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| merse yourself in the anbiance of a place where
the echoes of centuries past linger in the air,
and each cocktail tells a tale of the cultural
heritage that defines Costa Navarino. Wth
ingredients inspired by the region's diverse

hi story and a conmtnment to preserving history,
our m xol ogi sts have crafted a nmenu that

seam essly blends tradition with innovation.



The Battle of Navarino fought on October 20, 1827,
in the lonian Sea, marked a crucial turning point

in the G eek War of |ndependence agai nst the
O toman Enpire.

This historic naval engagenent involved
a conplex web of political interests and

alliances, leading to one of the nost
significant clashes of the wearly 19th
century.
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The Greek War of |ndependence, which began in
1821, sought to liberate Greece fromnearly four
centuries of Ottoman rule. By 1827, the conflict
had escalated into a full-scale war, draw ng the
attention of mmjor European powers. Russia,
France, and Britain, despite their own rivalries,
shared a common interest in weakening the

O toman Enpire.

Through di plomatic efforts, a conbined
British, French, and Russian fleet, known
as the Allied Fleet, was dispatched to
the eastern Mediterranean under the
command of Admiral Edward Codrington.
The aftermath of Navarino was
significant. It led to the eventual
recognition of Greek independence by the
Great Powers and the signing of the
Treaty of London in 1830, establishing
Greece as an independent nation.

The battle's inmpact reverberated across Europe,
marking a shift in the balance of power in the
Medi t erranean and denonstrating the grow ng

i nfluence of naval firepower in nodern warfare.
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At Three Adnmirals, the journey of Anbrosia finds
expression through fine drinking, a collection shaped
by flavour, craftsmanship and a sense of discovery.

For the 2026 season, Mandarin Oriental, Costa Navarino
partners with Line Athens, one of The World' s 50 Best
Bars, to curate a cocktail and beverage programme that
brings together the richness of Messenia, the el egance
of Oriental heritage and a contenporary approach to
sust ai nabl e ni xol ogy.

Each creation is designed as part of a w der journey.
One that npves between place and nenory, ritual and
reinvention, offering nonents of depth, balance, and
pl easure by the sea.

The nenu unfolds into two distinctive chapters:

The Eastern Wnd, inspired by Oriental aromms, spices,
and traditions, this chapter brings warnth, refinenent
and intrigue to every sip.

The Messenian Current, this chapter cel ebrates |ocal
i ngredi ents and regional character through a fresh and
t hought ful Iens.

Across both, guests will discover signature cocktails,
| ow- ABV creations and non-al coholic expressions, each
one contributing to a journey through flavour, culture
and the art of npdern indul gence.



CHAPTER 1
THE EASTERN WIND






YUZU
MARGARITA

BLANCOTEQUILA
SAKE
YUZU
CITRUS
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A refined interpretation of the classic Margarita,
where bright Japanese yuzu neets the clean purity
of blanco tequila. Subtle notes of sake add
softness and depth, allowing the citrus character
to shine with el egance and bal ance.

Prices are in euro and inclusive of all applicable taxes






EASTERN
NEGRONI

LONDON DRY GIN
BITTER APERITIF
PLUM WINE
JASMINE RICE
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DOUBLE OLD FASHIONED

A sophisticated Eastern interpretation of the

ti mel ess Negroni, blending classic bitterness with
subtle floral and stonefruit nuance. The richness
of plum wi ne softens Canpari’'s bite, while jasm ne
rice adds a delicate, aromatic roundness to the
structure.

Prices are in euro and inclusive of all applicable taxes
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AGDRUM
PANDAN LEAF
PINEAPPLE
GREEN CARDAMOM
CITRUS

A tropical yet elegant reimagining of the classic
Dai quiri, where aromatic pandan and warm green
cardanom neet the richness of aged rum Bright
pi neappl e and fresh citrus bring lift and vibrancy,
creating a perfectly balanced cocktail wth depth
and fragrance.






JASMINE
AMERICANO

DRY VERMOUTH

WHITE BITTER
MANGO
GINGER
JASMINE

TONIC WATER
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A light, aromatic | owABV aperitif designed for
effortl ess enjoynent. Centle bitterness is bal anced
by floral elegance and subtle spice—+ush mango adds
sof t ness, ginger introduces warnth, and fragrant
jasmine is lifted by crisp tonic water.

Prices are in euro and inclusive of all applicable taxes






MATCHA

MU I-ENON ALCOHOLIC

GIN 0.0%
SPEARMINT
KIWI
PINK GRAPEFRUIT
MATCHA
GINGER BEER
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A vi brant non al coholic take on the classic Mile,
conbining fresh green flavours with lively spice
and citrus |lift. Earthy matcha brings depth and
structure, while juicy kiwi and pink grapefruit add
bri ghtness. Finished with ginger ale and fresh
spearmint, this is a refreshing, well bal anced

al cohol free creation.

Prices are in euro and inclusive of all applicable taxes










































	Immerse yourself in the ambiance of a place where the echoes of centuries past linger in the air, and each cocktail tells a tale of the cultural heritage that deﬁnes Costa Navarino. With ingredients inspired by the region's diverse history and a commitment to preserving history, our mixologists have crafted a menu that seamlessly blends tradition with innovation.
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