
M A N I F E S T O

#ergonfoods

Ergon is the Greek word for vocation, 
the process of passionate work, and the sense of accomplishment that follows it. 

We chose that word to reflect who we really are. We are a network of small, independent, 
honest, food artisans. We traveled across Greece’s mountains, valleys, lakes, and islands 

to find them. Those local artisans who choose to remain true to their tradition and craft real 
food products following history-tested processes. It is our responsibility to nurture them by 
modernizing, protecting and promoting their honest work – their Ergon. It is our vision to 

preserve the values of the past by sourcing exclusively high-quality products 
and by branding them to meet modern-day standards – our Ergon. On our shelves, you will 
find the accomplishment of artisans who still believe that food-making is an art with high 

standards and its own strict moral code. In our menu, you will find items that are crafted in a 
way that makes them worthy of their counterparts on our shelves- handcut or homemade; 

lovingly and carefully artisanal.



C O C K T A I L S

C L A S S I C  C O C K T A I L S

E R G O N  M O C K T A I L S

Green Spot
(Sweet n’ Sour, Fresh)
London Dry Gin, Apple, Mastic Liqueur, Citrus

Iron Bird
(Sweet n’ Sour, Fruity & Bitter)
Rum, Spiced Pineapple, Citrus, Beetroot Bitter

Mediterranean Spritz
(Sweet, Floral & Fizzy)
Mastic Liqueur, Orange Blossom & Hibiscus, Prosecco, Soda 

De-Javu
(Sweet n’ Sour, Botanical)
Vodka, Mastic Liqueur, Green Apple,  Citrus, Thyme

Grandma’s Girl
(Sweet, Rich & Nutty)
Vodka,  Cherry & Coffee liqueur, Macadamia, Cold Brew Foam 

Clover Fizz
(Sweet n’ Sour, Bitter & Long)
Gin, Beetroot Bitter, Honey, Citrus, Kombucha Raspberry, Egg White

Mango Explosion
(Sweet n’ Sour, Fruity & Aromatic)
Rum, Umami Mango, Sweet Spiced Coconut 

Mock Margarita
(Sweet, sour & spicy)
Agave, Lime,  Ginger Beer

Basil Smash
(Sweet, sour & fresh)
Non Alcoholic Dry London Spirit, Basil, Lemon, Sugar

Dark but no stormy
(Sour & spicy)
Non Alcoholic Dark Cane Spirit, Lime, Ginger Beer

Virgin Mary
(Sour, spiced & umami)
Tomato juice, lemon, soya sauce, salt, pepper, tabasco, horseradish

Ask our Bartender for your Favorite Classic Cocktail.

PLACE ANY DISCLAIMER HERE. If you have a food allergy or a special 
dietary requirement please inform a member of the hospitality team. We 
add an optional 12, 5% service charge to your bill on eat-in orders only. 

Please let us know, if you want to remove it.


