrooms

4 Cheese Pizza 15.00
White sauce with Philadelphia, edam,
gorgonzola, pecorino, mozzarella and red
peppers of Florina

Chicken Pizza 15.00
White sauce with Philadelphia, chicken,
bacon, mozzarella and caramelized onions

BBQ Pizza 15.00
With bacon, caramelized onions,
mozzarella, pecorino and BBQ sauce

ROOSTER KIDS

Rooster Chicken Nuggets 8.50
Homemade chicken nuggets, with fresh
french fries and ketchup dip

Rooster Meatballs 8.50
Homemade meatballs, with fresh french
fries and ketchup dip

FINGERFOOD

 2 persons / 4 persons

Cheese Platter 15.00 / 20.00
Served with sweet chilly dip

Mix Platter 15.00 / 20.00
Served with sweet chilly dip

Fingerfood Variety 20.00
Served with sweet chilly dip

DESSERTS

Fresh Baked Waffle 8.00
With chocolate or bueno coating
(Extra ice cream scoop +1.50)

Cheesecake 7.50
Handmade, with strawberry or wild cherry
marmalade

Chocolate Souffle 7.50
Hot and melting. Served with one ice cream
scoop of your choice
(Extra ice cream scoop +1.50)

Handmade Banoffee Pie 7.50

Brownie 7.50
Handmade brownie with three different
chocolates. Served with one ice cream scoop
of your choice (Extra ice cream scoop +1.50)

Pancakes 8.00
Pancakes covered with chocolate or bueno,
banana slices and sprinkled biscuit crumbles

French Chocolate Muffin 3.00
With pieces of bitter chocolate and
roasted hazelnuts

French Vanilla Madagascar Muffin  3.00
With pieces of white chocolate, cranberry
and almond fillet

Ice Cream Scoop 3.00
Chocolate / Strawberry / Cookies /
Banana / Ferrero Rocher / Caramel /
Madagascar Vanilla

Fruit Salad 9.00
With season fruits, granola, yoghurt
and honey

DRINKS
Simple 8.00
Special 10.00
Premium 15.00
Simple Shot 3.00
Special Shot 5.00
Premium Shot 6.00
Simple Bottle 80.00
Special Bottle 100.00
Premium Bottle 120.00

BEERS

Draught
 300ml / 500ml
Carlsberg 4.50 / 6.00
Kaiser 4.50 / 6.00
Grimbergen Blanche 330ml 6.00
Grimbergen Double 330ml 6.00

Bottle
FIX Hellas 330ml 5.00
Mythos 330ml 5.00
Mythos ICE 330ml 5.00
Guinness (can) 440ml 6.00
Mythos Radler 330ml 5.00
FIX Anef (non alcohol beer) 330ml 5.00
Corona 355ml­ 6.00
NISOS Pilsner 330ml 5.00
NISOS All Day Organics
(gluten free) 330ml 7.00

Cider
Somersby Apple 330ml 5.00
Somersby Watermelon 330ml 5.00
Somersby Mango-Lime 330ml 5.00
Somersbry Strawberry- Lime
0% alc. 330ml 5.00

TRADITIONAL GREEK PRODUCTS
Special Rooster Wine 6.00
Cretan honey wine EVIVA, cold or hot.
Authentic greek recipe with mediterranean
herbs and spices

Ouzo EPOM Mitilinis 6.00
Tsipouro Apostolakis without anise 6.00

Cretan Rakomelo EVIVA 6.00
Cretan Masticha EVIVA 6.00

Metaxa 7.00 / 8.00 / 12.00
5* / 7* / 12*

SPARKLING WINES - CHAMPAGNES

Prosecco Glass  6.00
Prosecco Bottle 30.00
Moscato D’ Asti Glass 6.00
Moscato D’ Asti Bottle 30.00
Moët Brut Imperial 750ml 130.00
Moët Ice 750ml 150.00

WHITE WINES

Domaine Gerovasiliou Bottle 40.00
A combination of two greek varieties,
Asyrtiko and Malagouzia

Domaine Vivlia Chora Bottle 40.00
Local wine of Paggaio, Sauvignon Blanc
and 40% Asyrtiko

Moschofilero Mantineia Glass 6.00
Moschofilero Mantineia Bottle 25.00

RED WINES

Domaine Gerovasiliou Bottle 40.00
A combination of three greek varieties,
Limnio, Syrah και Merlot

Domaine Vivlia Chora Bottle 40.00
Local wine of Paggaio. A combination of
Merlot, Cabernet, Sauvignon and Agiorgitiko

Agiorgitiko from Nemea Glass 6.00
Agiorgitiko from Nemea Bottle 25.00

ROSE WINES

Melissomantra Calliga Glass 6.00
Melissomantra Calliga Bottle 25.00

SEMISWEET WINES

Dogkas Aphrodite’s Moschato Glas 6.00
White Semisweet Wine

Dogkas Aphrodite’s Moschato Bottle 30.00
White Semisweet Wine

Dogkas Sayene Glass 6.00
Red Semisweet Wine

Dogkas Sayene Bottle 30.00
Red Semisweet Wine

Sangria Glass 6.00



COFFEES / BEVERAGES /
REFRESHMENTS

Espresso 3.00
Double Espresso 4.60
Cappuccino 4.80
Cappuccino Double 5.00
Freddo Espresso 4.70
Freddo Espresso Double 5.40
Freddo Cappuccino 4.90
Freddo Cappuccino Double 5.60
Latte (Double) 5.00
Freddo Latte (Double) 5.00
Mochaccino Hot or Cold 6.20
Irish Coffee 7.80
Filter Coffee 4.40
Frappé 4.60
Nescafe 4.60
Greek Coffee 3.60
Double Greek Coffee 4.20
Cocoa 5.00
Chocolate Hot or Cold 5.00
Bitter Chocolate 5.00
Chocolate Viennois 5.60
White Chocolate with Rum 6.80
Rooster Chocolate 6.80
White / Dark Chocolate, Cinnamon & Caramel

Extra  +0.50/+1.50/+1.50
(Flavours / Ice Cream / Αlcohol)

Orange / Mixed Fruits Fresh Juice 5.00
Smoothie 6.00
Exotic Fruits, Summer Fruits

Juices 3.60
Orange, Lemon, Pineapple, Sour Cherry,

Banana, Peach, Cranberry, Motion

Refreshments 3.60
Orangeade Blue / Red, Sparkling Lemon Juice,

Sprite, Coca Cola - Coca Cola Zero, Soda, Tonic

Traditional Refreshments 6.00
Mandarinade / Lemonade / Sour Cherry / 

Peach / Forest Fruits / Green Apple

with Pomegranate

Perrier 330ml 4.50
Pink Grapefruit Soda 4.00
Bottled Water 500ml / 1Lt 0.50 / 2.00
Redbull / Light / Tropical 5.00
Milkshakes 6.50
Chocolate, Strawberry, Cookies, Banana, Ferrero

Rocher, Caramel, Madagascar Vanilla
Arizona Tea
Peach / Lemon / Pomegranate 5.00

WORLD OF TEA*
* Served hot and cold

English Breakfast 6.00
Organic black tea with strong flavour
and intense spicy aroma

Japan Sencha 6.00
Organic tea with a bright yellow color,
slight sweetness and aroma reminding
fresh grass

Apple Ginger 6.00
Blend with apple and ginger flavour,
with pieces of apple, candied papaya, ginger,
carob, rose petals and berry leaves

Cream Caramel 6.00
The famous decaffeinated South African
Rooitea, caramel pieces
and safflower

Camillo 6.00
Herb blend of chamomile and orange, stems
of rose bark, citurs peels, chamomile flower,
lemongrass, orange flowers, hibiscus and
Nana mint

Dream Dancer 6.00
Mixture of white and green tea, with
dried peach, pineapple and apple

Fireplace 6.00
Herb blend with cinnamon flavour, pieces
of apple, hibiscus, almonds, cinnamon, peels
of rose bark and vanilla pieces

BAGUETTE

Chicken Baguette 9.50
Breaded chicken, Philadelphia, gouda, bacon,
lettuce and tomato. Served with salad
or fresh french fries

Smoked Salmon Baguette 10.00
Smoked salmon, Philadelphia, rocket and
cucumber. Served with salad or fresh
french fries

Mediterranean Baguette 9.00
Feta, olives, oregano, tomato, cucumber
and olive oil. Served with salad or fresh
french fries

BRUNCH (UNTIL 14.00)

English Breakfast 14.00
Two fried eggs, served with french brioche
bread, crispy bacon, sausage, sauteed
mushrooms and gouda. Served with coffee
or fresh juice

Scrambled Eggs 9.00
Served on grilled french brioche bread with
Philadelphia, sautéed spinach, carrot,
asparagus and cherry tomatoes

Rooster Omelette 9.50
Oven baked with chicken, peppers,
fresh mushrooms, tomatoes and gouda

Primavera Omelette 9.00
Oven baked with onion, zucchini,
pepper, feta cheese and tomato

Croque Monsieur 9.00
French brioche bread with ham, gouda,
mozzarella, bechamel and fresh pepper.
Served with chives, cherry tomatoes
and parmesan flakes

Croque Madame 10.00
French brioche bread with ham, gouda,
mozzarella, bechamel, fresh pepper and
fried egg. Served with chives, cherry
tomatoes and parmesan flakes

Salt Pancake 10.00
Fied egg, bacon, cheddar, parmesan flakes,
chives, mayo and cherry tomatoes

SNACK

Toast 4.00

Fresh French Fries portion 4.00

Country fried potatoes with herbs 5.00

Couvert / Bread 1.00

CLUB SANDWICH

Chicken Club Sandwich 12.00
Breaded chicken, french salad, gouda,
tomato, bacon, ham and mayonnaise.
Served with fresh french fries, sticks,
ketchup and mayo

Salmon Club Sandwich 14.00
Whole grain bread with french salad,
tomato, cucumber and Philadelphia.
Served with fresh french
fries and yoghurt dip

SALADS

Greek Salad 9.50
Tomato, cucumber, olives, pepper,
onion, feta, oregano and olive oil 

Rooster Salad 10.50
Breaded chicken, mixed greens,
parmesan, avocado, croutons
and honey vinaigraitte

4 Seasons Salad 10.50
Rocket, spinach, lola, pecorino,
bacon, cherry tomatoes and balsamic

Salmon Salad 11.00
Smoked salmon, mixed salad,
cucumber, cherry tomatoes
and yoghurt dill dip

Superfood Salad 10.50
Mixed salad, orange, raisins, almonds,
spinach, dried cranberries with an orange
vinegraitte and sesame

Greek Dakos 9.50
Cretan barley rusk with chopped tomato,
olives, feta, onion, capers and olive oil

Roasted Veggies 10.00
Multicolor peppers, fresh mushrooms,
zucchini, eggplant, cherry tomatoes, honey,
olive oil, balsamic cream and yoghurt dip

PASTA - RISOTTO

Penne with Smoked Salmon 14.00
With sour cream, onions and dill.
Infused with lime vodka

Penne with Chicken 12.00
With sour cream, peppers and mushrooms

Penne Oven 4 Cheese 13.00
With pecorino cheese, mozzarella,
cheddar, parmesan, Philadelphia cream
cheese and basil pesto

Potato Gnocchi 12.50
With basil pesto, cherry tomatoes,
pecorino and sour cream

Vegetable Rissotto 11.50
With fresh mushrooms, rocket, parmesan,
zuchinni, peppers, carrot and truffle oil

Chicken Rissotto 12.00
With chicken, parmesan, rocket
and cherry tomatoes

BURGER

Chicken Burger 14.00
Breaded chicken, bacon, tomato, lettuce,
caramelized onions and honey sauce.
Served with country fried potatoes

Veal Burger 15.00
Lettuce, tomato, caramelized onions,
bacon, cheddar and bbq sauce.
Served with country fried potatoes

Salmon Burger 15.00
Salmon patty, cucumber, lola lettuce,
onions and yoghurt sauce. Served
with country fried potatoes

Veggie Burger 12.00
Onion rings, lola lettuce, tomato, zuchinni
and yoghurt sauce. Served
with country fried potatoes

MAIN DISHES

Grilled Chicken Fillet 14.00
Served with country fried potatoes or rice
and honey sauce

Rooster Chicken 13.00
Breaded chicken stripes. Served with
country fried potatoes and honey sauce

Homemade Beef Burgers 14.00
Burger portion. Served with country fried
potatoes or rice and BBQ sauce

Beef Fillet 15.00
Served with country potatoes

Pork Fillet 13.00
Served with country potatoes

Salmon Fillet 16.00
Served with rice

PIZZA

Margharita Pizza 13.00
Tomato sauce, oregano and mozzarella

Veggie Pizza 14.00
Tomato sauce, mozzarella, olives,
mushrooms, onion, pepper and feta cheese

Pepperoni Pizza 14.00
Tomato sauce, mozzarella and pepperoni

Special Pizza 15.00
Tomato sauce, mozzarella, bacon, pepper
and fresh mushrooms

4 Cheese Pizza 15.00
White sauce with Philadelphia, edam,
gorgonzola, pecorino, mozzarella and red
peppers of Florina

Chicken Pizza 15.00
White sauce with Philadelphia, chicken,
bacon, mozzarella and caramelized onions

BBQ Pizza 15.00
With bacon, caramelized onions,
mozzarella, pecorino and BBQ sauce

ROOSTER KIDS

Κοτοµπουκιές Rooster 8.50
Χειροποίητες κοτοµπουκιές,µε φρέσκιες
τηγανητές πατάτες και ντιπ κέτσαπ

Κεφτεδάκια Rooster 8.50
Χειροποίητα κεφτεδάκια,µε φρέσκιες
τηγανητές πατάτες και ντιπ κέτσαπ

FINGERFOOD

 2 άτοµα / 4 άτοµα

Πλατό Τυριών 15.00 / 20.00
Συνοδεύεται µε sweet chilly dip

Πλατό Mix 15.00 / 20.00
Συνοδεύεται µε sweet chilly dip

Ποικιλία Fingerfood 20.00
Συνοδεύεται µε sweet chilly dip

ΓΛΥΚΑ

Φρεσκοψηµένη Βάφλα 8.00
Με επικάλυψη σοκολάτας ή bueno
(Extra µπάλα παγωτού +1.50)

Cheesecake 7.50
Χειροποίητο µε µαρµελάδα φράουλα
ή αγριοκέρασο

Σουφλέ Σοκολάτας 7.50
Ζεστό και ζουµερό. Σερβίρεται µε µία µπάλα
παγωτό της επιλογής σας
(Extra µπάλα παγωτού +1.50)

Χειροποίητο Μπανόφι 7.50

Brownie 7.50
Χειροποίητο brownie µε τρεις διαφορετικές
σοκολάτες. Σερβίρεται µε παγωτό της
επιλογής σας (Extra µπάλα παγωτού +1.50)

Pancakes 8.00
Pancake µε επικάλυψη σοκολάτας ή bueno,
κοµµάτια µπανάνας και τριµµένο µπισκότο

Γαλλικό Muffin Σοκολάτας 3.00
Με κοµµατάκια bitter σοκολάτα και
καβουρδισµένα φουντούκια (140g)

Γαλλικό Muffin µε Βανίλια
Μαδαγασκάρης 3.00
Με κοµµατάκια λευκής σοκολάτας, cranberry
και φιλέ αµυγδάλου (140g)

Μπάλα Παγωτό 3.00
Σοκολάτα / Φράουλα / Μπισκότο /
Μπανάνα / Ferrero Rocher / Καραµέλα /
Βανίλια Μαδαγασκάρης

Φρουτοσαλάτα 9.00
Με φρούτα εποχής, γκρανόλα, γιαούρτι
και µέλι

ROOSTER KIDS

Rooster Chicken Nuggets 8.50
Homemade chicken nuggets, with fresh
french fries and ketchup dip

Rooster Meatballs 8.50
Homemade meatballs, with fresh french
fries and ketchup dip

FINGERFOOD

 2 persons / 4 persons

Cheese Platter 15.00 / 20.00
Served with sweet chilly dip

Mix Platter 15.00 / 20.00
Served with sweet chilly dip

Fingerfood Variety 20.00
Served with sweet chilly dip

DESSERTS

Fresh Baked Waffle 8.00
With chocolate or bueno coating
(Extra ice cream scoop +1.50)

Cheesecake 7.50
Handmade, with strawberry or wild cherry
marmalade

Chocolate Souffle 7.50
Hot and melting. Served with one ice cream
scoop of your choice
(Extra ice cream scoop +1.50)

Handmade Banoffee Pie 7.50

Brownie 7.50
Handmade brownie with three different
chocolates. Served with one ice cream scoop
of your choice (Extra ice cream scoop +1.50)

Pancakes 8.00
Pancakes covered with chocolate or bueno,
banana slices and sprinkled biscuit crumbles

French Chocolate Muffin 3.00
With pieces of bitter chocolate and
roasted hazelnuts

French Vanilla Madagascar Muffin  3.00
With pieces of white chocolate, cranberry
and almond fillet

Ice Cream Scoop 3.00
Chocolate / Strawberry / Cookies /
Banana / Ferrero Rocher / Caramel /
Madagascar Vanilla

Fruit Salad 9.00
With season fruits, granola, yoghurt
and honey

DRINKS
Simple 8.00
Special 10.00
Premium 15.00
Simple Shot 3.00
Special Shot 5.00
Premium Shot 6.00
Simple Bottle 80.00
Special Bottle 100.00
Premium Bottle 120.00

BEERS

Draught
 300ml / 500ml
Carlsberg 4.50 / 6.00
Kaiser 4.50 / 6.00
Grimbergen Blanche 330ml 6.00
Grimbergen Double 330ml 6.00

Bottle
FIX Hellas 330ml 5.00
Mythos 330ml 5.00
Mythos ICE 330ml 5.00
Guinness (can) 440ml 6.00
Mythos Radler 330ml 5.00
FIX Anef (non alcohol beer) 330ml 5.00
Corona 355ml­ 6.00
NISOS Pilsner 330ml 5.00
NISOS All Day Organics
(gluten free) 330ml 7.00

Cider
Somersby Apple 330ml 5.00
Somersby Watermelon 330ml 5.00
Somersby Mango-Lime 330ml 5.00
Somersbry Strawberry- Lime
0% alc. 330ml 5.00

TRADITIONAL GREEK PRODUCTS
Special Rooster Wine 6.00
Cretan honey wine EVIVA, cold or hot.
Authentic greek recipe with mediterranean
herbs and spices

Ouzo EPOM Mitilinis 6.00
Tsipouro Apostolakis without anise 6.00

Cretan Rakomelo EVIVA 6.00
Cretan Masticha EVIVA 6.00

Metaxa 7.00 / 8.00 / 12.00
5* / 7* / 12*

SPARKLING WINES - CHAMPAGNES

Prosecco Glass  6.00
Prosecco Bottle 30.00
Moscato D’ Asti Glass 6.00
Moscato D’ Asti Bottle 30.00
Moët Brut Imperial 750ml 130.00
Moët Ice 750ml 150.00

WHITE WINES

Domaine Gerovasiliou Bottle 40.00
A combination of two greek varieties,
Asyrtiko and Malagouzia

Domaine Vivlia Chora Bottle 40.00
Local wine of Paggaio, Sauvignon Blanc
and 40% Asyrtiko

Moschofilero Mantineia Glass 6.00
Moschofilero Mantineia Bottle 25.00

RED WINES

Domaine Gerovasiliou Bottle 40.00
A combination of three greek varieties,
Limnio, Syrah και Merlot

Domaine Vivlia Chora Bottle 40.00
Local wine of Paggaio. A combination of
Merlot, Cabernet, Sauvignon and Agiorgitiko

Agiorgitiko from Nemea Glass 6.00
Agiorgitiko from Nemea Bottle 25.00

ROSE WINES

Melissomantra Calliga Glass 6.00
Melissomantra Calliga Bottle 25.00

SEMISWEET WINES

Dogkas Aphrodite’s Moschato Glas 6.00
White Semisweet Wine

Dogkas Aphrodite’s Moschato Bottle 30.00
White Semisweet Wine

Dogkas Sayene Glass 6.00
Red Semisweet Wine

Dogkas Sayene Bottle 30.00
Red Semisweet Wine

Sangria Glass 6.00



COFFEES / BEVERAGES /
REFRESHMENTS

Espresso 3.00
Double Espresso 4.60
Cappuccino 4.80
Cappuccino Double 5.00
Freddo Espresso 4.70
Freddo Espresso Double 5.40
Freddo Cappuccino 4.90
Freddo Cappuccino Double 5.60
Latte (Double) 5.00
Freddo Latte (Double) 5.00
Mochaccino Hot or Cold 6.20
Irish Coffee 7.80
Filter Coffee 4.40
Frappé 4.60
Nescafe 4.60
Greek Coffee 3.60
Double Greek Coffee 4.20
Cocoa 5.00
Chocolate Hot or Cold 5.00
Bitter Chocolate 5.00
Chocolate Viennois 5.60
White Chocolate with Rum 6.80
Rooster Chocolate 6.80
White / Dark Chocolate, Cinnamon & Caramel

Extra  +0.50/+1.50/+1.50
(Flavours / Ice Cream / Αlcohol)

Orange / Mixed Fruits Fresh Juice 5.00
Smoothie 6.00
Exotic Fruits, Summer Fruits

Juices 3.60
Orange, Lemon, Pineapple, Sour Cherry,

Banana, Peach, Cranberry, Motion

Refreshments 3.60
Orangeade Blue / Red, Sparkling Lemon Juice,

Sprite, Coca Cola - Coca Cola Zero, Soda, Tonic

Traditional Refreshments 6.00
Mandarinade / Lemonade / Sour Cherry / 

Peach / Forest Fruits / Green Apple

with Pomegranate

Perrier 330ml 4.50
Pink Grapefruit Soda 4.00
Bottled Water 500ml / 1Lt 0.50 / 2.00
Redbull / Light / Tropical 5.00
Milkshakes 6.50
Chocolate, Strawberry, Cookies, Banana, Ferrero

Rocher, Caramel, Madagascar Vanilla
Arizona Tea
Peach / Lemon / Pomegranate 5.00

WORLD OF TEA*
* Served hot and cold

English Breakfast 6.00
Organic black tea with strong flavour
and intense spicy aroma

Japan Sencha 6.00
Organic tea with a bright yellow color,
slight sweetness and aroma reminding
fresh grass

Apple Ginger 6.00
Blend with apple and ginger flavour,
with pieces of apple, candied papaya, ginger,
carob, rose petals and berry leaves

Cream Caramel 6.00
The famous decaffeinated South African
Rooitea, caramel pieces
and safflower

Camillo 6.00
Herb blend of chamomile and orange, stems
of rose bark, citurs peels, chamomile flower,
lemongrass, orange flowers, hibiscus and
Nana mint

Dream Dancer 6.00
Mixture of white and green tea, with
dried peach, pineapple and apple

Fireplace 6.00
Herb blend with cinnamon flavour, pieces
of apple, hibiscus, almonds, cinnamon, peels
of rose bark and vanilla pieces

BAGUETTE

Chicken Baguette 9.50
Breaded chicken, Philadelphia, gouda, bacon,
lettuce and tomato. Served with salad
or fresh french fries

Smoked Salmon Baguette 10.00
Smoked salmon, Philadelphia, rocket and
cucumber. Served with salad or fresh
french fries

Mediterranean Baguette 9.00
Feta, olives, oregano, tomato, cucumber
and olive oil. Served with salad or fresh
french fries

BRUNCH (UNTIL 14.00)

English Breakfast 14.00
Two fried eggs, served with french brioche
bread, crispy bacon, sausage, sauteed
mushrooms and gouda. Served with coffee
or fresh juice

Scrambled Eggs 9.00
Served on grilled french brioche bread with
Philadelphia, sautéed spinach, carrot,
asparagus and cherry tomatoes

Rooster Omelette 9.50
Oven baked with chicken, peppers,
fresh mushrooms, tomatoes and gouda

Primavera Omelette 9.00
Oven baked with onion, zucchini,
pepper, feta cheese and tomato

Croque Monsieur 9.00
French brioche bread with ham, gouda,
mozzarella, bechamel and fresh pepper.
Served with chives, cherry tomatoes
and parmesan flakes

Croque Madame 10.00
French brioche bread with ham, gouda,
mozzarella, bechamel, fresh pepper and
fried egg. Served with chives, cherry
tomatoes and parmesan flakes

Salt Pancake 10.00
Fied egg, bacon, cheddar, parmesan flakes,
chives, mayo and cherry tomatoes

SNACK

Toast 4.00

Fresh French Fries portion 4.00

Country fried potatoes with herbs 5.00

Couvert / Bread 1.00

CLUB SANDWICH

Chicken Club Sandwich 12.00
Breaded chicken, french salad, gouda,
tomato, bacon, ham and mayonnaise.
Served with fresh french fries, sticks,
ketchup and mayo

Salmon Club Sandwich 14.00
Whole grain bread with french salad,
tomato, cucumber and Philadelphia.
Served with fresh french
fries and yoghurt dip

SALADS

Greek Salad 9.50
Tomato, cucumber, olives, pepper,
onion, feta, oregano and olive oil 

Rooster Salad 10.50
Breaded chicken, mixed greens,
parmesan, avocado, croutons
and honey vinaigraitte

4 Seasons Salad 10.50
Rocket, spinach, lola, pecorino,
bacon, cherry tomatoes and balsamic

Salmon Salad 11.00
Smoked salmon, mixed salad,
cucumber, cherry tomatoes
and yoghurt dill dip

Superfood Salad 10.50
Mixed salad, orange, raisins, almonds,
spinach, dried cranberries with an orange
vinegraitte and sesame

Greek Dakos 9.50
Cretan barley rusk with chopped tomato,
olives, feta, onion, capers and olive oil

Roasted Veggies 10.00
Multicolor peppers, fresh mushrooms,
zucchini, eggplant, cherry tomatoes, honey,
olive oil, balsamic cream and yoghurt dip

PASTA - RISOTTO

Penne with Smoked Salmon 14.00
With sour cream, onions and dill.
Infused with lime vodka

Penne with Chicken 12.00
With sour cream, peppers and mushrooms

Penne Oven 4 Cheese 13.00
With pecorino cheese, mozzarella,
cheddar, parmesan, Philadelphia cream
cheese and basil pesto

Potato Gnocchi 12.50
With basil pesto, cherry tomatoes,
pecorino and sour cream

Vegetable Rissotto 11.50
With fresh mushrooms, rocket, parmesan,
zuchinni, peppers, carrot and truffle oil

Chicken Rissotto 12.00
With chicken, parmesan, rocket
and cherry tomatoes

BURGER

Chicken Burger 14.00
Breaded chicken, bacon, tomato, lettuce,
caramelized onions and honey sauce.
Served with country fried potatoes

Veal Burger 15.00
Lettuce, tomato, caramelized onions,
bacon, cheddar and bbq sauce.
Served with country fried potatoes

Salmon Burger 15.00
Salmon patty, cucumber, lola lettuce,
onions and yoghurt sauce. Served
with country fried potatoes

Veggie Burger 12.00
Onion rings, lola lettuce, tomato, zuchinni
and yoghurt sauce. Served
with country fried potatoes

MAIN DISHES

Grilled Chicken Fillet 14.00
Served with country fried potatoes or rice
and honey sauce

Rooster Chicken 13.00
Breaded chicken stripes. Served with
country fried potatoes and honey sauce

Homemade Beef Burgers 14.00
Burger portion. Served with country fried
potatoes or rice and BBQ sauce

Beef Fillet 15.00
Served with country potatoes

Pork Fillet 13.00
Served with country potatoes

Salmon Fillet 16.00
Served with rice

PIZZA

Margharita Pizza 13.00
Tomato sauce, oregano and mozzarella

Veggie Pizza 14.00
Tomato sauce, mozzarella, olives,
mushrooms, onion, pepper and feta cheese

Pepperoni Pizza 14.00
Tomato sauce, mozzarella and pepperoni

Special Pizza 15.00
Tomato sauce, mozzarella, bacon, pepper
and fresh mushrooms

4 Cheese Pizza 15.00
White sauce with Philadelphia, edam,
gorgonzola, pecorino, mozzarella and red
peppers of Florina

Chicken Pizza 15.00
White sauce with Philadelphia, chicken,
bacon, mozzarella and caramelized onions

BBQ Pizza 15.00
With bacon, caramelized onions,
mozzarella, pecorino and BBQ sauce

ROOSTER KIDS

Rooster Chicken Nuggets 8.50
Homemade chicken nuggets, with fresh
french fries and ketchup dip

Rooster Meatballs 8.50
Homemade meatballs, with fresh french
fries and ketchup dip

FINGERFOOD

 2 persons / 4 persons

Cheese Platter 15.00 / 20.00
Served with sweet chilly dip

Mix Platter 15.00 / 20.00
Served with sweet chilly dip

Fingerfood Variety 20.00
Served with sweet chilly dip

DESSERTS

Fresh Baked Waffle 8.00
With chocolate or bueno coating
(Extra ice cream scoop +1.50)

Cheesecake 7.50
Handmade, with strawberry or wild cherry
marmalade

Chocolate Souffle 7.50
Hot and melting. Served with one ice cream
scoop of your choice
(Extra ice cream scoop +1.50)

Handmade Banoffee Pie 7.50

Brownie 7.50
Handmade brownie with three different
chocolates. Served with one ice cream scoop
of your choice (Extra ice cream scoop +1.50)

Pancakes 8.00
Pancakes covered with chocolate or bueno,
banana slices and sprinkled biscuit crumbles

French Chocolate Muffin 3.00
With pieces of bitter chocolate and
roasted hazelnuts

French Vanilla Madagascar Muffin  3.00
With pieces of white chocolate, cranberry
and almond fillet

Ice Cream Scoop 3.00
Chocolate / Strawberry / Cookies /
Banana / Ferrero Rocher / Caramel /
Madagascar Vanilla

Fruit Salad 9.00
With season fruits, granola, yoghurt
and honey

ΠΟΤΑ
Απλά 8.00
Special 10.00
Premium 15.00
Απλό Σφηνάκι 3.00
Special Σφηνάκι 5.00
Premium Σφηνάκι 6.00
Φιάλη Απλή 80.00
Φιάλη Special 100.00
Φιάλη Premium 120.00

ΜΠΥΡΕΣ

Βαρέλι
 300ml / 500ml
Carlsberg 4.50 / 6.00
Kaiser 4.50 / 6.00
Grimbergen Blanche 330ml 6.00
Grimbergen Double 330ml 6.00

Φιάλη
ΦΙΞ Ελλάς 330ml 5.00
Mythos 330ml 5.00
Mythos ICE 330ml 5.00
Guinness (κουτί) 440ml 6.00
Mythos Radler 330ml 5.00
ΦΙΞ Άνευ (µπύρα χωρίς αλκοόλ) 330ml 5.00
Corona 355ml 6.00
ΝΗΣΟΣ Pilsner 330ml 5.00
ΝΗΣΟΣ All Day Organics
(χωρίς γλουτένη) 330ml 7.00

Μηλίτης
Somersby Μήλο 330ml 5.00
Somersby Καρπούζι 330ml 5.00
Somersby Μάνγκο-Λάιµ 330ml 5.00
Somersby Φράουλα-Λάιµ
0% αλκοόλ 330ml  5.00

ΠΑΡΑ∆ΟΣΙΑΚΑ ΠΡΟΪΟΝΤΑ
Special Rooster Wine 6.00
Ελληνικό οινόµελο ΕΒΙΒΑ Κρήτης κρύο ή
ζεστό. Καθαρά ελληνική συνταγή µε
µεσογειακά βότανα και µυρωδικά

Ούζο ΜΙΝΙ Μυτιλίνης 6.00
Τσίπουρο Αποστολάκης χωρίς γλυκάνισο 6.00

Ρακόµελο ΕΒΙΒΑ Κρήτης 6.00
Μαστίχα ΕΒΙΒΑ Κρήτης 6.00

Metaxa 7.00 / 8.00 /12.00
5* / 7* /12*

DRINKS
Simple 8.00
Special 10.00
Premium 15.00
Simple Shot 3.00
Special Shot 5.00
Premium Shot 6.00
Simple Bottle 80.00
Special Bottle 100.00
Premium Bottle 120.00

BEERS

Draught
 300ml / 500ml
Carlsberg 4.50 / 6.00
Kaiser 4.50 / 6.00
Grimbergen Blanche 330ml 6.00
Grimbergen Double 330ml 6.00

Bottle
FIX Hellas 330ml 5.00
Mythos 330ml 5.00
Mythos ICE 330ml 5.00
Guinness (can) 440ml 6.00
Mythos Radler 330ml 5.00
FIX Anef (non alcohol beer) 330ml 5.00
Corona 355ml­ 6.00
NISOS Pilsner 330ml 5.00
NISOS All Day Organics
(gluten free) 330ml 7.00

Cider
Somersby Apple 330ml 5.00
Somersby Watermelon 330ml 5.00
Somersby Mango-Lime 330ml 5.00
Somersbry Strawberry- Lime
0% alc. 330ml 5.00

TRADITIONAL GREEK PRODUCTS
Special Rooster Wine 6.00
Cretan honey wine EVIVA, cold or hot.
Authentic greek recipe with mediterranean
herbs and spices

Ouzo EPOM Mitilinis 6.00
Tsipouro Apostolakis without anise 6.00

Cretan Rakomelo EVIVA 6.00
Cretan Masticha EVIVA 6.00

Metaxa 7.00 / 8.00 / 12.00
5* / 7* / 12*

SPARKLING WINES - CHAMPAGNES

Prosecco Glass  6.00
Prosecco Bottle 30.00
Moscato D’ Asti Glass 6.00
Moscato D’ Asti Bottle 30.00
Moët Brut Imperial 750ml 130.00
Moët Ice 750ml 150.00

WHITE WINES

Domaine Gerovasiliou Bottle 40.00
A combination of two greek varieties,
Asyrtiko and Malagouzia

Domaine Vivlia Chora Bottle 40.00
Local wine of Paggaio, Sauvignon Blanc
and 40% Asyrtiko

Moschofilero Mantineia Glass 6.00
Moschofilero Mantineia Bottle 25.00

RED WINES

Domaine Gerovasiliou Bottle 40.00
A combination of three greek varieties,
Limnio, Syrah και Merlot

Domaine Vivlia Chora Bottle 40.00
Local wine of Paggaio. A combination of
Merlot, Cabernet, Sauvignon and Agiorgitiko

Agiorgitiko from Nemea Glass 6.00
Agiorgitiko from Nemea Bottle 25.00

ROSE WINES

Melissomantra Calliga Glass 6.00
Melissomantra Calliga Bottle 25.00

SEMISWEET WINES

Dogkas Aphrodite’s Moschato Glas 6.00
White Semisweet Wine

Dogkas Aphrodite’s Moschato Bottle 30.00
White Semisweet Wine

Dogkas Sayene Glass 6.00
Red Semisweet Wine

Dogkas Sayene Bottle 30.00
Red Semisweet Wine

Sangria Glass 6.00



COFFEES / BEVERAGES /
REFRESHMENTS

Espresso 3.00
Double Espresso 4.60
Cappuccino 4.80
Cappuccino Double 5.00
Freddo Espresso 4.70
Freddo Espresso Double 5.40
Freddo Cappuccino 4.90
Freddo Cappuccino Double 5.60
Latte (Double) 5.00
Freddo Latte (Double) 5.00
Mochaccino Hot or Cold 6.20
Irish Coffee 7.80
Filter Coffee 4.40
Frappé 4.60
Nescafe 4.60
Greek Coffee 3.60
Double Greek Coffee 4.20
Cocoa 5.00
Chocolate Hot or Cold 5.00
Bitter Chocolate 5.00
Chocolate Viennois 5.60
White Chocolate with Rum 6.80
Rooster Chocolate 6.80
White / Dark Chocolate, Cinnamon & Caramel

Extra  +0.50/+1.50/+1.50
(Flavours / Ice Cream / Αlcohol)

Orange / Mixed Fruits Fresh Juice 5.00
Smoothie 6.00
Exotic Fruits, Summer Fruits

Juices 3.60
Orange, Lemon, Pineapple, Sour Cherry,

Banana, Peach, Cranberry, Motion

Refreshments 3.60
Orangeade Blue / Red, Sparkling Lemon Juice,

Sprite, Coca Cola - Coca Cola Zero, Soda, Tonic

Traditional Refreshments 6.00
Mandarinade / Lemonade / Sour Cherry / 

Peach / Forest Fruits / Green Apple

with Pomegranate

Perrier 330ml 4.50
Pink Grapefruit Soda 4.00
Bottled Water 500ml / 1Lt 0.50 / 2.00
Redbull / Light / Tropical 5.00
Milkshakes 6.50
Chocolate, Strawberry, Cookies, Banana, Ferrero

Rocher, Caramel, Madagascar Vanilla
Arizona Tea
Peach / Lemon / Pomegranate 5.00

WORLD OF TEA*
* Served hot and cold

English Breakfast 6.00
Organic black tea with strong flavour
and intense spicy aroma

Japan Sencha 6.00
Organic tea with a bright yellow color,
slight sweetness and aroma reminding
fresh grass

Apple Ginger 6.00
Blend with apple and ginger flavour,
with pieces of apple, candied papaya, ginger,
carob, rose petals and berry leaves

Cream Caramel 6.00
The famous decaffeinated South African
Rooitea, caramel pieces
and safflower

Camillo 6.00
Herb blend of chamomile and orange, stems
of rose bark, citurs peels, chamomile flower,
lemongrass, orange flowers, hibiscus and
Nana mint

Dream Dancer 6.00
Mixture of white and green tea, with
dried peach, pineapple and apple

Fireplace 6.00
Herb blend with cinnamon flavour, pieces
of apple, hibiscus, almonds, cinnamon, peels
of rose bark and vanilla pieces

BAGUETTE

Chicken Baguette 9.50
Breaded chicken, Philadelphia, gouda, bacon,
lettuce and tomato. Served with salad
or fresh french fries

Smoked Salmon Baguette 10.00
Smoked salmon, Philadelphia, rocket and
cucumber. Served with salad or fresh
french fries

Mediterranean Baguette 9.00
Feta, olives, oregano, tomato, cucumber
and olive oil. Served with salad or fresh
french fries

BRUNCH (UNTIL 14.00)

English Breakfast 14.00
Two fried eggs, served with french brioche
bread, crispy bacon, sausage, sauteed
mushrooms and gouda. Served with coffee
or fresh juice

Scrambled Eggs 9.00
Served on grilled french brioche bread with
Philadelphia, sautéed spinach, carrot,
asparagus and cherry tomatoes

Rooster Omelette 9.50
Oven baked with chicken, peppers,
fresh mushrooms, tomatoes and gouda

Primavera Omelette 9.00
Oven baked with onion, zucchini,
pepper, feta cheese and tomato

Croque Monsieur 9.00
French brioche bread with ham, gouda,
mozzarella, bechamel and fresh pepper.
Served with chives, cherry tomatoes
and parmesan flakes

Croque Madame 10.00
French brioche bread with ham, gouda,
mozzarella, bechamel, fresh pepper and
fried egg. Served with chives, cherry
tomatoes and parmesan flakes

Salt Pancake 10.00
Fied egg, bacon, cheddar, parmesan flakes,
chives, mayo and cherry tomatoes

SNACK

Toast 4.00

Fresh French Fries portion 4.00

Country fried potatoes with herbs 5.00

Couvert / Bread 1.00

CLUB SANDWICH

Chicken Club Sandwich 12.00
Breaded chicken, french salad, gouda,
tomato, bacon, ham and mayonnaise.
Served with fresh french fries, sticks,
ketchup and mayo

Salmon Club Sandwich 14.00
Whole grain bread with french salad,
tomato, cucumber and Philadelphia.
Served with fresh french
fries and yoghurt dip

SALADS

Greek Salad 9.50
Tomato, cucumber, olives, pepper,
onion, feta, oregano and olive oil 

Rooster Salad 10.50
Breaded chicken, mixed greens,
parmesan, avocado, croutons
and honey vinaigraitte

4 Seasons Salad 10.50
Rocket, spinach, lola, pecorino,
bacon, cherry tomatoes and balsamic

Salmon Salad 11.00
Smoked salmon, mixed salad,
cucumber, cherry tomatoes
and yoghurt dill dip

Superfood Salad 10.50
Mixed salad, orange, raisins, almonds,
spinach, dried cranberries with an orange
vinegraitte and sesame

Greek Dakos 9.50
Cretan barley rusk with chopped tomato,
olives, feta, onion, capers and olive oil

Roasted Veggies 10.00
Multicolor peppers, fresh mushrooms,
zucchini, eggplant, cherry tomatoes, honey,
olive oil, balsamic cream and yoghurt dip

PASTA - RISOTTO

Penne with Smoked Salmon 14.00
With sour cream, onions and dill.
Infused with lime vodka

Penne with Chicken 12.00
With sour cream, peppers and mushrooms

Penne Oven 4 Cheese 13.00
With pecorino cheese, mozzarella,
cheddar, parmesan, Philadelphia cream
cheese and basil pesto

Potato Gnocchi 12.50
With basil pesto, cherry tomatoes,
pecorino and sour cream

Vegetable Rissotto 11.50
With fresh mushrooms, rocket, parmesan,
zuchinni, peppers, carrot and truffle oil

Chicken Rissotto 12.00
With chicken, parmesan, rocket
and cherry tomatoes

BURGER

Chicken Burger 14.00
Breaded chicken, bacon, tomato, lettuce,
caramelized onions and honey sauce.
Served with country fried potatoes

Veal Burger 15.00
Lettuce, tomato, caramelized onions,
bacon, cheddar and bbq sauce.
Served with country fried potatoes

Salmon Burger 15.00
Salmon patty, cucumber, lola lettuce,
onions and yoghurt sauce. Served
with country fried potatoes

Veggie Burger 12.00
Onion rings, lola lettuce, tomato, zuchinni
and yoghurt sauce. Served
with country fried potatoes

MAIN DISHES

Grilled Chicken Fillet 14.00
Served with country fried potatoes or rice
and honey sauce

Rooster Chicken 13.00
Breaded chicken stripes. Served with
country fried potatoes and honey sauce

Homemade Beef Burgers 14.00
Burger portion. Served with country fried
potatoes or rice and BBQ sauce

Beef Fillet 15.00
Served with country potatoes

Pork Fillet 13.00
Served with country potatoes

Salmon Fillet 16.00
Served with rice

PIZZA

Margharita Pizza 13.00
Tomato sauce, oregano and mozzarella

Veggie Pizza 14.00
Tomato sauce, mozzarella, olives,
mushrooms, onion, pepper and feta cheese

Pepperoni Pizza 14.00
Tomato sauce, mozzarella and pepperoni

Special Pizza 15.00
Tomato sauce, mozzarella, bacon, pepper
and fresh mushrooms

4 Cheese Pizza 15.00
White sauce with Philadelphia, edam,
gorgonzola, pecorino, mozzarella and red
peppers of Florina

Chicken Pizza 15.00
White sauce with Philadelphia, chicken,
bacon, mozzarella and caramelized onions

BBQ Pizza 15.00
With bacon, caramelized onions,
mozzarella, pecorino and BBQ sauce

ROOSTER KIDS

Rooster Chicken Nuggets 8.50
Homemade chicken nuggets, with fresh
french fries and ketchup dip

Rooster Meatballs 8.50
Homemade meatballs, with fresh french
fries and ketchup dip

FINGERFOOD

 2 persons / 4 persons

Cheese Platter 15.00 / 20.00
Served with sweet chilly dip

Mix Platter 15.00 / 20.00
Served with sweet chilly dip

Fingerfood Variety 20.00
Served with sweet chilly dip

DESSERTS

Fresh Baked Waffle 8.00
With chocolate or bueno coating
(Extra ice cream scoop +1.50)

Cheesecake 7.50
Handmade, with strawberry or wild cherry
marmalade

Chocolate Souffle 7.50
Hot and melting. Served with one ice cream
scoop of your choice
(Extra ice cream scoop +1.50)

Handmade Banoffee Pie 7.50

Brownie 7.50
Handmade brownie with three different
chocolates. Served with one ice cream scoop
of your choice (Extra ice cream scoop +1.50)

Pancakes 8.00
Pancakes covered with chocolate or bueno,
banana slices and sprinkled biscuit crumbles

French Chocolate Muffin 3.00
With pieces of bitter chocolate and
roasted hazelnuts

French Vanilla Madagascar Muffin  3.00
With pieces of white chocolate, cranberry
and almond fillet

Ice Cream Scoop 3.00
Chocolate / Strawberry / Cookies /
Banana / Ferrero Rocher / Caramel /
Madagascar Vanilla

Fruit Salad 9.00
With season fruits, granola, yoghurt
and honey

DRINKS
Simple 8.00
Special 10.00
Premium 15.00
Simple Shot 3.00
Special Shot 5.00
Premium Shot 6.00
Simple Bottle 80.00
Special Bottle 100.00
Premium Bottle 120.00

BEERS

Draught
 300ml / 500ml
Carlsberg 4.50 / 6.00
Kaiser 4.50 / 6.00
Grimbergen Blanche 330ml 6.00
Grimbergen Double 330ml 6.00

Bottle
FIX Hellas 330ml 5.00
Mythos 330ml 5.00
Mythos ICE 330ml 5.00
Guinness (can) 440ml 6.00
Mythos Radler 330ml 5.00
FIX Anef (non alcohol beer) 330ml 5.00
Corona 355ml­ 6.00
NISOS Pilsner 330ml 5.00
NISOS All Day Organics
(gluten free) 330ml 7.00

Cider
Somersby Apple 330ml 5.00
Somersby Watermelon 330ml 5.00
Somersby Mango-Lime 330ml 5.00
Somersbry Strawberry- Lime
0% alc. 330ml 5.00

TRADITIONAL GREEK PRODUCTS
Special Rooster Wine 6.00
Cretan honey wine EVIVA, cold or hot.
Authentic greek recipe with mediterranean
herbs and spices

Ouzo EPOM Mitilinis 6.00
Tsipouro Apostolakis without anise 6.00

Cretan Rakomelo EVIVA 6.00
Cretan Masticha EVIVA 6.00

Metaxa 7.00 / 8.00 / 12.00
5* / 7* / 12*

ΑΦΡΩ∆ΕΙΣ ΟΙΝΟΙ / ΣΑΜΠΑΝΙΕΣ

Prosecco Ποτήρι 6.00
Prosecco Φιάλη 30.00
Moscato D’ Asti Ποτήρι 6.00
Moscato D’ Asti Φιάλη 30.00
Moët Brut Imperial 750ml 130.00
Moët Ice 750ml 150.00

ΛΕΥΚΑ ΚΡΑΣΙΑ

Κτήµα Γεροβασιλείου Φιάλη 40.00
Συνδυασµός δύο ελληνικών ποικιλιών,
του Ασύρτικου και της Μαλαγουζιάς

Κτήµα Βιβλία Χώρα Φιάλη 40.00
Τοπικός οίνος Παγγαίου, Sauvignon Blanc
και 40% Ασύρτικο

Μοσχοφίλερο Μαντινεία Ποτήρι 6.00
Μοσχοφίλερο Μαντινεία Φιάλη 25.00

ΕΡΥΘΡΑ ΚΡΑΣΙΑ

Κτήµα Γεροβασιλείου Φιάλη 40.00
Συνδυασµός τριών ελληνικών ποικιλιών,
Ληµνιού, Syrah και Merlot

Κτήµα Βιβλία Χώρα Φιάλη 40.00
Τοπικός οίνος Παγγαίου. Συνδυασµός Merlot,
Cabernet, Sauvignon και Αγιωργίτικο

Αγιωργίτικο Νεµέας Ποτήρι 6.00
Αγιωργίτικο Νεµέας Φιάλη 25.00

ΡΟΖΕ ΚΡΑΣΙΑ

Μελισσόµαντρα Calliga Ποτήρι 6.00
Μελισσόµαντρα Calliga Φιάλη 25.00

ΗΜΙΓΛΥΚΟΙ ΟΙΝΟΙ

Dogkas Αφροδίτης Μοσχάτο Ποτήρι 6.00
Λευκός Ηµίγλυκος

Dogkas Αφροδίτης Μοσχάτο Φιάλη 30.00
Λευκός Ηµίγλυκος

Dogkas Σαγήνη Ποτήρι 6.00
Ερυθρός Ηµίγλυκος

Dogkas Σαγήνη Φιάλη 30.00
Ερυθρός Ηµίγλυκος

Σανγκριά Ποτήρι 6.00

SPARKLING WINES - CHAMPAGNES

Prosecco Glass  6.00
Prosecco Bottle 30.00
Moscato D’ Asti Glass 6.00
Moscato D’ Asti Bottle 30.00
Moët Brut Imperial 750ml 130.00
Moët Ice 750ml 150.00

WHITE WINES

Domaine Gerovasiliou Bottle 40.00
A combination of two greek varieties,
Asyrtiko and Malagouzia

Domaine Vivlia Chora Bottle 40.00
Local wine of Paggaio, Sauvignon Blanc
and 40% Asyrtiko

Moschofilero Mantineia Glass 6.00
Moschofilero Mantineia Bottle 25.00

RED WINES

Domaine Gerovasiliou Bottle 40.00
A combination of three greek varieties,
Limnio, Syrah και Merlot

Domaine Vivlia Chora Bottle 40.00
Local wine of Paggaio. A combination of
Merlot, Cabernet, Sauvignon and Agiorgitiko

Agiorgitiko from Nemea Glass 6.00
Agiorgitiko from Nemea Bottle 25.00

ROSE WINES

Melissomantra Calliga Glass 6.00
Melissomantra Calliga Bottle 25.00

SEMISWEET WINES

Dogkas Aphrodite’s Moschato Glas 6.00
White Semisweet Wine

Dogkas Aphrodite’s Moschato Bottle 30.00
White Semisweet Wine

Dogkas Sayene Glass 6.00
Red Semisweet Wine

Dogkas Sayene Bottle 30.00
Red Semisweet Wine

Sangria Glass 6.00



COFFEES / BEVERAGES /
REFRESHMENTS

Espresso 3.00
Double Espresso 4.60
Cappuccino 4.80
Cappuccino Double 5.00
Freddo Espresso 4.70
Freddo Espresso Double 5.40
Freddo Cappuccino 4.90
Freddo Cappuccino Double 5.60
Latte (Double) 5.00
Freddo Latte (Double) 5.00
Mochaccino Hot or Cold 6.20
Irish Coffee 7.80
Filter Coffee 4.40
Frappé 4.60
Nescafe 4.60
Greek Coffee 3.60
Double Greek Coffee 4.20
Cocoa 5.00
Chocolate Hot or Cold 5.00
Bitter Chocolate 5.00
Chocolate Viennois 5.60
White Chocolate with Rum 6.80
Rooster Chocolate 6.80
White / Dark Chocolate, Cinnamon & Caramel

Extra  +0.50/+1.50/+1.50
(Flavours / Ice Cream / Αlcohol)

Orange / Mixed Fruits Fresh Juice 5.00
Smoothie 6.00
Exotic Fruits, Summer Fruits

Juices 3.60
Orange, Lemon, Pineapple, Sour Cherry,

Banana, Peach, Cranberry, Motion

Refreshments 3.60
Orangeade Blue / Red, Sparkling Lemon Juice,

Sprite, Coca Cola - Coca Cola Zero, Soda, Tonic

Traditional Refreshments 6.00
Mandarinade / Lemonade / Sour Cherry / 

Peach / Forest Fruits / Green Apple

with Pomegranate

Perrier 330ml 4.50
Pink Grapefruit Soda 4.00
Bottled Water 500ml / 1Lt 0.50 / 2.00
Redbull / Light / Tropical 5.00
Milkshakes 6.50
Chocolate, Strawberry, Cookies, Banana, Ferrero

Rocher, Caramel, Madagascar Vanilla
Arizona Tea
Peach / Lemon / Pomegranate 5.00

WORLD OF TEA*
* Served hot and cold

English Breakfast 6.00
Organic black tea with strong flavour
and intense spicy aroma

Japan Sencha 6.00
Organic tea with a bright yellow color,
slight sweetness and aroma reminding
fresh grass

Apple Ginger 6.00
Blend with apple and ginger flavour,
with pieces of apple, candied papaya, ginger,
carob, rose petals and berry leaves

Cream Caramel 6.00
The famous decaffeinated South African
Rooitea, caramel pieces
and safflower

Camillo 6.00
Herb blend of chamomile and orange, stems
of rose bark, citurs peels, chamomile flower,
lemongrass, orange flowers, hibiscus and
Nana mint

Dream Dancer 6.00
Mixture of white and green tea, with
dried peach, pineapple and apple

Fireplace 6.00
Herb blend with cinnamon flavour, pieces
of apple, hibiscus, almonds, cinnamon, peels
of rose bark and vanilla pieces

BAGUETTE

Chicken Baguette 9.50
Breaded chicken, Philadelphia, gouda, bacon,
lettuce and tomato. Served with salad
or fresh french fries

Smoked Salmon Baguette 10.00
Smoked salmon, Philadelphia, rocket and
cucumber. Served with salad or fresh
french fries

Mediterranean Baguette 9.00
Feta, olives, oregano, tomato, cucumber
and olive oil. Served with salad or fresh
french fries

BRUNCH (UNTIL 14.00)

English Breakfast 14.00
Two fried eggs, served with french brioche
bread, crispy bacon, sausage, sauteed
mushrooms and gouda. Served with coffee
or fresh juice

Scrambled Eggs 9.00
Served on grilled french brioche bread with
Philadelphia, sautéed spinach, carrot,
asparagus and cherry tomatoes

Rooster Omelette 9.50
Oven baked with chicken, peppers,
fresh mushrooms, tomatoes and gouda

Primavera Omelette 9.00
Oven baked with onion, zucchini,
pepper, feta cheese and tomato

Croque Monsieur 9.00
French brioche bread with ham, gouda,
mozzarella, bechamel and fresh pepper.
Served with chives, cherry tomatoes
and parmesan flakes

Croque Madame 10.00
French brioche bread with ham, gouda,
mozzarella, bechamel, fresh pepper and
fried egg. Served with chives, cherry
tomatoes and parmesan flakes

Salt Pancake 10.00
Fied egg, bacon, cheddar, parmesan flakes,
chives, mayo and cherry tomatoes

SNACK

Toast 4.00

Fresh French Fries portion 4.00

Country fried potatoes with herbs 5.00

Couvert / Bread 1.00

CLUB SANDWICH

Chicken Club Sandwich 12.00
Breaded chicken, french salad, gouda,
tomato, bacon, ham and mayonnaise.
Served with fresh french fries, sticks,
ketchup and mayo

Salmon Club Sandwich 14.00
Whole grain bread with french salad,
tomato, cucumber and Philadelphia.
Served with fresh french
fries and yoghurt dip

SALADS

Greek Salad 9.50
Tomato, cucumber, olives, pepper,
onion, feta, oregano and olive oil 

Rooster Salad 10.50
Breaded chicken, mixed greens,
parmesan, avocado, croutons
and honey vinaigraitte

4 Seasons Salad 10.50
Rocket, spinach, lola, pecorino,
bacon, cherry tomatoes and balsamic

Salmon Salad 11.00
Smoked salmon, mixed salad,
cucumber, cherry tomatoes
and yoghurt dill dip

Superfood Salad 10.50
Mixed salad, orange, raisins, almonds,
spinach, dried cranberries with an orange
vinegraitte and sesame

Greek Dakos 9.50
Cretan barley rusk with chopped tomato,
olives, feta, onion, capers and olive oil

Roasted Veggies 10.00
Multicolor peppers, fresh mushrooms,
zucchini, eggplant, cherry tomatoes, honey,
olive oil, balsamic cream and yoghurt dip

PASTA - RISOTTO

Penne with Smoked Salmon 14.00
With sour cream, onions and dill.
Infused with lime vodka

Penne with Chicken 12.00
With sour cream, peppers and mushrooms

Penne Oven 4 Cheese 13.00
With pecorino cheese, mozzarella,
cheddar, parmesan, Philadelphia cream
cheese and basil pesto

Potato Gnocchi 12.50
With basil pesto, cherry tomatoes,
pecorino and sour cream

Vegetable Rissotto 11.50
With fresh mushrooms, rocket, parmesan,
zuchinni, peppers, carrot and truffle oil

Chicken Rissotto 12.00
With chicken, parmesan, rocket
and cherry tomatoes

BURGER

Chicken Burger 14.00
Breaded chicken, bacon, tomato, lettuce,
caramelized onions and honey sauce.
Served with country fried potatoes

Veal Burger 15.00
Lettuce, tomato, caramelized onions,
bacon, cheddar and bbq sauce.
Served with country fried potatoes

Salmon Burger 15.00
Salmon patty, cucumber, lola lettuce,
onions and yoghurt sauce. Served
with country fried potatoes

Veggie Burger 12.00
Onion rings, lola lettuce, tomato, zuchinni
and yoghurt sauce. Served
with country fried potatoes

MAIN DISHES

Grilled Chicken Fillet 14.00
Served with country fried potatoes or rice
and honey sauce

Rooster Chicken 13.00
Breaded chicken stripes. Served with
country fried potatoes and honey sauce

Homemade Beef Burgers 14.00
Burger portion. Served with country fried
potatoes or rice and BBQ sauce

Beef Fillet 15.00
Served with country potatoes

Pork Fillet 13.00
Served with country potatoes

Salmon Fillet 16.00
Served with rice

PIZZA

Margharita Pizza 13.00
Tomato sauce, oregano and mozzarella

Veggie Pizza 14.00
Tomato sauce, mozzarella, olives,
mushrooms, onion, pepper and feta cheese

Pepperoni Pizza 14.00
Tomato sauce, mozzarella and pepperoni

Special Pizza 15.00
Tomato sauce, mozzarella, bacon, pepper
and fresh mushrooms

4 Cheese Pizza 15.00
White sauce with Philadelphia, edam,
gorgonzola, pecorino, mozzarella and red
peppers of Florina

Chicken Pizza 15.00
White sauce with Philadelphia, chicken,
bacon, mozzarella and caramelized onions

BBQ Pizza 15.00
With bacon, caramelized onions,
mozzarella, pecorino and BBQ sauce

ROOSTER KIDS

Rooster Chicken Nuggets 8.50
Homemade chicken nuggets, with fresh
french fries and ketchup dip

Rooster Meatballs 8.50
Homemade meatballs, with fresh french
fries and ketchup dip

FINGERFOOD

 2 persons / 4 persons

Cheese Platter 15.00 / 20.00
Served with sweet chilly dip

Mix Platter 15.00 / 20.00
Served with sweet chilly dip

Fingerfood Variety 20.00
Served with sweet chilly dip

DESSERTS

Fresh Baked Waffle 8.00
With chocolate or bueno coating
(Extra ice cream scoop +1.50)

Cheesecake 7.50
Handmade, with strawberry or wild cherry
marmalade

Chocolate Souffle 7.50
Hot and melting. Served with one ice cream
scoop of your choice
(Extra ice cream scoop +1.50)

Handmade Banoffee Pie 7.50

Brownie 7.50
Handmade brownie with three different
chocolates. Served with one ice cream scoop
of your choice (Extra ice cream scoop +1.50)

Pancakes 8.00
Pancakes covered with chocolate or bueno,
banana slices and sprinkled biscuit crumbles

French Chocolate Muffin 3.00
With pieces of bitter chocolate and
roasted hazelnuts

French Vanilla Madagascar Muffin  3.00
With pieces of white chocolate, cranberry
and almond fillet

Ice Cream Scoop 3.00
Chocolate / Strawberry / Cookies /
Banana / Ferrero Rocher / Caramel /
Madagascar Vanilla

Fruit Salad 9.00
With season fruits, granola, yoghurt
and honey

DRINKS
Simple 8.00
Special 10.00
Premium 15.00
Simple Shot 3.00
Special Shot 5.00
Premium Shot 6.00
Simple Bottle 80.00
Special Bottle 100.00
Premium Bottle 120.00

BEERS

Draught
 300ml / 500ml
Carlsberg 4.50 / 6.00
Kaiser 4.50 / 6.00
Grimbergen Blanche 330ml 6.00
Grimbergen Double 330ml 6.00

Bottle
FIX Hellas 330ml 5.00
Mythos 330ml 5.00
Mythos ICE 330ml 5.00
Guinness (can) 440ml 6.00
Mythos Radler 330ml 5.00
FIX Anef (non alcohol beer) 330ml 5.00
Corona 355ml­ 6.00
NISOS Pilsner 330ml 5.00
NISOS All Day Organics
(gluten free) 330ml 7.00

Cider
Somersby Apple 330ml 5.00
Somersby Watermelon 330ml 5.00
Somersby Mango-Lime 330ml 5.00
Somersbry Strawberry- Lime
0% alc. 330ml 5.00

TRADITIONAL GREEK PRODUCTS
Special Rooster Wine 6.00
Cretan honey wine EVIVA, cold or hot.
Authentic greek recipe with mediterranean
herbs and spices

Ouzo EPOM Mitilinis 6.00
Tsipouro Apostolakis without anise 6.00

Cretan Rakomelo EVIVA 6.00
Cretan Masticha EVIVA 6.00

Metaxa 7.00 / 8.00 / 12.00
5* / 7* / 12*

CLASSIC COCKTAILS

Aperol Spritz 10.00
Aperol, Prosecco, soda water

Negroni 11.00
Beefeater London Dry Gin, Martini Rosso, Campari

Old Fashioned 11.00
Four Roses Bourbon, orange bitters, vanilla syrup

Whiskey Sour / Amaretto Sour 11.00
Four Roses Bourbon / Amaretto Liquer, Angostura bitters,
lime juice, sugar syrup

Pornstar Martini 11.00
Absolut vodka, Passoa, passion fruit puree, vanilla syrup, lime juice

Margarita 11.00
Strawberry / mango / passion fruit / pineapple
Olmeca Tequila Silver, triple sec, lime juice

Daiquiri 11.00
Strawberry / mango / passionfruit / pineapple
Havana Club Anejo 3y.o., lime juice, sugar syrup

Mojito 11.00
Strawberry / mango / passion fruit / pineapple
Havana Club Anejo 3y.o., lime juice, sugar syrup, mint leaves, soda water

Caipiroska 11.00
Strawberry / mango / passion fruit / pineapple
Absolut vodka, lime juice, sugar syrup

Long Island Iced Tea 12.00
Havana Club Anejo 3y.o., Olmeca Tequila Silver,
Beefeater London Dry Gin,Absolut vodka, triple sec, lime juice, Coca Cola

Mai Tai 12.00
Havana Club Blend of Rum, triple sec, orgeat syrup, pineapple
puree, lime juice

Zombie 12.00
Havana Club Blend of Rum, angostura bitters, pineapple puree,
passionfruit puree, grenadine, lime juice 

SPARKLING WINES - CHAMPAGNES

Prosecco Glass  6.00
Prosecco Bottle 30.00
Moscato D’ Asti Glass 6.00
Moscato D’ Asti Bottle 30.00
Moët Brut Imperial 750ml 130.00
Moët Ice 750ml 150.00

WHITE WINES

Domaine Gerovasiliou Bottle 40.00
A combination of two greek varieties,
Asyrtiko and Malagouzia

Domaine Vivlia Chora Bottle 40.00
Local wine of Paggaio, Sauvignon Blanc
and 40% Asyrtiko

Moschofilero Mantineia Glass 6.00
Moschofilero Mantineia Bottle 25.00

RED WINES

Domaine Gerovasiliou Bottle 40.00
A combination of three greek varieties,
Limnio, Syrah και Merlot

Domaine Vivlia Chora Bottle 40.00
Local wine of Paggaio. A combination of
Merlot, Cabernet, Sauvignon and Agiorgitiko

Agiorgitiko from Nemea Glass 6.00
Agiorgitiko from Nemea Bottle 25.00

ROSE WINES

Melissomantra Calliga Glass 6.00
Melissomantra Calliga Bottle 25.00

SEMISWEET WINES

Dogkas Aphrodite’s Moschato Glas 6.00
White Semisweet Wine

Dogkas Aphrodite’s Moschato Bottle 30.00
White Semisweet Wine

Dogkas Sayene Glass 6.00
Red Semisweet Wine

Dogkas Sayene Bottle 30.00
Red Semisweet Wine

Sangria Glass 6.00



COFFEES / BEVERAGES /
REFRESHMENTS

Espresso 3.00
Double Espresso 4.60
Cappuccino 4.80
Cappuccino Double 5.00
Freddo Espresso 4.70
Freddo Espresso Double 5.40
Freddo Cappuccino 4.90
Freddo Cappuccino Double 5.60
Latte (Double) 5.00
Freddo Latte (Double) 5.00
Mochaccino Hot or Cold 6.20
Irish Coffee 7.80
Filter Coffee 4.40
Frappé 4.60
Nescafe 4.60
Greek Coffee 3.60
Double Greek Coffee 4.20
Cocoa 5.00
Chocolate Hot or Cold 5.00
Bitter Chocolate 5.00
Chocolate Viennois 5.60
White Chocolate with Rum 6.80
Rooster Chocolate 6.80
White / Dark Chocolate, Cinnamon & Caramel

Extra  +0.50/+1.50/+1.50
(Flavours / Ice Cream / Αlcohol)

Orange / Mixed Fruits Fresh Juice 5.00
Smoothie 6.00
Exotic Fruits, Summer Fruits

Juices 3.60
Orange, Lemon, Pineapple, Sour Cherry,

Banana, Peach, Cranberry, Motion

Refreshments 3.60
Orangeade Blue / Red, Sparkling Lemon Juice,

Sprite, Coca Cola - Coca Cola Zero, Soda, Tonic

Traditional Refreshments 6.00
Mandarinade / Lemonade / Sour Cherry / 

Peach / Forest Fruits / Green Apple

with Pomegranate

Perrier 330ml 4.50
Pink Grapefruit Soda 4.00
Bottled Water 500ml / 1Lt 0.50 / 2.00
Redbull / Light / Tropical 5.00
Milkshakes 6.50
Chocolate, Strawberry, Cookies, Banana, Ferrero

Rocher, Caramel, Madagascar Vanilla
Arizona Tea
Peach / Lemon / Pomegranate 5.00

WORLD OF TEA*
* Served hot and cold

English Breakfast 6.00
Organic black tea with strong flavour
and intense spicy aroma

Japan Sencha 6.00
Organic tea with a bright yellow color,
slight sweetness and aroma reminding
fresh grass

Apple Ginger 6.00
Blend with apple and ginger flavour,
with pieces of apple, candied papaya, ginger,
carob, rose petals and berry leaves

Cream Caramel 6.00
The famous decaffeinated South African
Rooitea, caramel pieces
and safflower

Camillo 6.00
Herb blend of chamomile and orange, stems
of rose bark, citurs peels, chamomile flower,
lemongrass, orange flowers, hibiscus and
Nana mint

Dream Dancer 6.00
Mixture of white and green tea, with
dried peach, pineapple and apple

Fireplace 6.00
Herb blend with cinnamon flavour, pieces
of apple, hibiscus, almonds, cinnamon, peels
of rose bark and vanilla pieces

BAGUETTE

Chicken Baguette 9.50
Breaded chicken, Philadelphia, gouda, bacon,
lettuce and tomato. Served with salad
or fresh french fries

Smoked Salmon Baguette 10.00
Smoked salmon, Philadelphia, rocket and
cucumber. Served with salad or fresh
french fries

Mediterranean Baguette 9.00
Feta, olives, oregano, tomato, cucumber
and olive oil. Served with salad or fresh
french fries

BRUNCH (UNTIL 14.00)

English Breakfast 14.00
Two fried eggs, served with french brioche
bread, crispy bacon, sausage, sauteed
mushrooms and gouda. Served with coffee
or fresh juice

Scrambled Eggs 9.00
Served on grilled french brioche bread with
Philadelphia, sautéed spinach, carrot,
asparagus and cherry tomatoes

Rooster Omelette 9.50
Oven baked with chicken, peppers,
fresh mushrooms, tomatoes and gouda

Primavera Omelette 9.00
Oven baked with onion, zucchini,
pepper, feta cheese and tomato

Croque Monsieur 9.00
French brioche bread with ham, gouda,
mozzarella, bechamel and fresh pepper.
Served with chives, cherry tomatoes
and parmesan flakes

Croque Madame 10.00
French brioche bread with ham, gouda,
mozzarella, bechamel, fresh pepper and
fried egg. Served with chives, cherry
tomatoes and parmesan flakes

Salt Pancake 10.00
Fied egg, bacon, cheddar, parmesan flakes,
chives, mayo and cherry tomatoes

SNACK

Toast 4.00

Fresh French Fries portion 4.00

Country fried potatoes with herbs 5.00

Couvert / Bread 1.00

CLUB SANDWICH

Chicken Club Sandwich 12.00
Breaded chicken, french salad, gouda,
tomato, bacon, ham and mayonnaise.
Served with fresh french fries, sticks,
ketchup and mayo

Salmon Club Sandwich 14.00
Whole grain bread with french salad,
tomato, cucumber and Philadelphia.
Served with fresh french
fries and yoghurt dip

SALADS

Greek Salad 9.50
Tomato, cucumber, olives, pepper,
onion, feta, oregano and olive oil 

Rooster Salad 10.50
Breaded chicken, mixed greens,
parmesan, avocado, croutons
and honey vinaigraitte

4 Seasons Salad 10.50
Rocket, spinach, lola, pecorino,
bacon, cherry tomatoes and balsamic

Salmon Salad 11.00
Smoked salmon, mixed salad,
cucumber, cherry tomatoes
and yoghurt dill dip

Superfood Salad 10.50
Mixed salad, orange, raisins, almonds,
spinach, dried cranberries with an orange
vinegraitte and sesame

Greek Dakos 9.50
Cretan barley rusk with chopped tomato,
olives, feta, onion, capers and olive oil

Roasted Veggies 10.00
Multicolor peppers, fresh mushrooms,
zucchini, eggplant, cherry tomatoes, honey,
olive oil, balsamic cream and yoghurt dip

PASTA - RISOTTO

Penne with Smoked Salmon 14.00
With sour cream, onions and dill.
Infused with lime vodka

Penne with Chicken 12.00
With sour cream, peppers and mushrooms

Penne Oven 4 Cheese 13.00
With pecorino cheese, mozzarella,
cheddar, parmesan, Philadelphia cream
cheese and basil pesto

Potato Gnocchi 12.50
With basil pesto, cherry tomatoes,
pecorino and sour cream

Vegetable Rissotto 11.50
With fresh mushrooms, rocket, parmesan,
zuchinni, peppers, carrot and truffle oil

Chicken Rissotto 12.00
With chicken, parmesan, rocket
and cherry tomatoes

BURGER

Chicken Burger 14.00
Breaded chicken, bacon, tomato, lettuce,
caramelized onions and honey sauce.
Served with country fried potatoes

Veal Burger 15.00
Lettuce, tomato, caramelized onions,
bacon, cheddar and bbq sauce.
Served with country fried potatoes

Salmon Burger 15.00
Salmon patty, cucumber, lola lettuce,
onions and yoghurt sauce. Served
with country fried potatoes

Veggie Burger 12.00
Onion rings, lola lettuce, tomato, zuchinni
and yoghurt sauce. Served
with country fried potatoes

MAIN DISHES

Grilled Chicken Fillet 14.00
Served with country fried potatoes or rice
and honey sauce

Rooster Chicken 13.00
Breaded chicken stripes. Served with
country fried potatoes and honey sauce

Homemade Beef Burgers 14.00
Burger portion. Served with country fried
potatoes or rice and BBQ sauce

Beef Fillet 15.00
Served with country potatoes

Pork Fillet 13.00
Served with country potatoes

Salmon Fillet 16.00
Served with rice

PIZZA

Margharita Pizza 13.00
Tomato sauce, oregano and mozzarella

Veggie Pizza 14.00
Tomato sauce, mozzarella, olives,
mushrooms, onion, pepper and feta cheese

Pepperoni Pizza 14.00
Tomato sauce, mozzarella and pepperoni

Special Pizza 15.00
Tomato sauce, mozzarella, bacon, pepper
and fresh mushrooms

4 Cheese Pizza 15.00
White sauce with Philadelphia, edam,
gorgonzola, pecorino, mozzarella and red
peppers of Florina

Chicken Pizza 15.00
White sauce with Philadelphia, chicken,
bacon, mozzarella and caramelized onions

BBQ Pizza 15.00
With bacon, caramelized onions,
mozzarella, pecorino and BBQ sauce

ROOSTER KIDS

Rooster Chicken Nuggets 8.50
Homemade chicken nuggets, with fresh
french fries and ketchup dip

Rooster Meatballs 8.50
Homemade meatballs, with fresh french
fries and ketchup dip

FINGERFOOD

 2 persons / 4 persons

Cheese Platter 15.00 / 20.00
Served with sweet chilly dip

Mix Platter 15.00 / 20.00
Served with sweet chilly dip

Fingerfood Variety 20.00
Served with sweet chilly dip

DESSERTS

Fresh Baked Waffle 8.00
With chocolate or bueno coating
(Extra ice cream scoop +1.50)

Cheesecake 7.50
Handmade, with strawberry or wild cherry
marmalade

Chocolate Souffle 7.50
Hot and melting. Served with one ice cream
scoop of your choice
(Extra ice cream scoop +1.50)

Handmade Banoffee Pie 7.50

Brownie 7.50
Handmade brownie with three different
chocolates. Served with one ice cream scoop
of your choice (Extra ice cream scoop +1.50)

Pancakes 8.00
Pancakes covered with chocolate or bueno,
banana slices and sprinkled biscuit crumbles

French Chocolate Muffin 3.00
With pieces of bitter chocolate and
roasted hazelnuts

French Vanilla Madagascar Muffin  3.00
With pieces of white chocolate, cranberry
and almond fillet

Ice Cream Scoop 3.00
Chocolate / Strawberry / Cookies /
Banana / Ferrero Rocher / Caramel /
Madagascar Vanilla

Fruit Salad 9.00
With season fruits, granola, yoghurt
and honey

DRINKS
Simple 8.00
Special 10.00
Premium 15.00
Simple Shot 3.00
Special Shot 5.00
Premium Shot 6.00
Simple Bottle 80.00
Special Bottle 100.00
Premium Bottle 120.00

BEERS

Draught
 300ml / 500ml
Carlsberg 4.50 / 6.00
Kaiser 4.50 / 6.00
Grimbergen Blanche 330ml 6.00
Grimbergen Double 330ml 6.00

Bottle
FIX Hellas 330ml 5.00
Mythos 330ml 5.00
Mythos ICE 330ml 5.00
Guinness (can) 440ml 6.00
Mythos Radler 330ml 5.00
FIX Anef (non alcohol beer) 330ml 5.00
Corona 355ml­ 6.00
NISOS Pilsner 330ml 5.00
NISOS All Day Organics
(gluten free) 330ml 7.00

Cider
Somersby Apple 330ml 5.00
Somersby Watermelon 330ml 5.00
Somersby Mango-Lime 330ml 5.00
Somersbry Strawberry- Lime
0% alc. 330ml 5.00

TRADITIONAL GREEK PRODUCTS
Special Rooster Wine 6.00
Cretan honey wine EVIVA, cold or hot.
Authentic greek recipe with mediterranean
herbs and spices

Ouzo EPOM Mitilinis 6.00
Tsipouro Apostolakis without anise 6.00

Cretan Rakomelo EVIVA 6.00
Cretan Masticha EVIVA 6.00

Metaxa 7.00 / 8.00 / 12.00
5* / 7* / 12*

SPARKLING WINES - CHAMPAGNES

Prosecco Glass  6.00
Prosecco Bottle 30.00
Moscato D’ Asti Glass 6.00
Moscato D’ Asti Bottle 30.00
Moët Brut Imperial 750ml 130.00
Moët Ice 750ml 150.00

WHITE WINES

Domaine Gerovasiliou Bottle 40.00
A combination of two greek varieties,
Asyrtiko and Malagouzia

Domaine Vivlia Chora Bottle 40.00
Local wine of Paggaio, Sauvignon Blanc
and 40% Asyrtiko

Moschofilero Mantineia Glass 6.00
Moschofilero Mantineia Bottle 25.00

RED WINES

Domaine Gerovasiliou Bottle 40.00
A combination of three greek varieties,
Limnio, Syrah και Merlot

Domaine Vivlia Chora Bottle 40.00
Local wine of Paggaio. A combination of
Merlot, Cabernet, Sauvignon and Agiorgitiko

Agiorgitiko from Nemea Glass 6.00
Agiorgitiko from Nemea Bottle 25.00

ROSE WINES

Melissomantra Calliga Glass 6.00
Melissomantra Calliga Bottle 25.00

SEMISWEET WINES

Dogkas Aphrodite’s Moschato Glas 6.00
White Semisweet Wine

Dogkas Aphrodite’s Moschato Bottle 30.00
White Semisweet Wine

Dogkas Sayene Glass 6.00
Red Semisweet Wine

Dogkas Sayene Bottle 30.00
Red Semisweet Wine

Sangria Glass 6.00

ROOSTER TALES

Mastic Spa 13.00
Beefeater London Dry Gin, Masticha liquer, Apple Sourz,
cucumber syrup, lime juice

Gigi 13.00
Havana Spiced, pineapple puree, ginger syrup, lime juice

Spice on Ice 13.00
Olmeca Reposado, pineapple puree, cayenne syrup, grenadine, lime juice

Green Dream 13.00
Beefeater London dry Gin, cucumber syrup, lime juice,
mint leaves, soda water

Wild Blueberry 13.00
Absolut Vodka, maraschino liquer, blueberry puree, lime juice, sugar syrup

Teddy Boy 13.00
Absolut Vodka, strawberry puree, passionfruit puree,
bubblegum syrup, lime juice

Tiki Sunset 13.00
Havana Especial, pineapple puree, agave syrup, grenadine, lime juice

Rooster Fashion 13.00
Havana Club Blend of Rum, Havana Spiced, Passoa, mango puree,
pineapple puree, grenadine, lime juice

MOCKTAILS

Virgin Mojito 8.00
Strawberry / mango / passion fruit / blackberry / pineapple
lime juice, sugar syrup, mint leaves, soda water

Cucumber Fizz 8.00
Cucumber syrup, agave syrup, lime juice, soda water

Exotic Ginger 8.00
Pineapple puree, ginger syrup, lime juice, soda water

Berry Cool 8.00
Strawberry puree, cucumber syrup, lime juice, soda water

Απαγορεύται η κατανάλωση αλκοόλ κάτω των 18 ετών /
Consuming alcohol is prohibited under the age of 18



ΟΥΣΙΕΣ & ΠΡΟΪΟΝΤΑ ΠΟΥ ΠΡΟΚΑΛΟΥΝ 
ΑΛΛΕΡΓΙΕΣ  Ή ∆ΥΣΑΝΕΞΙΕΣ

Σύµφωνα µε τη Νοµοθεσία ΕΚ 1169/2011 ο 
καταναλωτής πρέπει να είναι ενηµερωµένος για 

τα προϊόντα και τις ουσίες που προκαλούν 
αλλεργικές αντιδράσεις. Παρακάτω συνοψίζονται 
όλες οι ουσίες που εµπεριέχονται στα προϊόντα

1. ∆ηµητριακά που περιέχουν γλουτένη, δηλαδή: σιτάρι, 
σίκαλη, κριθάρι, βρώµη, όλυρα, σιτηρό kamut ή υβριδικές 
ποικιλίες τους και προϊόντα µε βάση τα δηµητριακά αυτά, 
εκτός από α) σιρόπια γλυκόζης µε βάση το σιτάρι, 
συµπεριλαµβανοµένης της δεξτρόζης,  β) µαλτοδεξτρίνες µε 
βάσει το σιτάρι, γ) σιρόπια γλυκόζης µε βάσει το κριθάρι, δ) 
δηµητριακά που χρησιµοποιούνται για την παραγωγή 
αλκοολούχων αποσταγµάτων, συµπεριλαµβανοµένης της 
αιθυλικής αλκοόλης γεωργικής προέλευσης.
2. Καρκινοειδή και προϊόντα µε βάση τα καρκινοειδή.
3. Αυγά και προϊόντα µε βάση τα αυγά.
4. Ψάρια και προϊόντα µε βάση τα ψάρια εκτός από α) 
ζελατίνη ψαριών που χρησιµοποιείται ως φορέας 
σκευασµάτων βιταµινών ή καροτενοειδών, β) ζελατίνη 
ψαριών ή ιχθυόκολλα που χρησιµοποιείται ως διαυγαστικό 
µέσο σε µπίρες και οίνους.
5. Αραχίδες (αράπικα φυστίκια) και προϊόντα µε βάση τις 
αραχίδες.
6. Σόγια και προϊόντα µε βάση τη σόγια εκτός από: α) 
πλήρως ραφιναρισµένο σογέλαιο και λίπη που προέρχονται 
από σόγια (Ι), β) τοκοφερόλες που έχουν αναµειχθεί µε 
φυσικό τρόπο (Ε306), φυσική D-άλφα τοκοφερόλη, φυσική 
D-άλφα οξική τοκοφερόλη, φυσική D-άλφα ηλεκτρική 
τοκοφερόλη από σπέρµα σόγιας, γ) φυτοστερόλη και 
φυτοστανολοστέρα που παράγεται από φυτικά έλαιο από 
σόγια, δ) φυτοστανολεστέρα που παράγεται από στερόλες 
φυτικών ελαίων από σπέρµα σόγιας.
7. Γάλα και προϊόντα µε βάση το γάλα 
(συµπεριλαµβανοµένης της λακτόζης), εκτός από: α) τον 
ορό γάλακτος που χρησιµοποιείται για την παραγωγή 
αλκοολούχων αποσταγµάτων, συµπεριλαµβανοµένης της 
αιθυλικής αλκόολης γεωργικής πρόελευσης, β) λακτιόλη.
8. Καρποί µε κέλυφος, δηλαδή: αµύγδαλα, φουντούκια, 
καρύδια, καρύδια κάσιους, καρύδια πεκάν, καρύδια 
Βραζιλίας, φυστίκια, καρύδια µακαντάµια ή καρύδια 
Κουίνσλαντ και προϊόντα µε βάση τα ανωτέρω, εκτός από 
καρπούς µε κέλυφος που χρησιµοποιούνται για την 
παραγωγή αλκοολούχων αποσταγµάτων 
συµπεριλαµβανοµένης της αιθυλικής αλκοόλης γεωργικής 
προέλευσης.
9. Σέλινο και προϊόντα µε βάση το σέλινο.
10. Σινάπι και προϊόντα µε βάση το σινάπι.
11. Σπόροι σησαµιού και προϊόντα µε βάση τους σπόρους 
σησαµιού.
12. Το διοξείδιο του θείου και οι θειώδεις ενώσεις σε 
συγκεντρώσεις άνω των 10mg/kg ή 10ml/litre 
εκπεφρασµένα ως S02 που υπολογίζονται στα προϊόντα που 
προσφέρονται έτοιµα για κατανάλωση ή που ανασυστήθηκαν 
σύµφωνα µε τις οδηγίες του κατασκευαστή.
13. Λούπινο και προϊόντα µε βάση το λούπινο.
14. Μαλάκια και προιόντα µε βάση τα µαλάκια.

ΓΙΑ ΟΠΟΙΑ∆ΗΠΟΤΕ ΠΛΗΡΟΦΟΡΙΑ 
ΠΑΡΑΚΑΛΟΥΜΕ ΑΠΕΥΘΥΝΘΕΙΤΕ ΣΤΟ 

ΕΞΕΙ∆ΙΚΕΥΜΕΝΟ ΠΡΟΣΩΠΙΚΟ ΜΑΣ ΚΑΙ 
ΕΙ∆ΙΚΟΤΕΡΑ ΣΕ ΠΕΡΙΠΤΩΣΕΙΣ ΑΛΛΕΡΓΙΑΣ

Ή ∆ΥΣΑΝΕΞΙΑΣ.

SUBSTANCES & PRODUCTS THAT 
MAY CAUSE ALLERGIC REAC-

TIONS OR INTOLERANCES
In accordance with the law EU 

1169/2011 consumers should be aware 
of products & substances that cause 

allergic reactions / intolerances. Below 
is a list of substances contained in the 

products
1. Cereals containing gluten, namely: wheat, 
rye, barley, oats, spelled, kamut cereal or 
hybridized strains and products based on these 
cereals, except: a) glucose syrups based on 
wheat, including dextrose, b) maltodextrins 
based on wheat, c) glucose syrups based on 
barley, d) cereals used for making alcoholic 
distillates including ethyl alcohol of argricultur-
al origin.
2. Crustaceans and products based on crusta-
ceans.
3. Eggs and products based on eggs.
4. Fish and products based on fish, except: a) 
fish gelatine uses as a carrier for vitamin or 
carotenoid, b) fish gelatine or isinglass used as 
fining agent in beer and wine.
5. Groundnuts (peanuts) and products based on 
peanuts.
6. Soybeans and products thereof, except: a) 
fully refined sobyean oil and fat from soy (I), b) 
tocopherols mixed naturally (E306), natural 
D-alpha tocopherol, natural D-alpha tocopherol 
acetate, natural D-alpha tocopherol succinate 
from soybean, c) phytosterols and phytosterol 
esters derived from vegetable oils from soybean 
d) plant stanolester produced from vegetable oil 
sterols from soybean sources.
7. Milk and milk-based products (including 
lactose), except: a) whey used for making 
alcoholic distillates including ethyl alcohol of 
agricultural origin, b) lactitol.
8. Nuts, namely: almond, hazelnuts, walnuts, 
cashew nuts, pecan nuts Carya Illinoiesis, 
walnuts Brazil, pistachio, macademia nuts and 
Queensland nuts and products of the above, 
except for nuts used for making alcoholic 
distillates including ethyl alcohol of agricultural 
origin.
9. Celery and products based on celery.
10. Mustard and products based on mustard.
11. Sesame seeds and products of sesame seeds.
12. Sulphur dioxide and sulphites at concentra-
tions above 10mg/kg or 10ml/litre expressed as 
S02 calculated on the products ready for 
consumption or as reconstituted according to the 
manufacturer’s instructions.
13. Lupine and products based on lupine.
14. Mollusks and products basen on mollusks.

FOR FURTHER INFORMATION ABOUT 
OUR PRODUCTS, YOU ARE KINDLY 
REQUESTED TO ASK OUR STAFF, 

ESPECIALLY IN CASE OF FOOD
ALLERGY OR FOOD INTOLERANCE.



www.roostercafe.gr

/rooster.ath         rooster.cafe

Στις τιµές συµπεριλαµβάνεται ο Φ.Π.Α. 24% και δηµοτικός φόρος 0,5%. / All prices include VAT 24% and municipal tax 0,5%.

Αγορανοµικός Υπεύθυνος: Αθανάσιος Καραγιάννης / Responsible by the Law: Athanasios Karagiannis

Οι τηγανητές πατάτες και τα λαχανικά είναι φρέσκα. Τα κρεατικά, τα fingerfood και το σουφλέ είναι κατεψυγµένα. Το µπιφτέκι 

λαχανικών είναι vegan. Οι πατάτες τηγανίζονται σε ηλιέλαιο. Στις σαλάτες χρησιµοποιούµε αγνό παρθένο ελαιόλαδο. / 

French fries and vegetables are fresh. Meat, fingerfood and chocolate souffle are frozen. The veggie burger is vegan. French fries 

are fried in sunflower oil. We use extra virgin olive oil in our salads.

Το κατάστηµα υποχρεούται και διαθέται έντυπα δελτία, σε ειδική θέση δίπλα στην έξοδο, για τη διατύπωση οποιασδήποτε 

διαµαρτυρίας. / The shop is obliged to have printed forms, in a special case beside the exit, for expressing any complaints.

Ο καταναλωτής δεν έχει υποχρέωση να πληρώσει εάν δεν λάβει το νόµιµο παραστατικό στοιχείο (απόδειξη ή τιµολόγιο).

/ Consumer is not obliged to pay if the notice of payment has not been received (receipt or invoice).

Βάσει νόµου απαγορεύεται το κάπνισµα εντός του καταστήµατος. / By law, smoking is prohibited inside the store.

follow
the...


