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ANMYPO BRUNCH
SALTY BRUNCH

TrAMEZZi / TrAMN@ZZI.....ooeo e 9,00¢
auyodéra pe kpépa cheddar, Tpayavéd kamiotd xotpwd,

ouvodeletal caldra amd veapd pUNa Aaxavikeov

scrambled eggs with cheddar cream, crispy smoked pork,

accompanied by a salad of young leafy vegetables

Auyd ooé / Poached EQQS.........ooeeiiiiiiiiiee e 10,50¢
HE Kpépa Tiekopivo mvw o Yupl amd daydmupo kat mdota padpng tpoldag,

ouvodeuetal pe caldra amd veapd GUNa Nayavikev

with pecorino cream on buckwheat bread and black truffle paste,

accompanied by a salad of young leafy vegetables.

Kamviotdg colopdg / Smoked Salmon.........ooooeiiiiiiiii 10,80¢
ME TToupE amd apwpctiopévo aBokdvro mavw oe Ywul amd paydmupo,

auyd oot & pmpik cohopol e cuvodeutikd caldra amd veapd dUNa haxavikwv

with avocado mash on buckwheat bread, poached eggs

and salmon bric with a side salad of young leafy vegetables

Oueléra amd aompddia / Omelette with Eggs White.......................... 8,00¢
pE Neukd pavitdpla, Trekopivo & parmigiano pe cuvodeutikd caldta

and veapd pUNa Aaxavikwv & viopartivia

with white mushrooms, pecorino, and Parmesan, accompanied by salad

of young leafy vegetables and cherry tomatoes.

Auyd oto Tnyavt / Eggs inthe Pan ... 10,50¢
pe Bohoyikd ehatdhado, Yt viopdra, Aeukd povitdpla apwpamopéva

pe Bupdpl & Tpayavr) focaccia

with organic olive oil, grilled tomato, thyme-flavored white mushrooms,

and crispy focaccia

NotatoUheg BoutUpou / Butter Potatoes ...........oooovieeeiiiiiiiieeiei 11,00e
pe veapd dUNa amé omavdk,, dota tpoldag, pecorino & auyd pe Blohoyikd ehaidhado
with young spinach leaves, truffle paste, pecorino, and eggs with organic olive il

OUENETa / Omelette. .. ... 9,50¢
pe haxavikd, mpdowo kohokUBy, meptég, viopativia & kpépa cheddar,

pE ouvodeutikd caldra amd veapd GUNa Aaxavikdov

with vegetables, zucchinj, bell peppers, cherry tomatoes, and cheddar cream,

accompanied by a salad of young vegetable leaves

Scrambled EQgs ..o 9,50¢
e AL tpoldac. SepBlpetal mvw oe Tpayavd panini, Pe kamiott] yahormoUAa,

ouvodeuetal pe caldra amd veapd GUNa Nayavikev

with truffle oil. Served on crispy panini with smoked turkey,

accompanied by a salad of young leafy vegetables

Xeypormolntn tupdmra / Handmade cheese pie.............cccccvvvvvvennnnnne. 8,00¢
pe déra Mutihivng, ehadhado & Buudpt
with Mytilene feta, olive oil, and thyme

Ztpamatodda kayavdag / Strapatsada kayanas.................l 1,50€
HE KamoTo xolpwo, KpeppUdy, viopativia, malawwuévo avBdtupo & dppéoko Sudopo

oe dpuyaviopévo Pupl pe ehatdado & plyavn

with smoked pork, onion, cherry tomatoes, aged anthotyro cheese & fresh mint

on toasted bread with olive oil & oregano

GlIUTEN Free ..o 10,50€
flat Bread, scramble eggs, moupé aBokavto & crispy kpeppUdt
flat Bread, scrambled eggs, avocado puree & crispy onion

Panini pe kamviot) yalomoUha fouantre / Turkey fouantre panini......... 8,00¢
Kpéua mekopivo, veapd dUNa pdkag & pomodori
Pecorino cream, young arugula leaves, and tomatoes

Panini pe {apmdv / Prosciutto coto panini................cccccoooe. 8,00¢
kpépa cheddar, kamiotd xoipwo, iceberg & vropdra
cheddar cream, smoked pork, iceberg lettuce, and tomato

Panini pe ppéokia mozzarella / Fresh mozzarella panini.................... 8,00¢
pOKa, odtoa pesto & pomodori
arugulo, pesto sauce, and tomatoes

Panini pe kotomoulo / Chicken panini..............ccooiiiiiiiiiiiie 9,00e
oaldra kbohoou pe iceberg, Tpayavd kamvioté xorpwo & flakes mappelava
coslaw salad with iceberg lettuce, crispy smoked pork, and parmesan flakes

Panini pe pmdtékt Aaxavikev / Panini with veggie burger........................ 8,00€
odtoa kbohoou & dpéokia viopdra
coleslaw sauce & fresh tomato

TOOT / TOQST .. 4,50€
Ywpl ané dayémupo, potoapéha, kamiotr) yahomoUha 1) kamioTd xopwd & paylovela
buckwheat bread, mozzarella, smoked turkey and smoked pork and mayonnaise

*otg opeNETeg pmmopolpe va adatpicoupe A va mpoobEcoupe UNKA:
*In omelettes, we can remove or add ingredients:

KATTVLTTO XOUPWVO / SMOKE POTK . 4 v e ettt ettt e ettt e et e e ettt et e e e e e e e e e e e eaaess 0,70€
kamoT) YONOTTOUNG / SMNOKED TUFKEY .. vttt ettt e et e e et e e et e e e e e aee s 0,70€
kpépa cheddar / cheddar cream .. ... .o 0,50€
T e A = (o e 1 T=Y= 1 - T TP 0,70€
VIOHATA PPECKLA / rESh TOMIOTO. 1. e vttt ettt e ettt e e e ettt et e e e et e e e e e eeeaeeeaes 0,50€
TIPOOOUTO / PrOSCIUTTO. 1 v e s e ettt ettt e e e ettt e e e e e et et e e e e e e e e e e e e e e e aaeeeaeeanns 0,90€
HOVITAPLA / MUSIIOOMIS . « 4 4 vttt et e ettt e e e e e e e ettt e e e e e e e e e e e e e e e e e e e e e e e aaeeens 0,50€

[AYKO
SWEET BRUNCH

Ttpayyixto NMaolptt / Strained Yogurt........cccoooeeiiiiiiiiiiiiiiiieeeee e 7,50
pe dpolta emoxng, Bupaplioto uéN & xeypomolnm granola
with seasonal fruits, thyme honey, and handmade granola

PONCAKES. ... o 9,00¢
apwuaTIoPEVo yiaolpTy, granola & moupé dpdoulag, dpéokes dpdoules & dUNa pévag
lavored yogurt, granola & strawberry puree, fresh strawberries & mint leaves

PONCAKES. ..o 9,00¢
pe mpaNiva, umokdto & papuehdda and apwvia
with praline, biscuit & aronia jom

PONCOKES . ..o 9,00¢
ME apwpaTIOpEVO ylaoUpTt Xelporoltn ykpavoha & Bupaplioo pék
with flavored yogurt, handmade granolo, and thyme honey

Apple Calzone. ..o 10,50¢
pe dpéoko prHlo, mascarpone, TPAYavVS PTIOKSTO Kat olpomt odevdapiou
with fresh apple, mascarpone, crispy cookie, and pine syrup

Banana Calzone. ... ... 11,00
Maokapméve, mpaliva, dpéokia pmavava, Tpayavd PmokoTo,

ehadhado & kaotavr) {axapn

Mascarpone, praling, fresh banang, crispy cookie,

olive oil, and brown sugar
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XY o T o P 3,00¢
DOUDIE ESPreSSO0. .. . ettt 3,90¢
Freddo ESPresso ... ...ouiuirie e 3,90¢
(@0 o] o]V [l el [ oo FAN P 3,50€
Double COpPUCCINO. ...ttt 4,50¢
Cappuccino Latte ... 3,70
Double Cappuccino Latte .........o.oeiiiiiiii 4,70€
Freddo COpPUCCINO. .. ...ttt e 4,10€
I Or o 3,80¢
IS GO e, 6,50€
EANVIKOG MOVOG. . ... 3,00¢
EANVIKOG AUTAGG. ... 3,80¢
NESCOTE/DPOTIE ... . e 3,70€

FEYZEIZ / FRAVORS
®pdoula, Kapapéha, Douvrolky, Kaplda, Bavilo, Mravava
Strawberry, Caramel, Hazelnut,Coconut, Vanillo, Banana
+ 0,50€

Tavayl / Whipped cream

+ 0,80€
CHOCOLATES & SPECIAL BEVERAGES
MOCRACEING. ..o 4,50
ChoColat e o 4,00
Chocolate White Goji.........ouiuiniiiii e 4,50€
Chocolate BUENO . ... e e 4,50€
Chocolate Caramel Peanut Butter ....... ... 4,50
Chocolate Lila Strawberry...........ooooii 4,50€
Chocolate NOSUQGON. ...t 4,60¢

STITKE) AEHOVABO ... e 3,60€
IceTea Arizona Mpdowo, Mpdowvo PO3L 330ml..........oooooiiiiii . 3,80¢
AVOWUKTIKG ..o 3,00€
AVOPAKOUXO .. ...t 3,50¢
Energy DrinK .. ..o 5,00¢
Somersby 330Mml... ..o 5,00¢

Epdralwpévo Nepd mAaoTikd UmoukAAL ... 1,50€

GOURMET TEAS

Royal GUNPOWEN ...

Mpdowo pe Suvarr kat ehadpwg kamiotr yeldon

Jasmine and SPICES .. ...ttt

Mpd&owo todu Kivag pe tivilep, kApdapo, kavéla, Hooxokdpudo,
n\oTPoMo & é\ato ylaoeptol

FOrest FrUITS . oo e e

Todu Sencha Kivag ouvduaopévo pe dpdoules
& dpaykootddula. Dpout®des & yeuoTikd

English Breakfast ..........ooiii i

Khaoowé, Suvatd & apwuatikd Tody, Bavikéd & yia mpwwvé. Zuvdudletal pe yaha

Garden of Eden ...

Todu Kivag pe koppdmia plou, avon tplaviadpul\ag & kalapmokiou,
PpAoldeg moptrokahol & kavéhag

August Full Moon. ...

Neukd & Tpdowo TodL pe Koppdma pavyko, mamayiag & ax\adiol, pol mumépy,
4vOn kahapmokiol & tplavtadulag

ConstantinoPle ...

Rooibos, phho, kavéha, avavdg, Tplavtddpullo, KOKKOL KaKAO, AoTEPOEDNG
yAukavioog, aplydala, yapidalo & pol mmépt

Exotic Tranquility (xwplg kadetvn).........oooiiiii

Koppdma pihou, avavd, mamdyiag, dpdoulag & Batdpoupoy, Blokog, otadideg,
netaha tptavtddulou & GPAoldeg moptokahiol

TTOPTOKANL ... ..t

Forest FrUITS . .ot e

Batdpoupo, MUptlo, Mmavéva, Avavdg

Mévyko, Memdw, ®pdoula

Healthy. .o

Mnpdkolo, Emavdky, Zéhepy, Mmavavo, Avavag

R LOVE ..o

®pdoula, Mo, DpaykooTtadulo

MILKSHAKE

DPAOUNG ...



Carlsberg Draught 300ml (Pilsener) ............oooiiiiiiiiie e, 5,00
Carlsberg Draught 500ml (Pilsener) ..............ouviiiiiiiiiiiieeeee e 6,50¢€
Grimbergen Blanche Draught 330ml (Abbey)..............coooviiiiiiiiii, 6,50€
Mythos [ce 330mMI (LaGED). .. . .viiii e 6,20¢
Fix Aveu 330ml (Non AlCOhol BEET) . .....nnee e e 5,00¢
Guinness Koutl 440ml (STOUL) . ... vttt e e e 6,80¢€
Guinness 1PA Koutl 440mI (IPA) . ...t 7,00€
Grimbergen Double 330ml (Abbey Red)...........coiviiiiiiiiiiieee e, 7,00€
Schneider Weisse 500ml (WeISS) . ... .. v ettt e e 7,30€
Estrella Galicia (Lager) .........ouiiei e 5,80€
Kaiser Draught 300ml (Pilsener) ... ... ..o 5,00€
Kaiser Draught 500ml (Pilsener) ..............ooiiiiiiiiiii e 6,50€
Mythos 330MI (LOGEI) ... vttt e e 5,50€
Nr']coq 330Ml (PIISENEN). . . . e 5,50¢
Mythos Radler (LemonBeer) ...........c.ovuinininiiii e 5,50€
Gancia Moscato D’asti 7,00¢€
Gancia Pink Moscato D’asti 7,00€
Gancia Prosecco 7,00€
Sangria 6,00€

yia TG emMoy£g mou undpxouv ot kpaol Intote v wine list

BRANDY

Hennessy VS 13,00¢
Hennessy VSOP 15,00€

LIQUERS/BITTERS
GRAPE SPIRITS/ VERMOUTHS

DIrOMBUIC. . . 10,00€
Disaronno Amaretto ... ... 8,00¢
Southern ComTort ... e 8,00¢
Al OU . 8,00¢
KO IUGL .. 8,00¢
APEIOL . ..o 8,00¢
(@0o o1 o [ 8,00¢
Jagermeister. . ... 8,00€
Fernet BranKa ..o 8,00¢
SKINOS MOSTICNG ... 8,00¢
LImonchello Di Capri........ouiuieii i 8,00¢
Nonino Grappa, Chardonnay..............cooiiiiiii e 10,00€
O/purist (tolmoupo pe APWHPOTIKA BOTOVA). ... ..v ettt ettt et e e eaeenenes 8,00¢
Dark Cave - TANAUWHPEVO TOUTOUPO .....eeeiineiiieeieeie e 10,00€
et aXA 127 12,00€
Gancia Vermouth EXtra Dry..........cooiiii e 8,00
Gancia Vermouth BiONCO . ......ooie e 8,00¢
Gancia Vermouth ROSSO . ... e 8,00¢
DUAAN ATIAN e 80,00¢
DANN SPECIAN ...t 100,00€
DUANN PremiUum ... 140,00€

DUANN MOBT ... 150,00€

GIN
London Dry

LaNgleYS . .
Beefeater. ...

BlO O oo
Martin MIllErs. . ...
SipSMIth L. .

TANQUEIAY TN ..t
BOTaNIST .. e

AGAVE SPIRITS

Mezcal

Vida, Espadin.......ooouiii
Montelobos, Espadin............oooiiiiiiii
Bruxo X, ESpadin.......oooiuieiiii i
Quiquirichi, Espadin............oooiiii

Don JUIO ...
FOrtaleza e
Padre Azul ...

Jose Cuervo Especial ..o
Jose Cuervo Traditional ...
VOlCaN.
Don JUIO ...
Fortaleza . ...

Serkova, Poland ...
Serkova Crystal Pure, Poland..................ocoiiii,
Russian Standard, RUSSIO. .........ooiiiii e
Absolut, SWeden. ...
Stolichnaya, Latvie ..o
Cirog, FranCe. .. ..o
Beluga, RUSSIO. ... ..o
Belvedere, Poland. ...



Nusa Cana Tropical Island ...
Nusa Cana Dark RUM ...
SO Ty .
Eminente Ambar Claro 3 ... ...
Eminente ReServa 7. ... ..o
Havana Club 3. ..
Havana Club Anejo ReServa..........c.oooviiiii i
[ (e ) Ve [ o Yo T o T Vo XS
Bl Dorado 3. .ot
Bl DOrado 12 ... e
Bacardi BIONCO. ...
Bacardi 10. ...
D Tt o) o Gt 7
Diplomatico Manfuano ..........o.ouiiiiiii
Diplomatico Reserva Exclusiva................coooiiiiiiiiiii
Worthy Park, Single Estate Reserve...............ooooiiiiiiii
DN Papa 7 ..
EQUIAN0 Original.........ooiiniii i
ANgostura 1919, .. .
KrOK N, .
Appleton SIgNATUre ...
Brugal 1888 ..o
Havana Club, Selection De MO@eStros. .......oouuiie e
SANTA Teresa 1796 ... ..o
A e [l e] oTe T T PP
Plantation XO, Barbados ..o
FIor De Cana 12, . et

Blended

Grant’s Triple Wood. ... .. ..o
GraNt’s SMOKY. ...
FAMOUS Grouse .....o.oiii i
CUHTY SOK .
HOG e
DWW S . .
Johnnie Walker Red Label ...
Johnnie Walker Black Label .......... ...
Dimple Golden Selection.............ooiiiiii
Chivas Regal 12. ... e

Monkey Shoulder....... ...
NOKE GroUSE. .. .ouit it
Johnnie Walker Green Label ....................

SINGLE MALTS
Speyside

Clenfiddich 12 ..
Clenfiddich 15 . ...
Glenlivet Founder’'s Reserve ... ..o
ClenliVet 15 .o
CardnU 12,

Highland
ClendronaCh 12 ..
Aberfeldy 12 ...
OO T4
DAlIMOrE 12,
MaCOllON T2,

Talisker 10, SKYe. ... .o
Talisker Port Rouighe, Skye........ ..o
Jura Superstition, JUra. ... e

Port Charlotte 10...... ...
Laphrogig 10. ... ..o
Lagavulin 16 ...

Glen SO 15 .t
Glen Scotia VICTOrONG. . . ..ot e

TUAMOIE DEW . ..o e e e
TUAMOTE DEW 12. ... e e
Bushmills Original ... ..o
BUShMIIIS 10 .
Bushmills Black BUsh. ..o
ROE & GO i
Jameson Black Barrel...... ...
Green SPOT T2 .
Red Breast 12. ...

AMERICAN

Bourbon

JIM B O .

BUI I, . .o
Woodford RESErVe . ..o

Jack Daniels NOT7. ... ...
Jack Daniels Single Barrel ...

Canadian ClUb ..o

TRE GO . ..o
Nikka From The Barrel. .. .. .o e
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Opexuka / Appetizers

FOCOCCIO 2 adpWV 7 FOr 2. 3,10€
€€tpa mapbévo ehaldhado, avBdg alatoy, amoénpapéva Bétava, eNég
extra virgin olive oil, flaky salt, dried herbs, olives

SkopddYwpo / Garlicbread.................... 7,50€
pe é€tpa mapBévo ehatdhado, ppéokia plyavn, mapueldva kat potoapéla
with extra virgin olive oil, fresh oregano, parmesan and mozzarella

GNOCC NI oo 11,00€

yAUKid koAokUBa, ykopykovi{OAa, mappelava, AepovoBlpapo
sweet pumpkin, gorgonzola, parmesan, citrus thyme

BUN O O 11,50€

7 I 1 /4 4 4 /4 I /4 I
VIOHOTIVIO O Aypla poka Kat dpeako Bacothiko, Eatohado, ompeL xpuoou & mepheg Bahoapiko
cherry tomatoes on wild rocket and fresh basil, olive oil, gold spray & balsamic pearls

Baby Matdreg Boutlpou / Baby Butter Potatoes ... 12,00¢
auyd yavntd oe £€tpa mapBévo ehadhado, baby omavaky mekopivo, mapuelava, méota tpoldag
eggs fried in extra virgin olive oil, baby spinach, pecorino, parmesan, truffle paste

MNowkihla Mavitapuwv / Variety of Mushrooms........................cco. 11,50€
oBnopéva pe kpaol Mapodha, ykopykovi{OAa, iekopivo, appeldava, kpoutév pulioy,
quenched with Marsala wine, gorgonzola, pecorino, parmesan, rice croutons

Bruschetta Zohopol / Salmon Bruschetta ... 12,50€
Toupé amd aBokdvio apwpaTopévo pe Ay, Aepovorimepo, kamiotdg colopdg, omépot Tola
avocado puree flavored with lime, lemon pepper, smoked salmon, chia seeds

Bruschetta Zaktottowa/ Salsiccia Bruschetta........ooooovvvvoiiii 12,20€
ME TToupé amd salsiccia & mascarpone oe Ywpl and aydmupo, Hackapmove Kal TPOooUTo crispy
salsiccia & mascarpone puree on rustic bread topped with mascarpone cheeshand crispy prosciutto

Carpaccio AaBpdki / Sea bass Carpaccio............c..ocoeviiiiieiiii. 17,00¢
nilk\a amé péBa, AN&dt paivravol, mépheg Aepoviol, podéheg améb pamavakt
pickled currants, parsley oil, lemon pearls, radish slices

[apideg Tepmoupa / Tempura Shrimp ..o 13,00€
ME apwpoTopévn Hayovéla, AadL pdiiviavol kat mépheg Aepoviol
with flavored mayonnaise ,parsley oil and lemon pearls

MACTO TUPLLV Kat ANNOVIKGV (2 arépan) / Selection of cheese and ham (for 2)......... 18,00¢
Mexoplvo, mappeldva, avBétupo, BouBalowa potoapéa, TpoooUTo, popTadéha, MPoooUTo KOTo,

yahorroU\o, Tiemepdwy, e pappehdda oUkou, pmokdta mappelavag, apwpomopéva kpdkep kat focaccia

pecorino, parmesan, greek cotage cheese, mozzarella di bufala ,mortadella, prosciutto cotto,

smoked turkey slice, pepperoni fig jam, parmesan biscuits and foccacia

At / Anfipast

\3]

oTTayY£TL ayyoupLoy, TPIXPWHES TITEPLES, ViopaTivia, eNEG, déta Muti\ivng,
kpltapo, vidkog xapoutoy, dressing amd mahaiwpévo Baoduiko

with cucumber spaghetti, tricolor peppers, cherry tomatoes, olives,
Mytilene feta, samphire rusks, carob & aged balsamic dressing

avapekta haxovikd pe veapd pUNa KOKkivnG & mpdovng AOAag, pavtitolo,
omavakt & pdka, pavolpy, viopativia, dressing eomeptdoeldov

mixed vegetables with young red & green leftuce leaves, radicchio,
spinach & arugula, manouri, cherry tomatoes, citrus dressing

! I I I 4 /4 4 I
avapekta Aaxavika pe veapa GuNa kokkvng & mpdovng AoAag, pavittoto,
1 4 1 4 . 4 4 !
omavakt & poka, aBokavto, ¢vokio, dressing Aipoviceho & omopoug Tola
mixed vegetables with young red & green lettuce leaves, radicchio,
spinach & arugula, avocado, fennel, limoncello dressing & chia seeds

mozzarella viupévn pe ompél xpuooU, yepioTr) We Tpixpwin Kvoa, baby pdka, omavdky
TplxpwWHEG mIEPLE, Y aykwvdpa, viopativia, dressing amd mahawwpévo Bahoduiko
mozzarella coated with gold spray, stuffed with tricolor quinog, baby rocket, spinach,
tricolor peppers, roasted artichoke, cherry tomatoes, aged balsamic dressing

ATOMIKH
Kaloapa 7/ Caesar's ... 13,90 8,00¢
iceberg, Yntd kotémoulo, kamiotd xotpwo, mapueldva, mpooolto, aubeviiki oditoa Kaloapa
iceberg, grilled chicken, smoked pork croutons, parmesan, prosciutto, original Caesar sauce
ENNNVIKA 7 Greek. ..o 14,50€ 8,00¢
BLONOYLKA 7/ OFQONIC. ... 13,90¢ 8,00¢
Kamviotog Zohopog / Smoked Salmon...........ooooo 15,00€ 8,50¢
Buffalo Mozzarella ... 15,00€
dakég Beluga / Beluga Lentils ... 1,50€ 7,00¢

! I . 4 I 1 / 7
KapmdTolo viopdrag, dressing amd malawpévo Bahodpiko, mEpAeG Aepovioy,
TToUpE amd apwpaTiopévo aBokdvto
tomato carpaccio, aged balsamic dressing, lemon pearls, flavored avocado puree

Zeot) Saldta / Warm Salad...............oo 15,90€
e Ynrd tpixpwpa kapdta, katokiow Tupl Yntd mavapiopévo pe Tavko, owg amd Taxivi Je TOPTOKAN,
HEN & lime, d\éto amd mopTokdN & flakes Ynrol apuyddhou

tricolor carrots, panko breaded goat cheese with orange, fused tahini sauce,

honey and lime with orange slices finished with roasted almond flakes

*to méro pmopel va oepBiptotel kat wg vegan adatpwvtag to tupl / *removal of cheese is possible upon request




Zupapka / Pasta

dpéoka €npd
Jupapkd Jupapkd
Carbonara.. ... 15,50€ 13,50€
TPayavd KAmoTo XoLPWVO, auyOKpepa, TTekoplvo & crispy prosciutto
crispy smoked pork, custard, pecorino & crispy prosciutto
Bolognese ........oooiiii 16,50¢€ 14,50€
payol amd pooxdpy, cdktoa mopovtdpy, malawwpévo avidtupo
beef ragout, pomontori sauce, aged anthotyro cheese
Napolitana ... 11,50€ 9,50¢
eAatdAado, kpeppldy, okdpdo, viopativia, cdAtoa viopdtag apwpaTopévn e Baothiko,
nekoplvo, mappeldva
olive oil, onion, garlic, cherry tomatoes, tomato sauce flavored with basil,
pecorino, parmesan
Al Polo. . 15,00¢ 13,00¢
kotémoulo otBog Ppihéto, Neukd pavitdpio, kpépa mappelavag, crispy prosciutto
chicken breast filet, white mushrooms, parmesan cream, crispy prosciutto
Al PeSTO. . o 14,50€ 12,50€
eNadNado, kpeppUdy, okdpPdo, viopativia, dpéoko TEoTto Baothiko, Koukouvdp,
dypla pdka, BouBalowa potoapéla
olive oil, onion, garlic, cherry tomatoes, fresh basil pesto, pine nuts,
wild rocket, buffalo mozzarella
PO NI L 17,70€ 15,70¢
pavitdpia porcini oBnopéva pe kpaol Mapodha, BouBaliolo Boltupo,
kpépa mekoplvo pe ToUdpa Tpoldag Pavitaplwv
porcini mushrooms poached in Marsala wine, buffalo butter,
pecorino cream with mushroom truffle powder
AMOICIONG . 14,30€ 12,30€

4 7 1 4 4 1 I 1 ! 7
eAaLONado, kpepPUdY, okdPB0, Tpayavd kamioTd xolpvd oBnopévo pe Aeukd kpaot, viopativia,
TIEMEPOVTOIVO, TiEkopivo, TTappElava, 0ANToa VIopATas apwpaTiopévn pe Baokd & dUNa pdiviavou

olive oil, onion, garlic, crispy crispy smoked pork quenched with white wine, cherry fomatoes,

peperoncino, pecorino, parmesan, tomato sauce flavored with basil & parsley leaves

Zupapkd dpéoka, xewpomolnta Tou dridvovral kabnuepva pe dpéoka Bloloyikd auyd.
The pasta is fresh, handmade, made daily on our premises with fresh organic eggs.

Em\oyg: omayyer, kalapéroe-otpidtdpy, TaNaTENEG, Téveg Bloloyikes dakég (xwplg yhoutévn).
Selections: spaghetti, cazzarezzi, tagliatelle, organic lentil penne (gluten free).

dpéoka
Jupapkd

Al Ol 11,50¢

4 I I I I I ! .o ! 7 7
€\aloAado, xaBlapt pavpou okopPdoU, TIEMEPOVTOIVO, TIEKOPLVO, TApUElava, divtavog, EUopa Aepoviol
olive oil, black garlic caviar, peperoncino, pecorino, parmesan, parsley, lemon zest

Mac N Cheese pe Kalapétot / Mac N Cheese with Kazaretsi. 16,90€
pE Aeukd povitdpla, Tpayavo KamioTd XoLpvo, KPEUA YANAKTOG, HOTOAPEND,

KpEpa Toévtap, Tappeldva & kpépa Tekopivo

with white mushrooms, crispy smoked pork, cream, mozzarello,

cheddar cream, parmesan & pecorino cream

Tahatéleg Alfredo / Tagliatelle Alfredo.................................... 15,00€
npooolTo kéto, MéEpAeG palpou okdpdou, Kpéua yalaktog, mappeldva & Baohiké
prosciutto Coftto, black garlic pearls, cream, parmesan & basil

Pi{6to Mavitaptwv / Risotto ai Funghi................................... 15,90€
mow\a pavitapiwv oBnopéva pe kpaol Mapodha, Bupdpy, devipoNiBavo,

ok6pd0, KPEPHUBL, maota Tpoldag, pecorino, mapueldva

variety of mushrooms quenched with Marsala wine, thyme, rosemary,

garlic, onion, fruffle paste, pecorino, parmesan

PaBioAt pikéta omavakt / Ravioli ricotta and spinach............. 16,50€
e Kpépa mappeldvag apwatiopévn e dackdpnho, AadL pdiivtavol

& $UNa amd Tpayavéd dpackounho

With Parmesan cream flavored with sage, parsley oil

& crispy leaves of sage

PaBioAt cacio pepe / Ravioli cacio e Pepe..................c..c....... 17,50€
e Kpépa pecorino, maota kat moudpa tpoldag & Aadt paivravoy
with pecorino cream , paste and power of fruffle & parsley oil

€npd
Qupapkd

9,50¢

14,50€

13,00€




Ntoa / Pizza

Margherita. ..o 11,00€
nappelavo, potoapéha, ehadhado, plyavn EuBolag
parmesan, mozzarellg, olive oil, Evia oregano

COPIESE ... 15,50¢
nappelavo, potoapéha, ehadhado, plyavn EuBolag,

BouBallowa mozzarello, AddSt Bac\ikol

parmesan, mozzarellg, olive oil, Evia oregano, buffalo mozzarella, basil oil

Prosciutto ... 18,00¢
nappeldvo, potoapéha, mpooouto, baby pdka, AL tpoldag
parmesan, mozzarellg, prosciutto, baby rocket leaves, fruffle oil

Arrabiat O . 14,50€
viopdrta, kpépa mekoplvo, memepovtoivo, Jotoapéha, burrating,

ehadhado & dpéoka GUNa Baothikol

tomato, pecorino cream, peperoncino, mozzarella, burrata,

olive oil and fresh basil leaves

VEGON ..o 16,00€
kamioT pehlava, mpdowo kolokUBy, TpixpwiES TITEPLES,

Neukd pavitdpio, UNa BaohkoU, dutikd Tupl, eENéG kaNapwv & viopativia

smoked eggplant, baby zucchunu, green pumpkin, tricolor peppers,

white mushrooms, basil, vegetable cheese, Kalamata olives & cherry tomatoes

PePPEIONI ... 18,50€
nappeldva, potoapéla, Aeukd Hovitdplo, TplxpwHES MITEPLEG
parmesan, mozzarella, white mushroomes, tricolor peppers

CAPFICCIOSA ... 18,50¢
nappelavo, potoapéha, kamiotd xorpwd, Yt aykvdpa,

Tplxpwpeg mmepLég, eNég Kahapwv

parmesan, mozzarello, smoked pork, roasted artichoke,

tricolor peppers, Kalamon olives

TArUTO O . 19,00€
kpépa Tpoudag, mappeldva, ekoplvo, Hotoapéha, pavitdpla porcini
truffle cream, parmesan, pecorino, mozzarella, porcini mushrooms

GHANAINO ... 16,00€

TMpoooUTo KOTO, MITEPLES TPIXPWHES, PoToapéla Kat déta
prosciuto cotto, tricolor peppers, mozzarella and feta cheese

AMOiCIONGL ... 17,10€
mMKAvTKN 0aNtoa, Tapueldva, HOToapENa, TTEMEPOVL, KOTIVIOTO XOLPWO

spicy sauce, parmesan, mozzarella, pepperoni, smoked pork

Mozzarella di Bufala ... 17,10€
dpéokia BouBallowa potoapéha, mapueldvo, prosciutto, viopativio, Baotikog

fresh mozzarella di bufalo, parmesan, prosciutto, cherry tomatoes, basil
GOrgoNzola............oocioiiiiii 18,00€
kpépa Trekoplvo, potoapéha, axhadL mooaplopévo ot kpaol Hapodha,

yKopykot{OAa & kamiotd xolpwod

pecorino cream, mozzarella, pear poached in marsala wine,

gorgonzola & smoked pork

Mortadella Sauce.............ooooi 18,00¢€

pecorino, Toupé amd dlotikt Aylvng, mozzarella, poptadéha, dypia pdka
pecorino, pistachio puree, mozzarella, mortadella, wild rocket

H Pinza elvat wpluavong 72 wpwy, yivetat amé olvBeon 3 alelpwv
kat avolyetat pe puldheupo ot oxApa oBAA.

72-hours Pinza maturation, it is made from a composition of 3 flours
and it is opened with rice flour in an oval shape.

‘O\eg oL itoeg pmopoUv va yivouv pe Jupdpt Xwplg yhoutévn f Jupdpt pinza + 2,00€

All pizzas can be made with gluten-free dough or pinza dough + 2,00€

To Qupdpt Pizza eival wplpavong 48 wpdv kal dudyvetat oto xwpo pag e wakikn daplva.
Our pizza dough is hand knitted and patured for 48 hours as per our chef’s recipe

O mttoeg elvan 32 ek.

Pizzas are 32 cm.

H odXtoa vropdrag elval apwpomiopévn pe dpéoka UNa Baothiko.

Tomato sauce flavored with fresh basil leaves.



Kocag / Meat

Black Angus Tagliata 300gr............coooieiiiiiiiiii 36,00¢
pe matéreg BoutUpou apwpcmopéveg pe Aadt tpoldag & baby omavak
with butter potatoes flavored with truffle oil & baby spinach

Rib Eye Black Angus....................oooiiiiii 600gr 72,00€ / 900gr 108,00
pe matatoUeg baby Boutipou & Yntd kapéra tplxwpa
with baby butter fries & tricolor grilled carrots

Mmiotéka MoOoyou 800gr * 2 droua / Beef steak 800gr for2..................... 42,00€
pe Tplxpwpa kapdta & matéreg baby
with thricolor grilled carrots & baby potatoes

OOOUTIOUKO / OSOBUCO. ..ot 24,00€
e kpBapdto oe KOKKV odNtoa viopdrag and {wpd pooxoy, oBnopévo pe kpaot Mapodha

& avBétupo - mepixlvetal pe yrkpepohdta, oképdou, paivtavol & EUopa Aepoviol

with barley in a red tomato sauce made from beef broth, deglazed with Marsala wine

& anthotyro cheese - topped with gremolata, garlic, parsley & lemon zest

O\etdkia xoipwd / Pork fillets. ... 16,50€
e pavitdpla Tpikohdpe, oBnopéva pe kpaot Mapodha & pupwdikd tou Bouvol -

ouvodeletal pe moupé oehwvdplag

with tricolor mushrooms, stewed with Marsala wine & mountain herbs -

accompanied by celery root puree

AU-POIVIe 15,00€
Xotpwd d\etdkia, mpdown mmeptd, {wpdg HOOKOU, KPEUA YANAKTOG

pe baby matéreg Boutdpou & dUNa and baby omavak

pork fillets, green pepper, veal broth, cream

with buttered baby potatoes & baby spinach leaves

Whté Oéto Kotdmouho Xt0og / Grilled Chicken Breast Filet......... 16,00€
papwaplopévo pe AepovoBUpapo, dressing limoncello

pe Toupé amd yYAukid kohokUBa, dNé apuyddhou & ANadt xapopnhol

marinated with lemon thyme, limoncello dressing

with sweet pumpkin puree, almond filets & chamomile oil

Kotoléta amé kpouota dnuntpakwy / Cereal crust cutlets ... 18,00¢
pe risotto milanese, dppéoko okdpdo, Eepd Kpeppld & cadpdy oBnopévo pe Aeukd Enpd kpaol
with risotto milanese, fresh garlic, dried onion & saffron, deglazed with dry white wine

Burgers

Black ANQUS .......o..oiiii e 17,00€
pooxaplotog kdg 200gr, xeyporolnto brioche, sauce ané mikha ayyouptoy,

kapape wpéva KpeppUdia, iceberg, viopdra, kpéua cheddar -

ouvodeUETaL PE TNYOVITEG YAUKOTICTATEG

ground beef 200gr, handmade brioche, pickled cucumber sauce,

caramelized onions, iceberg, tomato, cheddar cream -

served with fried sweet potatoes

Mozzarella ... 18,00€
pooxaplolog kidg 200gr, xeyporrolnto brioche, payovéla pe mdota tpoldag

& Bao\kd, poka, AadL pdiivravol - cuvodeleTal e THYAVTEG YAUKOTICTATEG

Black Angus beef mince (200gr), mayonnaise with truffle paste

& basil, arugulo, parsley oil - served with fried sweet potatoes

Black burger bun pe tpayavéd ¢iléro kotdémoulo...................... 15,00€
obhtoa coleslaw, kamotd xopwd, vioudra & cheddar - ouvodeletat pe mardreg dip

coleslaw sauce, smoked pork, tomato & cheddar- served with potato dip.

iceberg, vropdro, moupé aBokavro & crispy kpeppUdia - ouvodeletal pe mardreg dip

iceberg, tomato, avocado puree & crispy onions - served with potato dip




Yool / Fish

®\éro Zohopol / Salmon Filet ... 19,90¢
e kpouota pupwdikwy, {eot caldra dakég beluga kat Tplxpwpn kivda

pe apwpartikd Bétavo, mak TodL & dressing Aepoviol

with herb crust, warm beluga lentil salad and fricolor quinoa

with aromatic herbs pak choi & lemon dressing

NaBpdkt Zoté / Sauteed Sea bass.................occooii 18,00€
pe moupé mavt{aptoy, pak choi & crispy kpeppUdL

with beetfroot puree, pak choi & crispy onion

Fmoopma / Desserts

PaNOCO e 9,00¢
apwpaTopévn pe Bavilia kat povioého, pappedda dypio Tpraviddulo

and ) povn Taflapywv Aylou

flavored with vanilla and limoncello, wild rose jam from the Aigio Monastery

Banana Calzone............co 11,00
HOOKOPTTOVE, VOUKPEND, PTTavAVa, Tpayavd pmmokdTo, ehatdhado & kaotavh {axapn
mascarpone, sour cream, bananag, crispy biscuit; olive oil & brown sugar

Apple Calzone ... 10,50¢
MTTLOKGTO, PaockapTove kat BpuppoTiopévo PO, ApWHATIOPEVO e polut & oipdmt odevdapou
mascarpone, biscuit and apple crumble flavored with rum & maple syrup

TIPS UL .. 10,50€

apwpaTopéva caBaydp amé kadé espresso, kpépa mascarpone, crumble Kahlua & kakéo
flavored savayers of espresso coffee, mascarpone cream, crumble Kahlua liqueur & cocoa

Chocolate Gianduja ... 12,00€

odalpa cokohdrag pe copumé pdvyko Kat Toupé Gpdoulag
sphere of Chocolate with mango sorbet & strawberry puree

Npodtepd\ / Profiterole. ... 12,00€

oou pe kpépa Bavihag, maywtd Bavilia Madayaokdpng & cokoldra Gianduja
sus filled with vanilla cream, Madagascar vanilla ice cream & Gianduja chocolate

Naywto / lce Cream

FEUOELC / FlAVOIS ..o, 3,00€ pméha / scoop
Bavihia Madayaokdpng, cokoldra, bueno, ppdoula, coppumé Aepoviol, copumé pdvyko
Madagascar vanilla, chocolate, bueno, strawberry, lemon sorbet, mango sorbet

H emuéewa Tou pevol éyve amd tov Chef Mavayiwt Mwiior.
The menu was designed by Chef Panagiotis Moisis.



Na amodelyetal amd dropa pe alepyla oe o6ya, auyd, Enpols kapmous, Balacowva.
Ixvn y\outévng umdpxouv ota TIPoIovVTa Hag.

émou * : Kateuypéva mpoidvra

when * :

Ayopavopikog unelBuvog: IQANNHE MYKONIATHE
OuTyég mep\apBavouv G TG VO LuEG emBapUVoELg
(®MA 13% kat 24%, Anpotikd ©bpo 0,5%).
O KatavahwtG ev €xeL UTToXPEWON Va TANPWOEL £Gv Se AGBeL To VOO TTapacTamko
(amdSei€n-toAdyLo).
To katdotnua unoxpeoUtat va Sabétel éviuta o eldikr) Orkn

yla v dlotinwon onolacdhmote Slapaptuplag.
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Good wine needs

a madman to plant
the vine, a wise man
to take care of it,

an enlightened poet
to produce it and

a lover to drink it.

Salvador Dali

EmuéAeia Alotag Kpaotol: Toaypr|g Mavayidtng MSc Oenologist/Sommelier
Wine List Curation: Panagiotis Tsagris MSc Oenologist/Sommelier



CHAMPAGNES
NON VINTAGE

Moet & Chandon Imperial Brut...............ooooiiiii 150,00€
Chardonnay, Pinot Noir, Pinot Meunier

ArokalUrtovrat Neukdoapka dpolta, eomepidoeldn, véteg Aouhoudiav

kat VUEELG PTTpLOG Kat ENPV KapTTv

Suvdudletal pe kGBe mdro amd ameprid £wg kat emSSpO.

Revealing whitefleshed citrus fruits, floral notes
and allusions of brioche and nuts.
Combined with every dish from aperitif to desert.

SPARKLING WINES

GREEK SPARKLING WINES

KtApa Toéhemou Amalia Brut.............oooooiiiiiiiiii 35,00€
Mooxodilepo, M.0.M. Mavtivela

Kopid adpndeg kpaol e avotd Krpvompdowo xpwua

kat Nertég Gucalideg pe évraon Kat avtoxr) oTo XPOvo.

> putn Slakpivovtat apwpata Tptaviddullou Kat pehoy,

pE GOVTo yorreuTikeG eUwdLEG UpNG.

Elegant sparkling wine with a light yellow-green color
and fine bubbles with intensity and longevity.

The nose reveals aromas of rose and honey;,

with a background of charming yeast fragrances.

Gancia Prosecco D.O.C.........ooii 7,00€ 28,00€
Glera

IMPACWWITEG AMOXPWOELG KAl emipioveg uoaNide.

APWHOTIKO UTTOUKETO GPECKO E EVIOVEG APWHCTIKEG VOTEG.

ledion kol ooppomnpévn, Aemmm Kat EUXApLoTH,

I5aviké amepitid yia va ekivioeTe To yeUpa oag.

Greenish hues and persistent bubbles.

Fresh aromatic bouquet with infense aromatic notes.
Well-balanced, delicate, and pleasant taste.

Ideal aperitif fo start your meal.

Gancia Moscato D’AstiD.O.CG...........ocooiiii 7,00€
Moscato

DPECKO UTTOUKETO HE EVIOVEG PWHCTIKEG VOTEG,

ledon appovikn Kat YAUKLG, yepdmn kat BehoUdivn pe éva umépoxo Tehelwpa.

I5aviké ameprtid. Zuvodelel emlong dpiota emddpma pe Bdon to dpolto

kaBdG kat dpeoka dppolta.

Fresh bouquet with intense aromatic notes.

Harmonious and sweet taste, full-bodied and velvety with a wonderful finish.
Ideal as an aperitif. Also pairs excellently with fruit-based

desserts and fresh fruits.

Gancia Moscato Rose D.O.C.G ... 7,00€
Moscato Bianco

Apwpara poddkivou, Toptokaol kat BATtdoUPoU TTou SEVouv apHovIKA

ME TIC XOPOKTNPLOTIKES YEUOTIKEG VOTEG EOTIEQIBOEISWV OTO GTONA.

ISaviké ouvoBeuTikd yia mavedg ldoug y\ukd emdopma kat dpolta

Aromas of peach, orange, and raspberry harmonize
with characteristic citrus flavors on the palate.
An ideal accompaniment for all types of sweet desserts and fruits.

28,00€

28,00€



WHITE WINES @

BY THE GLASS

Aptrehwveg MApkou, eMeis..............ciiiiiiiieie 6,00€ 23,00€
AcUpTiko, Mooxdro, Poditng, M.IE. AttikAg

‘Evtova apwpata avol§idmikwy avlwy, poddkvou, pdvyko o cuvduaoud

pe Botavikég viEes. Moloto oto otépa pe Ta apwpata va cuvexi{ouv

e TV (Bla évtaon kalt va woppomoly pe Ty Spoacepr| Tou ofUtna.

Tawplalel pe Spocepéc CaNdTes, PL{GTO, OTTAYYETL AAXAVIKWY, HAPWAPIOHEVA OPEKTIKA.

Intense aromas of spring flowers, peach, and mango combined with herbal hints.
Rich on the palate, with the aromas continuing at the same intensity

and balancing beautifully with its refreshing acidity.

Pairs well with fresh salads, risotto, vegetable spaghetti, and marinated appetizers.

EAS Zdpou, BABEN HUIENPO ... 6,00€ 23,00€
Mooxéro, Acuké Mikpdpwyo, M.IE. Ayalou

Hut€npog Aeukdg olvog pe évrova ta xapakmplotikd apwpata g mowhiag

NeukoU pikpdpwyou Mooxdrou. Ztn pltn Slakpivoupe évrova To Taviddulio

kat To yiaoep! eved oto otépa kuptapxolv Ta dpolta amd poddkva,

prAAa kaL T Slakprmkr YAUKa twv axhadiov Suvdudletal umépoxa

pe ta Aumapd Ydpia (bmwe o cohopdg)ald kat pe mowNla Yapav & yapldeg.

A semi-dry white wine with the intense characteristic aromas

of the White Muscat variety. On the nose, prominent notes of rose

and jasmine stand out, while on the palate, peach, apple, and the subtle

sweetness of pear fake center stage. Pairs wonderfully with fatty fish (such as salmon)
as well as a variety of seafood and shrimp.

Pasqua Winery Romeo & Juliet, Pinot Grigio delle Venezie..... 5,00€ 20,00€
Pinot Grigio, DOC Verona Italy

'Eva £uxdpLoTo, LoopPOTTNUEVD, APHOVIKS KAt GPouTidES kpaol

pe MouloUdia kat véteg axhadiol kat Beplkokou.

H yebon &npr| pe kalr ofUtnta kat pakpd emiyeuon.

Suvdudletal pe kamviotd pmékoy, puléto, méra pe tpolda.

ISavikd pe opektikd, viehkdra méra Jupapkey, Ydpy Aeukd kpéag.

A pleasant, well-balanced, harmonious, and fruity wine

with floral aromas and notes of pear and apricot. The taste is dry,
with good acidity and a long finish. Pairs well with smoked bacon,
risotto, truffle dishes, and is ideal with appetizers,

delicate pasta dishes, fish, and white meat.

Claude Val BlaNnC .......oooeeeie e 5,00€ 18,00€
Chenin Blanc, Sauvignon Blanc, Vermentino, Mauzac Blanc, Chasan,
Languedoc France

Tnv maléra Twv apwpdtwy cuvBETou Ta eomepid0eldn, Ta Aeukd Gven

kat n mpdown mreptd amd v mowMa Sauvignon blanc, eve oto otdpa

eviunwolalel e Ty dpocepr] o€Utntd mou mpogpxetat amd to Chenin blanc.

XapaKtnPLoTIKY Elval Kat N HaKPd emlyeuch omePIBOEISwv.

Tawptalet pe oaldeg pe Tpomikd dpolta, omayyen pe pavitdplo, ATa TOUNEPIKKOV.

The aromatic palette is composed of citrus fruits, white flowers,

and green pepper from the Sauvignon Blanc variety, while on the palate,

it impresses with its refreshing acidity derived from Chenin Blanc.

A distinctive feature is its long citrus finish. Pairs well with tropical fruit salads,
spaghetti with mushrooms, and pouliry dishes.

Felix Solis, Southern Ocean..........................coi. 6,00€
Sauvignon blanc, Malborough New Zealand

Amalé Aepovorpdowo xpwia kat pebuctikd apwuata gooseberry,

lime, mango, passion fruit, avavd, mpdowvng mumeptdg, Aepovioy,

POoBAkvou kal Aeukwv Aouloudiwv. 5To otdpa elval éviova Gpoutwdeg,

E pétplo owpa kat Spoatotikr) ofltmra. Tawptdlel kald pe mpdowveg oaldTeg,

karoikiolo tupl, Bahacowd dAwv Twv TWwv kat méta pe éviova apwpotikd Bétava.

A pale lemon-green color with intoxicating aromas of gooseberry,

lime, mango, passion fruit, pineapple, green pepper, lemon,

peach, and white flowers. On the palate, it is infensely fruity,

with a medium body and refreshing acidity. Pairs well with green salads,
goat cheese, all types of seafood, and dishes with aromatic herbs.

VINITO - BY THE GLASS

Oworotelo Mamayiavwakou, Kahoyépt............coooeeiiiee .. 6,50€
Mahayouid, M.I.E. AttkAg

'Evtovn pdn pe véteg mupnvokapmwv dppoltwy, omwg Beplkoko,

poddkwvo, yiacept kat vuxtohoUhoudo . Sto otdpa Siabérel ToNd

kAl wopporia pe Tpayavr) ofUtnta kat kuplwg Aepovdto Gpoutwdn

XOPAKTAPA HE VIOV OpPUKTOTNTA. ZUVOBEUEL LOOPPOTINHEVES

mpdoweg caldreg, {upapikd, Yntd Aaxavikd.

An intense nose with notes of stone fruits such as apricot and peach,
complemented by jasmine and night-blooming flowers. On the palate,

it offers excellent balance with crisp acidity and a predominantly lemony,
fruity character with pronounced minerality. Pairs well with well-balanced
green salads, pasta dishes, and grilled vegetables.

KtApa Boytatln), TPEG EUXEG. .. .vvvveeeeeeeiieiiiiiieee e 6,50€
Acuptiko, Chardonnay, M.I.E. BeABevtd

Exppactikd apwpata amé Beplkoko, poddkvo kat Aeukd Aouhoudia

Tou KAvouv TN Ut akataudynm. Eviovn emlong n aloBnon tou opuktol

Xapaktpa Tou AcUpTikou TTou auEAvel Ty moAUTAoKSTHTa.

Suvdudletal amoluta pe paBlo pe Tpolda kat pavitdpla, Jupapika

ME KPEUA YANOKTOG KAt AaXOVIKA.

Expressive aromas of apricot, peach, and white flowers

make the nose irresistible. The pronounced mineral character

of Assyrtiko adds to its complexity. Pairs perfectly with truffle

and mushroom raviol, pasta with cream sauce, and vegetable dishes.

KtApa Toéhemou, Mavtlvela .............ooooeeiiiii 7,00€
Mooxodilepo, M.0.M. Mavtwvela

‘Evtova Mouloudévia apwpiara, kuplws yiacept, (oupmolN, tplaviddulio

ka Aepovavidg mou cupmAnpavovtal amd eomeptdoeldr), axAadL Kat KiTpo.

10 oTOpa ExEL UETPLO OWa Kat Tpayav) oftnta. Ta ap®paTa Twv eomePISoadwy,

Tou Aoukoupitoy kat Twv Aouhoudiiv elvat akdpn eviovétepa Kat Slakprd oto GTopal.
Suvodelet peydhn mowhla Balacowdv kat JUPapkd Pe KPEPWONG OANTOEG.

Intense floral aromas, mainly jasmine, hyacinth, rose, and lemon blossom,
complemented by citrus fruits, pear, and citron. On the palate, it has

a medium body and crisp acidity. The citrus, Turkish delight, and floral
aromas become even more pronounced and distinct in the mouth.

Pairs well with a wide variety of seafood and pasta with creamy sauces.

23,00€

24,00€

24,00€

26,00€



Marcel Amance, Chardonnay...............coooiiiiiiiiiii 22,00€
Chardonnay, Bourgogne France

Xpwpa amald kirpwo pe xpuoadl avradyetes.

'Eva mholoto, BehoUdivo kpaol pe Spoatotikr) ofitnTa

kat apwpaota akaklag Baviliag oM\ kat dbAoldeg eomeptdoetdv

Suvodeletal and Balacowd, hmapd Ydpia Ynuéva ot oxdpa,

MOYELPEUTA KpéaTa e AOTTPEG CANTOEG KAl KATVIOTA TUPLA.

Pale yellow color with golden highlights.

A rich, velvety wine with refreshing acidity

and aromas of acacig, vanilla, and citrus peels.

Pairs well with seafood, grilled fatty fish, braised meats
with white sauces, and smoked cheeses.

Familia Torres, Vina Esmeralda...........ooooo . 22,00€
Muscatel of Alexandria, Gewurztraminer, D.O. Penedes Spain

'Eva e€aipetikd blend twv dlo apwpatikwv mowi\wy ou mpoodépouv

otV pitn dpéoka apwpara amd Aeukd dvon kat dpolta. Ta ehdxiota allpwra

OAKXaPA KAl To XapNAS alkod), Snutoupyolv éva eviumwolakd Kpaol,

ME TPOTKES VUEEG OE OUVOUAOHO PE To EAadpU KAl HETAEEVIO GOMA TOU.

Mivetat okéro wg ameprrid 1 ouvodeletat pe Ydpt dero kat pIlETo Aaxavikemv

An exceptional blend of two aromatic varieties that offer fresh aromas

of white flowers and fruits on the nose. The minimal residual sugars

and low alcohol content create an impressive wine with tropical hints, combined
with its light and silky body. Enjoyed on its own as an aperitif

or paired with fish fillet and vegetable risotto.

KtApa Alapavtdkou, MPeKVABL. ... 23,00€
Mpexkvady, MN.IE Huabla

'EVTovo apwpcmikd XapaKTipd PE To WPLpo axAadL kat TiG VETeG yaoepol va kuptapxolv.

Tov MOANUTTAOKO apWHATIKG XAPAKTAPA CUNTIANPWVEL N aloBnon Bavihiag kat pehod

TTou otadlakd amokahrTovTal. STo oTopa, Exel PETpla ofUThTa TTou oopporTel

améluta To MolUoto cwpa Tou, Xapllovtdg Tou Spooepd Xapaktied.

H aloBnon Amrapdtntag npepet e Ty emlyeucn amé mpdowo pno, axAady,

vep&VI{L kol Neukd TITEPY, OE PLa PaKEA KAl OMONQUGTIKY efTtyeua.

An infense aromatic character with ripe pear and jasmine notes taking center stage.
lts complex bouquet is further enhanced by hints of vanillo and honey

that gradually unfold. On the palate, it has moderate acidity that perfectly balances
its rich body, giving it a refreshing character. The sensation of creaminess is softened
by a lingering and enjoyable finish with notes of green apple, pear,

bitter orange, and white pepper.

Delas Freres, VIOgNier............ooouiiiiiiiiiie e 28,00€
Viognier, Pay DOC France

Xapakmpiotikd apwpata wppwv Beplkokwv kat podAakvwy

mou Blvet n ok, Ta omola MAatoLwvovTaL amod VOTEG

MEAWEVEG Kal WPLa £oTTEPBOESH. STPOYYUAS Kat amald Ayyypo,

pE VUEELG pmmaapikav kal Spootoikr ofUtnta va xaplilet {wvtavia.

Suvodelet avikd Bahacowd, Ynrd hayavikd, Neukd kpéata Kat JUHapIkd.

Characteristic aromas of ripe apricots and peaches

from the variety, complemented by honeyed notes

and mature citrus fruits. A round and smooth texture,

with hints of spices and refreshing acidity that adds vibrancy.

Pairs ideally with seafood, grilled vegetables, and white meats and pasta.

KtApa MaluBoU, MEtpveg MAQYLEG. ...
Chardonnay, Malayoulid, MN.I.E Nehomdvvnoog

O $poutwdng xapaktmpag tou Chardonnay pe avavd, pmavéva,

pAAo Kkat axAadL mavrpeletatl HovadIkd pE TOUG THO WPLHOUG

XOpPaKTPeS Tou poddkivou, Beplkokou kat moptokahiol tg Malayoulidg,

H o&Utnta tou Chardonnay oopponettat amd ty mo palakr

kal euxdplotn oto otépa Mahayoulid. Ztépa yepdro mou akoAouBel

ot évraon v pm pe évrovo dpwpa kat y\ukitnra.

Mportelvetat pe Oalacowvd 1) pe KoTOMOUNO Kalt e AEUKES KAl OVOLXTOXPWHEG OANTOEG.

Emlong pe Qupapikd mou ouvodelovtat amd Aeukr) odhtoa kat méra aNaVTKGO

The fruity character of Chardonnay, with pineapple, banana, apple, and pear,
blends uniquely with the riper notes of peach, apricot, and orange

from Malagousia. The acidity of Chardonnay is balanced by the softer

and more pleasant texture of Malagousia. A full-bodied wine that mirrors
the intensity of its aromas, with pronounced fragrance and subtle sweetness.
Recommended with seafood or chicken, accompanied by white

and light-colored sauces. Also pairs well with pasta

in white sauce and charcuterie dishes.

KTApa Oenops, APLA .. ... e
AcUptiko, Mahayoulid, Bidiavo, MN.IE. Apdua

‘Exel peydn apwpatikr évtaon kat dpeckdda amd Aepdwy, o,

Beplkoko kat Aeukdoapko poddkivo. Emlong évrovog elval o Gputikdg xapakmpeags,

Tou evioyUeTal pe To dpwpa Aeukwv avBwy, avBwv eoneptdoedwv

Kal piag Stakprikhg JUpNG PmpLog. SuvBudletal pe dpéokes oahdes,

\eukd kpéata pe Ehadpiég odhtoeg Ydpl pe pUPWBIKG Kat TKAVTKA TUPLA.

It has intense aromatic presence and freshness, with notes of lemon,
apple, apricot, and white-fleshed peach. The pronounced herbal character
s enhanced by aromas of white flowers, citrus blossoms, and a subtle

hint of brioche. Pairs well with fresh salads, white meats with light sauces,
herb-seasoned fish, and spicy cheeses.



ROSE WINES @

BY THE GLASS

Oworotelo Mamayiavwakou, Granatus............................... 6,50€ 28,00€
Cabernet Sauvignon, Aywpyttiko, M.I.E. AttikAg

To xpwpa Tou elval podl pe KATOLEG TTOPTOKAN OVIAUYELEG.

To dpwpa Tou Tohopketal amd Ta kOkKkva poUta, 6mwe N Gpdoula

kat To Batdpoupo pe dpopdeg voTeg kapapéhag, Tmeplds kat vuxtohoUhoudou.

310 otopa lval vOoTipo, PE apketr) Gpeckdda Kat pia uxaplotn dpoutwdn emtysuon,

Tawpialet pe YWdpla, pléTo, VIdKo KPNTIKG, THTOEG Kat Yntd KOTomoulo.

Its color is rose with some orange highlights. The aroma is dominated

by red fruits such as strawberry and blackberry, complemented

by delightful notes of caramel, pepper, and night-blooming flowers.

On the palate, it is flavorful, with refreshing acidity and a pleasant fruity aftertaste.
Pairs well with fish, risotto, Cretan dakos, pizzas, and grilled chicken.

ApTENOVEG MAPKOU, PiXi€.. ... 6,50€  28,00€
Aywwpyttiko, Mooxdato Aeukd, M.IE. AttikAg

To dpwya Tou elvat oAU euxdptoto pe ddpBova kokkva ppouta dmwg To kepday,

TUpNVOKapTa OmmwG To PodAakvo al\G Kal VETeG TPLavTadUNOU Kat KaveNag.

H yelon tou elval Spooepr kat oxenkd ehadpid, e aodner) y\ukitnta

kat pouthdeg tehelwpa. E€aipetikdg ouvduaopdg pe mitoeg kat Jupapikd.

lts aroma is very pleasant, with abundant red fruits such as cherry,

stone fruits like peach, and notes of rose and cinnamon. Its taste is refreshing
and relatively light, with noticeable sweetness and a fruity finish.

An excellent pairing with pizzas and pasta dishes.

Domaines Paul Mas, Claude Val..................................... 5,00€ 18,00€
Grenache Noir, Cinsault, Syrah, Languedoc France

To Claude Val Rose &ival éva dppoutwdeg molato kpadt,

pe dpwpa padpo kepdoy, To orolo e€eNooetat adrvovtag

pa tehikr| aloBnon yebong kudww kat voteg yAuk6pLlag.

Juvdudletal dpilota pe ENnvikoUs pelédeg, Ynrd Yapt ot oxdpa,

oohopd ot oxdpa, Yntd pooxdpy, okAnpd kitpva Tupld.

Claude Val Rose is a rich, fruity wine with aromas of black cherry,
which evolve into a final taste of quince and hints of licorice.

It pairs excellently with Greek meze, grilled fish, grilled salmon,
roasted beef, and hard yellow cheeses.

VINITO - BY THE GLASS

Pasqua Winery, 1T Minutes................................. 7,50€ 30,00€
Corving, Trebbiano, Syrah, Carmenere, Verona Italy

Apwpata houloudiwv rou Slvouv oto kpaol onuavtiky ofitnta

ME kopoTnTa Kat Pakpd emlyeuct). PPoutWSES e TKAVIIKES VOTEG OTO GTOMO.

MoAd kavoronikig Sldpkeiag emtyeuon.Eva kpaol ou mivetal kat puévo tou

AN\ TapLalel pe méra 6mwg mAatd alavekeby, Jupapkd

pe ehadpléq odhtoeg kat mdara G Actamikig koulivag,

Floral aromas that lend the wine significant acidity

with elegance and a long finish. Fruity with spicy notes on the palate.
A very satisfying and lingering aftertaste. A wine that can be enjoyed
on its own but also pairs well with dishes such as charcuterie platters,
pasta with light sauces, and Asian cuisine.

KTAMO TOENETTOU, APUOGTII ... 23,00€
Aywwpyttiko, M.O.M. Nepéa

Po8bxpwlo Kal VIENKATO, HE €viovo, Gpoutwde dpwia dppdoulag kat {oxXapwTmy

M\oloia yelon kat tpayavr) ofUTNTa, PE XaPaKTNELOTIKA appeAddag kepdot

ISavikéG ouvduaou6G pe pecoyelakh kouliva, UHAPIKA pE KOKKIVEG ENadPLEG CANTOEG.

Rosy-hued and delicate, with an intense, fruity aroma of strawberry and candy.
Rich flavor and crisp acidity, with distinct cherry jom characteristics.
An ideal pairing with Mediterranean cuisine and pasta with light red sauces.

KtApa MaAuBoU BUGOIVOKNTIOE ... ...t 26,00€
Aywpyttiko, Syrah, MN.I.E Mehomdwwnoog

Napmepd podl, oxedov Buoowvl pe KUQVEG aTTOXPWOEL.

‘Evtova kal kaBapd apwuara BUoowou, kepaactol kat dpdoulag.

MoAU yepdmo otéua pe wpala aloBnon ofltnrag kat Tavivav.

leuotikd pe peydhn Sidpkea. Suvdudletat pe Yapy Neukd kpéag

KOl KPEAG HayeLpEEVO e TONG kapukedpata.

Me méra aNavIk®V Kat Payeipeutd Aaxavikd.

A bright rose, almost cherry-red with bluish highlights.

Intense and pure aromas of sour cherry, cherry, and strawberry.
A very full-bodied wine with a pleasant balance of acidity

and tannins. Flavorful with a long finish. Pairs well with fish,
white meat, and richly spiced meat dishes,

as well as charcuterie and cooked vegetables.

Oworoua Kivtavn Angel’s WIngs.........ooooviiiiiiiiiiiiieeiiiee e 28,00€
Syrah, Malayoulia M.I.E M\ayiég Ayalelag,

Apwpomikeég voTeg Tplavtddulloy, ayplodpdoulag Kat uTaxapkmv

Ta orola MpoodiSouv TMKAVTIKO XaPAKTAPA, V) OTO OTOUA

o m\ouoiog bykog Tou odelletat oto Syrah pe v acuvaywvicta

Spoocepn ofltnra cuvBEtouv éva avahadpo ayyeAkd polé kpadt.

JuvBUATETaL aPUOVIKA PE TITOEG, TTPACWVEG OONdTeS, {UPapIKA

pe Kd, A\adepd, Bahacowd, hmapd Ydpia.

Aromatic notes of rose, wild strawberry, and spices give this wine

a spicy character, while on the palate, the rich volume from Syrah,
combined with its irresistibly refreshing acidity, creates a light

and angelic rose wine. Pairs harmoniously with pizzas, green salads,
pasta with minced meat, vegetable-based dishes, seafood, and fatty fish.

Oworolelo OUZUPA DWKLAVO. ..........veeiiiiie e 32,00€
®dwkiavo, MN.IE. KukAddeg

Apwpata KuSwvioy, poSAKIVOU, UTTAVAVAG KAl SIOKPITIKEG

Vi€eis kapapéhag BoutUpou ouvBEtouy éva GIVETOATO PTTOUKETO.

leuoTikd mTapouctdlel pETplo owpa, Woppornuévn ofitnta kat eEhadpws Aumapr) aloBnon.

Midvtikn emtyeuon mou emuével. Mmopelte va to Sokidoete wg ameprrid,

aN\G kat pe caldreg pe eomepidoadn, Jupapikd, yapideg.

A refined bouquet composed of aromas of quince, peach, banang,

and subtle hints of butterscotch. On the palate, it has a medium body,
balanced acidity, and a slightly creamy texture. A persistent spicy aftertaste.
Enjoy it as an aperitif or pair it with citrus-based salads, pasta, and shrimp.

Gerard Betrand, Cotes de ROSES.......o.iuinii i 34,00€
Cinsault, Grenache, Syrah, Languedoc France

‘Eva amald polé pe SLakpitég amoxpwaoelG. Sty putn Slvel apopata amd kalokapwd dpolta,

WBuattepa ppaykootadulou. AvOikég voteg amd tplaviddulo pall pe pa uola grapefruit

«OTE va ONoKANPWOEL TV OAn lkéva. To Tehelwpa elval Gpéoko, TPoodEPOVTAC VOTEG KAPAUENTG.

Stov oupavioko, adrivetat n eviumwon ppéokiag kat yepdrng yelong, pe Suvatd dpwpa Kal loopporia.
E€aipenikdg ouvduacpos pe UPapPIKE, wHéG Tapaokeuég Yaplwv Omwg To KapmdTolo,

dpéokie caldTeg kat mkdvrka maTa.

A delicate rose with distinct hues. On the nose, it offers aromas of summer fruits,
particularly redcurrant. Floral notes of rose blend with a hint of grapefruit

to complete the profile. The finish is fresh, delivering subtle caramel notes.

On the palate, it leaves an impression of freshness and full-bodied flavor,

with strong aromas and excellent balance. A perfect pairing with pasta,

raw fish preparations such as carpaccio, fresh salads, and spicy dishes.



RED WINES @
BY THE GLASS

Oworroula Mapmapolon OWAPL ...........vwweeiiiiiiiiiiiiia 6,00€ 23,00
Aywpyttiko,Maupodadvn, M.I.E. Mehomévwnoog

ApWHOTA WPLHWY KOKKVWY Gpoltwy, HOpHEAGSAS kat avOiké votes Bloétac,.

lepdo owpa Kat uyevelg Taviveg oto otopa e emlyeuon padpng cokohdTag.

Talpdlel pe payelpeutd kpéarta, mdéta pe Bon to apvi f To xolpwd kat TAaTd aNavVTKaV & TupLiv

Aromas of ripe red fruits, jam, and floral notes of violet.
Full-bodied with refined tannins on the palate and a lingering finish of dark chocolate.
Pairs well with braised meats, lamb or pork-based dishes, and charcuterie & cheese platters.

Ktpa Znupémourou Nepéa Unoaked..........ooooie, 7,00€ 28,00€
Aywwpyttiko, M.0.M. Nepéa

Xpwpa Babl mopdupd. Apwuata amd wpya Batdpoupa, dpapmoudy,

ME VOTEG KavENOG Kal kamvoU. ZWHa YERATo, oTPoyyuhd pe kopn ofimmra.

Makpd entyeuon and papuehddes ppoltwv

Suvdudletal pe okAnpd Kitpiva f) KPep 3N TUPLA KL TATA HE KPETG,

Deep purple color. Aromas of ripe blackberries and raspbetries,
with notes of cinnamon and smoke. Full-bodied and rounded,
with elegant acidity. A long finish reminiscent of fruit preserves.
Pairs well with hard yellow or creamy cheeses and meat dishes.

Fortant de France ... 6,00€ 23,00€
Merlot, Languedoc France

Apketd dpoutwdn apwparta 6mws wpyng Bavilag (bpouto), Sapdoknvo

o€ ouvduaouo pe évav amald, TMKAVIIKO XAPAKTPA OTo CTOHA.

Tuvodelel TOKINES KITPWVWV TUPLWV KAt AANGVTIKGY,

kaB¢ kat mix grill kpeamkawv ot oxdpa.

Rich fruity aromas, including ripe vanilla (fruit) and plum, combined
with a soff, spicy character on the palate. Pairs well with a variety
of yellow cheeses and charcuterie, as well as mixed grilled meats.

Claude Val Rouge............oiiiiiiiiiiiiiii e 5,00€ 18,00€
Grenache Noir, Carignan, Syrah, Merlot, Languedoc France

To xpwpa Napmepd kat BaBy kdkkwo. Sty uim emkparolv {oupepd dppolta

6w Ta Batdpoupo, adrvovtag XWPo Yia avOIKEG, HTTAXAPEVIES

KOl KOMVIOTEG TVENLEG. 2TO oTOpa glval ToUoto alAG Kat kopd,

pe dlveg Taviveg, ofltnta mou dépvel dpeokdda kal pakpd emtyeucn

gondlovtag oto patpo dpoulto. Amdhutog ouvduacpds pe pooxdpt

ka TAGTO aMNaVTKGV & TUPLOV.

Bright and deep red color. The nose is dominated by juicy fruits

such as blackberries, making room for floral, spicy, and smoky hints.
On the palate, it is rich yet elegant, with fine tannins, refreshing acidity,
and a long finish focused on dark fruit. A perfect pairing with beef
and charcuterie & cheese platters.

Marcel Amance Bourgogne .............coooooeiiiiiiiiii 6,00€ 22,00€
Pinot Noir, Bourgogne France

Napmepn) 6N oe poupmvi amoXPWOELS yia éva kpaol Tou cuvBUAGTeL

™ bpeokdda twv dpoltwv dmwg To kepdot kat To Batépoupo

E To SlaKpImkd amoTUnwia TG SPUdS. STPOYYUAS, aONaUCTIKG

e veapd BehoUdiveg Tavives kat Spocepr) ofutnra. I5avikd yia yedpata

pe ekhektd Wdpia, oaldTeg ka mAatd aAavTKmw.

Bright appearance with ruby hues, for a wine that combines the freshness
of fruits like cherry and blackberry with the subtle imprint of oak.

Round and enjoyable, with youthful, velvety tannins and refreshing acidity.
Ideal for meals with fine fish, salads, and charcuterie platters.

w\sci & Marchesani Montelpuciano D'’Ambruzzo BIO........................ 20,00€
ontepulciano, DOC Ambruzzo, Italy

BabBl poupmvi pe pwB avralyeleg. Apwuata KOKKVwY GpoUTwv OmwE KEPACLWV

kat polpwv pe véteg Bavihag. lepdro otépa pe kalrg molstntag Taviveg

kal e€loopponnuikr ofUtnta. f[aoTpovopiko kpaot pe peydhn eueh€la otoug yeuotikolg

oUVBUAOPOUG: KOKKIVA KPEaTa, JUNAPIKA HE KOKKIVEG CANTOEG, TItToeG TAoUaLeG o aNAavTIKG, KiTpLva TUpLA.

A bright ruby-hued wine that combines the freshness of cherry and blackberry
with subtle oak undertones. Round and enjoyable, with youthful, velvety tannins and refreshing acidity.
Ideal for pairing with fine fish, salads, and charcuterie platters.

Ktpa Kokkwvou Black ROOSTEr..... . .....cooiiiiiiiiiiiiiiiiiici 26,00€
— 7

=wvopaupo, Merlot, M.I.E Makedovia

‘Evtovo poupmvi xpwua pe pwB avradyeies. MoUolo Pmoukéto KOKKIVWY

wppwv dpoltwy, Baviliag, cokodTag & pmayapikav SUvSUAZETaL Je KOKKIVO KPEQTO,

Yntd A pe moloteg GANTOEG, YAUKEG 1 TKAVTIKEG, KUVAYL KOl KPECTTOTTITEG,

Intense ruby color with purple highlights. A rich bouquet of ripe red fruits, vanilla,
chocolate, and spices. Pairs well with red meats, whether grilled or accompanied
by rich sauces - both sweet and spicy - as well as game and meat pies.

Zonin Valpolicella Ripasso Superiore.................coooeiiiiiiiiinii. 34,00€
Corvina ,Rondinella, Molinara, DOC Valpolicella Superiore

Apwpata padpou kepaotoy, pappehddag Batdpoupou pe véteg kakdo kat kamviotol EUNou.

BeloUdwo Kkal .ooppoTnpévo oTo oTopa. SuvBUATeTal pe JUPAPIKA PE KOKKIVEG CANTOES,

KOKKIVO KPEQTA OE OXAPO, TTOWKIMEG AANNQVTIKGV KAl JE WPLA TUPLA.

Aromas of black cherry and blackberry jam with notes of cocoa and smoked wood.
Velvety and well-balanced on the palate. Pairs well with pasta in red sauces,
grilled red meats, charcuterie platters, and aged cheeses.

Ktnpa Mwpaiity "Zuloyn’................ e 30,00€
Maupabnpo, Mavdnhapiq, M.IE. Kukhadeg

SUVOETO PTTOUKETO WPLUWV KOKKIVWVY dpoltwy, Sapdoknvou Kat KavEAAG.

KahoSopnuévo kat TAoUoto CWHo, PE OTPOYYUNEG TAVIVEG Kal aKPd emlyguch.

Kahog cuvduaop g pe moulepikd, alavikd, Ynrd kokkva kpéata kat palakd uptd.

A complex bouquet of ripe red fruits, plum, and cinnamon.
Well-structured with a rich body, rounded tannins, and a long finish.
Pairs well with pouliry, charcuterie, grilled red meats, and soft cheeses.

KTpa ALapAVIAKOU NAOUGQ .........uviiiiiiiiiiiiic e 32,00€
-_— J

=wopaupo, M1.0.I. Naouca

To mot)pt Eexet\ilel amd apwpaTa Batdpoupou, kepactoy, Enpwv Kapmwv

kal amoénpapévwv dpoltwy Kuplwg Sapdoknvou al\d Kat PE TNV XapaKtneLotkh alobnon Topdrac,

1o otopa elvat epdavég To petplou dykou owpa ue T Beholdivn aloBnon kat TiG MoNNEG,

aN\& amdAUTa LOOPPOTINHEVEG KAl KAAOBOUNENEVEG TAVIVEG TOU.

KardMnhog ouvduaopdg yia bolognese {upapikd, burgers kat pooxaploto kpéac,

The glass overflows with aromas of blackberry, cherry, nuts, and dried fruits, mainly plum,
along with a distinctive hint of tomato. On the palate, it presents a medium-bodied structure
with a velvety texture and well-balanced, refined tannins.

A perfect pairing for Bolognese pasta, burgers, and beef dishes.

Terrazas De Los Andres Reserva Malbec.............ocoooiiiiiil. 40,00€
Malbec, Mendoza Argentina

¥t pdmn elval dpéoko kat évrova Gpoutwdeg Pe apwpaTa Halpwy Kat KOKKVwY Gpoltwy

onwg Batdpoupo, Sapdoknvo kat ppdoula, pall pe TUMKEG vOTeG BIONETAG KAl PTTAXOPKWY.

1o otépa elvat {wvtavd Kot ToNETedo pe Kalf &vtaon Kat PAKOG.

Taplalel pe payelpeutd kpéaral.

Fresh and intensely fruity on the nose, with aromas of black and red fruits such

as blackberry, plum, and strawberry, accompanied by characteristic notes of violet and spices.
On the palate, it is vibrant and multi-layered, with good intensity and length.

Pairs well with braised meats.

/4

ernet Sauvignon, MN.I.E. Teyea
‘Evtova apwuata patpwv Gpoltwy e v cokohdta va akohouBet
kat averraloBnteg véteg kGpdapou kat yapUdahhou. Zwnpd oto otépa
pe Beholdiveg Tavive kat apwpata pavpwy ppoltwv Tapidle e€alpetikd
pe Ynrd kékkva kpéata kal okAnpd TupLd.

KTI”EJG TOENETTIOU AUNOTOMIL. ... 45,00€
Ca

Intense aromas of dark fruits, followed by chocolate and subtle hints
of cardamom and clove. Lively on the palate, with velvety tannins and rich dark fruit flavors.
Pairs exceptionally well with grilled red meats and hard cheeses.






