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—— AOPQAEIX OINOI - ZAMITANIEY ——
SPARKLING WINES - CHAMPAGNES

Asti Martini 200ml 12.00€
Prosecco Gancia 200ml/ 12.00€
Asti Martini 750ml 28.00€
Prosecco Gancia 750ml| 28.00€
Brachetto D’ Acqui 750ml 28.00€
Moét & Chandon, Brut Imperial 200ml/ 31.00€
Moét & Chandon, Brut Imperial 750ml 123.00€
Moét & Chandon, Rose Imperial 750m/ 138.00€

Moét & Chandon, Ice Imperial 750ml 146.00€



AEYKA KPAZIA | WHITE WINES

Moacyo@iAepo, Toavtain (MrE)

Apooepd§ Lo Aeundg 0ivog. ZuvoSelel 0aTPaXOELSY],
SaAaoowva, Papind, xotdmovAo naot (upapxd.
Moschofilero, Tsantali (PGI)

Cool mild white wine. Accompanies shellfish,

seafood, fish, chicken and pasta.

MetoxL Xpwpuitoa, Toavtaan (MrE)

Otvog Aeund¢ Enpdg amd Sauvignon Blanc xat AcUpTino.
JuvSUAETOL LE OO TPANOELDT, YPAPLY UAYELPEUEVL

UE AEUNEG ORATOEG Hol ASUXA HPEXTAL.

Metoxi Chromitsa, Tsantali (PGI)

White dry wine from Sauvignon Blanc and Assyrtiko.
Combined with shellfish, fishes cooked with white sauces
and white meats.

MaAayou{id, Ktrjua Aiga (MrE)

'Hrtiog Aeunds Enpdg oivog. Zuvoselel appdipapa

yavntd, Sadaoovois ue(édeg, Yapta otn axdpa xot QuUapd.
Malagouzia, Estate Alpha (PGlI)

Mild white dry wine. Accompanies fried foam fish,

seafood delicacies, grilled fish and pasta.

MaAayouv{ia Kwvotavtapa, Bio,

Owormoteio Kwvotavtapa (MrE), XaAkidikn

BioAoyur] MaAoyou{Ld (e TAoUOLo clpOUOTO 1AL TULXAVTLXN ETTlYEVON.
Juvodevel Itbavind oaAdteg, pt(dto, {uuapnd, Sedaaaoiva, Pnta Yapta,
oot} xouliva, XxOTOTOVAO Hal XOLPLVO UE AOTPEG OAATOES QAAL

no Topadootanols EAANVINOUG Le(ESEG. I6avind w amepLticp

LE TUPLA XL PPOUTA.

Malagouzia Konstantara, Bio, Konstantara Wines (PGl), Chalkidiki
Organic malagouzia with rich aromas and spicy aftertaste.

It ideally accompanies salads, risotto, pasta, seafood, grilled fishes,
Asian cuisine, chicken and pork with white sauces and traditional

Greek appetizers. Ideal as an aperitif accompanying cheese and fruits.

MaAayou{id, Ktjpa FrepofactAgiov (MrE)

Aeundg Enpdg olvog, amd tnv eEAAnvinr] oAl MaAayoudLd.

Apooepd npaol Ue apWUATH PPOUTWY Xt AOUAOUSLDV.

Juvobelel Qadnaotvd, TovAepued not QupapXd.

Malagouzia, Domaine Gerovassiliou (PGI)

White dry wine, from the greek variety Malagouzia. Cool wine with fruit
and flower aromas.Accompanies seafood, poultry and pasta.

750ml

21.00€

24.00€

28.00€

27.00€

36.00€

150mli

6.00€



750ml

Auébuotog, Ktrua K. Aalapidn (MrE) 27.00€
A6 T mouAieg Sauvignon Blanc, Semillon xat AaUptixo,

UE XPUOTAAALVO AUTTEPS XPWUX 1AL PPOVTWSEN ETTIYEVON.

Appovia yevoswv Ue 0oTpanoeldr, SaAaoavd, xat PapLo atn oxdpa.

Amethystos, Domaine K. Lazaridi (PGI)

From Sauvignon Blanc, Semillon and Assyrtiko varieties,

with crystal bright color and fruity aftertaste. Harmony of flavors

with shellfish, seafood and grilled fish.

Thema Agvkd, Ktrjpa MavAidn (MrE) 28.00€
Eva évtovo Aeund xpaol, SpocLoTNG nol EVXAPLATO TTOV CLUVSVA(EL

apuovina tig rouAieg AsUptino xat SauvignonBlanc.

Avadeviel iata pe QauAdaotvd xot 00TPanoELST],

QUUOPIXE UE AEUEG TRATOES, AEUNK HPEXTH XL COLAXTEG.

Thema White, Estate Pavlidi (PGI)

A intense white wine, refreshing and pleasant which combines harmoniously

the varieties Assyrtiko and SauvignonBlanc. Served with seafood

and shellfish,

pasta with white sauces, white meats and salads.

Sauvignon Blanc, Ktrjpa AAga (MTE) 33.00€
Olvog Aeund¢ Enpdg. Eva Sauvignon Blanc, pe exAextd dpwua xot o&utnta.
Juvduddetot apuovid (e 0otpaxoeldr, dadaootvd,

Aeund wpéata no Quuapund.

Sauvignon Blanc, Alpha Estate (PGI)

Dry white wine. A Sauvignon Blanc, with fine aroma and acidity.

Combined harmoniously with shellfish, seafood,white meats and pasta.

Ktrjua BipAia Xwpa (MrE) 31.00€
Oivog Aeundg Enpdg, amd Sauvignon Blanc xot AcUpTino, pe amaAd

TPOLOLVOX(TPLVO XpWHa xaL EvTovn Stadyela. MAovota yeuon Ue vOTEG

eomepLS0eLWv, ouvodevel YPapLa, ToLUAlEG daAnaotvy,

TPAOLVES COARTES, YNTA Ao ovied no TTOUALEG AEUN WDV TUPLWV.

Domaine Vivlia Chora (PGlI)

Dry white wine, from Sauvignon Blanc and Assyrtiko varieties, with light

green-yellow color and intense clarity. Rich taste with citrus notes,

accompanies fish, seafood, green salads, grilled vegetables and white cheeses.

Ktrua repofacideiov(NrE) 31.00€
Hrtiog Agunds Enpdg oivog, cuvduadet Tig mowiAieg AcUptino xat MaAayoulid,

ue dpOova ppEona apWUXTa XaL ExpnXTinr] 0§0TNTA.

Apuovia yevoewy ue SaAaootvd, Aeund xp€uta xot QUULXPLXA.

Domaine Gerovassiliou (PGI)

Mild white dry wine, combines the varieties Assyrtiko and Malagouzia,

with plenty of fresh aromas and intense acidity.

Harmony of flavors with seafood, white meats and pasta.

150ml



ruvn BaciAooa, Ktpa Mepia, Epatewvr (MIE)

‘Hrtiog Aeunds Enpdg olvogamd tig mowtAleg AcUptino xat Chardonnay,
UE apuaTe EEWTWDV PPOUTWY, E0TTEPLE0ELSWY,

Enpv xaprdv not Bavidwag.

ZUvoSeVEL PapLa OXAPNG, TTRAXLWUEVA TUPLA 0L GOAOUO.

Naked Queen, Ktima Pieria, Eratini(PGI)

Mild white dry wine from Assyrtiko and Chardonnay varieties,

with fine aromas of exotic fruits, citrus fruits,nuts and vanilla.
Accompanies grilled fish, aged cheeses and salmon.

Kavévag, Toavtaan (MO)

Agunds Enpds oivog amd Moaoxdto Ade€avdpeiag xat Chardonnay.
Juvbuadetal e 0oTpanoeLdr, SnAnaaoiva, PapLo ot oxdpa

noL AEUNA xpEaTaL.

Kanenas, Tsantali (VW)

White dry wine from Muscat of Alexandria and Chardonnay.
Combined with shellfish, seafood,grilled fishes and white meats.

Chardonnay, Ktrjua AAga (MrE)

KpuotdAAwvo xot Aaurtepd umon(tpivo xpwua,

UE EACLPPX TPAOLVWTIEG AVTAUYELES. SUVOUALETAL QPUOVING
ue Aeund xp€ata Yntd 1 Ue TAOVOLEG HPEUWSELS 0AATOEG GUVOSELN
Aoxovinov, YapLo Yntd rj poyelpeuéva o€ AunEG 6AATOEG,
o 9WE N UE HUTIVLOTE YdpLo.

Chardonnay, Estate Alpha (PGI)

Crystal bright pale yellow color, with light green reflection.
It is combined harmoniously with grilled white meats or
with rich creamy sauces accompanied by vegetables,

grilled fish or cooked in white sauce,

as well as with smoked fish.

Chardonnay Chateau Julia, Ktrjpa K. Aalapidn (MrE)

‘Evae 100% Agund Chardonnay ou Sev €yl €p9el o€ emarj ue BapéAL
Apo0EPS e PPOUTWEN APWUATA.

18avind e datpana, ASUnd xpEaTa, YPAPLO 1AL CUATOEG XPATLOV.
Chardonnay Chateau Julia, Domaine K. Lazaridi (PGI)

A 100% Chardonnay that has not come in contact with a barrel.

Cool wine with fruity flavors, ideal with shellfish,

white meats, fish and wine sauces.

AcvVpTiko Chateau Julia, Ktrjua K. Aalapidn (MrE)
AadUptino 100%, éva npaol ue Atyatomeday(tin mpoowmndTnTa.
Tatptalet e€opeTind ue uudta axviotd, pu(dto ue Sadaootva

not TAQTW SaAnoaLVY.

Assyrtiko Chateau Julia, Domaine K. Lazaridi (PGI)
Assyrtiko 100%, a wine with Aegean personadlity. It fits perfectly
with steamed mussels, seafood risotto andseafood dish.

750ml

39.00€

25.00€

39.00€

29.00€

28.00€

150ml



Emphasis Assyrtiko, KtjualavAién (MrE)

‘Eva ppeono npaoi mou mivetal evyaplota, aAAd

600 UEVEL GTNV PLEAN TOOO TTLO EVTOVH QAIVETHL O XUPUXTIPG

TOU AGUPTUXOU. ZUVOSEVEL EAANVINGE HOAOKAUPLVE TTLA T, PAPLY, CRAXTES,
Quuopind ot pidto.

Emphasis Assyrtiko, Ktima Pavlidi (PGI)

A fresh wine that is pleasant to drink, but the longer it stays in the bottle,
the more strongly the character of Assyrtiko appears. Accompanies Greek
summerdishes, fish, fresh salads pasta and risotto.

Acvptiko, Ktrjpua AAga (MrE)

‘Eva 100% AcVptino, ue e§apetinn Soun xat ofutnta.

Kpaol ue Stapreta apwudtwy ot entlyevong. Tatptddel eEapetind
ue SaAaoowva, ueydAa Yapia, SoTpoa nol koToxO.

Assyrtiko Fume, Alpha Estate (PGlI)

A 100% Assyrtiko wine with excellent body and acidity.

A wine with lasting aromas and aftertaste. Fits perfectly

with seafood, large fish, shellfish and lobster.

Zavtopivn Mapaid, Oworotia Fapaid (MrE)

TN UTAE QLAAN, €vae AGUPTINO otd AT GVw TwY 50 TV,
UE YEUATO oW, VPNAN ofUTnTa nolt Lonpd emtiyevon.
Juvbuaetal yeuoTind e Yapla, Sadaoovd, GoTpana

0L AEUNE HPETAL.

Santorini Gavala, Gavalas Winery (PGI)

In the blue bottle, an Assyrtiko from vines over 50 years old,
with full body, high acidity and long aftertaste.

Combines tastefully with fish, seafood, shellfish and white meats.

Viognier, Ktjua repofactieiov (MrE)

Mapdyetat amd TNy exdextr mouuAla Viognier, ue tnv cuvepyaoio
Tou Mewmovinol Turjuatog tov AMO. Emdéxetat maiaiwong

not ogpBipetat Spooepd. Zuvodevel Aurapd Papta, yopl(Seg

UE Agunn) odAToo xat aotaTinr) xouliva.

Viognier, Domaine Gerovassiliou (PGl)

Produced from the fine variety Viognier, with the collaboration of the
Agriculture School of the Aristotle University of Thessaloniki.

It can be aged and it’s served cool. It accompanies fatty fish,

shrimps in white sauce and Asian cuisine

Sole, Bidtavo, Ktijpa BifAwa Xwpa (MTE)

To mpwto npaal ov mapdyetat extdg Kprtng amd tv mouAia Bidiovo
UE winpn ovuueToxn AcUpTuov. ExeL Aaumepd TpaotvoxritpLvo Xpwua.
JUVOSEVEL PAPLAL, TTOVAEPLUA KL TTOUALEG HI{TPLVWY TUPLV.

Sole, Vidiano, Ktima VivliaChora (PGI)

Sole wine is the first wine which is produced outside of Cretan island,
although it comes from the Cretan variety Vidiano, with a small
percentage of Assyrtiko. It has a bright green-yellow color.

Accompanies fish, poultry and yellow cheese varieties.

750ml

29.00€

43.00€

61.00€

46.00€

44.00€

150ml



750ml

KopuiAttoa, Todvtaan (MrE) 46.00€
Mopayetot amd emtdoyr Twy XRAVTEPWY OTAPUALWY KTTO TLG TTOUALEG
Chardonnay ot AcUptino, 6Toug aurmeAwVe TNG Pwowric Movrig

Tov Aylou MavteAerjuova oto Ayto Opog. H xaAAEpyELo TWV OTAPUALDY

elvat miotomotnuévn Brodoyuar ot n oelpd “Kopuiditon” pépet To Stopttind
Tov Kpeudivou, xadd¢ €xeL TNy miotomolnon 4Tt elvat enionuog mpoun9evTrig Tou.
180vin6G yeEUOTINGG CUVSVAOUGS UE UEYAAX PapLa OTN OXAPAL.

Kormilitsa, Tsantali (PGI)

Produced from a selection of the best grapes from the Chardonnay

and Assyrtiko varieties, in the vineyardsof the Russian Monastery
“AgiosPanteleimon” on Mount Athos. The cultivation of grapes

is certified organic and the «Kormilitsa» series bears the insignia

of the Kremlin, as it has the certification of its official supplier.

Ideal tasty combination with large grilled fish.

Terre de Zeus, Bio - Vegan, MaAayou{id, Owvomoteio Navitas (NMFE)  32.00€
BioAoyud, vegan Aeund Enpd npaol e €vtovo apwud, @PouTWSELS VOTES,

oA loe Madayou(id. ZuvSudletot appovind pe Yapta 0mws to AaBpdnt

xoL n torovpa, Ue YouAaootvd, TovAepd 1ot QUUOPILE KoL YEVIXA

UE TTLA T TTOU TTEPLEXOLY (PPETHA LUPWELXLA.

Terre de Zeus, Bio - Vegan, Malagouzia, Navitas Winery (PGI)

Organic, vegan white dry wine, intensely aromatic with fruity notes,

variety Malagouzia. Combines harmoniously with fish as sea bass

and sea bream, with seafood, poultry and pasta and generally

with dishes containing fresh herbs.

150ml



[TAAATKOX AMITEAQNAX
FRENCHVINEYARD

— AEYKA KPAXIA | WHITE WINES

750ml

Sancerre Blanc AOC,

Domaine Jean Paul Balland 68.00€
‘Eva Sauvignon Blanc amd tnv meptoxri thg Aovdp,

ue Aoutepd Agpovi xpwuo. Tapldlet pe 6Aa ta SaAdaova,

oL Papte, pL{oTo, TOVAEPILA ot XU TO(OLA TUPLA.

Sancerre Blanc AOC,

Domaine Jean Paul Balland

A Sauvignon Blanc from the vineyards of Loire,

with a bright lemon color. It fits perfectly with all seafood,

fatty fish, risotto, poultry and goat cheeses.

Terres d’ Etoiles Riesling AOC,

Domaine Christophe Mittnacht 52.00€
Eva Riesling xpaol artd tnv meptoxri tns AAoatiog,

UE ataAd Agpovi xpwue. Zuvduadetot e Yntd Papio,

SaAdaova, xamvioTé 6OAOUS not AEUXE TUPLA.

Terres d’ Etoiles Riesling AOC,

Domaine Christophe Mittnacht

A Riesling wine from the vineyards of Alsace,

with a light lemon color. Combined with grilled fish,

seafood, smoked salmon and white cheeses.

Chamblis Champs Royaux AOC,

William Fevre 64.00€
Eva amd ta waAdvtepa Baownd Chamblis, mpogpxetat amd
aumedotomnia tng Bovpyouvdiag mov avrixovy atov William Févre.
Toptd et yevotind pe nopaBides, aotaxnous xat yopldeg, Pdpia,
Aeund np€ota no WPLUA TUPLE UE XPOVOTA.

Chamblis Champs Royaux AOC,

William Fevre

One of the best basic Chamblis, comes from small vineyards

of Burgundy, belonging to William Févre. Fits perfectly with crayfish,
lobsters, shrimps, fish, white meats and mature cheeses with crust.

150ml



POZE KPAXIA | ROSE WINES

750ml  150ml

Pol€ Kwvotavtapa Bio, Owvomoteio Kwvotavtdpa (MME) XaAkdikny  28.00€  6.00€
Oivog polé Enpdg, BloAoynds, mouuAio Cabernet Sauvignon.

JuvodeVeL LBavind QUUaPIHa UE QaANOOLVE, OTOUXOUNNAPOVASES,

yopiSeg coryavant, Autapd YapiLa, maTo A NVTOWDY 1oL TUPLWDY.

Konstantara Rose Bio, Konstantara Wines (PGI) Chalkidiki

Organic rose dry wine, Cabernet Sauvignon variety.

It ideally accompanies pasta with seafood, lobster with spaghetti,

shrimps with tomato sauce, fatty fishes, various cold cuts and cheese dishes.

Ktrjua BiAia Xwpa (MrE) 29.00€
Pol¢ Enpd npaol amd tn yaAdua) mowmdio Syrah.

Tatptalet ue e&wtind xat €9vin mata, Quuopued xot pLioto.

Vivlia Chora Estate (PGlI)

Rose dry wine from the French variety Syrah.

It fits with exotic or ethnic dishes, pasta and risotto.

Kavévag Todvtan (MO) 26.00€
Polé Enpdc oivog atd Mawpovdt xat Syrah, ue évtovo

TPLAVTAQUAAL Ypua xot vOTES amd ppdovAa, poSoméTada xat

uoavpo mimépL. AvaSetvieTal SmAa o€ Yntd Umopurouvia,

yavntég yapideg, pt{éto not (uUopLnd.

Kanenas Tsantali (VW)

Rose dry wine from Mavroudi and Syrah, with intense rose color

and notes of strawberry, rose petals and black pepper. It stands out next

to grilled red mullets, fried shrimps, risotto and pasta.

Zwvopavpo, Ktrjpa repofacidciov (MrE) 36.00€
Pol€ Enpd npaol ard tnv eAnvunr] mouudia Z{ivéuavpo. Zuvdvdaletal

YEUOTINA UE AOTANOUNNAPOVASH, YoP(SES Coyavdt UE TOUATA,

QUUOPILE UE NG, AXSEPR KoL [LE HOAONAUPLVES

UECOYELUMES noul EEWTINES YEVTELS.

Xinomavro, DomaineGerovassiliou (PGI)

Rose dry wine from the Greek variety Xinomavro. Combines deliciously

with lobster spaghetti, shrimp “saganaki” in tomato sauce, pasta bolognese,

stews, as well as with Exotic or Mediterranean Summer tastes.

Ktrjua Adga (MTE) 32.00€
Zwvéuawpo 100% pe Evtovo pol€ xpwua. ZuVoSeVeL daTpana,

pt{oto xat Quuapnd ue Sadaoovd, mAatw SaAnoovay,

OOAGTEG HOL TUPLA.

Alpha Estate (PGI)

Xinomavro 100% with intense pink color. Accompanies shellfish,

seafood with risotto or pasta,seafood platter,salads and cheeses.



750mli

AApa Polé, Ktrjpa MavAidn (MrE) 33.00€
H véa dnutovpyla tou Ktriuatog Mavdidn amd tig moudies Aytwpyitino
not Syrah. Avadoppo xpa ol tov o@UleL amd {wvtavia, LSavind YL Toug
HoAOUQUPLYOUG UNVEG. ZUVOSEVEL LEUVINK PPETHLEG CUAXTES, PL{OTO

ue SaAdaoovd, yoaptSouanapovada, ooyavaxLo TUpLWY

XL TNYavNTa appdapa.

Alma Rose, Estate Pavlidi (PGI)

The new creation of Pavlidis Estate, from Agiorgitiko and Syrah varieties.
A cool wine with intense aftertaste, ideal for the summer months.
Accompanies excellent fresh salads, seafood risotto, shrimps pasta,
cheese saganaki and fried fish.

Mountcloud, Bio - Vegan, Grenache Rouge,

Oworoteio Navitas (MrE) 35.00€
Aourtepd ue amaAd ooOUdY XPWUN X oL XOUPE PPOVTWEN APWUKT.

JUVOSEVEL YEUOTING OLUTING TULATQ, AEUXE HPEXTN, OTPESLO XL TTAXTW TUPLWDV.
Mountcloud, Bio - Vegan, Grenache Rouge,

Navitas Winery (PGI)

Bright with pale salmon color and elegant fruity aromas.

Accompanies delicious Asian dishes, white meats, oysters and cheese plates.

TAAATKOX AMITEAQNAX
FRENCHVINEYARD

POZE KPAXIA | ROSE WINES

Chateau Miraval Rose Cotes de Province 47.00€
To Chateau Miraval Rose Cotes de Province, lvat to Snuiovpynua Tou

Staanuov mpwnv xoAtyouvtiavou {evyaptov, Brand Pit xot Angelina Jolie.
Adtpevay tnv MAAlo xo aydpacoy to 2008 to §tnd Tous utrua, to Miraval

otnv duopen MpoBnyxie, 6oL Ue TNV EMLUEAELX TNG OLLOYEVELQS Perrin,
dnutovpynoay to 2013, To Stxd TouG x0oUoTOA(TINO POlE npaai, Tov Spoailet

TOUG AQTPELS TOU O€ GAO TOV xGG0. To Stdonuo avtd xpaol elvot amtaldd,
LOOPPOTINUEVO, UE StapreLa xot Al TEAElwUQ.

Juvdtaetal ue coAoud, 6oTpaxa, SeAncotvd, TNyavnTd PapLa xot CuAQTES.
Chateau Miraval Rose Cotes de Province

Chateau Miraval Rose Cotes de Province, is the creation of the famous Ex Hollywood
couple, Brand Pit and Angelina Jolie. As they loved France, in 2008, they bought
their own estate called Miraval in the beautiful Province, where, with Perrin’s
family care, they created in 2013 their cosmopolitan rose wine, which refresh

its lovers all over the world. This famous wine is soft, balanced, with duration

and smooth aftertaste. It is combined with salmon, oysters, seafood,

fried fish and salads.

150ml



KOKKINA KPAZIA | RED WINES

750ml

Merlot Kwvotavtapa Bio,

Owotrtoteio Kwvotavtapa, (MrE), XaAkidkn 28.00€
Ovog gpu9pds Enpdg, BloAoywds. Eva &apetind Merlot ue BaSU moppupd

XPWUO 1Ol PWOUAT LQUPWY PPOUTWY, XA TAAANAO ytor x& e TLdTO

TTOU €XEL EVTOVO TO OTOLYELD TNG PPETHLOG VTOUATHG.

Merlot Konstantara Bio Wine,

Konstantara Wines,(PGl), Chalkidiki

Organic dry red wine. An excellent Merlot with deep purple color and black fruity
flavors, matches with any dish that has a strong element of fresh tomato.

Syrah, Ktjua AAga (MrE) 27.00€
Syrah 100%, e€apeTinds olvog maAaiwong. ZuvSvaletal apuovind

Ue COLUEPE NNV HPERTA, UAVLTAPLY TXAPAG, 0pV( 0TO OUPVO,

HUVIYL XL LQAOKE TUPLAL.

Syrah, Alpha Estate (PGI)

Syrah 100%, excellent aged wine. It is combined perfectly with juicy red

meats, grilled mushrooms, baked lamb, game and soft cheeses.

Syrah, Ktjua repofactieiov (MrE) 38.00€
Eva xpaol pe munve pavpondunivo Xpwuo. ZVIoTATHL ) LETAYYLOT] TOU

O€ YUAALYN XOP AP TTPLY TNV XA TAVAAWGT] TOV. ZUVOSEVEL XUVAYL, PV

UE Aoxovind, PIAETA HOUHLVWV HPEATIXWY XAl OHANPA TUPLA.

Syrah, DomaineGerovasiliou(PGlI)

A wine with black-red color. It’s recommended to transfer it in a glass carafe

before drinking. Accompanies game, lamb with vegetables,

red meat fillets and hard cheese.

Metox Xpwpitoa, Toavtaan (ME) 24.00€
Olvog epu9pds Enpdg amd to Aylo Opog, mouiAies Cabernet Sauvignon

%o ANUVLO. 100PPOTINUEVO XL EVXAPLOTO, LEAVINGS CUVSUNOUOG

UE UPEXTA HOUNWLOTE Kot QUUAPXA (LE TTAOUOLEG OUATOES.

Metoxi Chromitsa, Tsantali (PGI)

Dry red wine from Mount Athos, from Cabernet Sauvignon

and Limnio varieties. Balanced and pleasant, ideal combination

for braised meats and pasta with rich sauces.

Kavévag Todvtain (MO) 25.00€
Mot olvog artd Mawpoudi xa Syrah e 890 povurvi xpaue,

OWUQ YEUATO, LOOPPOTTNUEVO, UE eTtiovn emtlyevan. ZuvSualetal ue

TP ULOHEVEG HOUHIVOU UPENTOG, HAAXVTILE, AXY AV UOLYELPEUEVL

noL oxAnpad TupLd.

Kanenas Tsantali (VW)

Varietal wine from Mavroudi and Syrah with deep ruby red color, full body,

balanced, with intense aftertaste. It is combined with red meat dishes,

cold cuts, stewed vegetables and hard cheese.

150ml

6.00€



7501

Thema EpuBp06, Ktrjpa MavAidn(MrE) 31.00€
Avvatd epudpd xpaol amd tig motAleg Aytwpyltino ot Syrah,

UE TTOPPLPG XPWUQ, TIXAVTINN YeUON xat BeAovSvn ven. Elvat évag olvog

UE HeydAo Suvauind moAalwong. ZuVIOTATHL N XPHON XUPAPAG YLo TV
oAouAnpwuévn Tov avadeLgn. ZuVoSEVEL HPENTINA UQYELDEUEVDL UE TUNAVTIHES
OQATOEG, UYL xalL x{TPLYXL TUPLA.

Thema Red, Estate Pavlidi (PGI)

Strong red wine from Agiorgitiko and Syrah varieties with purple color, spicy taste
and velvet sense.lt is a wine that can be aged for years. It is recommended to use
a glass carafe, in order to highlight all its characteristics.

It accompanies meat cooked with spicy sauces, game and yellow cheese.

Ktrjua BipAia Xwpa (MrE) 35.00€
Oivog epu9pds Enpds, amd tig moutAleg Cabernet Sauvignon, Merlot xaut

AyLwpy(Tixno, Ue APpWUN WPLUWY XOUKLVWY QPOUTWV LE EVTOVN YEUON.

TouptdQet EEUPETING UE HOUHIVA HPEXTN, UTTAPUTTEXLOV 1 YNTA @OVPVOU,

POAG xoLpLvO, Aounavina, dAAXVTU(E Kol LOAXKE TUPLA.

Vivlia Chora Estate (PGlI)

Dry red wine, from the varieties Cabernet Sauvignon, Merlot and Agiorgitiko,

with aroma of ripe red fruits with intense flavor. Fits perfectly with barbecue

or baked in the oven red meats, pork roll, sausages, cold cuts and soft cheese.

Ktriua AAg@a EpuBpd (ME) 33.00€
Eva xpaol ue Aaumepd, Badu povumivi xpwuw, Tov cuvdudlel dpoya tig
rouuAieg Syrah, Merlot xo Zwvduaupo. Exet yevwaddwpn yevon ot

n entiygvon tov yapaxtnplletal amd tnv yELoTinr] LOOPPOTTIR oL

TLG WpPLUES Tavives. Evag eatpetinds olvog maAaiwang.

ZUVBUAETOL QPUOVIXE UE XOIULVOL HPEXTA, YNTA 1] UE TTAOUOLEG OUATOEG,
HPENTOTLTEG 0L HPWUALTIXA-TIHAVTINGA TUPLA.

Alpha Estate Red (PGlI)

A wine with bright,deep ruby color, which perfectly combines the varieties Syrah,
Merlot and Xinomavro.It has generous taste and its aftertaste is characterized
by taste balance and ripe tannins. An excellent aged wine.

It is combined harmoniously with red meats, baked or with rich sauces,

meat pies and aromatic-spicy cheeses.

Ktrua MrepofaciAgiov (MrE) 35.00€
Oivog epu9pdc Enpds, Eva ulyua artd Merlot, Syrah xat Anuvid.

BaSumdppupo xpwuo 1ot cOVIETO UTTOUNETO UTTOX PV KL DPLUWY

Uadpwy @POUTWY. ZUVOSEVEL XOLPLVO, YNTA HOUMIVY XPERTH, SLAPOPQ

TTOVAEPIXE OTO (POUPVO, HUVI]YL LE HOUNHIVES CAATOES X0l (DPLUQ TUPLAL.

Domaine Gerovassiliou (PGi)

Dry red wine, a mixture of Merlot, Syrah and Limnio. Bright ruby red color

with a complex bouquet of spices and ripe dark fruits. Accompanies pork,

grilled red meats, roasted poultry dishes, game with red sauces

and mature cheese

150ml



7501

Fuvég Baotiag, Ktrjua Mepia, Epatewvn (MIE) 49.00€
To €atpeTind autd pudPS npa ol elvat amoTéAeoUa TNG

noopomoAltiung mouuAlag Syrah xot TnG TaPASOOLHXNNG TOTTLING

routAlog KoAwdpuvo. Elvat xpaol mAnSwpind, YEUATO 1oL LOOPPOTINUEVO.

O mAn9wpndg Tov xopanTripagTalptadel ue Atmapd xpeata 1 PapLa

O HOUTIVIOTES TTOUPAONEVES, x9S nat ue AaBpdxt Atapd, movpa,

Uodpn 6oxoAdTA UE ATTOENPUUEVE PPOUTX, TTOU 90 ALTTOYELWOOUY

TN YEVOTUU] ATTGAQUON).

Naked King, Pieria Eratini Winery (PGI)

This excellent red wine is a result of the cosmopolitan Syrah variety

and the traditional local variety Kolindrino. It is a high spirited, full body

and balanced wine. Its character fits with fatty meats or fish and smoked dishes,
as well as with fatty sea bass, cigars, black chocolate with dried fruits,

which will take off the delicious taste

ABatov, Ktrjpa MrepofactAgiov (MrE) 46.00€
Mopayetol amd Tig EAANVINEG ynyevel mouudieg Anuvid, Mowpoudt

not Mavpotpdyavo. MaAatwvel og Sputvayaddmnd BopéAio. Atd€tel Aaumepd
BaSumSppupo xpWH, VOTEG UTXPLLWDV UE WPLUE LaUPX POUTH, OTAPISES,
HOPE HOL HONAO. ZUVSUALETAL YEUOTING UE HOHHIVX HPEATH XA TOXPOANS

O TUHAVTINEC ORATOEC.

Avaton, Domaine space Gerovassiliou(PGl)

Produced by the Greek local varieties Limnio, Mavroudi and Mavrotragano.
The wine matures in French oak barrels. It has a brilliant, deep-red color,

spicy notes with ripe dark fruits, raisins, coffee and cocoa.

Combined tastefully with red braised meat and spicy sauces.

Pinot Noir, Ktjua AAga (MrE) 48.00€
Eva 100% Pinot Noir ue ueydAn apwuotnr] évtaon xat évtovn ofvtnta.

Juvbuddetot ue Aeund xp€ata GAwv Twv EL8WY, rté XO0TATOVAO £WG yaAomovAa

O XOUVEAL PNTA 1 LOYELPEUEVX TE (PIVEG AETTTEG CAATTEG, XOLPLVO PLAETO

%ol PTEPWTO HUVIL.

Pinot Noir, Alfa Estate (PGI)

A 100% Pinot Noir with high aromatic intensity and strong acidity.

Fits perfectly with all white meats such as chicken, turkey, rabbit,

grilled or cooked in fine sauces, pork fillet and feathered game.

Kopuiittoa, Todavtaan (MrE) 56.00€
Otvog epu9pds Enpdg, Cabernet Sauvignon xat Anuvid. H etinéta elvat

ypouuevn o€ KuptAAid adpaBnto,nadwe n Kopuidttow eivat to xpaol

7ov €xel emideyel amd to Kpeudivo, yia va oepBipetat ot emionua yeouoto

mov wapati9evtal ue eAOvto tny Lotopnri Kéxuivn NAatelo.

JUVOSEVEL HPEATA LE TTAOVOLEG HOUNUIVEG ORATOEGH AL TUPLAL.

Kormilitsa, Tsantali (PGI)

Dry red wine Cabernet Sauvignon and Limnio. The label is written in Cyrillic alphabet,
as Kormilitsa is the wine chosen by Kremlin to be served in the official meals,

set against the background of the historic Red Square.

Accompanies meats with rich red sauces and cheeses.

150ml



KPAXIA 1,5 LT IWINES 1,5 LT

MaAayoudia, Ktrjua Frepopaciieiov (MrE) 71.00€
Agund¢ ENpdg olvog, amo TG TowtAle AcUpTino xot MaAayoulld.

Apooepd npaol Ue apbUaTa QPOUTWY XAl AOUAOUSLWV.

Zuvodelel Qadaoatvd, movAgpund xot QuuapLxd.

Malagouzia, Domaine Gerovasiliou (PGI)

White dry wine, from the varieties Assyrtiko and Malagouzia.

Cool wine with fruity and flower aromas.

Accompanies seafood, poultry and pasta.

Emphasis Assyrtiko, Ktrjpa MavAidn (MrE) 56.00€
Eva ppé€ono xpaoal mov mivetat evxdplota, aAAd 600 UEVEL

0TNVY QLAAN TOOO TTLO EVTOVA PAIVETL O XOPUXTHPAGTOU AGUPTLXOU.

JUVOSEVEL EAANVILA HaAoraLPLYA TLA T, YPApLa, CUAATEG, (uuopued xat pt{dTo.
Emphasis Assyrtiko, Ktima Pavlidi (PGI)

A fresh wine that is pleasant to drink, but the longer it stays in the bottle,

the more strongly the character of Assyrtiko appears.

Accompanies Greek summer dishes, fish, fresh salads pasta and risotto

— EITIAOPITIA KPAXTA | DESSERT WINES —

500ml 50ml

Zavtopivn Vinsanto, Santo Wines ( MOIM ) 35.00€ 5.50€
Agund yAuud npaol artd Ateoté Acptino xat Andave. H wpluavan

3 ety g Spuva BapéAta Tou TPoadiSel BeAoUSLVO xapanTripaL.

Emi§6pmtiog olvog ue vOTEGUEALOD, AEUOVLOU Nl YAURWY UTTOX 0PNV,

Santorini Vinsanto, Santo Wines ( PDO )

Sweet wine from sun-dried Assyrtiko and Aidani. The maturation of

3 years in oak barrels gives it a velvety character. Dessert wine with

notes of honey, lemon and sweet spices.

HOUSE WINE 750ML

N\evko | White 17.00€ 5.00€
Pol¢ | Roze 17.00€ 5.00€
Kékkivo | Red 17.00€ 5.00€



— HMITAYKO KPAXI | SEMI SWEET WINE —

500ml 50ml
NeUKO - Pol€ - KOKkKivo nuiyAuvko 750ml 24.00€
White - Rose - Red semi - sweet 750ml 24.00€
NeUKO - Pol€ - KOKKivo nuiyAvko 150ml 4.50€
White - Rose - Red semi - sweet 150ml 4.50€

PETZINA | RETSINA 500ML

MaAapativa | Malamatina 4.30€
Fewpylddn | Georgiadi 4.30€
Kexpumapt | Kechribari 5.50€
Mapyapttapt | Margaritari 5.00€

PETZINA | RETSINA 750ML

Adkpu tov MNéukov | Tear of the Pine 27.00€

MITYPEX | BEERS 500ML

Mythos 3.80€
Fix 3.80€
Fix Avev, Mrtopa Xwpig AAKoOA | Fix free, a non alcohol beer 3.60€
Kaiser 4.30€
Carlsberg 4.20€

MITYPEX | BEERS 330ML

Mythos Radler 3.60€
Mythos Ice 3.40€
Somersby MnAo - Mdavyko - Kapmtov{t 3.90€

Somersby Apple - Mango - Watermelon 3.90€



OYZO - TZITTIOYPO SOML
OUZO - TSIPOURO 50 ML

0vlo | Ouzo 3.70€
Toimoupo e 1] xwpig yAukavico | Tsipouro with or without anise 3.70€
OYZO 1 OUZO 200ML
Todvtadn | Tsantali 8.50€
Mivt |Mini 8.50€
HS8wvko6 K. Nalapidn | Idoniko K. Lazaridi 8.80€
NAwpdpt | Plomari 8.90€
Bapfaytavvn mpdctvo 42%vol | Barbayanni green 42%vol 9.20€
Bapfaytavvn umae 46%vol | Barbayanni blue 46%vol 9.50€
TXZITTOYPO | TSIPOURO 200ML
Katodpog pe 1 xwpig yAukdvioo | Katsaros with or without anise 11.00€
Mmapmatdip pe ] xwpig yAukavico | Babatzim with or without anise 9.20€
ATOGTOAAKN Ue 1} Xwpig yAukdvioo | Apostolaki with or without anise 9.20€
HSwvko pe i} xwpig yAukavioo | Idoniko with or without anise 9.30€
Kavévag ue n xwpic yAukavioo | Kanenas with or without anise 9.20€
TolAlAf Xwpig yAukavioo | Tsilili without anise 9.20€
Askapdkt xwpis yAvkavico | Dekaraki without anise 9.20€
T2ZITIOYPO IMTAAAIQMENO
AGED TSIPOURO

200ml 50ml

NaAawwpévo Toimovpo Katodpog 24.00€ 4.50€

Me xpwpo {wnpov XEXPLUTTHPLOV oL WU TH COXOARTOG Ll
Aguny AovAovdiwv. Exet yevon and tpayava Sapdonnva,
noBouvpdiopéva aulySaia xat entlyevon @péontag BaviAlug.
Katsaros aged

With color of vivid amber and aromas of chocolate & white flower,
having the taste of crispy plums, roasted almonds
and fresh vanilla aftertaste.



AAKOOAOYXA TTOTA

SPIRITS

700ml 50ml
ArtAd | Regular 70.00€ 8.50€
Inéctal | Premium 80.00€ 9.50€
Gray Goose 90.00€ 12.00€
Hendrick’s 85.00€ 10.00€

KONIAK META=ZA
METAXA COGNAC

700ml 50ml
Metaxa 3* 37.00€ 6.00€
Metaxa 5* 40.00€ 7.50€
Metaxa 7* 56.00€ 9.00€
Metaxa Private Reserve 108.00€ 12.00€

XYMOI-ANAWYKTIKA-RTD’S
JUICES-REFRESHMENTS-RTD'S

®pEokog XUUOG TopTOKAAL | Fresh orange juice 5.00€
Mi&ep ppovtwy | Mixed fruits fresh juice 5.00€
Xvpoli gpovtwy | Fruit juices 2.50€
Trutikn Aepovada & Buootvada | Homemade lemonade Lemon & Sour Cherry Juice 5.00€
Nep6 500ml | Water 500ml 1.00€
Nepo 1Lt | Water 1Lt 2.00€
Avauktika 250ml | Refreshments 250ml 2.30€
AvBpakovyo Nep6 250ml | Sparkling Water 250ml 2.30€
San Pellegrino 750ml 4.50€
Aqua Panna 750ml| 4.00€
Red Bull 250ml 5.00€
Gordon Space 250ml! 5.00€



KADEZ, TXAI, XOKOAATA
COFFEE, TEA, CHOCOLATE

EAANvikog Kageg | Greek Coffee 3.00€
EAANvikGg AttAdg Kaég | Double GreekCoffee 3.50€
Ztypaiog Kageg - ®parne | Instant Coffee - Frappe 4.00€
Ztypaiog Kagpég ®parné pe maywto | Instant Iced Coffee with ice cream 5.00€
Eonpécco | Espresso 4.00€
Eonpécco AmAd | Double Espresso 4.50€
Eonpécco ®pévto | Espresso Freddo 4.50€
Karoutoivo | Cappuccino 4.50€
Karmoutoivo 8utA6 | Double Cappuccino 4.50€
Kamouvtaivo ®pévto | Cappuccino Freddo 4.50€
ZokoAdta Zeoth - Kpva | Chocolate Hot - Cold 4.50€
ZokoAdta ue cavtyv Zeoth - Kpva | Chocolate Viennois Hot - Cold 5.00€
Todu Siaopeg yevaoelg | Tea various flavors 3.00€

Kpuo Todw Aeudvt - podaxivo | Ice Tea lemon - peach 3.00€



ATOPANOMIKOZ YMEYOYNOZ: Movaylwdtng Mewpyadds
2L TIUES ovurteptAauBavovtat Aot
oL Voot pépot xat o PrA
All taxes included
O natavoAwtrg Sev EXEL UTTOXPEWON VU TTANPWOEL
€av &€ AdBel To VOULUO TopaaTaTind ototxelo (amdSelén - TLuoAdyLo)
Consumer is not obliged to pay if the notice of payment
has not been received (receipt-invoice)



