SIGNATURE & APERITIVO COCKTAILS

BLOODY CUPOLA ------- €9,5

Vodka infused with spices & herbs, fresh lemon juice, bloody Mary tomato
spiced mix with vegetables, orange, Sherry, sea salt & pepper

PINK AMERICANO ------- €9,5

Carpano Antica formula vermouth, Cocchi Barolo Chinato, Campari,
pink grapefruit soda top up

PASSION VELVET ------- €9,5

Rum Blanco infused with vanilla, Aperol, fresh lime juice,
passion fruit puree & bitters

CURIOUS CASE NEGRONI ------- €9,5
London dry gin, Campari infused with forest berries,
Carpano Antica formula vermouth & Cocchi Barolo Chinato & orange bitters

RED ATHENS MULE ------- €9,5

Vodka infused with Morello cherries, fresh basil, fresh pomegranate juice,
cranberry bitters, lime serbet, ginger beer top up

BITTER SWEET SYMPHONY ------- €9,5

Vodka infused with lemon & thyme, fresh lemon juice,
citrus & honey oleo saccharum, Otto’s vermouth tonic water top up

PERFECT DRY MARTINI ------- €8
London dry gin, dry vermouth, marinated olives

ESPRESSO MARTINI ------- €8
Vodka infused with coffee beans, fresh espresso & coffee liqueur

PROSECCO COCKTAILS

APEROL SPRITZ ------- €7
Aperol, Prosecco & soda top up

PINKSPRITZ ------- €8

Aperol, Campari infused with red peppercorns & raspberries,
lime drops, splash of London dry gin, top up with pink grapefruit soda

HARRY’S BAR CLASSIC BELLINI ------- €8

Peach puree ,sweet Moscato wine,
drops of fresh lemon, chilled Prosecco top up

HUGO ------- €9,5

St Germain Elder flower liquer, orange & peach bitters,
lemon soda, prosecco top up

COCKTAIL MENU “SOLVED" BY SPYROS KERKYRAS & BAR SOLUTIONS TEAM




