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MEAIKCON

MEDITERRANEAN CUISINE & WINE

Ayanntoi ouvtaéibiwtec, kaAwg fipbarte...

Eéw 1o kaAwoopioua Oa civat {eaT6 Kat eykdpdio.

EAAdéba, HAtog, dwc, PtAoéevia... 8w ayandue tnv payeia
™¢ avdueténg, Ue Tontkd npoiovra - kat 6xt pévo - kat giva
anootdyuata ané 6Ao tov kéouo! Baviia, Kédpog, Tovka,
KavéAa, Napu@alAo, kat dAAa yAukd pnaxapikd, ue pia Aé€n
...EAAdéa!

AvakaAvwaue tnv totopia tou Cocktail nou Eekivnoe oti¢
apxécg tou 190u atwva. Tnv kdvaue ikn pac, Tnv potpals-
paote padi oag, eunvevouévol ané ta npwtonoplaxkd
Ktvijuata tou Avant-garde.

Suvexidouue va oepBipouue anokAsloTikd Kat Liévo, notd
nou @povrticaus npoownikd kat Eexwpioale yia tnv
(Stattepoétnra kat tnv notétnta touc!

Dear fellow travelers, welcome...

Our welcome will be warm and cordial. Greece, Sun, Light,
Hospitality... here we love the magic of mixing of not only
local products but divine distillates from all over the world!
Vanilla, Cedar, Tonka, Cinnamon, Clove and other sweet
spices. In a word ...Greece!

We have discovered the history of Cocktail that begun in the
early 19th century. We made it our own, and share it with
you while being inspired by the innovative movements of
Avant-garde.

We continue to serve drinks which we have personally
distinguished for their particularity and quality!

the Bar team...
2024



COCKTAILS
He Arant Gacde in Focere

THE MEDIKON COCKTAILS

Medikon
(Gin Cardamon, Lime juice, Melon, Ginger,
Cucumber syrup)

Santa Severa
(Rum from Coconut, fr.Lime juice, Passion aroma,
Honey & Pepper with red fruits)

Medici Sour
(Pisco, fresh Lime juice, Lagavulin, Egg white bio,
Aromatic bitters)

Vita Nuova
(O-Purist tsipouro, Rose aroma, White cream, Egg
white & Wild Strawberries)

Florendi Casa
(Tequila Reposado, lime & pink Grapefruit wedge's,
Honey & Ginger foam)

Bloody Maria
(Vodka, Soy sauce, Sesame oil, Capsicum Tomato mix)

Mani Sunset
(Rum from coconut, Fresh lime juice, Passion aroma,
Pineapple aroma, Orgeat aroma & Dry curacao)

Angels tales
(Kentri Liqueur rakomelo, Pear, Lime, Bitter
cinnamon )

Aegean Passion
(Stichion Mastiha, Lime, Cucumber, Ginger, Caramel,
Egg white & Passion)
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14€

14€

15€

13€

14€

14€

14€

13€

14€



NEW AGES 1930 ..TWISTED

The Manhattan “Sparkling”
(Bourbon, sweet Vermouth, Tonka)

Negroni “Aged Barrel”
(Old Tom GiN, Roots Diktamo, Antica sweet Vermouth & Orange
Bitter)

Mai Tai Trader Vic's recipe
(Plantation dark Rum, Orange Dry Curacao, Citrus, Orgeat
syrup, Bitters)

Piero Capponi
(Gin Levanter infused, Pear purée, Lychee liqueur, Lemongrass
sugar, Fresh lime juice)

Old Fashioned “Aged Barrel”
(Bourbon-Rye whisky, Brown Bitter sugar)

The Crusta
(London dry Gin, fr.Lime juice, Spices & Orange aroma)

Zombie (Trader Vic"”s formula)
(5 Rum Blended, Orange Curacao, Spices, Pineapple & Passion,
Fresh lime juice & Bitters)

Cox Daquiri
(3*White Rum, fr.lime juice, Pineapple, Vanilla aroma, Orange
Curacau liqueur)

Palomina sour “Bio”
(Tequila Reposado, Citrus, Agave nectar, Bitters & Pink
Grapefruit soda)

Tommy's Margarita
(ElU Jimador, Lime juice, Agave nectar, Chili syrup)
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Strawberry Lover
(Plantation Rum, Aperol, Campari, Honey, Lime juice,
Strawberry, Orange Bitters)

13€

13€

14€

14€

13€

13€

15€

13€

14€

14€

14€

Ta Cocktails nou npénet va Sokiudoeic touAdxiotov pia popd otnv {wij oou,
n eunpoocBo@uAakij tng yeuong, eivat uia SovAtd neipapatiopou Kat
VEWTEPICUWV...

Mdvta ue osPfaouo otnv lotopia tn¢ kouAtoupag Ttou Cocktail pe Tov npwto
enionuo opioud tng Aé€ne to 1803, aAAd kat ue otpauuévo to BAéuua pag
OTO OUYXPOVO OKENTOUEVO dvBpwno nou anoAauBdvel ti¢ xapég tng {wiic.

The Cocktails which you should try once in your life, the for-fronter of taste, a work
of experimentation and innovation...

Always with respect to the culture of Cocktail history, with the first official
definition of the word - established in 1803, but also looking towards the sceptic
person who enjoys the pleasures in life.

Menu created by head bartender Kostas Depas



SPRITZERS
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GIN & TONIC SPRITZERS

Plymouth Gin - Orange peal's - star Anise - Basil 14€
leaves - Dr. Teapot bitters - 3cents dry Tonic Water

Del Professor Italy Gin - lemon peal's & Orange - 15€
Chili - Dr. Dandelion bitters - pink grapefruit Soda

Hendricks London Dry Gin - Cucumber - 23y 14€
Dr. Aphrodite bitters - 3cents Aegean Tonic Water Gtz

White Sangria Spritz 14€
Tanqueray No10 - Elderflower - red fruits - Moscato
d”asti- splash dry tonic

Sicilian Aperol Spritz 13€
Aperol - Prosecco & Pink Grapefruit,” twisted Orange

foam

Aperol Spritz 12€

Aperol - Prosecco & Soda

To puoTiké yia to téActo Gin and Tonic kpuBetatl oTiC AeNTOUEPELEG.

Tpia Gin pe Stapopetiké apwuatiké xapaktipa, cuvdudlovratl ue
premium Tonic Water o Tpel¢ EEXwpLOTEC dUVTAyEC.

The secret for the perfect Gin and Tonic is hidden in the details.

Three Gins with different aromatic characters, combined with premium
Tonic Water in three special recipes.



HOUSE OF SPIRITS
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BLENDED SCOTCH

Haig/Dewars/Famous/Cutty Sark/Johnie Walker Red 8€
Johnie Walker Black 10€
Chivas Regal 12 years old 10€
Dimple 15 years old 12€
Johnie Walker Gold 16€
SINGLE MALT

Cardhu 12 years old 13€
Glenfiddich 12 years old 12€
Glenfiddich 18 years old 20€
Macallan 12 years old 30€
Oban 14 years old 20€
Lagavulin 16 years old 30€
Blue Labe 60€
Macallan 18 years old 65€
Talisker Special Release 35€
BOURBON

Bulleit 10€
Blantons single barrel 40€

JAPANESE SINGLE MALT

Nikka from the Barrel 16€
Yamazaki 12 years old 90€
Hibiki 40€
Yamazakura 20€

BLENDED IRISH

Jameson 8€
Bushmills 10 years old 13€
TENNESEE

Jack Daniels 10€
Jack Daniels Single Barrel 16€

...n unepPoArj, o€ 6t Kat av KAVeLg, Sev ivail KaAn TakTiki.
AAAd otav uiAdue yia ouvioki, n unepPBoAij eivai to pivipouu yia va to anoAuoelg. ..

...being excessive, is never a good practice. But when it comes to whiskey, excess is
barely the minimum way to enjoy it...



BRANDY - COGNAC

Metaxa 3* 7€
Metaxa 5* 8€
Metaxa 7* 9€
Metaxa 12* 13€
Hennessey VS 17€
Remy Martin VSOP. 19€
Remy Martin x.o. 40€

TO «KAUEVO Kpaoi» Nfpe To 6voud ToU ano TNV OuwWVUlN UIKPR N6AN TG
Avutikiic FaAAiac. 130¢ aiwvag, OAAavdoi éunopot ustépepav Bapéia
Kkpaotou ané tnv MaAlia otnv Bépeto Eupwnn. Zuxvd To Kpaoi xaAouoe katd
v Sidpketa tou pueydAou ta&tdiou ki €tot, Tov 160 atwva, dpxioav va
anootd{ouv To Kpaaoi Kat va to naAatwvouv uéoa oc BapéAia BeAavididc
@tidxvovrag éva gido¢ Brandy!

“Burnt Wine” named after the town in west France.

13th century, Dutch merchants would bring wine barrels from France to Northern
Europe. In most cases, the wine would go bad during the long journey and so, in
the 16th century, they would distill and age it in oak wood barrels, making that

way a type of Brandy!
GIN
Beefeater 8€
Bulldog 10€
Bombay Saphire 9€
Tanqueray 9€
Tanqueray Ten 14€
Citadelle France 11€
Monkey 47 16€
Plymouth 14€
Sipsmith 14€
Hendrick's 14€
Mataroa (Greece) 13€
Del Professor (Italy) 15€
Gin Mare 15€
Etsu (Japan) ocean water 17€
KI NO BI Gin 17€
UKIYO Blossom 13€
G' Vine 12€

Miow ané uta kaBnuepivij oouv ouvibeia!

‘OAa &ekivpoav tov 160 aiwva, 6tav o OAAavéoc yiatpog, Franciscus de la Boe,
napaockevace €va ueiyua ané kabapo aAkooA kat atBépio €Aato anoé kebpounia
1} aAAtwd¢ juniper berries, pe okoné tnv katanoAéunon twv npoBAnudTwy oTo
otoudxt, kabwc kat dAAwv Stapépwv nabroswyv. To napackevaoua avto
ovoudotnke “Genever” kat xpnotuonotjénke apxikd ané to oTpatod tn¢
OAAavéiac w¢ Suvauwrtiké eAiipto evdvria oTi¢ Kakouxieg Tou moAéuou!

What lies beneath a daily habit!

It all begun in the 16th century, when a Dutch doctor, Franciscus de la Boe, prepared a
mixture of pure alcohol and essences of cedar apples otherwise known as juniper
berries, with the purpose of dealing with stomach pains as well as other diseases. The
product was named “Genever” and was primarily used by the Dutch army as an
invigorating elixir against hardships of war!



VODKA

Stolichnaya
Skyy
Finlandia
Ketel One

Tito's handmade Vodka (Gluten Free)

Belvedere

Gray Goose

Ciroc

Beluga

Chase

Beluga Gold
Crystal Head Vodka

RUM

Havana 3*

Sailor Jerry spiced Caribbean
Bacardi Oakheart

Plantation 3*

Plantation dark Trinidad
Kraken Caribbean spiced blend
Havana 7* Cuba

Don Papa Philippines

El Dorado 12* Guyana
Matusalem gran Reserva Cuba
Diplomatico Exclusiva Venezuela
Koko Kanu

Havana Selection de Maestro
Plantation X.O.

Zacapa 23 Solera

Angostura 1824 Caribbean
Diplomatico Ambassador

Don Papa 10 years old
Plantation Pineapple

El Dorado 15 years old

Zacapa XO

8€
8€
8€
9€
11€
15€
17€
15€
15€
16€
35€
15€

8€

9€

9€

9€
10€
12€
12¢€
16€
14€
13€
15€
13€
17€
20€
18€
20€
60€
18€
15€
20€
30€



TEQUILA

El Jimador Blanco 8€
El Jimador Reposado 9€
Olmega Blanco 7€
Olmega Reposado 9€
Ocho Blanco 10€
Ocho Reposado 12€
Don Julio Anejo 17€
Fortaleza Reposado 33€
Del Maguey vida 30€
Gran Patron Platinum 65€
Pisco Barsol Peru 14€
Mezcal Vida 15€

H 1otopia tn¢ Ayaun¢ nnyaivel niow oto 250-300 u.X, 6tav ot A{tékol
Juuwaoayv yia npwtn opd Tov Xuuo auvtic tn¢ pifac yia va @tidéouv To
TEAETOUPYIKO TOUG NOTO, Pulque.

To 1519, ptdvovrtac ot Ionavoi katakTntéc oto Meéiké, npoondbnoav va
nepauatioTouv e vrénia Qutd kat va gtidéouv éva napouolo notoé uéca
o€ xdAktvou¢ duBuke¢ nou To anokaAouoav vino de Mezcal. H npwtn
éyypan avapopd napaywyiric Mezcal Eyive to 1968 oto Jalisco!

The story of agave dates back to 250-300 AC, when the Aztecs fermented, for the
first time, its roots in order to make their ritual drink, Pulque.

In 1519 when Spanish conquerors reached Mexico, they experimented with local
plants and produced a beverage which was stored inside copper stills, and called
“vino de Mezcal”. The first written report of Mezcal, dates back in 1968, in Jalisco!

APERITIVO liquers & bitter

Skinos Mastiha 7€
Limoncello Casa 7€
Fernet Branca 7€
Amaro 7€
Diktamo 7€
O-Purist tsipouro 9€
Dark Cave tsipouro 12€
Nonino Chardonnay 13€
Averna 7€
Campari 7€
Amaretto 9€
Frangeliko 7€
Aperol 7€
00lo Ztoundkn kazanisto 200ml 9€
0ulo Barvayianni 200ml 9€
Tsipouro Apostolaki 200ml 9€
Tsipouro TotAtAf) Mooxdto ApuBoupyou 200ml 18€



MapakaAoUYPe EVPEPWGTE TO NPOGWNIKO TNG
emxeipnong yia Tuxov aAAepyieg | Sucave€ieg nou
unopei va éxete. To pevou pag eivat nibavoé va
nepLEXEL (Xvn and aAAePYIOYOVEG OUCIEC, Ol ONOIEC
unopei va oag npokaléoouv alAepyia i
Sducaveéia.

Please inform the company staff about any
allergies or intolerances you may have. Our menu
may contain traces of allergenic substances, which
may cause you allergies or intolerances.

Head Bartender: Kwotag Aénag
TG TPég oupnepthayBavovtat
Anpotikédg @opog & D.M.A.
Ayopavopiko¢ YneUuOuvog: ZtaupoUAa MNatpdkou
O KATANAAQTHZ AEN EXEI YIIOXPEQXZH NA
NAHPQZEI AN AE AABEI TO NOMIMO
MNAPAZTATIKO (ANOAEI=ZH - TIMOAOTIO)

Head Bartender: Kostas Depas
The prices include Municipal Tax & VAT | Person in charge
in case of market Inspection: Stavroula Giatrakou
CONSUMER IS NOT OBLIGED TO PAY IF THE NOTICE OF
PAYMENT HAS NOT BEEN RECEIVED (RECEIPT - INVOICE)

To Katdotnua unoxpeoUtal va €XeL GE EPPAvi XWpPo,
KOUTIi Napanévwv yla toug NEAATeq

The store is required to keep in conspicuous place,
a complaint box

“MEDIKON" - AGIOS NIKOLAOS, WEST MANI
T: +30 27210 79119, www.medikon.com
email: restaurani@medikon.gr

ODYSSA PROPERTIES & INVESTMENTS
6 Messinias str., Kifisia 14564, Athens, Greece
email: info@odyssa.gr



