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GARGARETTA

MPOZYMENIO WQMI 2,50 € / ATOMO
MAPOENO EAAIOAAAO | ANOOS AAATIOY

MMOPOYZKETA 14,00 €
MAPMEAAAA ®PAOYAA | MAZTEAO | MPOZOYTO

ZAAATA ENOXHZ 9,00 €
KINOA | MEMONI | KAPAMEAQMENO KPEMMYAI | MAZTEAI

XQPIATIKH 12,00 €
FAAENI | XOPTA EMOXHE | MOYAPA EAIAL

MOZXAPIZIO TAPTAP 16,00 €
NMANTZAPO®YAAO | MAITOYPI | KAMNIZTO FAOYPTI | TOMATA

XOYMOYZ 7,00 €
TPAFANO MITAKI | MOM KOPN PEBY®IOY | TAXINI | METIMEZI

WHTO MANOYPI 10,00 €
MAPMEAAAA TOMATAS | HAIOZMOPOS | OSYMEAO

NIOKI 15,00 €
KATNIZTO XEAI | ZAATZA BOYTYPOY | KADIP AAIM | AOYIZA

WHTA MOZXAPIZIA KEOTEAAKIA 16,00 €
PETA | OYZO | TOMATA

®IAETO MNOYTI KOTOMOYAO 15,00 €
MATATEZ NEAZ SOAEIAZ | ZAATZA BOYTYPOY | KAMMAPH | FIAOYPTI | AEMONO®YMAPO

WHTO XTANOAI 23,00 €
PICO DE GALLO | MATATA BABY | XOYMOYX | SOYA

KAAAMAPI 22,00 €
®PEZKO KPIOAPAKI | AEMONI | ®INOKIO | MYPQAIKA

AAYPAKI 22,50 €
KATMNIZTH MEAITZANA | TIINEPIA ®AQPINHX | ZTAMNATKA®I

TYPIA & AAAANTIKA
*YuvodeUovTal pe npolupévio Ywui & chutney TopdTag
MaoTixoTupl 50yp. 4€ - 100yp. 8€
MNaAaiwpévn ypaBiépa 50yp 4,5€ - 100yp. 9€
Mulri®pa 50yp. 4,5€ - 100yp. 9€
Coppa kolavn 50 yp. 5€ - 100yp. 10€

ENIAOPHIA

NArQTO FAOYPTI | MEAI | KAPYAIA 7,00 €
MNAZTA AMYTAAAOQY 7,50 €
MMAPA ZOKOAATAZ | AAMYPH KAPAMEAA | ®YZTIKI 8,50 €
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SOURDOUGH BREAD 2,50 € / PER PERSON
EXTRA VIRGIN OLIVE OIL | SALT FLAKES

BRUSCHETTA 14,00 €
STRAWBERRY JAM | MASTELO CHEESE | PROSCIUTTO

SEASONAL SALAD 9,00 €
QUINOA | MELON | CARAMELIZED ONION | PASTELI

GREEK SALAD 12,00 €
CRETAN CHEESE | SEASONAL HERBS | OLIVE POWDER

BEEF TARTARE 16,00 €
BEET LEAF | BULGUR | SMOKED YOGHURT | TOMATO

HUMMUS 7,00 €
CRISPY PITA | CHIKPEA POP CORN | TAHINI | MOLASSES

BAKED MANOURI CHEESE 10,00 €
TOMATO JAM | SUNFLOWER | HONEY

GNOCCHI 15,00 €
SMOKED EEL | BEURRE BLANC | KAFIR LIME | VERBENA

GRILLED BEEF MEATBALLS 16,00 €
FETA | OUZO | TOMATO

CHICKEN THIGH FILLET 15,00 €
NEW CROP POTATOES | BUTTER SAUCE | CAPER | YOGHURT | LEMON THYME

GRILLED OCTOPUS 23,00 €
PICO DE GALLO | BABY POTATOES | HUMMUS | SOY

CALAMARI 22,00 €
FRESH ORZO | LEMON | FENNEL | HERBS

SEA BASS 22,50 €
SMOKED AUBERGINE | FLORINA PEPPER | WILD HERBS

CHEESE & CHARCUTERIE
* Served with sourdough bread & tomato chutney
Mastichotyri from Andros 50gr 4€ - 100gr 8€
Aged Graviera from Argos 50gr 4,5€ - 100gr 9€
Mizithra from Kefalonia 50gr 4,5€ - 100gr 9€
Coppa from Kozani 50gr 5€ - 100gr 10€

DESSERTS
YOGHURT ICE CREAM | HONEY | WALNUTS 7,00 €

ALMOND GATEAU 7,50 €
CHOCOLATE BAR | SALTED CARAMEL | PISTACHIO 8,50 €




AFTER THEATER MENU

MPOZYMENIO WQMI 2,50€ / ATOMO
MAPOENO EAAIOAAAO | ANOOZ AAATIOY

ZAAATA ENMOXHZ 9,00€
KINOA | MEMONI | KAPAMEAQMENO KPEMMYAI | MAXTEAI

XOYMOYZ 7,00€
TPAFANO MITAKI | MOM KOPN PEBY®IOY | TAXINI | METIMEZI

MIMPOYZKETA 8,00€
KPEMA AN®OTYPO | ZAAAMI AEYKAAOX | POKA

WHTO MANOYPI 10,00€
MAPMEAAAA TOMATAZ | HAIOZMOPOX | OZYMEAO

WHTA MOZXAPIZIA KEOTEAAKIA 16,00€
DETA | OYZO | TOMATA

®IAETO MNOYTI KOTOMNOYAO 15,00€
MATATEZ NEAZ SOAEIAZ | TAATZA BOYTYPOY | KATMAPH | TIAOYPTI | AEMONO®YMAPO

TYPIA & AAAANTIKA
*3uvodeUovTal pe npolupévio Ywui & chutney ToudTag
MaoTixoTupl 50yp. 4€ - 100yp. 8€
MNaAaiwpévn ypaBiépa 50yp 4,5€ - 100yp. 9€
Muli®pa 50yp. 4,5€ - 100yp. 9€
Coppa kolavn 50 yp. 5€ - 100yp. 10€

ENIAOPHIA
NArQTO FAOYPTI | MEAI | KAPYAIA 7,00 €
MNAZTA AMYTAAAOQY 7,50 €
MMAPA ZOKOAATAZ | AAMYPH KAPAMEAA | ®YZTIKI 8,50 €
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AFTER THEATER MENU

SOURDOUGH BREAD 2,50€ / PER PERSON
EXTRA VIRGIN OLIVE OIL | SALT FLAKES

SEASONAL SALAD 9,00€
QUINOA | MELON | CARAMELIZED ONION | PASTELI

HUMMUS 7,00€
CRISPY PITA| CHICKPEA POP CORN | TAHINI | MOLASSES

BRUSCHETTA 8,00€
ANTHOTYRO CREAM CHEESE | SALAMI FROM LEFKADA | ROCKET LEAVES

BAKED MANOURI CHEESE 10,00€
TOMATO JAM | SUNFLOWER | HONEY

GRILLED BEEF MEATBALLS 16,00€
FETA | OUZO | TOMATO

CHICKEN THIGH FILLET 15,00€
NEW CROP POTATOES | BUTTER SAUCE | CAPER | YOGURT | LEMON THYME

CHEESE & CHARCUTERIE
* Served with sourdough bread & tomato chutney
Mastichotyri from Andros 50gr 4€ - 100gr 8€
Aged Graviera from Argos 50gr 4,5€ - 100gr 9€
Mizithra from Kefalonia 50gr 4,5€ - 100gr 9€
Coppa from Kozani 50gr 5€ - 100gr 10€
DESSERTS
YOGHURT ICE CREAM | HONEY | WALNUTS 7,00 €
ALMOND GATEAU 7,50 €

CHOCOLATE BAR | SALTED CARAMEL | PISTACHIO 8,50 €
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GARGARETTA MORNINGS

OMEAETA 7€
KOAOKYOAKI | TOMATINIA | TTPAZINH TITEPIA | ®ETA

*3uvodevetal e MPodUHEVIO PWHL Kal Tpdacivn caidta.

CROQUE MADAME 7,50€

MPOZYMENIO WQMI | KATINIZTO ZAMITON | MAAAIQMENH TKOYNTA
| MIMEZAMEA | THFANITO AYTO

*JuvodeUeTal Je PAoctvn caidra.

AYTA KATIANA 8€

®PEZKIA ZAATZA TOMATAZ | MOZXAPIZIO NOYKANIKO | TPATANH
IMATATA | PETA

FAYKO HMEPAZ 5€
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GARGARETTA MORNINGS

OMELETTE 7€
ZUCCHINI | CHERRY TOMATOES | GREEN PEPPERS | FETA CHEESE

*Served with sourdough bread and green salad.

CROQUE MADAME 7,50€

SOURDOUGH BREAD | SMOKED HAM | AGED GOUDA CHEESE |
BECHAMEL | FRIED EGG

*Served with green salad.

KAYANAS EGGS 8€

FRESH TOMATO SAUCE | BEEF SAUSAGE | CRISPY POTATOES | FETA
CHEESE

SWEET OF THE DAY 5€
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SIGNATURE COCKTAILS
KIWI KICK 10€
Gin | Kiwi | Midori Melon Liqueur | Agpévi
APEROL VANILLA SOUR 10€
Aperol | Bavihia | Agudvi
PATHOS 10€
Aeukd Poupl | Passion Fruit | Kapauéla | Falernum | Agudvi
SALVATORE 10€
Limoncello | Fpevadivn | Agpdvi | Cherry Soda

SPICY GARGARITTA 11€
Aeukr Tekiha | Triple Sec | Agpdvi | Zipdmi Chilly

CLASSIC COCKTAILS

APEROL SPRITZ 8€
CAMPARI SPRITZ 9€
MARGARITA 9€
NEGRONI 10€
DAQUIRI 9€
MOJITO 9€
COSMOPOLITAN 9€
OLD FASHIONED 10€
WHISKEY SOUR 10€
DRY MARTINI 10€
ESPRESSO MARTINI 10€

SOMETHING FREE

AEMONAAA ME BAZIAIKO 6€
Aguévi | ®UAa BaoiAikou | £68a

DOPAOYAAAA 6€
Sipén ®pdoula | Eya MNkaldla

VERMOUTH & TONIC 7€

Roots Vermouth 0% | Aegean Tonic

BEERS

NISSOS PILSNER (Draft) 400ml 6€
NISSOS ALL DAY BIO (xwpig yAouTévn) 330ml 6€
NISSOS 7 BOFOR (uaupn) 330ml 7€
D' ATHENES BEER LAGER 330ml 6€
AADA (Xwpig) 500ml 5€

GREEK SPIRITS
ATIONEPI TZINOYPO 8€

©eocoalia, NMNalaiwpévo Toinoupo MeTedpwy, Anoctayuatonolia TGIAIAR

KAZANIZTO OYZO 7€

Xiog, MoTonolia Xiou ZToundkn

MAZTIXA WYXHZ 7€

Xiog, Mapadooiakr MoTtonolia Wuxrg
METAXA 5 8€
METAXA 7 9€

METAXA 12 10€
ROOTS RAKOMELO 8€
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SPIRITS
VODKA
STOLICHNAYA 8€
TITOS 9€

GIN
BOMBAY 8€
TANQUERAY 8€
TANQUERAY 10 10€
HENDRICK'S 11€

RUM
BACARDI CARTA BLANCA 8€
BACARDI SPICED 10€

TEQUILA & MESCAL
OCHO BLANCO 8€
OCHO REPOSADO 9€
DEL MAGUEY VIDA MESCAL 11€

BOURBON & AMERICAN WHISKEY
JIM BEAM 8€
JACK DANIEL'S 9€

IRISH WHISKEY
JAMESON 8€
BUSHMILLS 9€

SINGLE MALT
LAGAVULIN 8 Y.0. 13€

BLENDED MALT
JOHNNIE WALKER RED 8€
JOHNNIE WALKER BLACK 10€
CHIVAS 12 10€

LIQUEUR
DISARONNO AMARETTO 8€
KAHLUA 8€
BAILEYS 8€
SOUTHERN COMFORT 8€
CAMPARI 8€

ANAWYKTIKA

COCA COLA / LIGHT / ZERO 3€
EWA NMOPTOKAAI / TKAZOZA 3€

THREE CENTS 200ml 4€
Pink Grapefruit, Ginger Beer, Cherry Soda

METAAAIKO & ANOPAKOYXO NEPO

ZYNO NEPO ®AQPINAEZ 750ml 4,5€
ZOYPQTH 250ml 3€
DYZIKO METAAAIKO NEPO ZATOPI 500ml 0,50€ /1L 2,5€
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ZMNITIKA POOHMATA

MAZTIXA (YnoBpuxio) 3€
NOPTOKAAI 4,5€
XYMOZ ANO ®POYTA EMNOXHZ 5,5€

KA®EZ

EAAHNIKOZ
Movég 2,5€ / Ain\ég 3,5€ / Me Mepyapdvto 3,50€
ESPRESSO
Movég 3€ / Ain\ég 4€ / Macchiato 3€ / Con Panna 3,5€ / Freddo 4€

CAPPUCCINO
Movég 3,50€ / AinAég 4,5€ / Freddo 4,5€

LATTE / ICED LATTE 4,5€
KA®EZ ®DIATPOY 4€

MpooBéoTe ydha odyiag f; apuyddlou +0,30€

TZAl & BOTANA 4¢€

English Breakfast / Earl Grey / Mpdoivo Todi / Jasmine Green Tea
Todi Tou Bouvou / Aouica / XapounAl / MévTa

ZOKOAATA

ZEZTH / KPYA 4,5€
ZOKOAATA VIENNOIS 5,5€
ZOKOAATA ME NINEPI CAYENNE 5€
MOCHA 5€

SMOOTHIES
GARGARETTA 6,5€

FaAa apuyddAou, ynavdva, Bpwun, HEN KAl KAvéla
PINK LADY 6,5€
FaAa, yriho, PPAOUAEG Kal ynavava

OLAKALA 6,5€

[dAa, pdvyko, uriAo kail pnavdava

Prices are final, stated in Euros, and they include all legal taxes (municipality tax 0.5% and VAT 13% or 24%).
We welcome inquiries regarding the ingredients used in our dishes.
Please inform your server if you have any food allergies or intolerance.
Complaint forms are provided at the store's entrance.
Consumer is not obliged to pay, if the notice of payment (receipt or invoice) has not been received
(market police device 042012).
We use extra virgin olive oil in our salads
and sunflower oil for frying. Shrimps are frozen products.

Menu curated by Chrysanthos Manolopoulos.
Head Chef Dimitris Magriplis

Responsible for implementation of statutory regulations: Anastasia Tsimidopoulou.
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SIGNATURE COCKTAILS
KIWI KICK 10€
Gin | Kiwi | Midori Melon Liqueur | Lemon
APEROL VANILLA SOUR 10€
Aperol | Vanilla | Lemon
PATHOS 10€

White Rum | Passion Fruit | Caramel | Falernum | Lemon

SALVATORE 10€

Limoncello | Grenadine | Lemon | Cherry Soda

SPICY GARGARITTA 11€
Tequila Blanco | Triple Sec | Lemon | Chilly Syrup

CLASSIC COCKTAILS

APEROL SPRITZ 8€
CAMPARI SPRITZ 9€
MARGARITA 9€
NEGRONI 10€
DAQUIRI 9€
MOJITO 9€
COSMOPOLITAN 9€
OLD FASHIONED 10€
WHISKEY SOUR 10€
DRY MARTINI 10€
ESPRESSO MARTINI 10€

SOMETHING FREE
BASIL LEMONADE 6€

Lemon | Basil Leaves | Soda

FIZZY STRAWBERRY 6€

Strawberry Syrup | Lemon Soda

VERMOUTH & TONIC 7€

Roots Vermouth 0% | Aegean Tonic

BEERS
NISSOS PILSNER (Draft) 400ml 6€

NISSOS ALL DAY BIO (gluten-free) 330ml 6€

NISSOS 7 BOFOR (dark) 330ml 7€
D’ ATHENES BEER LAGER 330ml 6€
AA®DA (without alcohol ) 500ml 5€

GREEK SPIRITS
AGIONERI TSIPOURO 8€

Aged Tsipouro from Meteora, Thessaly, Tsililis Distillery

KAZANISTO OUZO 7€
Chios, Distillery Stoupakis

MASTIHA PSYCHIS 7€
Chios Island, Psychi Traditional Distillery

METAXA 5 8€
METAXA 7 9€
METAXA 12 10€
ROOTS RAKOMELO 8€
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SPIRITS

VODKA
STOLICHNAYA 8€
TITOS 9€

GIN
BOMBAY 8€
TANQUERAY 8€
TANQUERAY 10 10€
HENDRICK'S 11€

RUM
BACARDI CARTA BLANCA 8€
BACARDI SPICED 10€

TEQUILA & MESCAL
OCHO BLANCO 8€
OCHO REPOSADO 9€
DEL MAGUEY VIDA MESCAL 11€

BOURBON & AMERICAN WHISKEY
JIM BEAM 8€
JACK DANIEL'S 9€

IRISH WHISKEY
JAMESON 8<€
BUSHMILLS 9€

SINGLE MALT
LAGAVULIN 8 Y.0. 13€

BLENDED MALT
JOHNNIE WALKER RED 8€
JOHNNIE WALKER BLACK 10€
CHIVAS 12 10€

LIQUEUR
DISARONNO AMARETTO 8€
KAHLUA 8€
BAILEYS 8€
SOUTHERN COMFORT 8€
CAMPARI 8€

SOFT DRINKS

COCA COLA / LIGHT / ZERO 3£
EPSA ORANGE / LEMON SODA 3¢

THREE CENTS 200ml 4€
Pink Grapefruit, Ginger Beer, Cherry Soda

MINERAL & SPARKLING WATER

XINO NERO SPARKLING WATER 750ml 4,5€
SOUROTI SPARKLING WATER 250ml 3€
ZAGORI NATURAL MINERAL WATER 500ml 0,50€ / 1L 2,5€
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HOMEMADE JUICES & REFRESHMENTS

'‘SUBMARINE’ MASTIC (a submerged spoonful of mastic resin fondant) 3€
ORANGE JUICE 4,5€
SEASONAL FRUIT JUICE 5,5€

COFFEE

GREEK COFFEE
Single 2,5€ / Double 3,5€ / Bergamont Flavored 3,50€

ESPRESSO
Single 3€ / Double 4€ / Macchiato 3€ / Con Panna 3,5€ / Freddo 4€

CAPPUCCINO
Single 3,50€ / Double 4,5€ / Freddo 4,5€

LATTE / ICED LATTE 4,5€
FILTER COFFEE 4€

Add soya or almond milk +0,30€

TEA & HERBAL TEA 4€

English Breakfast / Earl Grey / Green Tea / Jasmine Green Tea
Mountain Tea / Verbena / Chamomile / Peppermint 4€

CHOCOLATE

HOT / COLD CHOCOLATE 4,5€
VIENNESE CHOCOLATE 5,5€
HOT CHOCOLATE WITH CAYENNE PEPPER 5€
MOCHAS€

SMOOTHIES
GARGARETTA 6,5€

Almond milk, banana, oats, honey and cinnamon

PINK LADY 6,5€

Milk, apple, strawberry and banana

OLAKALA 6,5€

Milk, mango, apple and banana

Prices are final, stated in Euros, and they include all legal taxes (municipality tax 0.5% and VAT 13% or 24%).
We welcome inquiries regarding the ingredients used in our dishes.
Please inform your server if you have any food allergies or intolerance.
Complaint forms are provided at the store’s entrance.
Consumer is not obliged to pay, if the notice of payment (receipt or invoice) has not been received
(market police device 042012).
We use extra virgin olive oil in our salads
and sunflower oil for frying. Shrimps are frozen products.

Menu curated by Chrysanthos Manolopoulos.
Head Chef Dimitris Magriplis

Responsible for implementation of statutory regulations: Anastasia Tsimidopoulou.
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AOPQAH KPAZIA
- (G) L Antica Quercia, Matiu Brut, DOCG Prosecco di Conegliano 7,50/ 36.00
- Cantine Gancia, DOCG Moschato D 'Asti 28,00
- Oivonoigio Aouhoupdkn, Appddng Aouloupdkn, Bidiavd, MIrE Kpntn 46,00
- KTipa Kapavika, Cuvee Rose Brut, Anuvicova Zivéuaupo, NMrE Apuvraio 40,00

AEYKA KPAZIA
- (M) KtAua ZkoUpa, Portes Mooxogilepo, MIE Melondvvnoog 6,00/28,00
+ Opelvoi ApuneAwveg Aalikou ,The White , Sauvignon Blanc, MNrE KafdAa 30.00
- (M) Terra Strofilia, Ailadpouég, Malayoudid, MNre Arrtikry 7.00/32.00
- Owvonoieio Manaylavvdkou, Maiaid KAAuaTa, ZaBBatiavd, MNrE Mapkdénouio 32.00
- KTpa MaAuBou, Viognier, MIE MeAondvvnoog 36.00
+ KTipa XapitdTou, Hariton, BooTuAidl, MINE Ke@alovid 38.00
« Ktpa Kup Mdvvn, NTpoluo, Sauvignon Blanc, MFE Auudvtaio 46.00
« AvaToAikdg AuneAwvag, Fine Assyrtiko, AcUpTiko, MNMIFE ABdnpa 43.00
- Akrathos Newlands Winery, Oros, AcUpTiko Sauvignon Blanc, MNMIrE XaAkidikry 32.00
(M) Ktipa Apyupou, ZavTopivn ,AcUpTiko, MOM ZavTtopivn 12.50/59.00
« KtApa Xatdnddkn, Anddvi, MIrE KukAdadeg 55.00
« Katwyl ABépw, Inima, Chardonnay Ntepniva, NrE Méroofo 34.00
« KTipa KapaPitdkn, Klima, Bidiavd, MIME Kpritn 32.00
- KtAua ToéAenou, Mapuapidg, Chardonnay, MIrE MNeAondvvnoog 44.00
- (M) Chateau Fuisse, Famille Vincent 2021, Chardonnay, AOC Bourgogne 9.50/47.00
+ La Tunella, Pinot Grigio 2022,Doc Colli Orientalli del Friulli 40,00
- (M) Weingut Robert Weil, Riesling Tradition,Riesling, Rheingau 9.50/47.00
- Bodegas Muga, Rioja Blanco, Viura Malvasia, DO Rioja 36.00
- Heggie's Vineyard, Chardonnay, Eden Valley, South Australia 49.00
- (M) Villa Maria, Sauvignon Blanc Reserve, Marlborough, New Zealand 9.50/47.00

POZE KPAZIA
< (MKtApa Zageipdkn, Anuviova Polg, Anuviwva, MNMIE TupvaBog 7.00/34.00
- Owvonoieio MeTpakdnouAou, POZ ,Maupoddpvn, MIE MAayiég Aivou 47.00
« KTApa AA@a, Aunelwvag ZkaTtloxoipog, Zivouaupo, MNOM Auuvtaio 47,00
- (M) KtApa Maulidn, ©éua Polé, Tempranillo, MIE Apdua 7.00/34.00
- KTipa Zepéhn, AéAeap, Syrah Grenache, MIE MeAondvvnoog 34.00
- (M) Chateau Miraval, Studio By Miraval, Cinsault Grenache Rolle, AOC Cotes de Provence 9.50/47.00

EPYOPA KPAZIA
- KtAua Zkoupa, Nepéa Grande Cuvee,AyiwpyriTiko, NMOM Neuyga 46.00
+ KTipa ToéAenou, Deux Collines, Cabernet Merlot KoAividTiko,MNMIE MeAondvvnoog 34,00
- (M) Oivonoigio NTouykog, Paydvn, Zivépaupo KpacdTto XtaupwTtd, MOM Paydvn 7.00/34.00
« AuneAwdyveg Quuiénoulog, 'n Kar OQupavdg, Zivéuaupo, MOTM Ndouooa 44.00
- Oivonoigeio Mavouaodkn, Nostos Blend, Grenache Syrah Mourvedre, NMIrE Kptn 59,00
« KtApa MauAidn, Emphasis Syrah, Syrah, NMre Apdua 50,00
« (M) AvatoAikdg AungAwvag, MV ,Mavroudi Cabernet Sauvignon Merlot, NMIrE ABdnpa 9.00/44.00
- Owvonoiegio Mapnapouon, Tawg, Maupoddopvn, MNFE Axaia 50.00
- Domaine Chartron, Vielles Vignes, Pinot Noir, AOC Bourgogne 55.00
« Chateau La tour De By, Cabernet Sauvignon Merlot, AOC Medoc Bordeaux 49.00
- Castellare Di Castellina, Chianti Classico, Sangiovese Malvasia Nera, DOCG Chianti Classico 44.00
- Marques de Murietta, Rioja Reserva, Tempranillo, DOCa Rioja 53.00
- Altos Las Hormigas, Malbec Terroir, Malbec, Uco Valley, Mendoza, Argentina 45.00
- Yalumba, Samuels Collection, Shiraz, Barossa Valley, Australia 46.00
- (G) Vina Errazuriz, Estate Series Merlot, Curico Valley, Chile 7.00/32.00

DESSERT WINES
« KTiua Apyupod, Vinsanto First Release, MOTM ZavTopivn 9.50 (60ml)
« EOX Zduog, Grand Cru, Muscat Blanc a Petit Grains, MOl Zdpog 5.00(60ml)

Wine List Curated by Triantafyllidis Stefanos DipWset
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SPARKLING WINES
- (G) L Antica Quercia, Matiu Brut, DOCG Prosecco di Conegliano 7,50/ 36.00
- Cantine Gancia, DOCG Moschato D 'Asti 28,00
- Douloufakis Wines, Sparkling White, Vidiano, PGI Crete 46,00
- Domaine Karanika, Cuvee Rose Brut, Limniona Xinomavro, PGl Amydeon 40,00

WHITE WINES
- (G) Domaine Skouras, Portes, Moscofilero, PGl Peloponnese 6,00/28,00
- Mountainous Vineyards Lalikos, The White, Sauvignon Blanc, PGl Kavala 30.00

- (G) Strofilia Wines, Routes, Malagousia PGl Attika 7,00/32,00

- Papagiannakos Wines, Palaia Klimata, Sabbatiano, PGl Markopoulo 32.00
- Estate Palyvos, Viognier, PGl Peloponnese 36,00
- Estate Haritatos,Hariton, Vostilidi, PGl Cephalonia 38.00
« Kyr Yianni, Droumo, Sauvignon Blanc, PGl Amyndeon 46,00
- Anatolikos Vineyards, Fine Assyrtiko, Assyrtiko PGl Avdira 43,00
- Akrathos Newlands, Oros ,Assyrtiko Sauvignon Blanc, PGI Chalkidiki 32,00
- (G) Estate Argyros, Santorini ,Assyrtiko, PDO Santorini 12,50/59,00
- Domaine Hatzidakis, Aidani 2022, PGI Cyclades 55,00
- Katogi Averoff, Inima, Chardonnay Debina, PGl Metsovo 34.00
- Karavitakis Wines, Klima, Vidiano, PGI Crete 32.00
- Tselepos Wines, Chardonnay, PGl Peloponnese 44,00
+ (G) Chateau Fuisse, Famille Vincent 2021, Chardonnay, AOC Bourgogne 9,50/47,00
- La Tunella, Pinot Grigio 2022,Doc Colli Orientalli del Friulli 40,00

- (G) Weingut Robert Weil, Riesling Tradition,Riesling, Rheingau 9,50/47,00

- Bodegas Muga, Rioja Blanco, Viura Malvasia, DO Rioja 36.00

- Heggie's Vineyard, Chardonnay, Eden Valley, South Australia 49,00
- (G) Villa Maria, Sauvignon Blanc Reserve, Marlborough, New Zealand 9,50/47,00

ROSE WINES
- (G) Domaine Zafeirakis, Limniona Rose, Limniona, PG| Tyrnavos 7,00/34,00
- Petrakopoulos Wines, ROZ, Mavrodafni, PGl Slopes of Aenos 47,00
- Alpha Estate, Hedgehog Vineyard, Xinomavro, PGl Amyndeon 47,00
- (G) Ktima Pavlidi, Thema Rose, Tempranillo, PGI Drama 7,00/34,00
- Semeli Estate, Delear, Syrah Grenache ,PGI Peloponnese 34.00
- (G) Chateau Miraval, Studio By Miraval, Cinsault Grenache Rolle, AOC Cotes de Provence 9,50/47,00

RED WINES
- Domaine Skouras, Nemea Grande Cuvee, Agiorgitiko, PDO Nemea 46,00
- Tselepos Wines, Deux Collines, Cabernet Merlot Coliniatiko, PGl Peloponnese 34,00
- (G) Dougos Winery, Rapsani, Xinomavro Krasato Stavroto PDO Rapsani 7,00/34,00
- Thymiopoulos Vineyards, Gi kai Ouranos, Xinomavro, PDO Naoussa 44,00
- Manousakis Winery, Nostos Blend, Grenache Syrah Mourvedre, PGI Crete 59,00
- Ktima Pavlidis, Emphasis Syrah, Syrah, PGl Drama 50,00
- (G) Anatolikos Vineyards, MV , Mavroudi Cabernet Sauvignon Merlot, PGl Avdira 9,00/44,00
- Parparoussis Wines, Taos, Mavrodafni, PGl Achaia 50.00
- Domaine Chartron, Vielles Vignes, Pinot Noir, AOC Bourgogne 55,00
« Chateau La tour De By, Cabernet Sauvignon Merlot, AOC Medoc Bordeaux 49,00
- Castellare Di Castellina, Chianti Classico, Sangiovese Malvasia Nera, DOCG Chianti Classico 42,00
- Marques de Murietta, Rioja Reserva, Tempranillo, DOCa Rioja 53,00
- Altos Las Hormigas, Malbec Terroir, Malbec, Uco Valley, Mendoza, Argentina 45.00
+ Yalumba, Samuels Collection,Shiraz, Barossa Valley, Australia 46,00
- (G) Vina Errazuriz, Estate Series Merlot, Curico Valley, Chile 7,00/32,00

DESSERT WINES
- Estate Argyros, Vinsanto First Release, PDO Santorini 9,50 (60ml)
- EOS Samos, Grand Cru, Muscat Blanc a Petit Grains, PDO Samos 5,00(60ml)

Wine List Curated by Triantafyllidis Stefanos DipWset
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