


DRINKS LIST

Cocktails / KoktéiA

PERSEPHONE’S BLOOM
Grey Goose vodka, watermelon, jasmine, lime
Borka Grey Goose, Kocprmz)(z, yLooel, )Lo'u‘u

EROS’ KISS
Grey Goose vodka, dragon fruit, banana, coconut, caramel, lime
Bétxa Grey Goose, dragon fruit, umavéave, kapvda, kapapéda, Adiy

DEMETERS HARVEST
Bombay Sapphire gin, clarified hyakinth green apple yuzu cordial, basil oil
TCv Bombay Sapphire, cordial vaxivBouv, mpdavov undov kot yuzu, A&di facidikot

APOLLO’S SUNBURST
Bombay Sapphire gin, fassionola, pineapple, cacumber, melon, lime
TCv Bombay Sapphire, paoiovoda, avavés, ayyovpt, memévi, Adup

DIONYSUS’ DELIGHT

Bombay Sapphire gin, Pixie rosé wine, pifia colada cordial, peach,
mango, clarified lime

TCv Bombay Sapphire, po(¢ kpaoi Pixie, pifia colada cordial, poddkivo,
uavyko, Adup kKAapipié

NEPTUNE’S TRIDENT
Bombay Sapphire Sunset gin, Martini Bitter, Martini Rubino
TCv Bombay Sapphire Sunset, Martini Bitter, Martini Rubino

MORPHEUS DREAM
Bacardi rum, coconut, tropical mix, tonca, lime
Povut Bacardi, kapvda, tropical mix, Tovka, Ay

APHRODITE’S EMBRACE
A blend of Bacardi rums, butter walnut pear cordial, ginger beer
Meiypa povprwv bacardi, cordial kapvdr ko ayAédt, TCr{iumipa

HEPHAESTUS FORGE

Patrén tequila reposado, Ilegal Joven mezcal, fassionola cordial,

rhubarb, tsoureki, firewater bitters
Texida Patron reposado, peki) Ilegal Joven, paoiovode, pafévti,
T00VpéKL, firewater bitters

HERA'S CROWN
Patrén tequila silver, blood orange, pistachio, lime, gofreta wafer foam
Texida Patron Silver, oavykovivi, pLoTiki, A&y, appog ykoppETHG

ZEUS THUNDERBOLT
Dewar’s 12 YO whiskey, plum jam, cinnamon, lime, aromatic bitters
Oviokv Dewar’s 12 YO, papue)dda Saudoknvo, kavéla, Adiy, bitters

Spritzes

HELIOS RADIANCE
Prosecco, lime, blood orange, melomakarono, gardenia mandarin cordial
Prosecco, A&y, oavykovivy, pedopakdpovo, cordial yapdévia kar poavrapive

SELENE’'S MOONBEAM
Prosecco, mastic, limoncello, lemon soda
Prosecco, paotiya, Miplovroédo, doda Aepov

GAIA'S EARTHQUAKE
Prosecco, green apple liqueur, Aegean tonic
Prosecco, Mixép mpdoivov urilov, Aegean Tonic

18€

18€

18€

18€

18€

18€

18€

19€

20€

20€

18€

15€

15€

15€

Mocktails / My AAkoodovya KoxTéid

PERSEUS’ TRIUMPH
Hyakinth green apple yuzu cordial, Aegean tonic
Cordial vakivBov, mpdoov pndov kat yuzu, Aegean Tonic

ASCLEPIUS’ ELIXIR
Baclava, tamarind, salted caramel, soda
Mrmaxlafas, Taudpivéos, adatiopévy kapauéla, ooda

Classic Cocktails / KAaoixa Koktéid

MOJITO, PALOMA, NEGRONI, MARGARITA, MARTINI, DAIQUIRI etc.

Our Bartenders love a challenge, ask for more...

MOJITO, PALOMA, NEGRONI, MARGARITA, MARTINI, DAIQUIRI k.c.
O1 Bartenders pag ayandve 16 mpokAioeis, {yriote T0UG TEPIOTOTEPQ. ..

Classic Champagne Cocktails
| KAaoukd KokTeIA pe Zapmdvio

KIR ROYAL, MIMOSA, BELLINI, ROSSINTI, etc.
KIR ROYAL, MIMOSA, BELLINI, ROSSINI, x.a.

WHITE WINES
AEYKA KPA2IA

Greece - EAAGda

Mikros Vorias White - Rouvalis, Aigialeia 12€
Sauvignon Blanc, Chardonnay

A fresh, aromatic white wine with strong citrus notes,

ideal to accompany seafood and salads.

Glass

Mukpog Bopiag Agvko - PovPaing, Atytadeio
Sauvignon Blanc, Chardonnay

Eva ppéoko, apwpatikd Aevko kpaot pe 1o vpés voTes eomeptdoetdwv,
10avikd yia vee ovvodetoer Qaxdaoorve kar oaddreg.

“9” - Muses Winery, Viotia @ 11€
Assyrtiko, Sauvignon Blanc, Trebbiano

A fresh, light white wine with strong citrus and tropical fruit notes,

ideal to accompany seafood and salads.

“9” - Krrjua Movowv, Bowwtia @

Adiptixo, Sauvignon Blanc, Trebbiano

Eva ppéoko, eEhappt Aevko Kpaoi pe 1oYUpEG vOTEG E0TTEPISOEIOWY KL TPOTIKWY PPOVTWY,
10avikd yiax vee ovvodetoer Qaxdaoorve kar oaddreg.

Enstikto - Silva Daskalaki, Heraklion, Crete @

Vidiano

An exceptionally aromatic white wine with intense aromas of citrus fruits

and white flowers, rich and full-bodied, ideal for fresh seafood and meat dishes.
‘Evotikto - Owomoteio Silva Aaokaldkn, Hpdx\eto Kpritng ® @
Bidiavé

Eéaupeticd apwpaticd Aevkd kpaot pe éviova apwpate eamepidoeldwy kar Aevkwy Aovdovdioy,
TAOUO10 Katl YEURTO TWUQ, 10aVIKO Yo ppéoka DaAaooiv Kot AT pe KPEXS.

Tomi - Troupis Winery, PDO Mantinia, Arcadia (%)

Moschofilero

Bright white wine with fruity aromas of peach and white flowers, fresh and light, perfect
for Mediterranean flavours and cheeses.

Topr - Oworoteio Tpovmr, TIOIT Mavtiveia - Apkadia @
Moayopilepo

Aaumepo Aevkd kpaot pe ppovtwdn apduata podikivov kot Aevkwv AovAovdiwy,

PPETKO Kol EAXPPU, TELELO YL UETOYELAKES YEVTELG KOl TUPIC.

Bottle
750ml

48€

45€

79€

53€

14€

14€

16€

28€

Bottle
1.500ml

90€



Glass Bottle  Bottle Glass Bottle  Bottle
750ml 1.500ml 750ml 1.500ml

Lenga - Avantis Estate, Evia 65€ Sauvignon Blanc Fumé Single Block “Kaliva” - Alpha Estate, Amyntaio 88€

Gewiirztraminer

An aromatic, easy-drinking white wine with notes of spices and flowers,
ideal for spiced dishes or desserts.

Lenga - Ktrjpa Avantis, Evpota

Gewiirztraminer

Eva apwpati, YAUKOTIOTO AeVKO Kpaot e apuata uoyapik@y Ko AovAovdiwy,
LOQVIKO YIo TUATOL e UTTaapiic 1 YAVKA.

Terre de Zeus - Navitas Winery, Pieria ®

Assyrtiko

Wine with intense aromas of white fruits and notes of salty minerality, strong
and elegant, ideal for seafood or fish dishes.

Terre de Zeus - Navitas, ITiepioa @

Aovptiko

Kpaoi pe éviova ap@uata Aevkdy gpolTwy kot vOTeS AUUPHG OPVKTOTHTAG,
LOYUPO Kaut KOUYO, 1avIKO yi Oadaooivé 1 yapikd.

Thema - Ktima Pavlidis, Drama

Sauvignon Blanc, Assyrtiko

Fresh and aromatic wine with characteristic aromas of citrus and herbs,
ideal for fresh fish and salads.

Thema - Krfjpa ITawlidn, Apapa

Sauvignon Blanc, AcvpTiko

DpETko Ko ApWUATIKO KPXOT e YAPAKTHPLOTIKE ApdUATH EOTIEPLOOELO DV
Kau YOPTWY; 10AVIKO YIot PPETKAX YAPIX KOl OXAKTEG.

Malagouzia - Kitrvs, Pieria 16€
Malagouzia

A full, pleasantly fruity wine with aromas of peach and light floral notes,

perfect for Mediterranean dishes and fresh salads.

Moaayov{ia - Kitrvs, ITiepia

Madayov(ié

Eva yeudro, evydplota ppovtides Kpaoi e apwuata &mo poddkivo kL eEAappé

v0TeG Aovdovdiwy, Tédeio yio pecoyelakd mATa kot PpETKEG TAAKTES.

Ktima Biblia Chora - White, Kavala @ ®

Sauvignon Blanc, Assyrtiko

Aromatic and fresh, with notes of green apple and lemon, perfect for shellfish and fish dishes.
Krrjua Biphia Xwpa - Aevkodg, Kapala @ @

Sauvignon Blanc, Acvptixo

ApwpaTio ke ppEcKo, e vOTEG Tp&atvov undov kat Aepoviod,
TELELO Yot 0OOTPAKOELDH KOl YAPIKC.

Ovilos White - Ktima Biblia Chora, Kavala @
Semillon, Assyrtiko

A balanced white wine with aromas of yellow fruits and herbal notes,
ideal for dishes with cheese and grilled meats.

OPBnlog Aevkog - Krrjpa BifAia Xaopa, Kapara @ B
Semillon, Aglptixo

Ioopponnuévo Aevko kpaot pe apOUATE KITPIVWY PPovTWY Kot vOTES POTAVWY,
LOQVIKO IO TIATA e TUPLA Kot YHTE KPEXTA.

Chardonnay - Ktima Gerovassiliou, Epanomi ®
Chardonnay

A classic, rich white wine with aromas of butter and tropical fruits,
perfect for white meats and creamy pastas.

Chardonnay - Krrjua Fepofactheiov, Enavour ®
Chardonnay

KAaoiké, mhodaio Aevkd kpaoi e apipata fovTipov Kot TPOTIKWOY GPpovT@Y,
TéNeto yror Aevd kpéata Ko upapird e kpépa.

Viognier - Ktima Gerovassiliou, Epanomi ®

Viognier

An intensely aromatic wine with notes of peach and pear,
excellent for pairing with oily fish dishes and cheeses.

Viognier - Ktfjpa Tepopactleiov, Enavopury ®
Viognier

Eva évTOVe apwiTIKG Kpaol pe apwuate poddxivov Ko ayAadiod,
ebaupeTid yio mdter pe Mmapd ydpio ko TupLé.

Malagouzia Single Vineyard “Chelones” - Alpha Estate, Amyntaio
Malagouzia

A fine wine with fresh notes of peach and lemon, ideal for seafood and vegetable dishes.
Malayov(ia Single Vineyard XeAwveg - Krrjpa AA@a, Apbdvrato
Madayov(ié

Eva ekAekTO Kpaoi e ppéokes vOTEG poddikivov Kot Aepoviot, 18aviko yio Oadaoovd Ko maTa pe Aayavikd.

Sauvignon Blanc

A wine with intense citrus aromas and smoky notes, ideal for fish and fresh salads.
Sauvignon Blanc Fumé Single Block KaAvfa - Krrjpa AA@a, Apdvrato
Sauvignon Blanc

Kpaot pe évrova apwpate eomeptdoeldwv Ko KAmvIoTEG VOTEG,
10aVIKO Yo Yapia KoL ppéokes OXAXTES.

Paranga - Ktima Kir-Yianni, Amyndeo

Roditis, Malagouzia

A fresh and aromatic white wine with notes of peach and delicate flowers,
perfect for fresh seafood and cheeses.

[apayka - Krnua Kvp-Tiavvn, Apovtato

Poditng, Malayov(id

‘Eva ppéoko kot apwuatikd Aevké kpaai pe voTeg poddkivov kot viehkdtwy Aovdovdiwy,
TéLe10 yio ppéoka Oaxdaaorvd Kou TUpLd.

Samaropetra - Ktima Kir-Yianni, Florina

Sauvignon Blanc

A wine with fresh aromas of lemon and grass, ideal for light dishes such as salads and seafood.
Sapapomnetpa - Krrjpa Kvp-Tidvvn, GAwpva

Sauvignon Blanc

‘Evar kpatoi e ppEoKa appaTa AEUOVIOV KL XOPTOU,

10avikd yio eEdagplé maTe onws oaddres kot Oadaoovd.

Emeis - Markou Vineyards, Attica 12€
Assyrtiko, Muscat, Roditis

Light and fresh wine with notes of citrus and tropical fruits, perfect for light dishes and salads.
Epeig - Aunehwveg Mdpkov, ATTikn

Adiptixo, Mooydrto, Poditys

EXagpt kau ppéaro kpaot pe vOTeG e0TIepLO0EIOWY KXl TPOTIKWY PPOVTWY,
TéLe10 Yo eEAappid kT Kot GXA&TEG.

Kydonitsa - Theodorakakos Estate, Laconia
Kydonitsa

A fresh, light white wine with notes of apple and quince,
ideal for fresh vegetables and seafood dishes.
Kvdwvitoa - Krijpa @eodwpakdikov, Aakwvia
Kvdwviton

Dpéaxo, eEdagpt Aevko kpadi pe voTeg phov kat kvdwviod,
10aviké yix ppéoxa Aayavikd ke Oadaooivd.

Santorini - Xavtopivy

Atlantis - Estate Argyros 14€
Assyrtiko, Athiri, Aidani

Fresh and well-balanced, with citrus notes and a touch of minerality.

Pairs beautifully with seafood, fish, and salads.

Atlantis - Ktrijpa Apyvpov

Actptixo, AOrpi, Anddav

Dpéoko Kau 100ppOTTHUEVO, e VOTEG E0TIEPIOOEISWY KAL OPVKTOTHTA.

Zvvdvadetou pe Balaoowd, yapia, caddres.

Santorini Cuvée Evdemon - Estate Argyros
Assyrtiko

Rich and refined, with aromatic intensity and elegance.
An excellent match for shellfish and white meats.
Yavtopivn Cuvée Evdemon - Krrjpa Apyvpov
Actptiko

ITA0DG10 Kat EKAETTVOEVO, e APWHIATIKT] £VTAOT KAt KOLWOTNTA.
Svvovaletat e 6oTpaKa, AeVKA Kpéata.

Santorini Cuvée Monsignori - Estate Argyros

Assyrtiko

Balanced, with pronounced minerality and flavours of ripe citrus fruits.
Pairs well with seafood risotto, white meats, and soft cheeses.
Yavtopivn Cuvée Monsignori - Ktiua Apyvpod
Aovptiro

Ioopponnuévo, e évrov petaAkdTnTA KL YEVOEIS WpLUWY E0TTEPIGOEISDY.
Zvvovadetou pe pifoTo Badaoovay, Aevkd kpéata, palakd TUpLd.

Santorini “34” - Artemis Karamolegos Winery 19€
Assyrtiko

Elegant, with notes of lemon, peach, and a hint of saltiness.

Perfectly pairs with grilled octopus, ceviche, shrimp, and fresh cheeses.

Santorini “34” - Owvonoteio Aptéung Kapapohéykog

AovpTiko

Kopyo, pe voteg Aepoviot, podikivov kL xAatoTyTOG.
ToupidQer pe ynto yTamodl, ceviche, yapides, ppéoka Tupid.

54€

62€

48€

55€

72€

190€

165€

120€



Glass

Pyritis Mega Cuvée - Artemis Karamolegos Winery
Assyrtiko

Rich, with aromas of honey, yellow fruits, and minerality.

Pairs beautifully with fish fillet and lobster.

[Mvpitng Mega Cuvée - Owormoteio Aptépng Kapapoléykog
AotpTiko

IIAoYaio, pe apwpate ueriot, Kitpivwy poUTWY Kl OPUKTWY.
TaupidQer dyoya pe PIAETA YapLwv Kt AOTAKO.

Nassitis - Vassaltis Vineyards

Assyrtiko, Athiri, Aidani

Fruity and delightful, with aromas of peach and jasmine.

Pairs wonderfully with seafood and vegetable-based dishes.
Nassitis - Otvomoteio BaoodAtng

Adtptixo, AOnpt, Andév

DpovTWEG Kot EVYEPLOTO, YE APOUXTE POSKKIVOV Katl PIATEULOD.
Zvvdvadetou pe Badaoowd, Aadepd.

Laoudia - Canava Chrissou - Tselepos
Assyrtiko

Full-bodied and buttery, with a long, lingering finish.
Perfectly pairs with grilled octopus and roasted squid.
Aaobdia - KavaBa Xpvoov - Toélenog
Acovptiko

Meato ke fovTUPAETO, e KPS ETTIYEVOT].
Zvvdvadetou pe xTamddr oydpas, yno Kadaudpr.

AA - Domaine Sigalas
Assyrtiko, Athiri

Fresh, with notes of saltiness and lemon.
Pairs beautifully with grilled seabass and white meats.

AA - Krijua Zryda
Adiptiro, AOrpi

Dpéoko, pe voTes aduvpag kot Aepoviod.
Zvvdvaletar pe Aavpdit axdpag , Aevkd kpéata.

Sigalas Aidani - Domaine Sigalas 16€
Aidani

Fruity, with balanced acidity and notes of blossoms and spices.

Perfectly complements summer salads and cheese saganaki.

ZrydAag Andavt - Krrjpo Zrydda

Andav

DpovT e, pe 100ppomnuévy 0EVTHTA Kol VOTEG avBdY Kol PTToyapIdY.

Zvvdvadetou pe kadokaupivéG GOAETES, Toyaviki.

Kavalieros - Domaine Sigalas

Assyrtiko

Aged to perfection, with intense minerality and structure.

Pairs beautifully with lobster, grilled seabass, and marinated seafood.
KaBaligpog - Krrjpa ZrydAa

Aovptiko

MeydAns madaiwons, évrovy opukTOTHTA Kett Gou.

Zvvdvadetau pe aotakd, ynté Aafpdxi, papvapiouéva Qalaoorvd.

Santorini Selection Cuvée - Santo Wines Winery
Assyrtiko

Well-balanced, with notes of citrus and minerality.

Perfectly pairs with shrimp, ceviche, and seafood risotto.
Zavtopivn Selection Cuvée - Owvomoteio Santo Wines
Acvptiko

Igopportnuévo, pe voTes e0TepIOOEIdWY Kot OPUKTWY.
Zvvovadetau pe yapides, ceviche kot pi{éto Oaxdaoavawy.

Santorini Nykteri - Santo Wines Winery

Assyrtiko, Athiri, Aidani

A traditional night-harvest wine, rich with notes of caramel, honey, and roasted nuts.
Pairs beautifully with chicken and seafood.

Zavtopivn Nuytépt - Orvomoteio Santo Wines

Adcvptiko, AOnpt, Andavi

Iapadooiaxé Kpaoi voyTepIvHG ovyKopLdnG, TA0UOI0, ye VOTEG KapauELas, pueriod

Kot kafovpdiopévav Enpav kaprwv. Zvvdvadletar eéaioia pe kotdmovdo 1 Badaoarvd.

Thalassitis - Gaia Wines
Assyrtiko

A classic Santorini expression, mineral and refreshing. Perfectly pairs with fish, salads, and shrimp.

®alaoaoitng - Taia Owomnoutikn
Acvptiko

Bottle  Bottle
750ml 1.500ml

165€

80€

180€

85€

88€

210€

99€

110€

102€

Klaoikn Savropvid éxppaor, uetadlixd ko Spooiotid. Svvévaletou pe yhpio, oaddtes kot yapide.

Glass

Assyrtiko by Gaia Wild Ferment - Gaia Wines @

Assyrtiko

Complex, with notes of vanilla and smoke. Pairs beautifully with fatty fish, salads, and shrimp.
Acvptiko g Taiag Wild Ferment - Taio Otvomomtikr @

Aocvptiro

IIoAbmhoxo, pe véTes faviliag ke kamvod.
Zvvdvadetou pe Mimapd yipia, caddres Ko yoapides.

Santorini Natural Ferment - Gavalas Winery
Assyrtiko

Long fermentation, with intensity and depth of flavour.
Pairs beautifully with shrimp saganaki and octopus.
Savtopivn Iyeveic Zopeg - Otvorotia Tafaia
AovpTiko

Moaxpag (opwong, pe évraon kot fabog yevong.
Zvvdvdletar pe yopideg cayavakt kat XTanodL

Santorini - Gavalas Winery
Assyrtiko

Classic, with aromas of citrus and flowers. Ideally paired with seafood, shrimp, or grilled meats.

Zavtopivy - Owomotia Tafoda
AovpTiko

KAaouko, pe apapata eomepidoetdwv kar AovAovdiwy.
ISaviké yia va ovvodevoer Oadaoova, yapide, 1 kpéag aydpas.

Santorini Cuvée No 15 - Hatzidakis Winery @

Assyrtiko

Full-bodied, with ripe fruit flavours and minerality. Pairs beautifully with mussels and seabass.
Zavtopivyy Cuvée No 15 - Owomnoreio Xatlnddxy @

Aovptiro

MeydAng éviaons, apopate amd wpiux PpovTa Kal 0pUKTOTHTCA.

Zvvdvaletou pe pvdia, AaPpdir.

Nykteri - Hatzidakis Winery @
Assyrtiko

A traditional night-harvest wine, full-bodied and robust. Rich in honey, nuts, and vanilla flavours.

Perfectly pairs with shrimp saganaki and seafood pasta dishes.
Nvytépi - Owonoreio Xar(ndaxn @
Aovptiro

Iapadooiaxé Noytépl, yeudro kau Svvaté. IINovato owua, uéds, Enpoi kapmoi kot Pavilia.
Zvvdvadetau dyoya pe yapides oayavixi, paxapovades ye Oalaood.

Rampelia - Hatzidakis Winery @

Assyrtiko

Fresh and salty, with lemony notes. An ideal pairing for seafood, salads, and sushi.
(P)apmehi - Owonoteio Xatlndaxn @

Actptiro

Dpeokdda kot aApvpOTHT, (e AEUOVATES VOTEG.
Eéoupetinoé padi pe Oadaoovd, oaldres kou sushi.

Pure - VSV Winery
Assyrtiko
Refined, with great freshness. Pairs beautifully with ceviche, scallops, and oysters.

Pure - Owomoieio VSV
AovpTiko
Dwvetodro, pe peydn ppeordda. Zvvdvaletar e ceviche, ytévia, oTpeidia.

New Zealand - Néa Znlavdio

Wild Rock Sauvignon Blanc - New Zealand 13€
Sauvignon Blanc

Vibrant and fresh, with intense aromas of citrus, gooseberry, and tropical fruit notes.

Pairs perfectly with seafood, citrus salads, and goat cheese.

ZwvTavo KL Qpéoko, Ye EVTOVX pWUKTE EOTIEPIOOELSWY, PPAYKOTTRPUAOV

KoL VOTEG TPOTUKWY PpovTwy. Suvovaletou e Oadagovd, caldtes ue eomepidoeldt

Ko KXTOUKIOL0 TUpPL.

France - [aAia

Pouilly-Fumé Grande Cuvée - Comte Lafond, AOC Pouilly-Fumé, Loire
Sauvignon Blanc

Elegant and aromatic, with notes of citrus, gooseberry, and minerality.

Perfectly pairs with shellfish and goat cheese.

Kopyé kot apwpatiio, pe voteg eomeptdoetddy, ppaykooTapulov Kat 0puKTOTHTA.
Zvvovadetau pe S0TPpaKA, Ko KATOLKIGLO TUPL.

Bottle
750ml

122€

170€

155€

290€

195€

245€

190€

62€

188€

Bottle
1.500ml



Glass

Riesling - Gustave Lorentz, Alsace

Riesling

Refreshing, with intense aromas of white flowers and lemon, and a crisp acidity.
Perfectly pairs with fatty fish and cheeses.

ApoaioTikd, pe évrova apwpata Aevkdy Aovdovdiwy ko Aepoviod, payavi o€vTnTa.
Zvvovadetou pe Mimapd yépia, Tupid.

Chablis - Maison Moreau, AOC Chablis

Chardonnay

Classic Chablis, mineral and elegant, with notes of green apple and lemon.
Pairs beautifully with oysters, grilled bass, or light salads.

KAaowco Chablis, uetad Ao kou kopyo, e v6teg mpdatvov undov xat Aepoviod.
Toupiéler pe otpeidior, Aafpdii oxdpas, 1 EAappéc cardres.

Mersault - Joseph Drouhin

Chardonnay

Rich and buttery, with notes of hazelnut, honey, and ripe fruits.

Wonderful with scallops, lobster, and creamy sauces.

ITAovaio ke PovTvpdTo, fiE VOTEG POVVTOUKIOU, UEAIOD KL WPIUWY PPOVTWY.
Yrépoyo padi pe xtévia, aotard, Kpepwdels okAToES.

Italy - Itadicx

Pinot Grigio - Santa Margherita, DOCG Valdadige

Pinot Grigio

Fresh and crisp, with notes of pear, apple, and white flowers.

Perfectly pairs with salads, white fish, and light pasta dishes.

Dpéatko Ko Tpayavo, pe voTes axAadiot, pulov kar Aevkwv AovAovdiwy.
Zvvdvdletan pe oaddres, Aevkd yapia, eAagpid (opapikd.

Foscarino Soave Classico - Inama Winery

Garganega

Mineral and aromatic, with notes of ripe fruits, honey, and almonds.
Perfectly pairs with seafood, seabass, or white meats.

MetaA\iko Kot apwUATIKG, [E VOTEG WPIUWY PPOUTWY, UELIOD Kal apvyd&Aov.
ToupiéQer pe Oadaoovd, AaPpdi, 1 Aevid kpéata.

Vintage Tunina - Jermann Winery

Sauvignon Blanc, Chardonnay, Ribolla Gialla, Malvasia Istriana, Picolit
Complex and elegant, with tropical fruit, honey, and nut aromas.

Pairs beautifully with seafood risotto, lobster, and aged cheeses.

TIoAUmAoKo Kat PIVETOKTO, UE APDUATE TPOTIKWDY PPOVTWY, UEALOD Kot ENPV KaPTIWY.
Zvvdvadetou pe pifoTo pe Balaoowd, aotakd, dpya Tupid.

ORANGE WINE
I'TOPTOKAAI KPA2I

“Ni” - Chatzivaritis Estate, Kilkis, Greece

Roditis, Malagouzia

Aromatic and well-balanced, with notes of flowers, citrus fruits, and peach.
Pairs well with white fish, Mediterranean salads, vegetable dishes in olive oil,
and pasta with white sauces.

“Nt” - Krnpa Xatinpapvtng, Kikkig
Podirng, Madayov(id
ApwpaTiKo ke 100ppoTTHéVo, e voTeG Aovdovdiwy, eamepidoeidwy kar poddkivou.

Zvvovadetou pe Aevkd yapua, pecoyeiakés oaddtes, Aadepd,
Quuapixd pe Aevkés oddroes.

ROSE WINES
POZE KPAXIA

Greece - EAAGda

Mikros Vorias Rosé - Rouvalis, Aigialeia 11€
Grenache, Syrah, Roditis

A light but full-flavoured wine with a bouquet of forest fruit, violets and citrus,

delicate notes of pepper, a refreshing taste and a mellow aftertaste.

Perfect with pasta or chicken.

Mikpog Bopuag Polé - PovPalng, Atytaeia

Grenache, Syrah, Roditis

‘Eva eha@pv aAAd yepdTo Yeon kpaoi, [Le apwoTa amd @povTa Tov SAcoug,
BloAéTeg kat eomepIO0ELdT|, SIAKPITIKEG VOTEG TUTEPLOD, SPOOLOTIKI} YEVOT

Kat ama\n entyevon. I8aviko yia va ouvodeboet {opapikd 1} kotdmov)o.

Bottle
750ml

73€

106€

390€

62€

135€

280€

87€

45€

Bottle
1.500ml

Idylle d’Achinos - La tour Melas, Phthiotis

Grenache, Agiorgitiko, Syrah

Elegant and fruity, with notes of peach, cherry, and flowers.
Perfectly pairs with Mediterranean cuisine, white meats, and risotto.

Idylle d’Achinos - La tour Melas, ®Owwtida

Grenache, Aywwpyitixo, Syrah

Kopyé xou ppovt@des, pe votes poddkivov, kepaotot kar AovAovdidy.
Zvvdvadetau pe peooyeiaxy kovGive, Aevkd kpéata, piloTo.

Fteri - Troupis Winery, Arcadia ()

Moschofilero, Agiorgitiko

Light and aromatic, with notes of rose and strawberry.

Perfectly pairs with salads, fresh cheeses, and light pasta dishes.

Otépn - Oworoteio Tpourr, Apkadio @

Moayogilepo, Ayiwpyitiko

Avadagpo Kar apwpaTIKG, e VOTEG TPLAVTAPUALOV Kaul pp&ovAag.
f ppéoka Tupid, eEdappid Cupapikd.

Svvdvd

LEsprit du Lac - Ktima Kir-Yianni, Amindeon

Xinomavro

Fresh and vibrant, with aromas of strawberry, cherry, and a delicate acidity.
Perfectly pairs with seafood and summer dishes.

LEsprit du Lac - Krrjpa Kvp-Iidvvn, Apdvtaio

Swdpavpo

Dpéaro ko (wnpd, pe apdpaTa PprovAas, kepaaiov kot vredikdry o&vThTa.
Zvvdvadetau pe Balaoowd ko kadokaupivé mdra.

Xinomavro - Ktima Gerovassiliou, Epanomi ®

Xinomavro

Complex and elegant, with aromas of red fruits and spices.
Pairs ideally with cold cuts,
Mediterranean dishes, and white meats.

Ewopavpo - Krrjua TepoPactleiov, Enavour ®

Svdpavpo

IToAbmAoko kot Kopyo, pe APWURTE KOKKIVWY PPOVTWY KL UTIONXPIKWDY.
Zvvodever 1bavikd aAdavTid, ueooyelad maTa, Aevid Kpéata.

Peplo - Domaine Skouras, Peloponnese

Syrah, Mavrofilero, Agiorgitiko

Fruity and refreshing, with notes of pomegranate and flowers.
Pairs beautifully with seafood and light meats.

[Témho - Ktrjpa Zxovpa, Ilehomovvnoog

Syrah, Mavpogilepo, Ayiwpyitiko

Dpovtwdes kot Spoaepo, e voTeg podiov kot AovAovSiwv.
Zvvdvdletar pe Qalaoovd 1 EAagpil KpeaTIKd.

Pixie - Markou Vineyards, Attica

Agiorgitiko, Moschato

Aromatic and balanced, with notes of rose petals and strawberry.
Perfectly pairs with light salads, fruits, and sweet-and-sour dishes.
Pixie - ApneAwveg Mapkov, ATtk

Aywwpyitio, Mooydto

ApwUaTIKS Kol 100PPOTIHUEVO, UE VOTEG pOSOTIETAAOV Kol PPAOVANG.
Zvvovadetou pe eElagpés oaddres, ppovta, kot yYAvk6éva mdTa.

Rosé - Domaine Costa Lazaridi @

Merlot, Agiorgitiko, Grenache

Round and elegant, with aromas of red fruits and spices.

Pairs beautifully with pasta, tomato-based dishes, and cold cuts.

Po(¢ - Ktnpa Koota Aalapidn @

Merlot, Ayiwpyitiko, Grenache

ZTpoyyvAb Ko KOUYO, e ApOUATO KOKKIVWY PPOVTWY KO YTTOXAPLKWDY.
Zvvdvadetau pe (uuapikd, mora ue fhon T VIoudTa, Ko aAAAVTIKA.

Rosé de Xinomavro - Thymiopoulos Vineyards, Naousa

Xinomavro

Elegant and refined, with aromas of cherry, strawberry, and spices.
Perfectly pairs with grilled vegetables and white meats.

Rosé de Xinomavro - Aunedwveg @vpomoviov, Ndovoa

Swdpavpo

Kopy6 xou givetadro, pe apuate kepaoiot, pprovAag Kot pumaxapikdy.
Zvvdvaletar pe ynd dayavikd ko Aevkd kpéata.

eTal pe OaAXTES,

Glass Bottle
750ml

72€

11€ 45€

69€

70€

70€

11€ 45€

72€

78€

Bottle
1.500ml

160€

145€

99€



Glass

Italy - Itadia

Zellina - Anselmi, Veneto - Italy 14€
Moscato Rosa (Demi-Sec)

Semi-sweet and aromatic, with notes of rose and red fruits.

Ideal to accompany fruit salads and light desserts.

Huiylvko ket apwpatid, pe voTes TpLavT@QuALOv Kett KOKKIVWY GPovT@y.

Idaviké yia va ovvoSetvoer ppovTooaddtes ko Edagpid YAUKd.

France - [aAia

The Pale Rosé by Sacha Lichine - Caves d’Esclans, Provence 15€
Grenache, Syrah, Cinsault

Elegant and refreshing, with aromas of peach and citrus.

Perfectly pairs with salads and light appetizers.

Kouyo kai 6poaepé, pe apdpate podikivov Kat eomeptdoeldy.

Zvvovadetou pe CAAATES KoL EAAPPIE OPEKTIKE.

Whispering Angel - Chateau d’Esclans, Provence

Grenache, Cinsault, Syrah

Fruity and refined, with notes of strawberry and white flowers.

An ideal pairing for seafood, risotto, and white meat dishes.

DpovTWdeG KoL EKAETTVOUEVO, e VOTEG PpiovAag Kot AevKwy AovAovdidy.
Idavixds ovvdvaoués yia Qadaoowd, pildTo, mdra pe Aevkd kpéata.

Rock Angel - Chéteau d’Esclans, Provence

Grenache, Rolle, Cinsault, Syrah, Tibouren

An elegant and refined rosé from Provence, with aromas of red fruits,

white flowers, and citrus. Balanced, with crisp acidity and a long finish.

Perfectly pairs with seafood, white meats,

fruit-based salads, and light cheeses.

Kopyd kot exdemtvopévo polé amd v Ipofnyxkia, pe ap@pato KOKKIVWY ¢polTwy,
Aevkwv Lovdovduwv kau eomepidoeldwv. Iooppormnuévo, pe tpayavi o&vTnTa

Kot pakpd eniyevon. Toupiéder pe Oadaoovd, Aevkd kpéata, oaddres ue ppovra,
edagpii TupLd.

Domaines Ott - Chateau Romassan, Bandol

Mourvédre, Grenache, Cinsault, Syrah

Rich and balanced, with notes of red fruits and spices. Perfectly pairs with grilled fish,
Mediterranean cuisine, and cheeses.

I ova10 KatL 100pPOTTHUEVO, PE VOTEG KOKKIVWY QPPOUTWY KUl LUTIOYOPIKWY.

Zvvodever yntd yapia, pecoyeiaki kovliva, TupLd.

281 - Chateau Minuty, Provence
Grenache, Syrah

Cool and elegant, with aromas of peach, citrus, and delicate acidity.

Perfectly pairs with salads and light appetizers.

Apoaepd kot Kopyo, pe apdpata poddkivov, eomeptdoeldwv kot viedikdrn o&byTa.
Zvvdvaletar pe caddTes, eEAagpLi opeKTIKA.

RED WINES
KOKKINA KPA2ILA

Greece - EAAGda

Mikros Vorias Red - Rouvalis, Aigialeia 12€
Merlot, Cabernet Sauvignon

Soft tannins and a bouquet of pepper, forest fruits, and violets, gently sweetened

by notes of chestnut and caramel. An elegant match for red meats.

Mikpog Bopuag Koxxivo - PovPalng, Atytaleia
Merlot, Cabernet Sauvignon

Amalég Taviveg Kat éva LTOVKETO amd TmépL, ppovTa Tov 0Acoug Kat BLOAETEG,
IOV YAUKa{VOUV SLakpLTIKd pe VOTEG KAOTAVOV Kol KapapéNag.
‘Evag eKAeMTVOHEVOG OVVOLAOUOG Yla KOKKIVAL KpéaTa.

Chrisolithos - Muses Estate, Viotia 12€
Merlot

Rich and velvety, with aromas of black fruits and sweet spices.

Pairs perfectly with red meats and aged cheeses.

XpvooAiBog - Krnpa Movowv, Bowwtia

Merlot

IIAovaio Ko Berovdivo, pe ApOUATE UATPWY PPOVTWY KL PAVKDY UTOYXPIKDY.

ZvvOvadeTou pe KOKKIVA KPERTX KOl WPLUO TUPIA.

Bottle  Bottle
750ml 1.500ml

68€

99€ 210€

129€ 265€

160€

290€

51€

51€

Glass Bottle
750ml

Naoussa Alta - Thymiopoulos Vineyards, PDO Naoussa 60€
Xinomavro

Elegant and structured, with notes of cherry, violet, and earth.

Pairs harmoniously with roast lamb and dishes with caramelized sauces.

Naovoa Alta - Apnedwveg Ovuomoviov, IIOIT Ndovoa

Swdpavpo

Kopyo kar Sounuévo, pe votes kepaoiot, Prodétag kot yrs.

ZUVvo0ever appovIK& apvaKL POUPYOU Kaul THATX (e UEAWUEVEG OXATOES.

Ktima Biblia Chora, Pangeon 75€
Cabernet Sauvignon, Merlot

Rich and velvety, with aromas of plum, chocolate, and spices.

Pairs perfectly with red meats, dishes with sauces, and aged cheeses.

Krrua Bihia Xwpa, Hayyaio B

Cabernet Sauvignon, Merlot

IINovaio ket fedovdivo, e apWURT SAUXTKNVOU, COKOAXTAG Kaul UTIOYAPIKWY.
Zvvdvadetau pe kOKKIVA KpERTQ, TIATA e GAATTEG Kol WpLUa TUPIK.

Avaton - Ktima Gerovassiliou, Epanomi ® 99¢€
Limnio, Mavroudi, Mavrotragano

Complex and spicy, featuring a layered bouquet of spices with ripe black fruits

(blackberries), raisins, coffee, and cocoa. Pairs excellently with lamb chops

and aged cheeses.

ABatov - Ktiua FepoPacileiov, Enavoun @

Anuvié, Mavpoddi, Mavpotpayavo

IToAbmdoko kot K&V TIKO, CVVOETO UTIOVKETO UTIAXAPIKWV UE WPIUX PAVPX PPOVTA

(Batépovpo), oTagida, kagé ko kakko. Zvvovd(eTou pe apvioia maiddkia, wpipa TUPIG.

Echoes - Markou Vineyards, Attica 13€ 65€
Agiorgitiko

Fruity and pleasant, with notes of cherry and red fruits.

Pairs well with light red meat dishes, pasta, and charcuterie.

Echoes - Apmewveg Mapiov, ATTikn

Ayiwpyitiko

DpovTWIEG Kt EVYAPIOTO, e VOTEG KEPATIOV KU KOKKIVWY PPOVTWY.

ZvvOvd(etar pe EAXPpIk TIGTA PE KOKKIVO KPEXS, (upapikd, kau aAAavTiKd.

Strofi Single Block - Alfa Estate, Amindeon 88€
Pinot Noir

Elegant and aromatic, with notes of red fruits, earth, and vanilla.

Pairs harmoniously with Mediterranean flavours.

>1tpo@n Single Block - Krrijpa AA@a, Apbdvrato

Pinot Noir

Kopyo kar apwpatiko, pe votes KOKKIvWY ppovTwy, yn¢ Ko Paviliag.
Toupiéer approvikd pe pecoyelarés yevoe.

Thymiopoulos Vineyards, Naousa 75€
Xinomavro

Rich and structured, with aromas of ripe cherry and herbs.

Pairs well with grilled meats and slow-cooked dishes.

I' & Ovpavog - Apmedwveg Aupomovlov, Naovoa

Ewouavpo

ITAova10 Ko Sounuévo, e APOUATA WPIUOV KEPXOLOV KAl BOTAVWY.

ZvvdvdleTar pe YnTd KPERTA KOXL UAYEIPEVTA.

Nemea - Aivalis Winery, PDO Nemea 60€
Agiorgitiko

Round and spicy, with notes of ripe fruits, spices, and cocoa.

Pairs well with beef, pasta with red sauces, and cheeses.

Nepéa - Krrjpa Aifalr, ITOIT Nepéa

Aywwpyitiko

Z1poyyvAd Ko TUKAVTIKO, Ye VOTEG WPLUWY PPOVTWY, UTIOYAPIKWV K&t KAKAO.
Svvdvdletar pe pooydpr, Qupapixd pe kOkKIveS 0GATOES, TUPIG.

Le Sang de la Pierre - Aivalis Winery, Nemea 115€
Agiorgitiko

Complex and rich, with aromas of dark fruits and vanilla.

Pairs well with red meats, steaks, and smoked cheeses.

Le Sang de la Pierre - Krrjpa Aifalr), Nepéa

Aywwpyitiko

IoAvmAoko keu mAovato, pe apwpata pavpwy epolTwy Ko Paviliag.

Zvvdvdletar pe KoKk KpéaTa, ;mptgé)tsc, KQVIOT& TUPLA.

Bottle
1.500ml

162€



Glass

Ramnista - Ktima Kyr-Yianni, Naoussa

Xinomavro

Structured and age-worthy, with aromas of dried fruits and earthy notes.
Pairs well with red meats, stews, and aged cheeses.

Pauviota - Kripa Kvp-Tiavvn, Naovoa

Swdpavpo

Aopnuévo ke madaiwons, pe apopate anodnpauévoy ppovTwy Kat yrg.
Zvvovadetau pe KOKKIVA KPERTA, UAYEIPEVTE, KOl OPLUX TUPIK.

Diaporos Ktima Kyr-Yianni, Naoussa

Xinomavro, Syrah

Spicy and well-balanced, with aromas of spices, ripe fruits, and oak.

Pairs harmoniously with lamb, beef, and grilled meats.

Awamopog - Kripa Kvp-Tidvvn, Naovoa

Ewouavpo, Syrah

TIiK&VTIKO KL LGOPPOTINUEVO, [hE XPOUTO UTIOYAPLKDY, DPIUWY PPOVTWY Kot OpUOG.
ZvvovadeTou appovikd pe apvi, pooydpl, YHTE Kpéata.

Chateau Julia - Domaine Costa Lazaridi, Drama @)
Agiorgitiko

Balanced and fruity, with aromas of cherry and chocolate.

Pairs well with pasta, poultry, and light meats.

Chateau Julia - Kripoa Koota Aalapidn, Apapa @
Aywwpyitixo

Ioopponnuévo Kt ppoOVTWAES, e APDUXTE KEPRTIOV KXL COKOAKTAG.
Zvvovadetou pe (uuapiid, Tovdepikd, EAappit kKpeaTiKd.

Agios Chronos - Avantis Estate, Evia

Syrah, Viognier

Round and spicy, with black fruit, pepper, and chocolate aromas.

Pairs well with red meats, BBQ, and aged cheeses.

Aytog Xpovog - Krijpua APavrig, Evpota

Syrah, Viognier

ZrpoyyvAd KL TKAVTIKO, UE APDOUXTA UADPWY PPOVTWY, TUTIEPLOY Kol GOKOAATAG.
Zvvdvadetou pe kdxkva kpéata, BBQ ko wpipa Tupid.

Terroir Nemea - Estate Papaioannou, Nemea

Agiorgitiko

Rich and balanced, with plum, sweet spice and vanilla notes.

Combines well with beef and red meats, as well as matured cheeses.

Nepeéa Terroir - Kripa Hoamaiwdvvov, Nepéa

Aywwpyitixo

IIAovaio Kau 1GopPOTIHEVO, e VOTES Soboknvov, YAVKWY Umaxapiicdy Kot favidiag.
Zvvovadetau pe pooxapl, KOKKIVX KPEXTR, OPIUX TUPIK.

France - [aAix

Clarendelle - Chateau Clarence Dillon by Haut Brion, AOC Bordeaux  16€
Cabernet Sauvignon, Merlot, Cabernet Franc

Classic Bordeaux, with notes of black fruits, spices, and oak.

Pairs well with red meats, beef fillet, and aged cheeses.

KMaoiké Bordeaux, pe vOTeG pavpwy ¢povTwy, Umoyapixdy kot Spvog.

ZuvSvd{eTal pe KOKKIVO KPEXTA, PINETO HOTYAPLOY, TUPLE WPIHAVOTG.

Pinot Noir - Louis Jadot, Bourgogne
Pinot Noir

Elegant and fruity, with earthy notes and hints of cherry and strawberry.
Pairs well with poultry, mushrooms, and light meats.

Kopyé ko ppovtwdes, pe voTeg kepaotot, ppiovdag kat yrs.
Zvvovadetau pe TOVAEPIKE, paviTdpier, EAXPPIK KPEXTIKE.

Chateau Léoville Poyferré - Saint-Julien

Cabernet Sauvignon, Cabernet Franc, Merlot

Structured and rich, with aromas of black fruits and vanilla.

Pairs well with beef fillet or aged cheeses.

Aopnuévo kL mA0VO10, Ue APOUXTE HADPWY PPOUTWY Kot Pavilixg.
Zvvovadetou pe pooxapioto PINETO 1 TUPI wPIUAVTHG.

Pomerol - Chateau I Enclos
Merlot, Cabernet Franc, Malbec

Round and rich, with notes of black fruits and chocolate.

Pairs well with beef, aged cheeses, and red meats.

ZtpoyyvAd ke TA0VGL0, pe VOTEG UATPWY PPOUTWY Katl GOKOAKTAS.
Zvvovadetau pe pooxapt, TAAXIWUEVR TUPIK, KOKKIVA KpEXTa.

Bottle  Bottle
750ml 1.500ml

70€

150€

78€

102€

260€

88€

105€

450€

240€

Glass

Italy - Itadia

Valpolicella Superiore - Zenato, Veneto

Corvina, Corvinone, Rondinella

Fresh and pleasant, with notes of red fruits, sweet spices, and herbs.

Pairs well with pasta with red sauces, cured meats, and semi-soft cheeses.

DpEoKo Kot EVYEPIOTO, YE VOTEG KOKKIVWY PPOVTWY; YAVKWV UTIAXAPIKWY K&l BOTHVWY.
Zvvdvadetou pe f/i)y(xpméc Ue KOKKIVEG OXATOES, AANAVTIKG, NUIMXAQKE TUPLA.

Barolo - Massolino, Piedmont

Nebbiolo

Structured and intense, with aromas of rose, earth, coffee, and spices.

It has a long finish and high tannins. Pairs well with beef steak, truffle, and aged cheeses.
Aounuévo kot Evtovo, ye ApdUXTX TPIRVTAPUALOY, PG, KAPE Ko UTTAYAPIKDY.

Maxkpé emiyevan ko vynAés Tavives. Zvvdvdletar pe pooyapiota yﬂpt)gé)toc, TPOVPQ, WPLUX TUPLA.

Brunello di Montalcino - Societa Agricola Altesino

Sangiovese

Rich and elegant, with notes of black cherries, smoke, and vanilla.

Long finish and strong aging potential.

Pairs well with lamb, grilled meats, slow-cooked dishes, and aged cheeses.

IINovo10 ket KOuWo, pe VOTEG UAUPWY KEPAOLWY, KATTVOU KAl Bavikiag.

Maxpd emiyevon kot Suvepixy nalaiwot].

Zvvdvdletar pe apvi, kKpéaTa 0TH CYAPQ, OIYOUNYEIPEUEVA TIETR, TAAXIWUEVE TUPIE.

Barbaresco - Ceretto
Nebbiolo

Elegant and aromatic, with notes of rose, cherry, and sweet spices.

Softer tannins compared to Barolo. Pairs well with beef, mushroom risotto,

and aged cheeses.

Kopyo xou apwpaticd, pe voTes Ipiavt@puAlov, Kepaotot, Ko YAVKOV Umayopiky.

ITio e Tavives amd To Barolo.Zvvéuézg)emt e poaxcpt, pi{OTo e HAVITEPIQ, WPIUX TUPIE.

Argentina - Apyevtivy

Malbec, Catena Zapata, Mendoza
Malbec

A rich and full-bodied wine with aromas of black fruits, plum, blueberry, and spices.

Balanced tannins, a velvety texture, and a long finish. Pairs well with grilled red meats,

steaks, lamb, aged cheeses, and dishes with spicy sauces.

IINovato Kou YEURTO KpAol pe APOURTE UATPWY PPOUTWY, SAUKTKIVOU, HUPTIAOV Kol [TIOYXPIKAY.
Iooppomnuéves Tavives, fedovdvy ven Ko pakpd emiyevorn. ZvvSvaletan pe KOKKIVA KpéaTe

o11] oxdpay, unpiOAa, apvi, OPIE TUPIK KL TUATA (e TUKAVTIKEG TAATOES.

US.A. - HILA.

Pinot Noir - Lapis Luna, North Coast, California
Pinot Noir

Soft and fruity, with aromas of cherries and raspberries with notes of vanilla a

nd sweet spices from barrel aging. Silky tannins and elegant acidity.

Pairs well with salmon, pasta with mushrooms or truffle, and moderately aged cheeses.
ATaAo ko ppovTwdeg, pe appaTa Kepaatot, fatopovpov kot votes Paviliag

Kot YAUKOY pmayapixdy omd v nadaiwon ot Papédl. Metadévies Tavives kar kopyh o&TnTa.
Zvvvaletar pe godopo, upapiid e paviTépia 1j TPOVPQ, UETPIWG TAAXIWUEVX TUPIE.

DESSERT WINES
EIIAOPITIOI OINOI

Vinsanto First Release - Estate Argyros, PDO Santorini
Assyrtiko

Vinsanto First Release - Krrjpa Apyvpov, IIOIT Zavtopivn
Aocvptiro

Late Harvest - Papargyriou Winery, Korinth, Greece
Rio Muscat

Ovypog Tpvyog - Krrpa Iamapyvpiov, KoprvBia
Mooydrog Piov

Bottle  Bottle
750ml 1.500ml

65€

165€

220€

210€

79€

84€

16€ 170€

10€  65€



CHAMPAGNE BEER NYMOY
& SPARKLING WINES MinpEs 020 N Q

Tanow’

ZAMIMNIEZ e,

Nymfi Lager draft 400ml 7€
> ADPOAEL OINO] Mamos Pilsener 330ml 8€
Alfa Salt Lager 330ml 8€
olass %grtrlﬁ Fischer Pilsgner 330ml 8€
Sol Exotic Lager 330ml 8€
P. Gimonnet NV Brut ler Cru, AOC Champagne 25€ 180€ Erdinger Weiss 330ml 8€
Chardonnay McFarland Red Ale 330ml 8€
P. Gimonnet Rosé 700ml 30€  220€ Heineken 0% Alcohol Lager 330ml 7€
Chardonnay, Pinot Noir Milokleftis Apple Cider 330ml 7€
Taittinger Brut 700ml 220€
Chardognay, Pinot Noir, Pinot Meunier SANTORINIAN BEER
Dom Pérignon Brut 700ml 800€ Wllloyy Doy IEelle Allo .
Chardonnay, Pinot-Noir Red Donkey Amber Ale 10€
. ) Blue Monkey Lager 9€
Dom Pérignon Rosé 700ml 1400€
Chardonnay, Pinot Noir
Ruinart Blanc de Blancs 700ml 380€ SPIRITS
Chardonnay
Krug Brut 700ml 1100€ H OTA
Chardonnay, Pinot Noir, Pinot Meunier
Cristal - Louis Roederer 700ml 1200€ VODKA
Chardonnay, Pinot Noir 42Below 13€
Bollinger Rosé 700ml 380€ Grey Goose 17€
Chardonnay, Pinot Noir, Pinot Meunier G.re)’l Goose Altius >0€
. Tito’s Handmade Vodka 16€
Prosecco Rosé - Torresella, DOCG Prosecco Veneto, Italy 13€ Beluga Gold Line 55¢
Glera, Pinot Nero A
Ciroc 20€
Prosecco Torresella Brut, DOCG Prosecco Veneto, Italy 13€
Glera RUM
Moscato d’Asti - Pietro Forno DOCG 13€ Eacargi garta Elanca }gz
- acardi Carta Negra
1(\;/%:1:‘;1111 Prosecco 12€ Bacardi Spiced 15€
L Bacardi Anejo Cuatro 16€
]\I\flljsrct;zl‘:)l BAI_ZSCO Load Bacardi Reserva Ocho 19€
Bacardi Gran Reserva Limitada 35€
Brut NV Prestige - Domaine Karanika, Amindeon, Greece 78€ Santa Teresa 19€
Xinomavro ' ' ' ’ Diplomatico Exclusiva 18€
Brut NV Prestige - Ktua Kapavika, Apdvtaio, ENGSa
Ewdpavpo TEQUIL A
“Migma” Pet Nat Rosé - Chatzivaritis Estate, Kilkis, Greece 88€ Cazadores Blanco 18€
Xinomavro, Negoska Cazadores Reposado 18€
“Migma” Pet Nat Rosé - Ktfua Xatlnpapvtng, Kilkig Patrén Silver 19€
Ewdpavpo, Neykoora Patréon Reposado 20€
Patrén Afiejo 23€
Patrén El Cielo 70€
SPI RITS Komos Reposado Rosa 50€
Komos Afiejo Reserva 180€
AHO Z TAFM TA Clase Azul Reposado 55€
Clase Azul Afejo 180€
Tsipouro Kyr-Yianni 10€
Toimovpo Kvp-Iidvvy MEZCAL
Tsikoudia Moscato 35N 12€ llegal Joven 18€
Toikovdi Mooydro 35N Ilegal Reposado 20€
Ouzo Pitsiladi 10€ SCOTCH WHISKEY
Oto IMitoikadr Dewar’s white label 13€
Grape Distillate Malagouzia - Lost Lake Distillery 12€ Dewar’s 12 years old 15€
Anéoraypa Madayov(ié - Lost Lake Distillery Dewar’s 18 years old 18€
) o Dewar’s 25 years old 55€
Last Battle Aged Tsipouro - Lost Lake Distillery 16€ Cardhu 12 1d 16€
, , . years o
Last Battle ITaAoauwuévo Toimovpo - Lost Lake Distillery Talisker 10 years old 18€
Grappa di Moscato - Marolo 16€
AMERICAN WHISKEY
Jack Daniel’s Tennessee 15€
Angel’s Envy 20€
Maker’s Mark 15€



IRISH WHISKEY
Teeling Small Batch
Teeling Single Malt

JAPANESE WHISKEY
Nikka from the Barrel

GIN

Bombay Sapphire
Bombay Premier Cru
Botanist Islay Dry Gin
HendricK’s

Monkey 47

Gin Mare

Seventy One

BRANDY & COGNAC
Metaxa 12*
Hennessy

15€
19€

20€

13€
17€
18€
18€
19€
19€
55€

16€
18€

® VEGAN ® BIO

KOULTOURA

e« RESTAURANT -

Market Inspection Manager: Konstantinos Stafylaras

Prices are in euros and include V.A.T.

The restaurant is required to issue stamped cash register receipts.

The restaurant is required to have re-printed forms in a special compartment next to the exit
for making any complaints or comments.

The consumer is not obliged to pay if the notice of payment has not been received (receipt-
invoice).

Alcohol consumption is prohibited to individuals under the age of 18.

Olive Qil: We use extra virgin olive oil of Greek origin in all our preparations.

Feta Cheese: Our feta cheese is PDO certified, made from 100% Greek sheep and goat's milk,
with a rich, authentic flavour.

Frozen Products: Some ingredients may be frozen, depending on availability and seasonality.

Our menu contains allergens. In case of food allergies or intolerances, and if you have special
dietary restrictions, please inform a member of the restaurant team when placing your order.
However, we cannot fully guarantee that the food served on the premises will be free from
allergens.

Dear Guests, you are welcome to take pictures in the restaurant.
However, for privacy reasons, please avoid taking photos that include
other guests.

Ayopavopikog YnevBuvog: Kwvatavtivog XtapuAdpag

‘O\eg ot TWEG elvat oe evpw Kat mepthapBavouy .M.A

To katdotnpa SlaBéTel uoxpewTIKA PUANG SlapapTupiag yia Toug TEAATeg oe eldIKr BEon
6im\a otnv £€obo.

To KaTdoTnpa UTIOXPEOUTAL YLa TNV £KOOON TWV VOPLHWY TapacTatikwy (anodetEn- THoAdyLo)
0 KatavaAwTAg dev £XeL UTOXPEWON va ANPWOEL €4V 6ev AABEL TO VOULPO MAPaCTATIKO
atolyeio (anodelEn-TipoAdyLo)

Agev ETUTPEMETAL N KATAVAAWOT GAKOOA OE GTOHA KATW TWV 18 ETWV.

EAatohabo: Xpnotpomnotovpe €atpeTika mapBevo eralohado eAANVIKG TIPOENELONG O OAEQ
TIC MAPAOKEVES HaC,

®éTa: H péta pag eivat M.0.M. (Mpootatevdpevn Ovopacia Mpoghevong), mapaokeudleTat
anod 100% eAANVIKO TIPOBELO Kal KATOLK{O0 YAAQ, Pe TTholaLa Kat auBevTikr yelorn
Kateyuypéva Mpoidvta: Oplopéva uhikd evoEeTal va eivat katepuypéva, avaloya pe T
61aBeolpoTNTA KaL TNV EMOXIKOTNTA

To pevol pag mepLéxet aAAEpyLOyova. Se TEpITwon TPOPIKWY aAAepyLwV r SusavegLwy, fj av

£)ETE €161KOUC 6LATPOPLKOUG TEPLOPLOOUG, TIAPAKANOUHE EVNHEPWOTE Eva PENOG TNG opddag
Tou e0TLaTOPiOL KATA TNV MapayyeAia oag. QaTo00, Sev pmopoupe va eyyunBoupe MAfpwe OTL

Ta TPOQLA TTOL 0ePBipovTaL aToV XWPO eivat anaAlaypéva arnd ahAepyLoyOVeS OUaieG:

Ayanntoi eMOKENTES, €l0Te EVNPOOSEKTOL Va BYALETE PWTOYPAPIES OTO EGTLATOPLO.
QaT600, yla AGYoug TpoaTactag NG LELWTIKOTNTAG, TAPaKaAoUPE va ano@elyeTe TN Afjyn
(QWTOYPAPLWV TIoU EEptAaPBAVOLY GANQUG ETILOKETTEG.



