Everyday brunch

HEALTHY BRUNCH

Cow'’s milk yogurt, granola, honey,
seasonal fruit S€

Porridge, maple syrup, cinnamon,
fruit and hazelnuts 7€

Fruit salad 6€
in fresh orange juice with spearmint

SWEET BRUNCH

Pancakes
Oe=S a Y
red fruit jam, chocolate sauce,
granola 8€

maple syrup, peanut butter, fruit,
whipped cream 8.50€

French toast
fruit, maple syrup, whipped cream,
tonka beans 9€

Loukoumades doughnuts
with honey, cinnamon and walnuts 7€
Or chocolate sauce 8€

Brioche toast
ham & cheese, mayo, tomato, lettuce 8€
add fried egg +1.50€
EGGLICIOUS

2 poached eggs, crumpets, mayo,
bacon, hollandaise sauce 8€

2 poached eggs, crumpets, tartar sauce, avocado,
smoked salmon 10€

Breaded poached egg, pancetta, cheddar cheese,
bbgq sauce, brioche, sweet potato puree 11€

Pancakes with fried eggs, cherry tomatoes, mushrooms,
sausage, graviera cheese and mayo 8€



Coffees

Espresso 2.2€

Espresso Double 3€
Espresso Freddo 3.3€
Cappuccino 3.3€
Cappuccino Double 4€
Cappuccino Freddo 3.5€
Flat White 3.8€
Macha Latte 4€
Cold Brew 4€
Drip Brew 3.5€
Greek Coffee 2.5€

Double Greek Coffee 3.2€

Beverages & Juices

Chocolate {hot / iced} 4€

Classic & Aromatic Tea Selection
{hot /iced} 3.5€

Freshly Squeezed Orange Juice 4.2€

Mixed Juice
{with fresh seasonal fruit} 5€

Florina Effervescent Water 3.5€
Schweppes grapefruit soda 4€

London Essence tonic 4€
London Essence ginger beer 4€



All day menu

| Salads

Green salad 9
quinoa, citrus dressing, avocado, parmesan,
chicken fillet and seasonal fruit
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Beetroot salad 8€
horseradish, hemp seeds,
Anevato cream cheese, hazelnuts
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Soba noodles 11€
herbs, prawns, fruit, praline vinaigrette,
cherry tomatoes, green beans, zucchini

Seabass ceviche 14€
with passion fruit

Steak sandwich katsu style 12€
brown butter béarnaise sauce, pickled cucumber,
mustard seeds, cheddar

Beef slider 12€
with potato bread, coleslaw, bacon, pickles, tomato, mayo

Potato chips 7€
truffle mayo, parmesan and thyme

Pork dumplings 9€
spicy pepper sauce

Japanese style breaded chicken 12€
potato salad, mayo sauce



Beef tagliata 19€
green sauce, mashed potatoes

Mac & cheese (like pastitsio) 12€
beef mince in tomato sauce

Pancetta 12€
cream cheese, carrots confit, pickled apple and green sauce

Tacos with Gyros (like souvlaki) 8€
crispy pork, tzatziki, tomato, onion and potatoes

Bao 10€
with prawn tempura, sweet chilli mayo, chives,
pickled cucumber and iceberg

Lebanese pita bread with kebab [3€

smoked aubergine salad,
green sauce, tomato, onion, peppers, yogurt

Desserts
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Banoffee mess 7€
Cheese cake and fruit mess 7€

Apple pie 6€

With fruits and melted vanilla ice cream

Gianduja and peanut butter tart 9€
Gianduja chocolate and peanut butter tart with raspberry sorbet



Wine
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WHITE Robola / Sarris Winery 29€
Robola / Kefalonia
Makri Lithari
/ Petriessa Estate glass 5€ / bottle 20€ Zakinthino / Sclavos Wines 31€
Savvatiano, Rhoditis, Chardonnay, Euboea Zakinthino / Kefalonia
Biblia Chora / Ktima Biblia Chora 26€ Assyrtiko / Estate Argyros 37€
Assyrtiko, Sauvignon Blanc / Kavala Assyrtiko / Santorini
Nostos Vidiano / Manousakis Winery 27€ Assyrtiko Barrel / Vassaltis Vineyards 45€
Vidiano |/ Heraklion Crete Assyrtiko / Santorini
Maron White | Kikones 28€ Armyra / Domaine Skouras 27€
Malagousia / Thrace Chardonnay, Malagousia / Peloponnese
RED

Agiorgitiko / Kintonis Winery glass 5€ / bottle 20€
Agiorgitiko / Peloponnese

Limniona / Domaine Zafeirakis 27€
Limniona / Thessaly (Tyrnavos)

Xi-Ro / Ktima Ligas 29€
Xinomavro / Macedonia (Pella)

Red / Alpha Estate 37€
Xinomavro, Merlot, Syrah / Macedonia (Amyntaio)

ROSE

Genesis Rosé / Stelios Kechris Winery glass 5€ / bottle 22€
Xinomavro, Gewiirztraminer / Macedonia (Goumenissa)

Rosé de Xinomavro / Thymiopoulos Vineyards 25€
Xinomavro / Imathia

Sarris Rosé / Sarris Winery 26€
Agiorgitiko/ Kefalonia

Apla Rosé / Oenops Wines 28€
Xinomavro / Limniona, Macedonia



Sweet |Sparkling Wine
& Champagne

Vinsanto Sigalas glass 7€
Samos Vin Doux glass 6€
Ramos Pinto White Port glass 7€
Ramos Pinto Ruby Port glass 7€
Amalia Brut | Tselepos glass 7€ / bottle 30€
Moschofilero, Arcadia
Moét & Chandon Brut 110€
Moét & Chandon Rosé 120€
Ruinart “R” 130€
Ruinart Rosé 160€
Dom Perignon Brut Vintage 300€

Natural Wines

made in our Clumsy basement
Please ask for recommendations.

SRE

Beers
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DRAUGHT
Carlsberg (Half-pint Lager) 4,00 €
Grimbergen Blanche (Weiss) 330ml 5,00 €
Guinness (Pint) 6,00 €

BOTTLED
Kaiser Pilsner 330ml 5,00 €
Grimbergen Double 330ml 5,00 €
Corona 355ml 5,00 €

BOILERMAKER
Guinness with Irish whisky 6,00 €
Grimbergen Blanche Weiss with blanco tequila 6,00 €
Carlsberg Lager with vodka Citron 6,00 €



Cocktail
Degustation Menu

served from 18:00 until 22:00

SAMPLING MENU
4 half cocktails for tasting

20€

Athenian Spritzes

I. 6€
Otto’s Athens Vermouth, Rhubarb, LL.ondon Essence Tonic

II. 8€
#CLUMSYNEGRONI, Italicus Rosolio di Bergamotto, Celery Bitters,
Fever Tree Mediterranean Tonic, Amalia Brut

III. 6€
White Wine, Elderflower, Salty Honey, Amalia Brut,
Seasonal Fruit

Non-alcoholic
: Drinks :

Negroni 5€
Gin & Tonic 5€
Dark 'n' Stormy 6€
RoaAe 5€




Hits

Highball Gimlet {sweet & sour} 10€
Star Of Bombay Gin, Grass Cordial, Schweppes Pink
Grapefruit Soda, Olive

Celtic Forest {sour} 10€
Monkey Shoulder Whisky, Basil, Thyme Honey,
Green Chartreuse

Mon Amour {sweet} 10€
Russian Standard Vodka, Berries, Coconut, GingeRx

#CLUMSYNEGRONI {bitter & sweet} 10€
The Clumsies Old Tom Gin, House Blend Vermouth,
Campari, Beeswax, Pepper

Forbidden Fruit {sweet & sour} 10€
Craft Bergamot Vodka, Passion Fruit,
PornStar Potion, Amalia Brut

Best Sellelfs

"Some drinks are just selling great. Others sell well because they are great!"
- Anonymous

El Draque {sweet & sour} 8€
Just another Mojito

Nostalgia {sweet} 10€
Plantation Pineapple Rum, Crafted Spiced Biscuit Rum,
Nostalgia Elixir, Otto’s Athens Vermouth, Childhood Bitters

Symmetry {sweet & sour} 10€
The Clumsies Old Tom Gin, Aquafaba, Vanilla Cream,
Schweppes Pink Grapefruit Soda

Strawberry Daiquiri {sour} 10€
Craft Strawberry Rum, Strawberry, Lime



THE

CLUMSIES

Best International
High Volume
Cocktail Bar

Tules of the

The World's
50 Best Bars

All meat & fish are fresh, except for duck and prawns which are frozen. Our vegetables are always fresh and seasonal.
We use extra virgin olive oil from Kranidi, Argolida in our recipes and our frying oil is fresh sunflower oil.
Please inform us of any allergies.

This store is obligated by law to issue valid cashier receipts. Prices include: Council tax 0.5%, VAT 13% & 23%.
Market compliance manager: Eleftherios Georgopoulos



