tou Thodori

OPEKTIKA [ APPETIZERS

Waopi A nita ava dropo

Bread or pita bread per person
Teargikt () (P

Tzatziki

Tapapocahdra

Roe fish salad (dip]

OpEokLeg TnyaVNTEC NATATES
Homemade fresh fried potatoes
KohokuBakiwa myavntd (P
Fried zucchini

Auya parwa Pe TPLUHEVEG TYAVNTEG NATATEC

Fried eggs with grated fried potatoes

O¢ra o€ pUMo pe peN kat oouaapt (P

Feta cheese wrapped in pastry with honey

and sesame seeds

Maotéo Xiou onv AadokoAha qanevo 0Tov GOUpVO
We vroparivia kat Addt BagtAikou ()
Mastello cheese of Chios baked in the oven

with cherry tomatoes and basil oil
Wnra Aaxavika pe odAroa ano ywolprt () (P
Grilled vegetables with yogurt sauce

Mavurdpua Mukovou oxapag (nheupdroug

He okopdoAado kat dLagopa apwpatika Botava
Grilled Mykonian mushrooms [plevrotous)

with garlic oil and various aromatic herbs

Tapra e ddgopa pavirapla, Npdco Kat KaTalkiolo Tup
Tart with various mushrooms, leek and goat cheese
Kpeppudona (P

Local onion pie

Kegreddkia pe oaAtoa vropdrag

Meat balls with tomato sauce

MeMrzdva wap pe Tpwpévn géra - () (P

Stuffed eggplants with tomatoes, onions and feta
Kapnarato pooxapiato pe 0wg GMITIKAG paylovégag
Beef carpaccio with homemade mayonnaise sauce

TAMATEE | SALADS
rasang 0@

Laara Tou Kaioapa pe ynto KotonouAo,
nappezava Kat kpoutov okopdou

Ceasar salad with grilled chicken, parmesan
and garlic croutons

Meooyelakn oaAaTa pe onavak, Eepa ouka, (<
avBoTupo Kat 6wg and noptokaAy, Taxivt, HEAL
Mediterranean salad with spinach, dried figs,
anthotiro cheese and orange, tahini, honey dressing
Mukovog, akpUpa pe vropara, naElpaﬁt §worupo (P
Kat BveykpET vioparag, okopdou

Mykonos, almyra greens with tomatoes, rusk,
xinotiro cheese and tomato, garlic vinaigrette
MoAUXpwpn Kivoa pe ynta )\uxavu(u aBokavro (2
KaL 06¢ E0NEPLO0ELDDV upmpunopévn HE TZivZEp
Colourful quinoa with grilled vegetables, avocado
and citrus dressing flavoured with ginger
MnpokoAo oaAdTa pe Tpayavo pnétkov (-
kaBoupdiopeva apuydala, oTaPIOES KaL 6wE PayLovezag
Broccoli salad with crispy bacon, roasted almonds,
raisins and mayonnaise dressing _
Laara burrata pe vroparivia kat owg néoto G2 (P
Burrata salad with cherry tomatoes and pesto dressing
Lahdra pe navrzdpia, paooAdkia, pndkeg ano (2 (\)

2D

@

@

2,00€
7,00e
7,50e
6,90€
9,90€
13,00e
13,50¢

14,50¢

14,00e
15,00e

17,00e
15,00e
14,00€

13,00e

1250€
17,00€

1500€

14,00€

16,00€

14,00€

16,00€
1500€

KaToLkioto Tupi, kapUdLa Kat BveyKpET navizaptou, okopdou

Salad with beets, green beans, goat cheese balls,
walnuts and beetroot, garlic vinaigrette

lpaown oakara pe rahayavi Meoanviac, pappehada ()
VIOpdTag Kat 6wg pe Houatapda, o€upelo, Bakodpiko
Green salad with talagani cheese of Messinia,

tomato jam and mustard, honey, balsamic dressmg
lpaown oakara e yapideg oxapag, vroparivia (2

KaL 6wg and pnho§Ldo, pouatdpda, kanapn

Grilled shrimps on a bed of mixed green salad with

16,00€

24,00€

cherry tomatoes and cider vinegar, mustard, capers dressing

WAPIA & BANAZLINA
FISH & SEAFOOD

Appetizers

MUdLa axvioTa pe PLVoKLo KaL ocagpav

Steamed mussels with finocchio and saffron
Tapidec™ nave e NIKAVTIKN PayLovéZa XopapavTLg
KaL TZwvgep nikAa

Shrimps* fried breaded with spicy mayonnaise
horseradish and pickled ginger

XranodL oxapag pe paBa kat kpeppudakia oTipadou (-

Grilled octopus with fava beans and baby onions
MnakahapokePTEDES PE 0wG TapTap

Cod Fritters with tartare sauce

laupog TnyavnTog

Fried anchovies

Kahapapakia* tnyavnta pe owg Taprap

Fried Calamari* with tartare sauce

Lapdéha oxapag e kanapn Kat KpEPPUL §epo (-
Grilled sardines with capers and onions

Taprap oohopov navew o oahara pe aBokavro (-
Kat ayyoupt

Salmon tartare on avocado and cucumber salad
LeBitoe AaBpakt o€ noprokaAL, Aepovy, (-

PPEOKO KOALAVOPO KAl KOKKLVN NLAEPLE

Sea bass ceviche in orange, lemon, fresh coriander
and red pepper

LeBiroe pe dlapopa wapLa npEPAG Kat Aaxavika,
o€ leche de tigre

Ceviche with various fish of the day and vegetables,
in leche de tigre

lapidec* oayavakl pe vropara,ouzo

Kat noupé pelrzavag pe Katikt Aopokou
Shrimps* saganaki with tomato,ouzo and side

of eggplant mash with Katiki cheese

Main Dish

Kahapdpt* avoixté oxapag nave (-

0€ TOLYapLOTa XOpTa WE VTOpATa, oKOpdo,
KPEPHUAL KaL paupo Tapapd

Open-grilled calamari* on stir fried greens with
tomato, garlic, onion and black roe fish (dip]
LoAopog oxapag oepBiplaopévog pe ayplo puzL (2
KL POKEG

Grilled Salmon with wild rice and lentils
AaBpakt @iAéTo oxapag pe BpaoTa Aaxavika

KaL owg AepovL, Kanapn Kat AlaeTh vropara
Grilled sea bass fillet with boiled vegetables
and lemon capers, sun-dried tomato sauce
Qaykpl PLAETO OWTE NAVW OE NIKAVTLKO NOUpPE
HE To0piBo Kal ow¢ paylovezag pawtavou
Saute red snapper fillet with spicy purée

with chorizo and parsley mayonnaise sauce

17,00 €

22,00 €

19,00 €
15,00 €
12,50 €
17,50 €
14,50 €

22,00 €

22,00 €

23,00 €

22,00 €

21,00€

20,00€

24,00 €

28,00 €

Dukéto opupidag o€ BeAouTé owG Pe cappav 4500¢€
KaL onavakopuzo

Golden grouper fillet in velouté saffron sauce

with spinach risotto

lapideg Jumbo* oxapag pe GUVOBEUTIKO (- Pwmare ya n
NG ENLAOYNAG 0aG Ask for price

Jumbo Shrimps* on the grill
with side of your choice

AoTaKOG* 0XApaG HE OUVODEUTIKG (- Pwmare yia tyn
NG ENLAOYNAG 0aG Ask for price
Lobster on the grill

with side of your choice

Opéoka yapla npépag Farm fishes /kg 40,00

U ouvodeuTtkd Tng enthoyig oag  Oceanfishes /kg 90,00 ¢

Fresh fish of the day with
side of your choice

KPEATIKA
MEAT IN JOSPER

ZouBAdKL kotonouAo (UnouTL) pe TnyavnTeg
NATATEG KAL VTLA YLOOUPTLOU

Chicken Souvlaki (thigh] with fresh fries

and yogurt dip

Kotonouho QLAETO YEULOTO [IE KANVLOTO TUpL

KaL gavirapla o€pBLPLOUEVO PE PPETKA ZUHApPLKA
Chicken fillet stuffed with smoked cheese

and mushrooms served with fresh pasta
LvitoeA KOTOMOUAO HE TNYAVNTEG NATATEG

KaL 0w AgpOVL, TZivizep

Chicken schnitzel with fresh fries and lemon,
ginger sauce

Avouxto pnépykep pooxapLou pe TUpi, HNELKOV,
vTopaTa, KPEUPUOL Kat NaTaTeg TNyavnTE

Open Beef Burger with cheese, bacon, tomato,
onions and village fries

T-bone steak (yahakrog) pe Aaxavikd oxapag (2
KaL narareg baby pe pupwdtka

T-bone steak (veal) with grilled vegetables

and baby potatoes with herbs

Picanha Black Angus aepBiptopévn (i

He natareg baby

Picanha Black Angus served with baby potatoes
Flat Iron (Xrévi) o£pBipLopévo pe TpLPHEVO
KOPOTO KAL NATATEG TNYAVITEG

Flat Iron served with grated carrot and fries

Tomahawk Black Angus MnptzoAa Mooxapiota (i2

He narareg baby

Tomahawk Black Angus Beef steak
with baby potatoes

Xotpwn pnpizoAa Tomahawk

HE TNyavnTEG NATATES

Pork steak Tomahawk with fresh fries

Kotol ané apvakt pe devrpoAiBavo

navw o€ NoupE natarag

Lamb shank with rosemary gravy

on mashed potatoes

Apvioto Kapé pe kpoUoTa HUPWALKAV

KaL VIOKL ano onavakL

Lamb rack in herbs crust and spinach gnocchi
XotpvA Tnyavia pe oairoa pouatapdag, pETa
KaL TNYavnTeG NATATES

Pork fried with mustard sauce, feta cheese
and fresh fries

MowktAia kpeatwv oxapag

(Kotdnouo oouBAAKL, AoUKAVLKO (2 persons]
Mukovou, apviola natdaka,

HALQTEKL KaL NaveéTa ueyahn / large
WE naTdreg TnyavnTEg) (4 persons]

Mix grill meat platter

(chicken souvlaki, mykonian sausage,
beef burger, lamb chops and pancetta
with fries)

[EYZEIZ ATO EANALAA
TASTE OF GREECE

Mouoakag

Greek Moussaka

Apvakt KAEQTIKO

Kleftiko (Lamb stew with vegetables
and graviera cheese)
Napadootakd yeptota pe puzt G2 (WP

KaL oTaQideg

Traditional stuffed vegetables

tomatoes & peppers) with rice and raisins

utkpn / small

1700 €

23,00¢€

18,00€

18,00€

34,00€

36,00€

32,00 €

95,00€

2000€

26,00€

32,00¢€

17,00¢€

34,00€

68,00 €

16,00 €

21,00 €

13,00 €



[ALTA-PIZOTO | PASTA-RIZOTO

Lnayyert pe Bakaocowva kat anakn owg

ano okopdo Kat patvravo

Seafood spaghetti with sauce of garlic and parsley
Kahapapada pe scialatelli, kapé vroparag,
EALEG KaL ppETKO BaotAko

Scialatelli with calamari, tomato cubes,
olives and fresh basil

Aotakoc* 400-450gr pe kpBapakt

KaL QpETKLa VTOpaTa

Lobster* 400-450gr with orzo (greek pastal
and fresh tomato

Awykouivt pe aohop6 kat avnBo

Linguini with salmon and dill

Inayyért alla chitarra pe néoto ano

@uoTiKL Alyivng, auyotapaxo Kat TapTap Tovou
Spaghetti alla chitarra with pistachio pesto,
fish roe and tuna tartare

LTpLPTAPLO XWPLATIKA [IE KAMVLOTO XOLPLVO

kat §wvotupo Mukadvou

Traditional swivels with smoked pork

and mykonian xinotiro (sour white cheese)
Piykatovt e kotonouAo Kat 6aAtoa

AlaoTng vropdrag

Rigatoni with chicken and sun dried

tomato sauce

Inayyemt al pesto pe Baathwko, nappezava (P
KaL Koukouvapt

Spaghetti al pesto with basil, parmesan

and pine nuts

PaBuoAL yeptoTo pe Tupi ricotta, onavakt (P
KaL gGAtoa vroparag

Ravioli stuffed with ricotta cheese, spinach
and tomato sauce

Pizoto pe pavirapla noproive kat Aadt rpoupag
Risotto with porcini mushrooms and truffle oil
Puzoto pe yapideg*, onapayyla

KaL AEpovoxopTo

Risotto with prawns*, asparagus

and lemon grass

25,00€

21,00€

02,00€

2000€

29,00€

19,00€

17,00€

12,00€

15,00€

21,00€

24,00€

e —

MITZA-INAKE | PIZZA-SNACKS

MAPTAPITA (rupi, oaAroa vroparag) (P
MARGARITA [cheese, tomato sauce]
XOPIATIKH (vropdra, péra, Tupi, kpeppudt, (P
eMEC, Kanapn Kat piyavn)

GREEK (tomato, feta, cheese, onions, olives,
capers and oregano)

LNEZIAA (zapnov, Tupi, caAdpt, oaAToa, pnétkov,
pavirapa Kat nnepta)

SPECIAL (ham, cheese, salami, sauce, bacon,
mushrooms and peppers)

Steak sandwich navw o€ TzLandara

HE QUAAG pOKaG, KaPUUEAWHEVO KPEUHUOL

KOl 0wg Nappegavag

Steak sandwich on ciabatta with rocket leaves,
caramelized onions and parmesan sause

Club sandwich pe Tnyavntég narareg

Club sandwich [grilled chicken, bacon, ham,
cheese, tomato, boiled egg and mayonnaise)
with fresh fries

Club sandwich pe kanviaté colopo, ayyoupy, 17,00 €
KPEHA TUPLOU 0€ YL ONKNG KaL TNYAVNTEG NATATEC
Club sandwich with smoked salmon, cucumber

and cream cheese on whole wheat bread

and fresh fries

12,00 €

15,00 €

15,00 €

16,00 €

14,00 €

0YZ0 | 0UZ0

Kapapakt 00zo 200ml / Ouzo 12,00 €
Kapagdkt tainoupo 200ml / Tsipouro 13,00 €
Mooxaro AuBoupyou andotayua ataguhou TathiAng 200ml 17,00 €
Black Muscat grape distillate Tsililis 200ml

Mooxaro Anootayua Mnapnatziy 500ml 3500€
Muscat Grape distillate Babajim

MMYPEZ / BEERS

Fix 330ml 500€
Fix Dark 330ml 7,00 €
Fix ANEY 330ml (non-alcohol) 5,00 €
Mythos Radler 330ml 500¢€
Carlsberg 330ml 6,00 €
Kaiser Pilsner 330ml 6,00 €
Schneider Weisse 500ml 10,00 €
Corona 330ml 8,00 €
Estrella Damm Inedit 750ml ° 20,00 €
Nnoog BIO Lager 330ml ° 700 €
Nnoog Pilsner 330ml ¢ e ° 7,00 €

®
Mykonian Beer R S
® e
Mikonu Blonde Saison 330ml ® 8.00¢€
Mikonu Indian Pale Ale 330ml o 8,00 €
Mikonu Fresh Lager 330ml ® © 8.00€
® 0,

Draft Beer ¢ ° o

Mythos Beer

Mukpo notnpt 330ml/ Small glass 330m! 5,50 €
Meyaho notnpt 500ml/ Large glass 500ml 8,00€
ANAWYKTIKA | SOFT DRINKS

Coca Cola 250ml 4,00€
Coca Cola Light or Zero 250ml 4,00€
Moptokahada / Epsa Orange 250ml 4,00€
Aepovada / Epsa Lemon 250ml 4,00€
Sprite 250ml 4,00€
Soda, Tonic Epsa 250ml 4,00€
Ice Tea Lemon / Peach 250ml 4,00€
Dpéokog Xupog MoprokdAl / Fresh Orange Juice  6,.00€
Fresh mixed fruit smoothie 8,00€
Smoothies with Greek yogurt, honey and fruits 10,00€
Zmriko AvayukTiko / Homemade beverage o00¢€
(Lemonade with ginger, lemonade with mastiha,
Pomegranate with green tea)

Nepo AvBpakouxo / Sparkling Water 750ml 500€
Nepo AvBpakouxo / Sparkling Water 250m!l 2,50¢€
Nepo / Water 1lt 4,00€
[AYKA | DESSERTS

Aoukoupadeg pe pEN 14,00€
Greek traditional donuts with honey

Mpo@LrepoA pe 6wG ZEGTAG 0OKOAATAG YAAAKTOG 12,00€
KaL KapapéAa

Profiteroles with warm chocolate sauce and caramel

Kpépa cokoharag 8,00¢€
Chocolate cream

Cheesecake 11,00€
Cheesecake

EKUEK TOOUPEKL 10,00€
Ekmek (pastry based on Greek sweet bread

with vanilia cream and pistachiol

MaBAoBa 9,00€
Pavlova

Tapra passion fruit 12,00€
Passion fruit tart

Awapopeg yeuoelg naywto kat sorbet per scoop 3,00€

Various flavors of ice cream and sorbet

PREMIUM SOFT DRINKS

Fever Tree Idian Tonic 200ml 5,00 €
Fever Tree Ginger Beer 200ml 5,00 €
Fever Tree Ginger Ale 200ml 5,00 €
Fever Tree Mediterranean Tonic 200ml 5,00 €
Fever Tree Lemon Tonic 200ml 5,00 €
Three Cents Pink Grapefruit soda 200ml 500 ¢
Three Cents bergamot soda 200ml 5,00 €
KAQEAEL | COFFEES

EMnvikoc / Greek Coffee 3,00¢€
AtnAog eMnvikog / Double Greek Coffee 400 €
Opané / Frappe 4,00¢€
Opané pe naywto / Frappe with ice cream 7,00 €
Eanpéao / Espresso 2,00¢€
Awnhog Eanpéao / Double Espresso 400€
Opévro Eanpéco / Freddo Espresso 400€
Kanouraivo / Cappuccino 400€
Opévro Kanourtaivo / Freddo Cappuccino 450 ¢€
ZokoMara zeath / Chocolate hot 400€
Toat/ Tea 400€
Irish Coffee 9,00€

Milkshakes [vanilla, chocolate, strawberry) 8,00 ¢

tou Thodori
GREEK W CUISINE

(4] Avli Tou Thodori avlitouthodori

¥%) Gluten free

v Vegeterian food

*Ka@ meptodoug xprotponotovpe mpoiovia Babiag katapogews,
** UV mapagkeur Tnyavntwy XproponotoupE EAaLa QUTIKIG
TPOEAEVONS,

¢ tpéc oupmephappaverat @.M1A. 13% emt twv oy
Anpotkog eopoc; 0,5%, Moooata apBLropou: 13%
Ayopavopitkol YreOBuvor, GANAYHYE KOYZAOANAL

To kar@otnpa dlabetet dehtio mapamovwy.
Complaint forms are avaialable.
Beschwerdermudar erhaltich.

Des formulaires de reclamation sont disponibles.

O KATANAAQTHZ AEN EXEI'YIOXPEQ2H NA MAHPQZEI EAN AEN
MAPAAABEI TO NOMIMO MAPAZTATIKC 2TOIXEIO
(ANOAEI=H-TIMOAQIQ).

CUSTOMERS RESERVE THE RIGHT NOT'TO PAY UNLESS THEY ARE
ISSUED A LEGAL SALES RECEIPT OR AN INVOICE.



tou Thodori
GREEK W CUISINE

White Wines

Malagouzia, Domaine Gerovasilliou
Malagouzia, Epanomi, North Greece
Elegant wine with lemon green color, which generously expresses all the aroma of the variely. Apricot,
peach, pear but also tropical fruits, and a plant sensation with notes of mint accompanied by floral aromas
dominated by the rose. In the mouth it s dly, with satisfactory acialty, medlum body and long aftertaste.

Biblia Chora, Biblia Hora Estate
Sauvignon Blanc - Assyrtiko, Pangeon Oros, North Greece
Bright white-yellow color. The intense herbal and herbal aromas against the background of exotic fruts in
combination with exceptional acicity make it very flexible in combinations with food, but also very enjoyable.

4 Limnes, Estate Kir-Yianni
Chardonnay-Gewurztraminer, Florina, North Greece
Intense aromas of rose petals, peach, apricot and lychee, are overlaid with notes of vanilla and tobacco from
Chardonnay's 6 months maturation in oak, balance with the crunchy acidlly in a great combination of these verites,

Sauvignon Blanc, Alpha Estate
Sauvignon Blanc, Amyndeon, North Greece
Brillianty, ight yellow in color with greenish tinés. Strong and fively nose, typical Sauvignon Blan,
Suggesting gooseberry, passion fruits, melon, ichi with a note of honeysuckle. Crispy and wellstructured,
reminding the nose aromas with a hint of lime. A richiy textured wine with superb fength and balnce.
A dlassy wine with fong finish and persistent aromas.

Chardonnay, Domaine Gerovassiliou
Chardonnay, Epanomi, North Greece
Bright yellow-gold with a rich mouthfeel, honeyed texture and citrusy scents on a background of smoke
and dried nuts. It has a ful, rich, complex taste and can be aged for several more years
due to fts strength and character.

Santorini, Boutari Winery
Assyrtiko, Santorini, Cyclades
It has medium lemon color and intense aromas of lemon, tobacco, peach, honey, arange, Sourdough bread,
and wet stone. Rich mouthfeel, with impressive concentration and aromas of ripe cilrus, peach, and hinis
of sattiness and mineraly. It has a moderate boay and sharp acidly.

Ovilos, Biblia Hora Estate
Assyrtiko-Semilon, Pangeon Oros, North Greece
Intense aromas of tropical fruit and grapeftuit alternate with notes of lemony itrus to Stimulate the senses.
Ithas a rich, full-bodlied and balanced flavour, with exceptional structure, refreshing acidliy
and big aromatic finish.

Armyra, Domaine Skouras
Chardonnay, Malagouzia, Nemea, North Greece
The color s green-yellow with a few greenish fues. The nose Is expressive with aromas of ripe peach, tropical
Jruit such as pineapple and hints of lemon. Aromas of butter, bread and caramel follow. The mouth i rich,
round, refreshing and balanced. The finish is long, complex, and with constant evolution.

Thema, Estate Pavlidis
Assyrtiko, Sauvignon Blanc, Drama, North Greece
Light yellow - green color. Complex nose beginning with intense fruity aromas of exotic fruits and continuing
with compounaling hints of itron and peach. Well balanced and richly flavored in mouth with pleasing
Jreshness. Clean and fruity aftertaste finishing with the characteristic crispness of Ass)iko.

Dialogos, Dio Ipsi Estate
Kidonitsa-Assyrtiko, lleia, Peloponnese
It has mealum lemon color with greenish hues and intense aromas of quince, feman, bergama, white peach,
lemon blossom and pear. In the mouth it s uicy and expressive with medium body and refreshing acidly.
Fresh fruits such as pear, peach, fime, lemon, quince and grapefiuit are combined with hetbal and floral notes.

Viognier, Estate Palivos
Viognier, Nemea, Peloponnese
WModerately lemany, with expressive aromas of apricot, pear compote and s of white flowers to make the
nose firesistible. Along with some sweet spices like vanilla to increase the complexiy. In the mouth itis
creamy, with moderate aciclty, rich, with juicy ripe fruits and the new barrel ust enough to be heard.
Long finish and complex aftertaste in an overal very good expression of Viognier.

YCOLLECTION

44,00

39,00

41,00

52,00

56,00

67,00

72,00

34,00

38,00

37,00

750ml 1,500ml

88,00

104,00

144,00

Blanc de Gris, Estate Tselepos
Moschofilero, Nemea, Peloponnese
Wine with exuberant aromas of white flowers, citrus fruit and orange blossom with pronounced intensit.
Itis characterized by it rich body in balance with is high acidly.

White Letter, Boutari Winery
Assyrtiko — Malagouzia-Sauvignon Blanc, Amyndeo, North Greece
White Letter Boutari has pale leman-green color and discreet aromas of lemon, fime, peach, pineapple,
citron, grapefruit, unripe fig, bell pepper and femon blossom. In the mouth it has medlum (-) body and crisp
acidliy. Green fruits Such as apple and pear are mixed with notes of ctrus and white flowers.

Malagouzia, Alpha Estate
Malagouzia, Amyndeon, Macedonia
Brilliantly, light yellow in color with greenish ints. Strong and lively nose, typical Malagouzia, suggesting rose
petal with floraf aromas and sweet spices, melon, ichi with a note of honeysuckle. Round and mellow
on the palate, fat but balanced, high in alcohol with pienty of finesse. Wellstructured; reminding the nose
aromas with a hint of rosemary. A richly textured wine with Superb length and balance.
Aclassy wine with long finish and persistent aromas.

Pinot Grigio, Castello di Butrio
Pinot Grigio, Friuli - Venezia Giulia, Italy
Bright yellow color of feman. On the nose maderate ntensity of aromas, green apple, pear and acacia.
Oily i the mouth with a clean and fine aromatic profile. Pleasant acidliy and earthy shades.

Chablis, Joseph Drouhin
Chardonnay, Bourgogne, France
Brilliant yellow-green color. The aromas are reminiscent of lemon, ciirus, asparagus...0On the palate,
the first sip offers its clear-cut and fresh impression, with a nice texture. Long on the aftertaste, with fruity
as well as mineral flavours; becomes slightly honeyed when the wine is more evolved

Rosé Wines

|dylle, La Tour Melas
Grenache-Agiorgitiko-Syrah, Achinas, Central Greece
Smooth, elegant nose with dominant notes of uicy, ripe cherries and strawberries. Red apple, Sanguine,
and orange blossom gradually reveal themselves. The mouth s moderate (+) volume with crsp acidly.
Pomegranate, strawberry, cherries, peach, pink grapefruit, citron and candlied apple create  Special profile
Jor a rosé wine, very far from what we are usedto. The long finish with itrus notes boosts the palate.

Rosé, Alpha Estate
Xinomavro, Amyndeon, North Greece
Bright rose color, with salmon color hins. Fruily nose with rich expression. rose petals and strawberries.
Well batanced mouth, quite ful, fat but balanced, reminding the nose aromas, with long aftertaste.

Rosé, Biblia Hora Estate
Syrah, Pangeon Oros, North Greece
Sliahtly spicy nose entices with intense aromas of Summer fruits, particularly strawberry, Morello cherry
and blueberry. tis an atiractive local expression of the variety that Is well poised with excellent structure.
It cool acidty combined with fts fruity characer gives an apulently textured mouthfee! and a livelyfinish.

Rosé, Domaine Costa Lazaridi
Grenache Rouge, Merlot, Agiorgitiko, Drama, North Greece
Pure salmon roe. Nose with expressive aromas of red fruits such as Strawberry and raspberry along
with a sense of freshness reminiscent of lemon zest and caramel. In the mouth light, refreshing, arsp, exactly
what you would expect when you see it Served in the glass. It could be a real great alternative for Provence
1os¢ lovers, but on its own and without comparison it s a delighiful rosé wine.

Dianthos, Boutari Winery
Xinomavro, Naousa, North Greece
Its color s bright soft rose. fs charming aroma with fresh red fruis such as Sirawberries and pomegranates
against a background of ripe rose and orange peel. ts taste Is cool with a playful acidlity and the Strawberry
notes are embraced by Sour cherry and together leave a wonderful fruity and losting oftertaste.

Alma, Estate Pavlidis
Syrah, Agiorgitiko, Drama, North Greece
Its color fs Soft salmon. Its aroma is elegant and reminiscent of cherry and raspberry, with some floral
and spicy hints. s taste is refreshing and pleasant with fruits dominating here as well

M de Minuti, Chateau Minuti
Provence Blend, Cotes de Provence, France
Light pink opticall. On the nose there are aromas of peach, orange peel and red frui.
Mild in the mouth with crisp acidlty and fong aftertaste.

Miraval, Chateau Miraval
Provence Blend, Cotes de Provence, France
Beautiful ight pink color. Fantastic bouquet with delicate aromas of white fruit. Round and soft mouth
with aromas of cherry, wild strawberry and traces of sait. It has a refreshing acidlty, thanks to the alitude
of the vineyards. finished Balanced lusting and elegont.

750ml
35,00

30,00

38,00

44,00

95,00

750ml 1,500ml

44,00

51,00

39,00

45,00
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68,00

72,00

88,00
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144,00



Wines by The Glass / 150 ml %

White

Ploes, Amalagos Wines 7,00
Sauvignon Blanc - Muscat, Drama, North Greece

GREEK Y CUISINE COLLECTION

Malagouzia, Alpha Estate 9,50
Malagouzia, Amyndeon, North Greece
Red Wines 750ml ~ Dialogos, Dio Ipsi Estate 9,50
Kidonitsa - Assyrtiko, lleia, Peloponnese
Pinot Noir, Alpha Estate 60,00 -
Pinot Noir, Florina, Macedonia Rose
Depih and concentration balanced by the fresh acidlty and mineraliy that are typical of the Site. Influenced Nautilus. La Tour Melas 8 00
by new oak, their subalued, alluring aromas, characterized from wild cherries aromas, with hints of spiced Grenache - Syrah - Agio’rgitiko Wi el e ’
black plums, raspberies and cocoa Sedluce the edlucated palate, as does the vibrant acidliy, Rosé AlphE’l Estaté 1750
o o Xinomavro, Amyndeon, North Greece
Biblia Chora, Biblia Hora Estate 47,00 Miraval, Chateau Miraval 1800
Cabernet Sauvignon, Merlot, Pangeon Oras, North Greece Provence Blend, Cotes de Provence, France
Ithas  deep purple color that is almost blackish-red. Its nose brings out aromas of red fruit (gooseberries)
and herbs mingled with notes of vanilla, cedar and milk chocolate. It i rich, expansive and wellsiructured Red
in the mouth, with silky tannins that give it a fong finish and great ageing abily
Dialogos, Dio Ipsi Estate 11,50
Avaton, Domaine Gerovassiliou 62,00 Agiorgitiko - Syrah, lleia, Peloponnese
Limnio, Mavroud, Mavrotragano, Epanomi, North Greece Bourgogne Pinot Noir, Joseph Drouhin 18,00
It has a briliant, deep-red color and o complex bouquet o rpe dark fuits (rospberres), risins, coffee and _ Pinot Noir, Bourgogne, France
cacao. On the palate, gentl tannins are supported by an abundance offu, creating power and balance, Chateau Julia, Domaine Costa Lazarii 14,00
The aftertaste continues with a repetition of the spice. Merlot, Drama, North Greece W
a , : - i i i 7
Chéteau Julia, Domaine Costa Lazaridi 55,00 Dessert Wines & Digestives L
Merlot, Drama, North Greece By th
e - e Glass 50 ml
Ithas a rich red color and, on the nose, there are complex aromas of small forest fruits, mint and eucalypius. y
In the mouth it has a very good concentration, itis fruity and round with strong well-worked tannins and an Visanto. Santo Wines 850
inense long i, Aidani - Athri - Assyrtiko, Santorini Cyclades
“Sole”, Biblia Hora Estate 7,50
Syrah, Alpha Estate 44,00 Semillon, Pangeon Oros, North Greece
Syrah, Amyndeon, North Greece “Vlin Doux" EOS Samos 4,00
Bright, deep ruby color. ft has beautiful Syrah fruit sifky and ripe. Rich and intricate bouguet, earthy, Muscat, Samos, Dodecanese
dominated by leather and cherry brandy aromas, with penpery and plumy background. Generous, ful “Dark Cave”, Tsililis 8,00
boded chewy, robust wine with a velvety taste. Vanill, wood, mocha and toffee hints. Slightly tannit finish Aged Tsipouro, Meteora, Thessaly
with long persistent aromas; Tentura, Roots 4,00
Spiced Liquer, Mesinia, Peloponnese
Thema, Estate Pavlidis 47,00
Syrah, Agiorgitiko, Drama, North Greece 200ml  750ml
Robust wine in every sense of the word. It has tight tannins and quite a bit of alcohol. /¢ s very well mace
and ideally needs aging to calm down a bit or strong meat to take it for a walk! Prg;f;c\?e nBe't’(l)ltl t!?l)?c g 500
, Bianconero 10,00
. Katog! Avgrqff . 000 Semi - Dry, Hamburg Muscat, Greece
Cabernet Sauvignon, Merlot, Agiorgitiko, Metsovo, Epirus L'Antica Quercia Matiu Brut DOC 3600
Katogi Averoffis a wine that could be described in just two words: Fived Value! The first "good" Greek bottled Glera, Conegliano di Valdobbiadene, Italy '
red wine stil honors fts history. it can easily accompany alf the griled and cooked meats of the daily Greek Prosecco Rosé, Montelliana 26,00
{able, but also can be served in a glass at any time and occasion. Pinot Noir, Veneto, Italy
. o Moscato D ‘Asti 26,00
Dialogos, Dio Ipsi Estate 44,00 Moscato, ltaly
Agiorgitiko — Syrah, lleia, Peloponnese
Rich flavor, dark red color, intense aromas of dried frui, tannins noticeable but discreet presence 200ml  750ml
in harmonious combination with the special notes of the barrel. .
Non-Vintage
Chianti Classico, Querciabella 78,00 ) .
This great ltalian red impresses with s elegance and balance. Structured tonnins and a refreshing acidy. Chardon nay,hP| L O(ti Meunier, Pinot N.0|Ir
Rich and arsstocratic with fruity taste and aroma. s elegant texture is also excellent Moet & ances Ige '".‘Pe"a. 16400
Chardonnay, Pinot Meunier, Pinot Noir
: : : Veuve Cliquot Ponsardin Brut 160,00
Bourgogne Pm.Ot paijosepnDiguhin el Chardonnaquinot Meunier, Pinot Noir
1 UL fourzgre e N . Moét & Chandon Rosé Imperial 5200 160,00
Awine with aromas of red fruit, raspberries and currants. On the palate it s spicy and pleasantly silky. Chardonnay, Pinot Meunier, Pinot Noir
It 5 0 balanced wine, withou too much power and with @ medlum-low acidiy ' '
- , Vintage Brut
Fresh Malbec, Dona Silvina Bodegas Krontiras 40,00
Malbec, Argentina Dom Perignon 400,00
Ithas an intense color and combines aromas of red fruits and flowers with Soft tannins, Chardonnay, Pinot Noir
which lead'to a soft aftertaste of medium duration. Louis Roederer, Cristal 500,00

Chardonnay, Pinot Noir



