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What stands out in gastronomy is identity.

ƣ�MRXUQH\�WKDW�HPEDUNV
on a quest to uncover the most

GHOHFWDEOH�GHVWLQDWLRQV�

:H�LQYLWH�\RX�WR�MRLQ�XV�WR�D�WULS
LQ�D�WLPH�FDSVXOH�WKDW�WUDYHUVHV�WLPH�

EHJLQQLQJ�LQ�WKH�5RPDQ�HUD�
ZKHUH�WKH�LQÁXHQFHV�RI�WKH�JUDQG�HPSLUHV
RI�*UHHFH��6SDLQ��3RUWXJDO��DQG�)UDQFH
VHW�WKH�VWDJH�IRU�FXOLQDU\�H[SORUDWLRQ�

2XU�RG\VVH\�FRQWLQXHV�WR�6RXWK�$PHULFD�
ZKHUH�WKH�EROG�VHDIDUHUV�RI�ROG�FRQYHUJHG
(XURSHDQ��,QGLDQ��$IULFDQ��DQG�$VLDQ�ÁDYRUV

to create a marmite of transcontinental cuisine
WKDW�ZH�SURXGO\�SUHVHQW�RQ�\RXU�SODWH�WRGD\�

$Q�$�WR�=�DSSURDFK�WR�ÁDYRU�HYROXWLRQ
WKURXJK�WKH�DJHV��WKH�PDJLF�RI�GLVFRYHULQJ

WKH�FRPPRQDOLWLHV�ZLWKLQ�
ZLWK�FDUHIXO�DWWHQWLRQ�SDLG�WR�VHDVRQDOLW\�

UDZ�PDWHULDO�VHOHFWLRQ�IURP�VPDOO���VFDOH�SURGXFHUV
DQG�D�GHIW�EOHQG�RI�DJH���ROG�WHFKQLTXHV

DQG�PRGHUQ�NQRZ�KRZ�

2XU�PLQLPDO�LQWHUYHQWLRQ�SKLORVRSK\�HQVXUHV
WKDW�WKH�HVVHQFH�RI�HDFK�LQJUHGLHQW�VKLQHV
WKURXJK��DOORZLQJ�IRU�WKH�SHUIHFW�VKRZFDVH

RI�LWV�LQKHUHQW�ÁDYRUV�

)RU�XV��JDVWURQRP\�UHSUHVHQWV�WKH�HSLWRPH
RI�FLYLOL]DWLRQ���D�MRXUQH\�RI�GLVFRYHU\�

UHVSHFW�DQG�H[FHOOHQFH�

([HFXWLYH�&KHI�	�)�	�%�0DQDJHU�0DULD�*HRUJDOD
3DVWU\�&KHI�*O\NHULD�3URYROLVLDQRX

apple
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SALADS
GREEK SALAD

feta cheese from Kefallinia,
tomato, cucumber, onion, tricolor peppers,

olives, capers, mini barley bites,
fresh lemon thyme, oregano

and extra virgin olive oil
13

POLITIKI SALAD WITH A TWIST
H[WUHPHO\�ÀQHO\�FKRSSHG

white and red cabbage, carrot,
tender celery, parsley, red pepper, apple,

jalapeno, pepper in an authentic millet vinegar
YLQDLJUHWWH�ÁDYRUHG�ZLWK�EODFN�JDUOLF

12

GRILLED SEASONAL VEGETABLES
carrots, potatoes, tender zucchini,

eggplants, asparagus, broccoli
with velvety hummus dressing

����

ISLAND POTATO SALAD
SRWDWR�FXEHV��DUWLFKRNH�KHDUWV�

roasted cherry tomatoes, pine nuts
DQG�VPRNHG�WURXW��FDSHU

and herb pesto
12

SEASONAL GREENS
blanched, with extra virgin olive oil

DQG�QDWXUDO�VDOW�ÁDNHV
11

KEFALLINIAN FETA
with wild oregano from our garden

and extra virgin olive oil
9

TRADITIONAL TZATZIKI
with toasted sourdough bread

7

FISH ROE DIP (TARAMA)
KDQGPDGH�ZKLWH�ÀVK�URH�PRXVVH

9

SMOKED EGGPLANT DIP
ZLWK�DSSOH�ZRRG�VPRNH��LQIXVHG�ZLWK�ZDOQXW�RLO

served on sweet red pepper nest
and toasted sourdough bread

8

«SEA» BRUSCHETTA
with tomato tartare,

seafood pastourma and basil oil
7

SMOKED MACKEREL
with yellow tomato jam

16

ASSORTED CHARCUTERIE BOARD
ZLWK�WKH�PRVW�LQVXUPRXQWDEOH�*UHHN�FKHHVHV

and cold cuts
20

FRESHLY FRIED POTATOES
7

VEGGIE FINGERS
YHJHWDEOH�VWLFNV�LQ�JROGHQ�EDWWHU

DQG�\RJXUW�GLOO�VDXFH�ÁDYRUHG�ZLWK�OLPH�]HVW
8

FRIED MINI PIES
with feta - gruyere cream - with poppy seeds,
VHVDPH�DQG�D�VSRRQIXO�RI�NXPTXDW�FKXWQH\

���

POPLETES
traditional Kefallinian deep fried meatball,

VHUYHG�ZLWK�FRQÀW�WRPDWR�GLS
����

COD CROQUETTES
with almond & garlic dip

13

GRILLED OCTOPUS
ZLWK�ZKLWH�ÀVK�URH�PRXVVH�DQG�EHHWURRW�RLO

����

GRILLED SARDINES
with seasonal greens and olive oil

with lemongrass and verbena
����

FRIED ANCHOVY
in a semolina crust

����

MUSSELS MARINIERE STEAMED
IN A CREAMY WINE SAUCE

with garlic, lemon juice and zest and herbs
����

MUSSELS PROVENCALE IN SEAFOOD BROTH
ZLWK�IUHVK�WRPDWR��SHSSHUV��VPRNHG�SDSULND�

garlic and aromatics
����

PASTA WITH GREEK PERSONALITY
ORGANIC TOMATO

with fresh organic tomato sauce
12

GARLIC FLAVORED
parsley and lemon zest

����

CREAMY BASIL PESTO
mixture of herbs and low fat sour cream

����

ORZO WITH SHRIMPS
DQG�VXQ���GULHG�WRPDWR�SDVWH�LQ�VKHOOÀVK�EURWK

����

LOBSTER PASTA
IRU�RQH�RU�WZR�SHUVRQV�FRRNHG�LQ�LWV�RZQ�MXLFHV

ZLWK�EDVLO�EXWWHU�DQG�ÁDYRUHG
with limited bottling herbal tsipouro spirit

300gr / 60      600gr / 120

CHICKEN PASTICADA
with a mixture of spetserico spices, and Corfu manouri

16

MEAT BBQ
our meats are entirely from Kefallonian breeders

of limited production, raised only with natural foods

GRILLED CHICKEN LEG FILLET
PDULQDWHG�LQ�*UHHN�\RJXUW

served with fava mousse onion chips and grilled tomato
����

LAMB CHOPS
ZLWK�OHPRQ�RLO�ÁDYRUHG

with hot pepper and citrus fruits and fried potatoes
20

GREEK LIMITED PRODUCTION PORK RIBS
in Kefallinian honey glazed spices

DQG�KDVVHOEDFN�SRWDWRHV
����

RIB EYE TAGLIATA CUT
on grilled vegetables

��

FISH
GRIILED FRESH FISH OF THE DAY

IURP�RXU�ÀVK�GLVSOD\

DESSERTS
FRUIT SALAD

with seasonal fruits and their juices

���

ICE CREAM
3

DESSERT OF THE DAY
DVN�XV�DERXW�WKH�WUDGLWLRQDO�GHVVHUW�RI�WKH�GD\

10

MEZE BAR TO SHARE
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What stands out in gastronomy is identity.

ƣ�MRXUQH\�WKDW�HPEDUNV
on a quest to uncover the most

GHOHFWDEOH�GHVWLQDWLRQV�

:H�LQYLWH�\RX�WR�MRLQ�XV�WR�D�WULS
LQ�D�WLPH�FDSVXOH�WKDW�WUDYHUVHV�WLPH�

EHJLQQLQJ�LQ�WKH�5RPDQ�HUD�
ZKHUH�WKH�LQÁXHQFHV�RI�WKH�JUDQG�HPSLUHV
RI�*UHHFH��6SDLQ��3RUWXJDO��DQG�)UDQFH
VHW�WKH�VWDJH�IRU�FXOLQDU\�H[SORUDWLRQ�

2XU�RG\VVH\�FRQWLQXHV�WR�6RXWK�$PHULFD�
ZKHUH�WKH�EROG�VHDIDUHUV�RI�ROG�FRQYHUJHG
(XURSHDQ��,QGLDQ��$IULFDQ��DQG�$VLDQ�ÁDYRUV

to create a marmite of transcontinental cuisine
WKDW�ZH�SURXGO\�SUHVHQW�RQ�\RXU�SODWH�WRGD\�

$Q�$�WR�=�DSSURDFK�WR�ÁDYRU�HYROXWLRQ
WKURXJK�WKH�DJHV��WKH�PDJLF�RI�GLVFRYHULQJ

WKH�FRPPRQDOLWLHV�ZLWKLQ�
ZLWK�FDUHIXO�DWWHQWLRQ�SDLG�WR�VHDVRQDOLW\�

UDZ�PDWHULDO�VHOHFWLRQ�IURP�VPDOO���VFDOH�SURGXFHUV
DQG�D�GHIW�EOHQG�RI�DJH���ROG�WHFKQLTXHV

DQG�PRGHUQ�NQRZ�KRZ�

2XU�PLQLPDO�LQWHUYHQWLRQ�SKLORVRSK\�HQVXUHV
WKDW�WKH�HVVHQFH�RI�HDFK�LQJUHGLHQW�VKLQHV
WKURXJK��DOORZLQJ�IRU�WKH�SHUIHFW�VKRZFDVH

RI�LWV�LQKHUHQW�ÁDYRUV�

)RU�XV��JDVWURQRP\�UHSUHVHQWV�WKH�HSLWRPH
RI�FLYLOL]DWLRQ���D�MRXUQH\�RI�GLVFRYHU\�

UHVSHFW�DQG�H[FHOOHQFH�

([HFXWLYH�&KHI�	�)�	�%�0DQDJHU�0DULD�*HRUJDOD
3DVWU\�&KHI�*O\NHULD�3URYROLVLDQRX

apple
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SALADS
HEIRLOOM TOMATO FEAST

a celebration of colorful and multi - shaped organic
tomato plants that honor biodiversity, crispy onion,

pepper “tears”, Kefallinian pretza cheese,
vinaigrette of «tomato water, cucumber vinegar»

and white balsamic cream
16

LOMI - LOMI RED SALMON PANZANELLA
mixed baby leaves, lomi - lomi marinated salmon

in beetroot fresh juice, grilled Cyprian cheese,
coconut, agave and yuzu dressing

����

CRISTOPHENE SALAD
zuccini, selery, cantaloupe, rocket, watercress sprouts,

onion, Pedro Ximenez and squash vinaigrette,
aged Greek cheese

����

NICOISE
baby green beans, coloured cherry tomatoes,
baby potatoes, olives, tender lettuce leaves,

VZRUGÀVK�EDFRQ��HJJ�\RON�SRZGHU��1LFRLVH�GUHVVLQJ�
Dijon mustard and tarragon infused

����

“RAW” SEA
BLUE FIN TUNA TARTAR

EOXH�ÀQ�WXQD�ÀOOHW��RVLHWUD�FKDYLDU��EXWWHUPLON�
vinaigrette, herbs, grilled garlic olive oil,

egg yolk powder
26

CHEVITSE
ZLWK�VHDVRQDO�ZKLWH�ÁHVK�ÀVK�ÀOOHW�FXEHV

and fresh shrimps, “tigers milk”,
aged gooseberry white vinegar,

kalamanci - lime, avocado marble
����

TIRANDITO
ZLWK�VHDVRQDO�ZKLWH�ÁHVK�ÀVK�ÀOOHW�VOLFHV�

umeboshi plums, sea urchin, trout caviar,
perilla powder, squash - pepper cream,

grapeseed oil, white asparagus pickle, Persian salt
����

RAW MEAT
STEAK TARTARE

with chimichuri marinade with yondu,
ZKLWH�ZLQWHU�WUXIÁH�RLO��WXEHU�PDJQDWXP�

����

KEFFALONIAN BEEF CARPACCIO
slices from carefully chosen local organic beef,

green apple brunoise, nuoc cham marinade infused
with sesame oil and mirin, sea salt,
cold pressed extra virgin olive oil

����

WAYGU CARPACCIO
66

FOOD TO SHARE... OR NOT
SCALLOPS SUCCOTASH

golden seared scallops, pashnip puree,
corn succotash with black eyed beans,

homestead carambola sauce vanilla infused
����

CHICKEN LIVER PARFAIT WITH GRILLED POLENTA
chicken liver parfait cherry infused,

blueberry perles, grilled homemade polenta
16

PORK BELLY CONFIT
SRUN�EHOO\�FRQÀW��UDFOHWWH�FKHHVH��KHUE�FUHDP

16

PICO DE GALLO BRUSCHETTA
(Vegan friendly)

salsa pico de gallo, toasted bread
����

DEEP FRIED PATATAS BRAVAS
(Vegan friendly)

patatas bravas, herbs and spice mix
����

FRIJOLES CUBANOS
(Vegan friendly)

mexican black bean, cream infused
with coconut cream, toasted bread

����

ASSORTED CHARCUTERIE BOARD
Cold cuts:

salado from Kerkira, numbulo from Kerkira,
VDODPL�IURP�/HINDGD��VPRNHG�FKLFNHQ�ÀOOHW�

slow cooked sheep, aged pork neck
Cheeses:

haloumi from Cyprus - sweet and salty
Saint Michael from Syros - aged

gruyere from Kefallonia - with chili pepper
manuri from Grevena - semi hard

blue from northern Greece
lazareto from Ithaka

metzovana from Metsovo
32

INSTANT SMOKED CHEESE
cheese of your choosing smoked

at your table in front of you
14

FRESH PASTA | RISOTTO
LINGUINE AL PESTO VERDE (Vegan friendly)

fresh linguini with fresh herbs feast pesto
��

PASTA NOIRE
squid ink fresh pasta, shrimps,fresh salmon,

fennel, scallions, baby spinach, hazelnut, citrus zest,
FUqPH�IUDLFKH��ÀVK�FDYLDUV

����

LOBSTER CARBONARA
fresh spaghetti, egg cream, lemon zest,

composed butter with lobster garum and black garlic,
black boar smoked pancetta,

Saint Michael cheece from Syros island
��

GLAZED RAGUT TOMATO RAVIOLI
fresh ravioli with glazed chicken ragut, sauce supreme,

Lazareto cave cheese from Ithaka island
26

“BLUE” RISOTTO
YLDORǎH�1DQR�ULFH��*UHHN�EOXH�FKHHVH�

buffalo butter, lemonthyme
����

RISOTTO METSOVANA CREMA
acquerello aged rice, Greek saffron,

metsovana cheese from Metsovo, fresh butter
18

FISH
SEA BASS FILLET AU VIN BLANC

griled crispy skin sea bass, sauted baby vegetables
sous vide, villa Maria wine au vin blanc sauce

����

SAUTED SEA BREAM FAVA MOUSSELINE
sauted free range sea bream coated

with organic zucchini slices, fava mousseline,
´EXUQHGµ�VKDOORWV�FRQÀW��FULVS\�RQLRQ�SRZGHU�

smoked pepper oil, seaweed composed butter
28

BLACK COD WARM MAKI
black cod miso marinated broiled, nori seaweed,
sweet potato, baby spinach, ginger, unagi sauce

32

*MAKE YOUR FISH CHOISE
AND THE PREPERATION METHOD

FDWFK�RI�WKH�GD\�IURP�RXU�ÀVKHUPDQV�
prepare for you in the way you like

�DVN�IRU�DVVLVWDQW�

BEEF STEAKS AND DRY AGE
ONGLET STEAK (BUTCHERS FILLET)

carrot romesco, potatoes hasselback, grilled chicories,
SLFNOHG�FHS�PXVKURRPV��ZKLWH�ZLQWHU�WUXIÁH

�7XEHU�PDQJDWXP��EpDUQDLVH
����

TAGLIATA RIB EYE BLACK ANGUS (0,4 kg)
beef tagliata, fresh rocket, white balsamic vinegar cream
infused with pumkin, Greek aged cheese Saint Michael’s

ÁDNHV��JULOOHG�FRORUIXO�FKHUU\�WRPDWRHV

RIB EYE STEAK BLACK ANGUS
46

DRY AGE RIB EYE
��

TOMAHAWK (1,800 kg)
tomahawk steak, blueberry glazed grilled fresh corn,

“burned tomato”

BEEF TOMAHAWK STEAK
78

DRY AGE TOMAHAWK STEAK
��

BON FLLET
tenderloin, gravy, potato - celeriac mousseline,

DVSDUDQJXV��FRORUIXOO�FDUURWV��URPDQHVFR�FDXOLÁRZHU�
FDIp�GH�3DULV�FRPSRVHG�EXWWHU

GREEK VEAL FILLET
����

WAYGU FILLET
160

DRY AGE FILLET
48

DESSERTS
CARAMELIZED PEACH SORBET

����

KEY LIME PIE
key lime tart with Italian buttercream

����

MATCHA WHITE CHOCOLATE NAMELAKA
white chocolate namelaka infused with

matcha, hazelnut dacquoise, quince coulis
14

COFFEE BEAN TIRAMISU & WHISKEY CARAMEL
coffee bean chocolate mold, tiramisu cream,

whiskey caramel sauce
16
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SNACK MENU
12:00 - 19:00



M E N U

SALAD BOWLS
TABULEH QUINOA

three coloured quinoa tabulleh with nectarines,
balsamic cream, summer herbs, cucumber,

sun dried tomatoes, sumac, boiled egg,
feta cheese

13

CRETAN BOOST
cretan barley rusks moist with extra virgin olive oil,

tomato tartare infused with aromatics, olives,
low calorie local prentza cheese

13

SUMMER BLISS
summer salad with grapefruit, shrimps,

smoked salmon, gabbage, lettuce, spinach,
avocado, tender summer peas,

colorful bell peppers, yoghurt lime dressing
13

ORIGINAL CAESARS SALAD
mixed greens, grilled chicken, corn, smoked bacon,

homemade croutons, original caesar’s dressing
13

SWEET BITES
FRUIT SALAD CHIA

mixed seasonal fruits in their natural juices
and chia seeds

9.5

SWEET BAGELS

with chocolate spread, strawberries,
EDQDQD��DOPRQG�ÁDNHV�DQG�PDSOH�V\UXS

11

with cream cheese, forest fruits, local honey
and poppy seeds

11

FRENCH TOAST
with grilled glazed bananas with spices,
grated toasted hazelnut, strawberries,

agane syrup, greek youghurt
12

ICE CREAM
3

HOMEMADE DESSERT OF THE DAY
10

OUR SNACK SUGGESTIONS
GRILLED CHEESE TOAST

6

GRIILLED CHEESE AND TURKEY TOAST
7

CHICKEN SLIDERS
cornbread sliders

with chicken coleslaw
9.5

TUNA MELT SLIDERS
grilled whole wheat bread,

tuna salad with pickled mayo,
tomato slices and cheddar cheese

9.5

EMELISSE CLUB SANDWICH
grilled chicken, cheddar cheese,
lettuce, tomato, bacon, omelette

and sauce creole
14.5

VEGAN CLUB SANDWICH 
variety of grilled vegetables

and creamy hummus
served with french fries or side salad

14.5

FISH AND CHIPS
GHHS�IULHG�ÀVK�LQ�JROGHQ�FUXVW

with french fries and tartare sauce
12.5

BEEF SMASHED CHEESEBURGER
Juicy beef burger, pickled mayo,

double cheddar cheese,
bacon, romaine lettuce
served with french fries

15.5

OMELETTE OR TORTILLA WRAPS
wraps with omelette or tortilla stuffed
with chicken slices, raclette cheese,

homemade tomato sauce
and rocket

12

EGGS WHITES OR TORTILLA WRAPS
wraps with egg whites omelette, or tortilla,

stuffed with tomato, cucumber,
DYRFDGR��QDWXUDO�VHD�VDOW�ÁDNHV�

black and white sesame
12



PIZZA NIGHT MENU



DESSERTS
8

STRAWBERRY SEMIFREDDO

ITALIAN TIRAMISU

M E N U

SALADS
13

ORIGINAL CAESAR’S SALAD

TOMATO, BASIL AND
CUCUMBER PANZANELLA

with smoked salmon,
tomato balsamic vinaigrette

ANTIPASTI
12

CREAMY ARTICHOKE CROSTINI
toasted bruscetta, creamy ricotta,

artichoke, herbs, organic lemon

PROSCIUTTO E MELONE
fresh melon, premium prosciutto,

toasted sesame seeds

PIZZA
15

PIZZA NAPOLETANA
fresh tomato sauce, mozzarella,

fresh mozzarella di buffala,
grated parmesan, basil leaves,

extra virgin olive oil

PIZZA ROMANA 
fresh tomato sauce, mozzarella,

fresh mozzarella di buffala,
cherry tomatoes, mushrooms,
SURVFLXWWR��URFNHW��WUXIÁH�RLO

PIZZA SICILIANA
fresh tomato sauce, mozzarella,

fresh mozzarella di buffala,
tricolor peppers, pepperoni, bacon

PIZZA BIANCA GORGONZOLA 
mozzarella, mozzarella buratta,

gorgonzola, zucchini, basil

CALZONE BOLOGNESE
slow cooked ragut Bolognese,

mozzarella, mascarpone



SUSHI  NIGHT MENU



Sushi Chef Markos Lia

AKATSUKI
japanese whiskey, yuzu,

nori & miso syrup
15

NIHON
sake, gin, miso paste

14

HARU
japanese whiskey, sakura vermouth,

cherry liqueur, soda
14

NATSU NO AME
japanese whiskey, miso & honey syrup, chamomile

13

YUZU COOLER
gin, sake, yuzu blend

14

AKI
vodka, apple, miso syrup

13

KOMBU
vodka, dashi, nori syrup,
green onion, yuzu juice

15

M E N U

VEGAN | VEGETARIAN
ROLLS

KAPPA MAKI
cucumber

9

OSHINKO MAKI
pickled radish

9

SWEET POTATO MAKI WITH MISO GARLIC DIP
sweet potato, lemon avocado,
scallions, toasted sesame seeds

10

MARINATED EGGPLANT URAMAKI
eggplant, maple syrup, spinach, carrot,

cucumber, toasted sesame seeds
10

MAKI 
RED PORGY

red porgy, yuzu soy sauce
11

BONITO 
seared bonito, fresh onion, yuzu soy sauce

11

SPICY TUNA ROLL
tuna, fresh onion, spicy mayo

12

URA
MAKI

RAINBOW ROLL
tuna, salmon, shrimp, sea bass,

avocado, cream cheese, cucumber
14

DRAGON ROLL
fried tempura shrimp, cucumber,

spicy mayo/eel sauce,
ikura (marinated salmon eggs),

tempura scraps
14

NIGIRI
(MOST TRADITIONAL SUSHI)

picked mackerel nigiri, Tamago nigiri,
Cured tuna nigiri (magurozuke),
Salt and kombu sea bream nigiri

10

CHIRASHI SUSHI 
D�ERZO�RI�VXVKL�ULFH�ZLWK�GLIIHUHQW�ÀVK

and vegetable toppings
18

COCKTAILS



WINE L IST

Semi Dry Rose, Orfanos Merlot Achaia Bright color with vi-
olet shades and dominating aromas of cherry, berry and 
plum. Mouth with a strong sense of fruit juice and discreet 
VZHHW�DIWHUWDVWH�� 3DLULQJ��&KHHVH�� URDVW�JULOOHG� ÀVK��H[RWLF�
but also Mediterranean dishes, pasta and poultry in tomato 
sauce, as an aperitif. 37

RED
Eclipse Gentillini Estate, Mavrodafni, Kefalonia Kefalonia in 
your glass! A wine from the local variety, the dry Kefalonian 
Mavrodafni. multi-layered aromas of red fruits with hints of 
OLFRULFH�DQG�ZLOG�PLQW��5LFK��FRPSOH[�DQG�LPSUHVVLYH�LQ�WKH�
PRXWK�ZLWK� VRIW�� URXQGHG� WDQQLQV�DQG�DQ�H[WUHPHO\� ORQJ�
and pleasant aftertaste. Pairing: Grilled red meats, game 
with red sauce, strong cheeses. 42 / 12

Miden agan Papantoni Agiorgitiko, Argolida Velvety, gen-
tly round taste, with fruity aromas and a long aftertaste on 
the palate. Pairing: Yellow cheeses, pasta, red meats and 
stews. 36 / 9

Sklavos Orgion, Mavrodafni, Kefalonia chocolate having 
WKH�ÀUVW�DQG�ODVW�ZRUG��0HDQZKLOH��\RX�ZLOO�PHHW�SOXP��UDVS-
berry, coffee beans, cocoa, and tobacco. Cinnamon and 
earthly notes of fresh soil compliment the evolutionary bou-
quet. Pairing: red meats, game, charcuterie. 36 /9

Tsouris winery Arte Divino Merlot Deep red color and rich 
velvety taste. Ripe red fruits, such as plum and discreet 
notes of vanilla and chocolate. Very soft tannins with a 
JUHDW�ÀQLVK��3DLULQJ��UHG�PHDWV��VWXIIHG�WXUNH\�DQG�PDWXUH�
cheeses. 37 / 10

Synastry Syrah OAK 2019 Zaharia Estate, Nemea Soft, fruity 
DQG�HDV\�WR�GULQN�6\UDK�IURP�1HPHD�WKDW�KLJKOLJKWV�D�PRUH�
H[WURYHUWHG�DVSHFW�RI� WKH�YDULHW\�� ,WV�DURPD� LV�FRPSRVHG�
RI�UHG�DQG�EODFN�IUXLWV��KHUEV�DQG�VRPH�KLQWV�RI�YDQLOOD�IURP�
WKH���PRQWK�PDWXUDWLRQ�LQ�RDN�EDUUHOV��9HU\�DIIRUGDEOH�WDQ-
nins and fruity aftertaste. Pairing: pasta with red sauces, 
SRUN��ODPE��RFWRSXV��FKDUFXWHULH� 34 / 9

Apla Oenops Xinomavro, Limniona Drama ,WV�DURPD�XQIROGV�
all the varietal characteristics of Xinomavros such as dense 
UHG�IUXLWV�GRPLQDWHG�E\�FKHUU\��ÁRUDO�HOHPHQWV��VZHHW�VSLF-
HV��,WV�WDVWH�LV�HOHJDQW�ZLWK�GHSWK�RI�IUXLW��YHU\�QLFHO\�ZRUNHG�
tannins, lively acidity and a long aftertaste. Pairing: braised 
meats, roast meats, red fruit sauces, pasta with red sauces 
and a variety of cured meats and cheeses. 44

MV Anatolikos Vineyards Mavroudi, Merlot, Cabernet Sau-
vignon Thrace -XLF\�� ÁDYRUIXO� PRXWKIHHO�� ZLWK� EDODQFHG�
acidity and masterfully structured, moderate tannins. Plum, 
FKHUU\� DQG� EODFNFXUUDQW� GRPLQDWH� ZKLOH� FRFRD�� OLFRULFH�
and leather follow along with a herbal tea feel. Pairing: red 
VWHZ�PHDWV��JULOOHG�ÀOOHWV�RU�PDWXUH�\HOORZ�FKHHVHV� 55

Mavro, Petrakopoulos Mavrodafni Slopes of Ainos PGI ,P-
SHQHWUDEOH��GHHS�SXUSOH�FRORU�'HQVH�EODFN�FKHUU\��FDVVLV�
DQG�VRXU�FKHUU\�FRPSOHPHQWHG�E\�QRWHV�RI�EODFN�WHD��FLQ-
namon, clove, laurel, lavender and chocolate. The mouth 
HQFKDQWV�ZLWK� LWV� FRQFHQWUDWLRQ�EXW� DOVR� LWV� ÀQHVVH�� 9HDO��
SRUN�ZLWK�SOXPV��EXUJHU��ZLOG�ERDU�ZLWK�SDSSDUGHOOH� 94

Deux Dieux, Aivalis Agiorgitiko, Syrah Nemea ,WV� FRORU� LV�
deep grenache, with several purple highlights that suggest 
a fairly young wine. Aromas such as cherry and raspberry, 
VZHHW�VSLFHV�UHPLQLVFHQW�RI�QXWPHJ�DQG�FORYHV��GDUN�FKRF-
olate with beautiful notes of vanilla that endows the wine 
ZLWK�WKH�DSSUR[LPDWHO\�WZR�\HDUV�LW�UHPDLQV�LQ�RDN�EDUUHOV��
3DLULQJ�� JULOOHG� UHG� PHDWV�� EUDLVHG� PHDWV�� EXUJHUV�� SRUN��
stew, mature cheeses. 89

Tatakis winery Kokkini porta Merlot, Mandilaria Charm-
ing and emblematic red wine. The dinstict blend of the 
uncompromised Mandilaria and the velvety Merlot. Ryby 
color, mature berries and vanilla aroma, rich mouth and 
VHGXFWLYH�ÀQLVK��3DLULQJ��*UHHN�FXLVLQH�� UHG�VDXFHV��JDPH�
and soft cheeses. 47

Avantis Estate, Syrah Collection 2018, Evia Top Syrah for very 
VSHFLDO�PRPHQWV��$URPDV�RI�SHSSHU��GDUN�FKRFRODWH��YLR-
OHW�DQG�DEXQGDQW�EODFN�IUXLWV�FUHDWH�D�SDUWLFXODUO\�FRPSOH[�
DURPDWLF�SURÀOH��5LFK��ZLWK�GHSWK�LQ�WKH�PRXWK��ZLWK�WDQQLQV�
that you can... “bite” and a long and rich aftertaste, for 
GLVKHV�RI� VLPLODU�SUHVWLJH�� 3DLULQJ�� 6SLF\�PHDW��EHHI��SRUN��
grilled meats, game, charcuterie. 160

DESSERT WINES
Melisourgo,s LAzaridis Estate, Merlot ,W�LV�D�GHOLFLRXV�DQG�ID-
YRULWH�FKRLFH�IRU�WKRVH�ORRNLQJ�IRU�DQ�LQWHQVH�EODFN�FKHUU\�
DURPD�ZLWK�VXSSOH�WDQQLQV�DQG�D�FKRFRODWH�ÀQLVK��3DLULQJ��
ZLWK�D�ZLGH�YDULHW\�RI�IRRGV��IURP�OLJKW�PHDWV�VXFK�DV�SRUN�
DQG�FKLFNHQ�ZLWK�YDULRXV�VDXFHV��EXUJHUV��SDVWD�ZLWK� ULFK�
sauces. 55 / 11

Vinsanto, Karamolegos Estate, Assyrtiko, Aidani, Santorini 
,Q�WKH�PRXWK�LW�KDV�D�IXOO�ERG\�DQG�D�UHIUHVKLQJ�DFLGLW\�WKDW�
EDODQFHV�SHUIHFWO\�ZLWK�WKH�ULFK�VZHHWQHVV��1XWV��PRODVVHV��
sweet spoon grapes, mocha, honey, orange, sweet lemon 
DQG�GULHG�ÀJ�PDNH�XS�D�FRPSOH[�ZKROH��3DLULQJ�� ,QWHQVH�
GHVVHUWV�GDUN�FKRFRODWH��EURZQLH� 113

DISTILLATES
Dark cave, Tsililis, Thessaly Amber, natural - due to aging - 
FRORU��ZLWK�GHQVH��WKLFN�DQG�ULFK�WHDUV�ÁRZLQJ�LQ�WKH�JODVV��
The varietal primary character has given way to aromas of 
dried fruits such as apricot and plum, plenty of sweet spicy 
elements. Consume on its own or with the addition of some 
ice accompanied with dry fruits and nuts. 98 / 8

Tsikoudia, Arodoma Crete Original spirit of selected varie-
WLHV�RI�JUDSHV��5RPHLNR��0RVFKDWR�6SLQDV�DQG�9LODQD�IURP�
the special regions of the Cretan land. With a crystal clear 
color, special aroma and rich authentic taste, it is sure to 
WDNH� \RX�EDFN� LQ� WLPH��*RHV�ZHOO�ZLWK�PHDW�GLVKHV�� VHD-
food, charcuterie. 105 / 8

O/Purist Tsipouro Premium $�ÀQH�LQQRYDWLYH�VSLULW��D�SURGXFW�
of double distillation, which brings together the elements 
of traditional tsipouros - the art and passion of the people 
RI�WKH�*UHHN�FRXQWU\VLGH�DQG�WKH�FXOWXUDO�KHULWDJH�RI�RXU�
country - with those of a spirit of international standards. 
Pairs with everything! 89 / 7



CHAMPAGNES
Dom Perignon &ODVV\�&KDPSDJQH�WKDW�H[XGHV�OX[XU\�DQG�
UHÀQHPHQW� IURP� WKH� YHU\� ÀUVW� VLS�� 5LSH� DURPDV�� IXOO� ÁDYRU�
SURÀOH� LQ� WKH�PRXWK�DQG� ÀQH� IRDP�� 3DLULQJ�� DJHG� \HOORZ�
FKHHVHV��DV�DQ�DSHULWLI��IUXLW��ZKLWH�WUXIÁH�ULVRWWR� 750

Louis Roederer Brut ,GHDO�DV�DQ�DSHULWLI��WKDQNV�WR�LWV�IUHVKQHVV�
DQG�ÀQHVVH��DQG�DV�D�VSOHQGLG�DFFRPSDQLPHQW�WR�ÀQH�FXLVLQH��
WKDQNV�WR�LWV�VWUXFWXUH��3DLULQJ��*RHV�EHDXWLIXOO\�ZLWK�ODQJRXVW-
LQHV�RU�VKHOOÀVK��KRQH\�DQG�EULRFKH��OLYHU�DQG�ZKLWH�IUXLW� 178

Billecart Salmon Brut Reserve Intense Balance and harmo-
ny combine together in this light and subtle champagne. 
,WV� EOHQG� LV� PDGH� IURP� WKH� YHU\� EHVW� VLWHV� RI� WKH� &KDP-
SDJQH� UHJLRQ�� 3DLULQJ�� ,GHDO� SDUWQHU�� ERWK� DV� DQ� DSHULWLI�
and throughout the entirety of a meal. 174

Billecart Salmon Rose ([FHOOHQW�ODEHO�IURP�RQH�RI�WKH�PRVW�
historic houses in Campania. Discreet fruit aromas and no-
EOH�IRDP��,GHDO�FKRLFH�IRU�ORYHUV�RI�ÀQH�ÁDYRUV�DQG�FRPEL-
QDWLRQV��3DLULQJ��'ULQN�QHDW��DV�DQ�DSHULWLI��FKHHVH�SODWWHU��
fruit platter, sushi, raw seafood. 286

Moet chandon Brut Perhaps the most recognizable Cham-
pagne label in the world, and not by accident. Elegant 
DQG�PXOWL�OD\HUHG��3DLULQJ��6HDIRRG�FRFNWDLO��VWUDLJKW�DV�DQ�
aperitif, seafood platter, cheese platter, fruit platter, sushi, 
raw seafood. 153 / 89

SPARKLING WINES
Valdo Numero 1O Metodo Classico From “Valdo school”, 
XQLTXH� LQ� LWV� NLQG�� KDV� HDUQHG� WKH� KLJKHVW�PDUNV� LQ� HDFK�
SURFHVVLQJ� VWHS�� 3HUVLVWHQW� DQG� ÀQH�SHUODJH�DQG�FUHDP\�
IRDP��,QWHQVHO\�IUXLW\�DQG�IUHVK��3DLULQJ��$V�DQ�DSHULWLI�DQG�
WKURXJKRXW�WKH�PHDO��ÀVK�DQG�ZKLWH�PHDW�GLVKHV� 49 / 12

Valdo Floral Spumante Rose ,QWHQVHO\�IUXLW\�DQG�SOHDVDQWO\�
ÁRZHU\��XQLTXH�QRWHV�RI�XQGHUJURZWK�IUXLW��:DUP��H[XEHU-
DQW�DQG�SOHDVDQWO\�VRIW�ÁDYRXU��3DLULQJ��,GHDO�DV�DQ�DSHULWLI��
H[FHOOHQW�ZLWK�ÀVK�� VKHOOÀVK�RU�GHOLFDWH�PHDW�GLVKHV��2ULJL-
nally paired with pizza. 33 / 10

Moscato D’asti La Spinetta Fresh bouquet typical of the 
JUDSH�YDULHW\��OLJKW�DQG�YHU\�DSSHWLVLQJ��$Q�H[SUHVVLYH�ZLQH�
with generous fruit notes and endowed with an engaging 
personality. Pairing: Apéritif, desserts. 59 / 12

Karanikas Brut Cuvee Méthode traditionnelle Subtle aro-
mas of citrus fruits ,accompanied by the autolytic aromas 
of yeast, toasted bread and hazelnuts. Creamy, rich with 
a refreshing, persistent foam. Pairing as an aperitif or com-
bine it with whatever your heart desires! 53

Amalia Rose, Tselepos Méthode traditionnelle Produced 
with the “traditional method”, that is used in Campania. 
5HÀQHG�DURPDV�RI�FKHUU\��VRXU�FKHUU\�DQG�\HDVW��3HUVLVWHQW�
and gentle bubbles in the mouth, with the acidity leading 
WR�D�SOHDVDQW� ORQJ� ÀQLVK�� 3DLULQJ��FDQ�DFFRPSDQ\�PDQ\�
foods, and as an aperitif. 52

Douloufakis white, sprarkling wine Vidiano A multi-facet-
ed Cretan variety that until 15 years ago was in danger 
RI�H[WLQFWLRQ��5LSH�IUXLW\�HOHPHQWV�WKDW�UHIHU�WR�DSULFRW�DQG�
SHDFK� MDPV�� RQ� D� ELVFXLW� EDFNJURXQG�� 3DLULQJ�� VKHOOÀVK��
JULOOHG�VDOPRQ��PXVKURRP�GLVKHV��URH��VXVKL��FKLFNHQ�GLVKHV�
and mature cheeses. 63

INTERNATIONAL VINEYARD
WHITE

Santa Margerita 2022, Pinot Grigio, northern Italy The variety 
WKDW�FRQTXHUHG� WKH�HQWLUH�SODQHW�� ,W�PDUULHV�JUHHQ�DSSOH�
DQG�SHDU�ZLWK�KLQWV�RI�ZKLWH�ÁRZHUV��\HDVW�DURPDV�DQG�ULSH�
IUXLW�VXFK�DV�PHORQ�DQG�D�UHODWLYHO\�FUHDP\�WH[WXUH��3DLULQJ��
:KLWH�PHDWV��VHDIRRG�VDODGV��ZKLWH�ÀVK�FDUSDFFLR��JULOOHG�
cheeses. 43 /12

Pouilly fumé “harmonie” 100% Sauvignon Blanc, France 
Brilliant white, slightly golden colour with a pronounced 
ÁLQW�WDVWH�DQG�D�PLQHUDO�DURPD��3DLULQJ��:KLWH�PHDWV�ZLWK�
FUHDP��SRXOWU\��ÀVK��VKHOOÀVK�DQG�FKHHVH� 61

&KDEOLV� OD� FKDQÁHXUH� /RXLV� /DWRXU� ����� FKDUGRQQD\��
France $�EULOOLDQW�SDOH�\HOORZ�FRORU�ZLWK�JUHHQ�UHÁHFWLRQV��
,WV�QRVH�UHYHDOV�QRWHV�RI�KRQH\VXFNOH��,WV�PRXWK��URXQG�DQG�
IUHVK��UHYHDOV�DURPDV�RI�ZKLWH�SHDFK�ZLWK�D�PLQHUDO�ÀQLVK��
3DLULQJ��6KHOOÀVK��VHDIRRG���FKDUFXWHULH� 98

Les Crus Reserve Blanc Cotes du Rhone, Grenance Blanc, 
Marsanne, Roussanne, Viognier, France Great wine from the 
5KRQH�9DOOH\��$WWUDFWLYH�DURPDV�RI�IUXLW��ZKLWH�ÁRZHUV�DQG�
sweet spices balanced with acidity and a spicy aftertaste. 
3DLULQJ��)UHVK�VDODGV��VHDIRRG�ZLWK�VSLF\�VDXFHV��JULOOHG�ÀVK��
FKLFNHQ�ZLWK�ZKLWH�VDXFHV��YDULHWLHV�RI�FKHHVH� 51

Villa Maria sauvignon blanc, RUJDQLF��1HZ�=HDODQG�0DUO-
ERURXJK�9LOOD�0DULD�YLQH\DUG�EHQHÀWV�IURP�DQ�H[FHSWLRQDO�
WHUURLU��$�IUHVK�DQG�GHOLFDWH�ZLQH��$Q�H[SORVLYH��H[SUHVVLYH�
FLWUXV�QRVH��3DLULQJ��:KLWH�PHDW��ÀVK�JULOOHG�RU�ZLWK�VDXFH��
lobster. 49

GAJA VISTAMARE 2021, Fiano, Vermentino, Viognier, Tus-
cany Italy Made from Vermentino and Viognier grapes 
WKDW�FRQMXUHV�XS�D� VHQVH�RI�EHLQJ�FDUHIUHH�� ,QWHQVH��ZLWK�
sensations of candied citrus fruits and summer fruit. Fresh, 
Round and substance on the palate. Pairing: Pasta, Vege-
WDEOHV��/HDQ�ÀVK��&XUHG�0HDW� 115

Robert Mondavi Private Selection, Chardonnay, California A 
PDJQLÀFHQW�&KDUGRQQD\�IURP�WKH�&HQWUDO�&RDVW��:LQH�IURP�
grapes that enjoy a prolonged period of maturation on the 
vine, resulting in the fruit being distinguished by rich and capti-
vating aromas Pairing: Aperitif, Oysters, Risotto, Grilled Fish. 64

ROSE
M de Minuty Grenache, Cinsault, Syrah A refreshing, fruity  
GU\�URVp�ZLWK�RUDQJH��UHG�IUXLW��DQG�SHDFK�ÁDYRUV�ZLWK�KLQWV�
of lemon grass. Pairing: Cold cuts, fresh and roasted veg-
HWDEOHV��VKHOOÀVK��SUDZQV� ��FKLFNHQ�� ODPE��GXFN�DQG�VHPL�
hard cheeses. 74 / 18

Whispering Angel Chateau d’ Esclans A purebred rosé from 
Provence, both by its varietal composition and by its gen-
HUDO�SURÀOH�� ,W� LV� IUHVK�DQG� OLYHO\��ZLWK�D�EHDXWLIXO�DURPDWLF�
FKDUDFWHU�UHPLQLVFHQW�RI�VWUDZEHUULHV�DQG�ZLOG�ÁRZHUV��ZLWK�
strong acidity that quenches thirst and refreshes. Pairing: 
3RUN��3RXOWU\��6KHOOÀVK��9HJHWDULDQ�GLVKHV� 78

RED
Villa Maria Estate Pinot Noir 5HVHUYH� ,QWHQVH�ÁRUDO�DURPDV�
DV�ZHOO�DV�IUHVK�EODFN�FKHUULHV�DQG�UHG�UDVSEHUULHV��2Q�WKH�
SDODWH��DQ�DPD]LQJ�WDVWH�RI�GDUN�FKRFRODWH��3DLULQJ��JULOOHG�
FKLFNHQ��RYHQ�EDNHG�GXFN��SL]]D��FKHHVH�ERDUG� 84

Promis Gaja Syrah, Merlot, Sangiovese Created by the 
legendary Gaja family. Beautifully balanced and elegant 
ZLWK�GDUN�FKHUU\��GDUN�EHUU\��SOXP��ZLOG�KHUEV� LQWHQVH�DQG�
smooth on the palate. Tannins are structured. Pairing: grilled 
VWHDNV��URDVW�FKLFNHQ��SRUN�FKRSV� 155

GREEK VINEYARD
WHITE

San Gerasimo Orealios Robola Cephalonia PDO The co-
operative Orealios Gea in Kefallonia is among the best in 
Greece. The high acidity and citrus fruits, which are charac-
teristic of the variety, stand out, but also the notes of white 
ÁRZHUV�DQG�PLQHUDOV��3DLULQJ��ÀVK�FDUSDFFLR�DQG�FHYLFKH��
IULHG�ÀVK��VDODGV�DQG�ZKLWH�FKHHVHV� 35 / 9

Orfanos Estate, Malagouzia, Peloponnese Aromas of cit-
rus fruits, apple pear and green notes such as pepper and 
asparagus. Very good balance and aromatic aftertaste. 
Pairing: Vegetable salads, pasta, seafood, fried or grilled 
ÀVK��SRXOWU\�FRRNHG�LQ�ZKLWH�VDXFH� 34 / 9

Alpha Estate, Sauvignon Blanc, Florina PGI With a style that bal-
ances between the old and the new. An elegant white wine 
WKDW�RIIHUV�DQ�H[SORVLRQ�RI�DURPDV�DQG�DFLGLW\� LQ� WKH� VDPH�
JODVV��)UHVK�FLWUXV�IUXLWV��SHDFK��PDQJR��ZKLWH�ÁRZHUV�DQG�SHS-
SHU�DUH�MXVW�VRPH�RI�WKH�DURPDV�DQG�ÁDYRUV��3DLULQJ��([RWLF�DQG�
ethnic dishes, as an aperitif, seafood, risotto. 59 / 15

Douloufakis Femina , Malvazia di candia aromatic Pro-
GXFHG� H[FOXVLYHO\� IURP� WKH� JUHDW� ZKLWH� JUDSH� YDULHW\�
Malvasia di Candia Aromatica, of the Cretan vineyard. A 
combination of jasmine and blooming fresh oregano dom-
LQDWHV�� DORQJ�ZLWK� DURPDV� UHPLQLVFHQW� RI� D� IUXLW� FRFNWDLO��
)UHVK� ÀVK�DVSDUDJXV�� IRU� DOPRVW� DOO� W\SHV� RI�$VLDQ�FXLVLQH��
sweet and sour dishes, sushi. 38 / 10 

Avantis Estate, Lenga semi dry, Gewurztaminer The fragrant 
Gewurztraminer variety “migrates” from Alsace to Evia. A 
ÀQH�� IUDJUDQW�ZLQH� WKDW�SOD\V�ZLWK�RXU� VHQVH�RI� VPHOO�DQG�
WDVWH� LQ�HYHU\� VLS��JHQHURXVO\�JLYLQJ�XV� LWV� IUXLW\�DQG� ÁRUDO�
FKDUDFWHULVWLFV��,WV�JHQWO\�VZHHW�DIWHUWDVWH�ZLOO�EH�XQIRUJHW-
WDEOH��3DLULQJ��([RWLF�DQG�HWKQLF�GLVKHV��GUXQN�VWUDLJKW�DV�DQ�
aperitif, fruit platter. 39 / 10

Girlemis Estate, La terre Pres du Soleil ,Domokos, Malagou-
zia A Limited Edition Malagouzia that you should not miss! 
&RPSOH[�DURPDV�RI�SHDFK��FLWUXV�DQG�WURSLFDO�IUXLWV��3OHDV-
DQW� LQ�WKH�PRXWK�ZLWK� OLYHO\�DFLGLW\�DQG�D�FUHDP\�WH[WXUH�
that enhances a long aftertaste. Pairing: Fish, seafood, lem-
RQ�FKLFNHQ��SDVWD�ZLWK�FUHDP\�VDXFHV� 55 / 11,5

Theopetra Assyrtiko, Malagouzia, Meteora PGI Fresh aromas 
of pineapple, mango, tangerine and peach, subtle presence 
of biscuit and hints of fresh mint. Cool acidity, round body, 
fruity aromas and a long herbal aftertaste Pairing: fresh salads, 
light white meat dishes, dolma, pasta and white cheeses. 38

Samartzis Two river, White Contoura, Thiva PGI Two Rivers 
by Samartzis Estate does not need any recommendations. 
Elegant aromas and palate, of lemon, melon, and peach, 
complemented by tropic ones such as lime and pineap-
ple. Elaborately balanced by the crisp acidity with long af-
tertaste. Pairing: with sea bass , wild greens, green salad 
ZLWK�JUX\HUH�ÁDNHV��ULVRWWR� 34

Gold Petrakopoulos, Zakynthino Slopes of Ainos PGI ,W�KDV�D�
VRIW�JROGHQ�FRORU��MXVW�DV�LWV�QDPH�VXJJHVWV��$URPDV�RI�NXP-
quat, lime zest, pear, green apple, juicy lemon as well as 
QRWHV�RI�KRQH\VXFNOH��EUHDGFUXPEV�DQG�ZHW�VWRQH��FRP-
SRVH� D� GHOLJKWIXO� HQVHPEOH�� 3DLULQJ�� JULOOHG� ÀVK�� VHDIRRG�
with lemon, pasta with rich white sauces. 69

Vassaltis, Assyrtiko, Santorini PDO ,Q� WKH� PRXWK� LW� LV� ULFK��
FUHDP\�� ZLWK� DQ� LQWHQVLW\� WKDW� DZDNHQV� WKH� SDODWH�� 7KH�
characteristically accentuated acidity provides nerve 
while the slight honey sensation sweetens the citrus in the 
PRXWK��DFFRPSDQ\LQJ�WKH�VDOW\��ORQJ�ODVWLQJ�ÀQLVK��3DLULQJ��
JULOOHG�ÀVK�RU�VHDIRRG�GLVKHV� 89

Gerovassiliou Estate, Chardonnay Epanomi PGI Bright A 
beautiful white wine with bright golden color, with aromas 
RI�KRQH\��YDQLOOD��ULSH�FLWUXV�EDFNJURXQG��VPRNH�DQG�QXWV��
,W� KDV�ZRQGHUIXO� IXOO�� ULFK� DQG�PHOORZ� ÁDYRU� DQG� FDQ� EH�
DJHG�XS� WR� ��� \HDUV�� 3DLULQJ�� ULFK� ÀVK�GLVKHV��ZKLWH�PHDW�
VWHZV��JULOOHG�FKLFNHQ��IDWW\�FKHHVHV�DQG�ULVRWWR�ZLWK�WUXIÁH�
or mushrooms. 66

Haritatos Vineyard White Moschato Cephalonia ,QWHQVH�
DURPDV�RI�H[RWLF�IUXLWV��OLPH��DQG�ULSH�SLQHDSSOH�FRPELQHG�
ZLWK� DSULFRW� FRPSRWH�� ,Q� WKH�PRXWK�� HYHQ� DQG� FUHDP\��
,PSUHVVLYHO\�FOHDQ�ZLWK�JUDSH�DQG�SLQHDSSOH�PDNLQJ�WKHLU�
SUHVHQFH�IHOW��,Q�WKH�ÀQLVK�LW�OHDYHV�D�ORQJ�ODVWLQJ��IUXLW\�DIWHU-
WDVWH��3DLULQJ��FRRO�VDODGV��VKHOOÀVK��IULHG�ÀVK� 49

Robola of Cephalonia Gentilini Cephalonia PDO Robo-
OD�� WKH�ÁDJVKLS�YDULHW\�RI�.HIDORQLD�� LQ� LWV�EHVW�H[SUHVVLRQ��
among the most popular as it deserves. Fresh lemony aro-
PDV��DFFHQWXDWHG�DFLGLW\�DQG�WLFNOLQJ�PLQHUDOLW\�PDNH�XS�
the beautiful image of a delightful white wine. Pairing: Fried 
VHDIRRG��IUHVK�JULOOHG�ÀVK� 55

Tatakis winery Megathiri, Athiri With the sea breezse and the 
grower’s touch, a white wine from the indigenous variety Athiri. 
%ULJKW�FRORXU��SHDFK�DQG�ZLOGÁRZHUV�DURPDV��D�SOHDVDQW�PRXWK�
DQG�D�UHIUHVKLQJ�ÀQLVK��3DLULQJ��3RUN��ÀVK�DQG�VHDIRRG� 37

ROSE
Idylle la tour Melas Agiorgitiko, Syrah, Grenache blanc 
Fthiotida :KHQ� $JLRUJLWLNR� PHHWV� 6\UDK� DQG� *UHQDFKH�
Rouge. Juicy and lively aromas of rose, orange peel and 
red fruits such as cherry and blueberry. Cool, with a nice 
FU\VWDOOLQH�DIWHUWDVWH��3DLULQJ��SDVWD�ZLWK�UHG�VDXFHV��EDNHG�
ÀVK��VKULPS�SDVWD��VXVKL� 52 / 14

Gentilini Estate, 1RWHV��5RVH�0RVKRÀOHUR��6\UDK�7KLV�LV�D�SHU-
fectly balanced, dry wine with a bright colour and lively 
DFLGLW\��,W�KDV�IUHVK�PXVFDW�DURPDV�RI�MDVPLQH��URVH�SHWDOV�
DQG�VSLFH��3DLULQJ��6HDIRRG�DQG�ÀVK��ZKLWH�FKHHVHV��SDVWD��
mildly spicy Asian cuisine or as an aperitif. 39 / 10

Semi Sweet Tatakis winery Rosalia 'HHS�SLQN�FRORXU�ZLWK�UH-
ÁHFWLRQV�RI�VDXPRQ��,QWHQVH�DURPDV�RI�VWUDZEHUU\��FKHUU\�DQG�
EODFNEHUU\�OHDYH�D�VDWLVI\LQJ�DIWHUWDVWH�RQ�WKH�SDODWH��3DLULQJ��
white cheese, meat in sweet and sour sauces and fruit. 37 / 9

Apla Oenops Xinomavro, Mavroudi, Limniona Drama ,WV�DUR-
PD�LV�ÁRRGHG�ZLWK�IUHVK�UHG�DQG�EODFN�IUXLWV�VXFK�DV�FKHUU\�
DQG�EODFNEHUU\��VZHHW�VSLFHV�DQG�KHUEV��,Q�WKH�PRXWK�LW�LV�
YHU\�WDVW\�ZLWK�VLON\�WDQQLQV�DQG�D�QLFH�IUXLW\�DIWHUWDVWH��3DLU-
LQJ��3RUN�FKRSV��EXUJHUV��VDXVDJHV��VSDJKHWWL�ZLWK�PLQFHG�
meat, cannelloni, ragut dishes. 43

Alpha Estate Rose Xinomavro Amyntaio PDO An impres-
VLYH� ZLQQLQJ� URVp�ZLQH�ZLWK� EHDXWLIXO� ÁRUDO� DURPDWLFLW\� RI�
WKH�QRVH��DQG�WKH�H[XEHUDQW�IUXLW�FKDUDFWHU� LQ�WKH�PRXWK��
Has highlighted, refreshing acidity and a long, bringing high 
VWDQGDUGV�RI�*UHHN�URVp��3DLULQJ��)ULHG�PHDWEDOOV��DV�DQ�DSH-
ritif, seafood platter, cheese platter, colorful summer salads, 
vegetable risotto with fresh herbs, seafood risotto. 59

Domaine Kosta Lazaridi, Rose Vintage, Grenace, Merlot, 
$JLRUJLWLNR�'UDPD�1RVH�ZLWK�H[SUHVVLYH�DURPDV�RI� UHG�IUXLWV�
such as strawberry and raspberry along with a sense of fresh-
ness reminiscent of lemon zest and caramel. Fried mullet, pas-
ta with basil, nicoise salad, pizza with buffalo mozzarella. 46

3HWLWH� ÁHXU�� 3DUSDURXVVLV� 6LGHULWLV� $FKDLD� 3*, Clean, pale, 
salmon with elegant aromas of red fruits such as sweet straw-
EHUU\�DQG�FKHUU\��ÁRZHUV�VXFK�DV�YLROHWV�DQG�OLJKW�ERWDQLFDO�
KLQWV��,Q�WKH�PRXWK�PLOG�DFLGLW\�DQG�OLJKW�ERG\�ZLWK�FKDUDF-
teristic aromas of red fruits reminiscent of cherry and straw-
berry and an aftertaste with a strongly fruity character. Pair-
LQJ�6ZHHW�DQG�VRXU�VDXFHV��ÀVK�VRXS��VWXIIHG�WRPDWRHV� 37



C O C K T A I L S

LONDON FOG
gin, crème de violete,

earl grey syrup
13

EGYPT’S DUSK
infused mushroom whiskey,

sweet vermouth,
angostura bitters

12

TROPICAL COFFEE
aged rum,

crème de cacao,
banana liqueur

13

CARRIBEAN SPRING
gin, coconut water,

St. germain,
cardamom, pear

13

SIGNATURE
SHIBUYA

gin, yuzu, orange blossom, soda
14

GREEK MARTINI
infused thyme tsipouro,

vermouth, olive, soy sauce
13

SAKURA
sake, sakura vermouth, lychee

14

SMOKY SOUL
mescal, grapefruit shrub,

sage syrup, chili bitters
13

SAGE MODE
JLQ��ÀJ��VDJH�KRQH\�V\UXS�

lemon bitters.
12

MEDUSA
vodka, mastiha,

cucumber, ginger
13

SUMMER SUNRISE
tequila, aperol, hibiscus,

tonka
12

CARAMEL CLOUD
coconut wash whiskey,
salted caramel, lemon

15

KINOKO
gin, sake, mushroom oil,

chili green tea
15



FIZZY APERITIFS
APEROL SPRITZ

prossecco, aperol, soda,
orange bitters

12

KIR ROYALE
crème de cassis,

prossecco, berry bitters
11

MOSCOW MULE
citrus vodka,
ginger syrup,
ginger beer

11

BELLINI
prossecco, pear juice,

peach
11

NEGRONI
gin, campari, vermouth,

rosemary smoke
12

AMERICANO
campari, vermouth,

grapefruit bitters
11

HEMINGWAY DAIQUIRI
rum, grapefruit,
cherry liqueur

12

AMARETTO SOUR
amaretto, cherry liqueur,

angostura bitters
12

OLD FASHIONED
bourbon,

angostura bitters, sugar
11

JASMINE
gin, campari orange liquer,

jasmine syrup
12

French ’75
gin, prossecco,

vanilla syrup
11

THE MED
mastiha liqueur,

basil, soda
12

APPLETINI
vodka, apple liqueur,

apple lime cordial
12

MAI TAI
aged rum, pineapple rum,
orgeat, mint, spice liqueur

13

PORNSTAR MARTINI
vanilla vodka,

passion fruit, prossecco
13

MOJITO
rum, lime, mint aromas, soda

12

BLOODY MARY
vodka, tomato juice,
tabasco, celery salt

12

DAIQUIRI
rum, lime, syrup…
DVN�IRU�ÁDYRXUV
11 / 13 (Frozen)

MARGARITA
tequila, agave syrup, lime…

DVN�IRU�ÁDYRXUV
12 / 13 (Frozen)  

FRENCH MARTINI
vodka, pineapple,

chambord
12

COSMOPOLITAN
vodka, lime, raspberry,

orange liqueur
12

LEMONDROP
citrus vodka,

limoncello, lemon
12

SMASH
gin or whiskey, lime,

basil aromas
12

BRAMBLE
gin, lime, cassis sorbet

13

CLOVER CLUB
gin, vermouth,

raspberry jam, lime
13

SAZERAC
absinthe, brandy,

whiskey, angostura
& peychaud’s bitters

12

DIGESTIVES
ALEXANDER

gin, crème de cacao,
cream

11

ESPRESSO MARTINI
vodka, cold brew,

syrup
12

CHOCOLATINI
vodka, chocolate liqueur,

crème de cacao
11

IRISH COFFEE
irish whiskey,

ÀOWHU�FRIIHH��FUHDP
12

MOMO COCKTAILS
(non alcoholic)

HOMEMADE LEMONADE
lavender, violet,

raspberry, hibiscus,
soda

8

GEMMA
cranberry juice,

lime, ginger syrup
9

CLASSIC TWISTS

Bar Manager Vasiliki Kampisiouli



BEVERAGES



RAW JUICES 9
freshly squeezed orange juice
pear, grapes, melon
spinach, green apple,
cucumber, celery
grappefruit, lemon, orange
tomatoes, carrot, celery, lemon
orange, carrot, ginger

SMOOTHIES 9
MILK SHAKE (vanilla, chocolate,
strawberry, banana, cookies)
FUNKY MONKEY (almond milk,
yogurt, cacao, nibs, banana,
peanut butter)
BERRIES ALIVE (soya milk, yogurt,
goji berry, blueberries, raspberry)
OAT SMOOTHIE (strawberries,
banana, honey, oat milk, walnuts)
GO GREEN (cucumbers,
green apple,pepermint,
yogurt & spirulina)

SOFT DRINKS
REFRESHMENTS 3.5
(coca cola, coca cola light,
coca cola zero, sprite, tonic,
soda, lemonade, orangeade)
PREMIUM REFRESHMENTS 4.8
(pink grapefruit soda,
aegean tonic, ginger beer, etc.)
BOTTLED JUICES 4.5
(orange, peach, mango,
pineapple, tomato, etc.)
ICE TEA 3.5
�SHDFK�RU�OHPRQ�ÁDYRUHG�
PREMIUM MINERAL WATER
500ml | 1lt 2 | 3.8
SPARKLING WATER
small | large bottle 3.5 | 5.5 

COFFEES
GREEK COFFEE
single | double 3 | 4 
NESCAFÉ DECAF
hot | iced frappe 3
FILTER COFFEE DECAF
single | double 3 | 4
ESPRESSO single | double 3 | 5
FREDDO ESPRESSO 5
CAPPUCCINO, LATTE
single | double 4 | 5
FREDDO CAPPUCCINO 5
CHOCOLATE hot | iced 5
TEAPOT (YDULHW\�RI�ÁDYRXUV� 4

AUTHENTIC GREEK CHOICES
OUZO
glass | small bottle 6 | 13
GREEK TSIPOURO
glass | small bottle 6 | 13
MASTICHA glass 8
TENTURA glass 6
N.O.S.
(no ordinary spirit) 8
GREEK GIN 10

BEERS
ALFA Draft lager
glass 0.33 I | 0.50 I 3.5 | 5.5
Ʈ<7+26 0.33 l 5.5
CORONA 0.33 l 6.5
AMSTEL FREE
0.33 l (non alcohol)  4.5
CEPHALONIAN ALE
0.33 l (fresh local Beer) 6.5

GIN
TANQUERAY 10
TANQUERAY 10 13
GIN MARE 18
BEEFEATER 10
HENDRIKS 14
G VINE 16
MONKEY 47 23
GORDON’S 10

VODKA
STOLICHNAYA 10
BELVEDERE 19
CIROC 15
ABSOLUT 10
STOLI ELIT 26
GREY GOOSE 18

MALT | BOURBON
GLENFIDDICH 12 15
JOHNNIE GREEN 21
LAGAVULIN 16 20
OBAN 14 19
JACK DANIELS 10
BULLEIT 14
JIM BEAM 10

COGNAC | BRANDY
REMY MARTIN V.S.O.P. 19
MARTEL V.S.O.P. 17
COURVOISIER 14
METAXA 5* 9
METAXA 7* 10
METAXA 12* 13

RUM
BACARDI SUPERIOR 10
KRAKEN 13
ANGOSTURA ANEJO 5 11
APPLETON ESTATE 14
SAILOR JERRY 10
ZACAPA 23 25
HAVANA 3 YEARS 11
CAPTAIN’S MORGAN 10

TEQUILA
OCHO BIANCO 10
DON JULIO BLANCO 16
DON JULIO REPOSADO 18
JOSE CUERVO SPECIAL 11
JOSE CUERVO SILVER 10
SILVER PATRON 14

WHISKY
FAMOUS GROUSE 9
CHIVAS 13
DIMPLE 13
JAMESON 10
DEWARDS 10
CUTTY SARK 10
HAIG 10
JOHNNIE RED 10
JOHNNIE BLACK 12

LIQUEURS
AMARETTO 10
BAILEYS 10
JAGERMEISTER 10
SAMBUCA 9
MARTINI BIANCO, ROSSATO 9
TIA MARIA 9
DRAMBUIE 10

*  Extra charge 1 euro for
    Premium Refreshments


