Tou THODORI
OPEKTIKA / APPETIZERS
Wapi n nira ava dropo 2,00€
Bread or pita bread per person
Tearzikt ) (P 7,00 €
Tzatziki
Tapapooahdra 800€e
Roe fish salad (dip) _
Opéakieg Tyavntég narareg () (P 650 €
Homemade fresh fried potatoes
KookuBakta tnyavnra 950 €
Fried Zucchini
Auya paTia P TpLUpEVES TnyavnTeg narareg 13,00 €

Fried eggs with grated fried potatoes

Oéra o¢ QUM peE pHENL KaL oouoapl )

Feta cheese wrapped in pastry with honey

and sesame seeds

Maorého Xiou amnv AadokoMa ynpévo () (P
0TOV (OUPVO i€ VTopaTivia Kat Addt BagtAikou
Mastello cheese of Chios baked in the oven
with cherry tomatoes and basil oil

Unra Aaxavika pe oaktoa ano ywoUprt (2 () 1500€
Grilled vegetables with yogurt sauce

Mavirapa Mukovou oxapag [nAaumeouc] 1550 €
pe okopdohado Kat drdpopa apwpatika Botava

Grilled Mykonian mushrooms [plevro tous)

with garlic oil and various aromatic herbs

14,00 €

15,00 €

Tapra pe dLapopa pavirdpia, npaoo Kat KATOLKiaLo Tupi 17,00 €
Tart with various mushrooms, leek and goat cheese

Kpeppudonua (7 1650 €
Local Onion Pie

Kegredakia pe oaAtoa vropdrag 14,00 €
Meat balls with tomato sauce

MeAurzava wap pe Tppévn géra () (P 1350 €
Stuffed eggplants with tomatoes, onions and feta

Mooxapicto Taptap papwvapLopEvo o€ 6LVanoomnopo 2250 €
KaL vTLgov peAtou

Beef tartare marinated in mustard seeds and honey dijon
YANATEZ / SALADS

Xwpuarikn cakdra () (P 12,50 €
Greek salad

LaAara Tou Kaioapa pe ynto Kotonoulo, 17,00 €

NappeZava Kat Kpoutov okopdou

Ceasar salad with grilled chicken,

parmesan and garlic croutons

Megoyetakn oahdra pe onavaky, Eepa olka, 2) () 16,00 €
avBoTupo Kat owg ano noptokaAL, Taxive kat pEN

Mediterranean salad with spinach, dried figs,

anthotyro cheese and orange, tahini , honey dressing

MUkovog, akpUpa e vropara, nuEtpuEl §wotupo (P 15,00 €
Kat Bwveykper vioparag, okopdou

Mykonos almyra greens with tomatoes, rusk,

xinotiro cheese and tomato, garlic vinaigrette B

Lahara kwoa pe baby onavakt, §npouc kapnou, P 1650¢

KohokUBa kat Bveykper pe)\lou Kapu, Tgivizep

(uinoa with baby spinach various dry fruits

pumpkin and honey, curry, gmgervmmgrette

Mnpakolo oakara e Tpayavo pnétkov, kaBoupdiopeva 1450 €
aplySaha, oTagides, panavakt Kot 0wg payLovegag

Broccoli salad with crispy bacon, roasted almonds,

raisins, radish and mayonnaise sauce

LaAdra burrata pe vopativia kat owg néoto () () 16,00 €
Burrata salad with cherry tomatoes and pesto dressing
Lakdra pe navrzdpla, pacorakta, pnakeg 2) (P 15,50 €

ano KaroLkioto Tupi, kapUdLa Kat BveykpeT navrzapLol, okopdou
Salad with beets, green beans, goat cheese balls,
walnuts and beetroot, garlic vinaigrette

Mpdown oakdra e TG)\OYGVL Meaonviag, papperdda (P
vTopdTag Kat 0w pe pouotdpda, o€upeho, Bahadpiko

Green salad with talagani cheese of Messinia, tomato jam
and mustard, honey, balsamic dressing

Mpdawn cakdra e yapideg oxapag, viopativia kat e

ano pnAa€do, pouatapda, kanapn

Grilled shrimps on a bed of mixed green salad with cherry
tomatoes and cider vinegar, mustard, capers dressing

16,00 €

24,00 €

WAPIA & BAANAZLINA
FISH & SEAFOQOD
Appetizers

MUda axvioTd pe PoKLo Kat cappav 17,00 €
Steamed mussels with finocchio and saffron
lapidec* nave pe NIKAVTIKN PayLoveza XopapavrLg
Kat 1givigep nikAa

Shrimps* fried breaded with spicy mayonnaise
horseradish and pickled ginger

Xtanodt oxapag pe paBa kat kpeppudakia oTipddou
Grilled octopus with fava beans and baby onions
MnakaAhapokeprédeg

Cod Fritters

laupog Tnyavntog

Fried anchovies

Kakapapakia* Tnyavntd pe owg TapTap

Fried Calamari* with tartare sauce

LapdEAa oxapag e kanapn Kat KpePpLdL Epod
Grilled sardines with capers and onions

Taprap ooAopou ndvw o€ oakdra pe aBokavro

Ka ayyoupt

Salmon tartare on avocado and cucumber salad
LeBitoe AaBpakL o€ nopToKAAL, Aepovy,

PPEOKO KOALAVOPO Kal KOKKLVN minepLa

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

LeBiroe pe dLaopa wapla npépag Kat Aaxavika,
o€ leche de tigre

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

lapideg cayavakL apwpaTIOPEVES PE 0UZ0 OE
noupe pelTzavag Kat Katikt Aopokou

Shrimps* saganaki with tomato, ouzo and side
of eggplant mash with Katiki cheese

Main Dish

22,00€

19,50 €
15,00 €
13,50 €
1750 €
15,00 €

22,00€

22,00€

23,00€

23,00€

Kahapdpt* avolxto oxapag nave

0€ TOLyapLoTa XOpTa JE VTOpATa, oKopdo,
KPEHHUAL Kal paupo Tapaya
Open-grilled calamari* on stir fried greens with
tomato, garlic, onion and black roe fish [dip]
Lohopog oxdapag aepBiplopévog pe ayplo pugL

KaL QaKES

Grilled Salmon with wild rice and lentils

AaBpakt gu\éTo oxapag pe BpaoTa Aaxavika

Kat 6wg Aepovt, Kanapn Kat AwaoTn vropdra
Grilled sea bass fillet with boiled vegetables and
lemon capers, sun-dried tomato sauce

Qaykpi PLAETO OWTE NAVE OE NLKAVTLKO NOUPE

He Toopibo KalL ow¢ paylovézag patvravou

Saute red snapper fillet with spicy puree with
chorizo and parsley mayonnalse sauce

Axviato iléTo oKopnivag kat Aaxavida,

0€ ONLTIKO WO WapLoU e AepovL

Kat noupé oeAvopizag

Steamed scorpion fish fillet and kale in homemade
fish broth with lemon and celeriac mash
OukéTo opupidag o€ Behoute owg

HE 0a@pav KaL onavakopuzo

Golden grouper fillet in velouté saffron sauce
with spinach risotto

lapideg Jumbo* oxapag He GUVODEUTIKO
NG enthoyng oag

Jumbo Shrimps* on the grill with side

of your choice

Aotakoc* oxapag pe ouvodEUTIKO

22,00€

26,00€

24,00€

28,00€

43,00€

46,00€

Pwmore ywa n
Ask for price

Parmnare ya Tyn

Tng enthoyng oag Ask for price
Lobster on the grill with side of your choice
Opeoka wapla npEpag Farm fishes / kg 60,00 €

We ouvodeuTIkG TnG enthoyng oag Ocean fishes kg 90,00€
Fresh fish of the day with side
of your choice

KPEATIKA
MEAT IN JOSPER

LouBAGKL kotonoulo (unoUTL) pe Tnyavntég
NATaTeG KaL VILA yLaoupTLoU

Chicken Souvlaki (thigh) with fresh fries

and yogurt dip

Kotonouho QLAETO YENLOTO e KANVLOTO TUpi Kal
pavirapa oepBLpLopévo e PPETKA ZUHAPLKA
Chicken fillet stuffed with smoked cheese
and mushrooms served with fresh pasta
Lvitoel koTdnouAo pe TnyavnTEG NATATES

KaL 000G AEpovL, Tgivizep

Chicken schnitzel with fresh fries and
lemon, ginger sauce

AvolxTo UnépyKep HooxapLou HE Tupi, PNELKOV,
VTOATa, KPEPHUGL KAl NATATEG TNYAVNTEG

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

T-bone steak (yahakrog) pe Aaxavika
oxapag kat natareg baby pe pupwdika
T-bone steak (veal] with grilled vegetables
and baby potatoes with herbs

Picanha Black Angus oepBpiopévn pe
nardreg baby

Picanha Black Angus served with baby potatoes
Flat Iron (xTévt) ogpBipiapiévo pe TpLUpEVO
KapOTO Kal NATATEG TNYAVNTE

Flat Iron served with grated carrot and fries
Strip loin Black Angus oepBiplopévo pe
nardreg baby

Strip loin Black Angus served with baby potatoes
Tomahawk Black Angus pnptzoAa
Hooxapiota e natdreg baby

Tomahawk Black Angus Beef steak with
baby potatoes

Xotpwn pnptzoha Tomahawk

HE TNYaVNTEG NATATEC

Pork steak Tomahawk with fresh fries

KotaL ané apvakt pe devipoAiBavo nave

0€ NOUpE Natarag

Lamb shank with rosemary gravy

on mashed potatoes

Apviato Kapé pe KpouoTa PHUPWALKWY

KaL VIOKL ano onavakt

Lamb rack in herbs crust and spinach gnocchi
Xotpwvn Tnyavid pe oaAtoa pouotapdag, pEra
KaL TNYavnTéG NATATES

Pork fried with mustard sauce, feta cheese
and fresh fries

MotkiAia KpedTwv oxapag upn / small
(kotonouho oouBAakL, Aoukaviko (2 persons)
Mukévou, apviola natdakla,
HALQTEKL KL NAVTGETA

HE NaTaTeC TNYavNTEC)

Mix grill meat platter
(chicken souvlaki, mykonian sausage,
beef burger, lamb chops and pancetta
with fries

[EYZEIZ AMO EANAAA
TASTE OF GREECE

Moucakag

Greek Moussaka

Mooxapt ylouBerat

Beef Giouvetsi (Greek-style beef stew in
tomato sauce with orzo pastal

Apvakt KAEQTIKO

Kleftiko (Lamb stew with vegetables
and graviera cheese]

MNapadootaka yepLOTa pE puzL KaL oTapiOES
Traditional stuffed vegetables
(Tomatoes & Peppers) with rice and raisins

18,00€

23,00€

18,00€

18,50 €

34,00€

36,00€
32,00€
38,00€

95,00 € /kg

22,00€

27,00€

34,00€

18,00€

34,00€

ueyakn / large 68,00 €
(4 persons]

16,00€

2000€
22,00€

@ 1400¢



[AZTA-PIZOTO / PASTA-RIZOTO

Inayyert ye Bakaoowva kat anaAn owg

ané okopdo Kat paivravo

Seafood spaghetti with sauce of garlic

and parsley

Kahapapada pe kape vropdrag, eMEG

Kat ppéako Baathko

Pasta with calamari, tomato cubes, olives

and fresh basil

Aotakog 400-450gr pe kplBapakt

KaL ppEaKLa vropara

Lobster 400-450gr with orzo (greek pastal

and fresh tomato

AwyKouivt pe golopo Kat avnBo

Linguini with salmon and dill

Inayyért alla chitarra pe néato ano guotikt
Avwyivng, auyotdpaxo Kat Taptap Tovou

Spaghetti alla chitarra with pistachio pesto, fish
roe and tuna tartare

LTpLQTAPLA XWPLATLKA PE KAMVLOTO XOLPLVO

Kat §wotupo Mukovou

Traditional swivels with smoked pork and
mykonian xinotiro (sour white cheese)

Pykatovt pe kotonoulo kat 6aAtoa

ALaoTAG vroparag

Rigatoni with chicken and sun dried t

omato sauce

Inayyett al pesto pe Baathko, nappezava (P
KaL Koukouvapt

Spaghetti al pesto with basil, parmesan and pine nuts
PaBuoAt yeptoto pe Tupi ricotta, onavakt kat () 15,00 €
oGAToa vropdrag

Ravioli stuffed with ricotta cheese, spinach

and tomato sauce

Puz6To pe pavirapta noproivt kat Aadt tpougag 22,00 €
Risotto with porcini mushrooms and truffle ol

Puzoto pe yapideg*, anapdyyta kat Aepovoxopto 25,00 €
Risotto with prawns*, asparagus and lemon grass

26,00 €

22,00 €

5200 €

20,00 €

30,00 €

19,50 €

17,50 €

12,00 €

MITZA-INAKE / PIZZA-SNACKS

MAPTAPITA (rupi, o6Atoa kat viopara) (7
MARGARITA (cheese, tomato sauce)
XQPIATIKH (vropara, péra, kpeppudy, eNég, (7 15,50 €
Kanapn kat piyavn)

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

LMNEZIAA (zapnov, Tupi, oahapt, odAroa,

UNELKOV, JaviTdpla Kat ninepta)

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

DIAVOLA (o@Aroa vropdrac, Tupi Kat Kautepo
oaAapy)

Diavola (tomato sauce, cheese and spicy salami]
Steak sandwich navew oe Tzlandra pe pUAAa
pOKaG, KpepHUAL Kat dressing nappezavag

Steak sandwich on ciabatta with rocket
leaves,caramelized onions and parmesan sauce
Club sandwich pe Tnyavntég natdreg

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

Club sandwich pe kanvioTé coAopd, ayyoupt,
KPEHA TUPLOU O€ YwHi OMKNG KaL TnyavnTEg
narareg

Club sandwich with smoked salmon, cucumber
and cream cheese on whole wheat bread and
fresh fries

12,50 €

15,90 €

145 €

16,90 €

14,50 €

17,50 €

0YZ0 | 0UZ0
Kapapakt 0uzo 200ml / Ouzo 12,00 €
Kapapdkt ainoupo 200ml / Tsipouro 1300€

Moaxaro AuBoupyou anaotaypa otaguAiou Tatkikng 200ml 17,00 €
Black Muscat grape distillate Tsililis 200ml

MMYPEZ / BEERS

Fix 330ml 5,50 €
Fix Dark 330ml 750 €
Fix ANEY 330m! (non-alcohol) 5,50 €
Mythos Radler 330ml 5,50 €
Carlsberg 330ml 6,00€
Kaiser Pilsner 330ml 6,00¢€
Schneider Weisse 500ml 10,00 €
Corona 330ml 8,00€
Estrella Damm Inedit 750ml 22,00 €
Nnoog BIO Lager 330ml 700 €
Nnaog Pilsner 330ml 700 €
Mykonian Beer
Mikonu Blonde Saison 330ml 900¢€
Mikonu Indian Pale Ale 330ml 900¢€
Mikonu Fresh Lager 330ml 9,00 €
Draft Beer
Mythos Beer
Mpo notnpt 330ml/ Small glass 330ml 6,00 €
Meyaho notpt 500ml / Large glass 500ml 8,50 €
ANAWYKTIKA | SOFT DRINKS

Coca Cola 250ml 4,00 €
Coca Cola Zero 250ml 4,00 €
MopTokahada / Lux Orange 250ml 4,00 ¢
Aepovada / Lux Lemon 250ml 4,00 €
lkazoza / Sprite 250ml 4,00 €
260a / Soda Water 250ml 400¢
Tovik / Tonic Water 250ml 4,00 €
Ice Tea Lemon / Peach 250ml 4,00 €
®peakog Xupog Moptokat / Fresh Orange Juice 6,50¢€
Fresh mixed fruit smoothie 8,50 ¢
Smoothies with Greek yogurt, honey and fruits 10,00 €
Znuriko AvayukTtiko / Homemade beverage 500¢e
(Lemonade with ginger, Pomegranate with green tea)

Nepo AvBpakoUxo / Sparkling Water 750ml 500€
Nepo AvBpakoUxo / Sparkling Water 250ml 250¢€
Nepo / Water 11t 400€
AYKA | DESSERTS

Aoukoupadeg e peL 14,00¢€
Greek traditional donuts with honey

Mpo@urepoA pe owg geoTAG 0OKOAATAG YAAAKTOG 13,00€
KaL Kapapéeia

Profiteroles with warm chocolate sauce and caramel

Kpépa ookoAarag 9,00€
Chocolate cream

Cheesecake 12,00€
Cheesecake

EKuéK TOOUpEKL 1050¢€
Ekmek (pastry based on Greek sweet bread

with vanilia cream and pistachiol

MavakoTa pe yeuan AeBavra kat 0w¢ AepovioU 8,00¢
Panna Cotta with lavender flavor and lemon sauce

Tapra passion fruit 1250¢€
Passion fruit tart

Awagpopeg yeuoelg naywto kat sorbet per scoop 300€

Various flavors of ice cream and sorbet

PREMIUM SOFT DRINKS

Fever Tree Idian Tonic 200ml 6,00 €
Fever Tree Ginger Beer 200ml 6,00€
Fever Tree Ginger Ale 200ml 6,00 €
Fever Tree Mediterranean Tonic 200ml ¢ 00¢
Fever Tree Pink Grapefruit soda 200ml 6,00 €
KA®EAEL | COFFEES

EMnvikoc / Greek Coffee 250 €
AinAoc eMnvikoc / Double Greek Coffee 4,00 €
Opané / Frappe 4,00€
Opané pe naywro./ Frappe withice-cream. 7,00 €
Eonpéao / Espresso 250¢€
Awnog Eonpéao / Double Espresso 4,00€
Opévro Eanpéao / Freddo Espresso 400¢€
Kanoutaivo / Cappuccino 400€
Opévro Kanouraivo / Freddo Cappuccino 4,50 €
Tokohara zeotn / Chocolate hot 400€
Toau/ Tea 400¢
Irish Coffee 9,00€

Milkshakes (vanilla, chocolate, strawberry) 8,00 €

Tou THODORI

GREEK CUISINE

Gl ©

¥%) Gluten free
v Vegeterian food

*Kad meptodoug ypnotomolovpe mpoiovia Babiag katapogew,
** TV TIQPAOKEUT TYQVTV YpnotIomoLoU e E\aLa QUTLKAG
TPOEAELANC.

ug s oupmephappBaverar @.MA. 13% ent v twv
Anpotkoc eopoc;: 0,5%, Moaoatd apBtopou: 13%
Ayopavopitkog YeBuvog: ADANAZIOY KOYZAGANAY

To karaotnpa dlabetet dehtio maparnovuy.
Complaint forms are avaialable.
Beschwerdermudar erhaltich.

Des formulaires de reclamation sont disponibles.

0 KATANAAQTHZ AEN EXEI YITOXPEQ2H NA NAHPQZEI EAN AEN
[MAPAMBEI TO NOMIMO MAPAZTATIKO 2TOIXEIO
(AMOAEIZH-TIMOAQITIO).

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



Tou THODORI
WINE COLLECTION

White Wines

Malagouzia, Domaine Gerovasilliou 44,00 88,00
Malagouzia, Epanomi (North Greece)
Elegant wine with lemon green color, which generously expresses all the aroma of the variety. Apricot
peach, pear but also trapical fruis, and a plant sensation with nates of mint accompanied by floral aromas
dominated by the rose. In the mouth it s diy, with satisfactory acidlty, medlum body and/long aftertaste.

750ml 1,500ml

Biblia Chora, Biblia Hora Estate 39,00
Sauvignon Blanc - Assyrtiko (Pangeon Oros, North Greece)
Bright white-yellow color. The intense herbal and herbal aromas againstthe background of exatic fuis in
combination with exceptional acidity make it very flexible in combinations with food, but also very enjoyabe.

4 Limnes, Estate Kir-Yianni 42,00
Chardonnay - Gewurztraminer (Florina, North Greece)
Intense aromas of rose petals, peach, apricot and lychee, are overlaid with notes of vanilla and tobacco
Jrom Chardonnay's 6 months maturation in oak, balance with the crunchy acidly i
n a great combination of these verites.

Sauvignon Blanc, Alpha Estate 52,00
Sauvignon Blanc, Amyndeon (North Greece)
Brilliantly, it yellow in color with greenish tinis. Strong and lively nose, typical Sauvignon Blanc,
suggesting gooseberry, passion fruits, melon, ichi with a note of honeysuckle. Crispy and wellstructured,
reminaling the nose aromas with a hintof fime. A richly textured wine with superb length and balance.
Adlassy wine with long finish and persistent aromas,

Chardonnay, Domaine Gerovasilliou 56,00
Chardonnay (Epanomi, North Greece)
Bright yelow-gold with a ich mouthjeel, honeyed texture and dirusy scents on a background of smoke and dlied
nuts. It has a ful, rich, complex taste and can be aged!for several more years due to s strength and character.

Santorini, Boutari Winery 69,00
Assyriko (Santorini, Cyclaes)
[t has medlum lemon color and infense ammas 0f lemon, tobacco, peach, honey, orange, sourdough
bread, and wet stone. Rich mouthyeel, wit mpress e concentration and aromas of ripe cilrus, peach,
and hints of salliness and mineraliy. It has a moderate body and sharp acialy.

Apla, Oenops Wines 34,00
Assyriko, Vidiano, Malagouzia (Drama, North Greece)
Iis color s bright leman green. Iis aroma s flooded with stone fruits, Such as apr (ot and peach, grapefiut,
whit efowersandbeau fulnotes of green pepper. s tase s delcous and ful offreshness with balanced
acialty and flavors that remind us of cirus peels, peach and quince on a loral background

Ovilos, Biblia Hora Estate 73,00
Assyrtiko - Semilon (Pangeon Oros, North Greece)
Intense aromas of trapical fruit and grapefruit alternate with not esof emony citrus to stimulate the senses.
Ithas a rich, ful-bodied and balanced flavour, with exceptional structure, refreshing acidliy and big
aromaticfinish.

Armyra, Domaine Skouras 34,00
Chardonnay, Malagouzia (Nemea, North Greece)
The colour is green-yellow with a few greenish hues. The nose is expressive with aromas of ripe peach,
tropical fruit such as pineapple and hinis of leman. Aromas of butte, bread and caramel follow. The mouth
isrich, round, refreshing and balanced The finish is long, complex, and with constant evolution.

Thema, Estate Pavlidis 38,00
Assyrtiko, Sauvignon Blanc (Drama North Greece)
Lightyellow - green colour. Complex nose beginning with intense uty aromas of exotcfrs and
continuing with compounding hints of citron and peach. Well balanced and richly flavored in mouth with
pleasing freshness. Clean and frully aftertaste finishing with the characteristic cispness of Assyrtiko.

Dialogos, Dio Ipsi Estate 37,00
Kidonitsa - Assyrtiko (Ileia, Peloponnese)
It has meclum lemon color with greenish hues and infense aromas of quince, leman, besgamot, white peach,
leman blossom and pear. Inthe mouth it s juicy and expressive with medium body and refreshing acidly
Fresh fruits such as pear, peach, i, lemon, quince and grapeftuit are combined with herbal and floral notes

Viognier, Estate Palivos 41,00
Viognier (Nemea, Peloponnese)
Moderately lemony, with expressive aromas of aprico, pear compote and lofs of whte flowers to make the
nose iresistble. Along with some sweet spices ke vanillto inrease the complexiy. Inthe mouth tis
(reamy, with moderate acialty, rich, with juicy ripe fruits and the new barrel just enough to be heard. Long
finish and complex aftertaste in an overall very good expression of Vignier.

Mantinia Bio, Estate Spiropoulos
Moschofilero (Nemea Peloponnese)
Ligt ye//ow(olorwﬁhgmyhih/gh ts that turn ight pink dluring the aging in the bottle. Lemongrass,
bergamot and rose compose the aromatic proffle. In the mouth the explosive aciclty balances with is
Structure and surprises pleasantly

White Letter, Boutaris Winery
Assyrtiko - Malagouzia - Sauvignon Blanc (Amyndeo, North Greece)
White Letter Boutari has pale lemon-green color and discreet aromas of lemon, lime, peach, pineapple,
ditron, grapefruit, unripe fig, bell pepper and femon blossom. I the mouth it has mealum (-) body and
(risp acialty. Green ruits Stch as apple and pear are mixed with notes of cirus and white flowers.

Malagouzia, Alpha Estate
Malagouzia (Amyndeon, Macedoma)

Billiantly, light yellow in color with greenish tints. Strong and lively nose, typical Malogouzio, Suggesting rose
petal with floral aromas and sweet spices, melon, ichi with a note of honeystckle. Round and mellow on
the palate, fat but balanced, high in alcohol with plenty of finesse. Wellstructured, remindiing the nose
aromas with a hint of rosemary. A richy textured wine with Supert length and balance. A clossy wine with
long finish and persistent aromas.

Pinot Grigio, Castello di Butrio
Pinot Grigio (Friuli - Venezia Giulia, tay)
Br; ghz‘ye ow color of feman . On the nose moderate in en5/70fa/0mas , green apple pear nd acacio,
Oilyin the mouth with  clean and fine aromatic profile. Pleasant acidly and earthy shades.

Vina Esmeralda, Familia Torres
Muscatel of Alexandria, Gewurztraminer (Catalonia, Spain)
Pale lemon color. Fragrant andfora like acacio, lime blossorm, honey with ot eso/freshfrw espe( y(rusand
tropical passion frut. Sensual and sflky on hepa efmmedbyseduc e, delicate acilty (pink grapefuf.

Chablis, Joseph Drouhin
Chardonnay(Bourgogne France)
Brillant yellow-green colour. The aromas are reminiscent of lemon, aitrus, asparagus... On the palate, the
fistsip offers it clear-cut andfresh impression, with a nice texture. Long on the aftertaste, with fruly os
well as mineral flavours; becomes Slightly honeyed when the wine fs more evolved

Rosé Wines

|dylle, La Tour Melas
Grenache -Agiorgitiko - Syrah (Achinos, Central Greece)
Smooth, elegant nose with dominant notes f iy, ripe cherries and strawberies. Red agple, sangu e, and
orange blossom graduall reveal themselvs. The mouth is moderate (+) volume with ¢rsp aci /
Pomegranate, strawberry, cherries, peach, pink grapeftui, itron and candlied apple create a specia pmf
Jor a rosé wine, very far from what we are used to. The long finish with citrus notes boosts the palate.

Rose, Alpha Estate
Xinomavro (Amyndeon, North Greece)
Bright rose color, with salmon colour hints. Fruy nose with rich expression. rose petals and sirawberries.
Well balanced mouth, quite full, fat but balanced, remindling the nose aromas, with long aftertaste.

Rose, Biblia Hora Estate
Syrah (Pangeon Oros, North Greece)
Slightlyspicy nose entices with intense aromas (% Summer frus, particulorly strawberry, Morello cherry and
blieberry. It s an attractive local expression of the variety that is wel poised with excelent structure. If's cool
actalty combined with i fruty character gives an apulently textured mouthfeel and a lively finish.

Rose, Domaine Costa Lazaridi
Grenache Rouge, Merlot, Agiorgitiko (Drama, North Greece)
Pure salmon roe. Nose with expressive aromas of fé’d%/U/tS Stuch as strawberry and raspberry along with o
sense of freshness reminiscent of lemon zest and caramel. In the mouth light, refreshing, crsp, exactly what
Jouwould expect when gou seetserved in the glass. It could be a real great alternative for Provence rosé
lovers, but on fts own and without comparison it s a elighiful rosé wine.

Dianthos, Boutaris Winery
finomavro (Naousa, Nort th Greece)
Its color s bright soft rose. Jts charming aroma with fresh red fuitssuch os strawberres and pomegranates
against aba(/(gmundo/rpe/ose and orange peel. I taste Is cool with a playjul aci yand the strawbery
notes are embraced by sour cherry and together leave o wonderful ruily and lusting oftertaste.

Apla, Oenops Wines
Limniona, Mavroudi, Xinomavro (Drama NorhGree(e)
Its color s (jg rosewhomngehues ts aromatic profile s elegant, with aromas of cherry, tomato jam,
caramel and floral hints In the mouth it s rich, with cool acidlty, an idea of tannins and flavors where red
fuit sand herbal elemens stand out

M de Minuti, Chateau Minuti
Provence Blend (Cotes de Provence, France)
Light pink aptically. On the nose there are aromas of peach, orange peel and red fruits. Mild
with crisp acialty and long oftertaste

in the mouth

Miraval, Chateau Miraval
Provence Blend (Cotes de Provence, France)
Beautiful ight pink color. Fantastic bouguet w hde/meammasofwh e/ru Round and'soft mouth with
ammaso/ihefry wild'strawberry and traces of salt. It has a reffeshing acd y, ly, thanks to the allitude of the
vingyards. Finished Balanced lusting and elegant

750ml
30,00

30,00

38,00

44,00

28,00

96,00

750ml 1,500ml

45,00

39,00

45,00

36,00

38,00

68,00

72,00

90,00

102,00

144,00



Tou THODORI
WINE COLLECTION

Red Wines

Pinot Noir, Alpha Estate
Pinot Noir (Florina, Macedonia)
Depth and concentration balanced by the fresh acidlty and minerality that are typical of the Site. Influenced
by new oak, their subdued, alluring aromas, characterized from wild cheries aromas, with hinis of spiced
black plums, raspberries and cocoa seduce the educated palate, as does the vibrant acidily.

Biblia Chora, Biblia Hora Estate
(abernet Sauvignon, Merlot, Pangeon (Oros, North Greece)
Ithas a deep purple colour that is almost blackish-red. & nose brings out aromas of red fruit (gooseberries)
and herbs mingled with notes of vanill, cedar and milk chocolate. It s ich, expansive and wellstructured in
the mouth, with silky tannins that give it a long finsh and great ageing abilly.

Avaton, Domaine Gerovassiliou
Limnio, Mavroudi, Mavrotragano (Epanomi, North Greece)
[thas a brillian, deep-red colour and a complex bougquet of ipe dark fruis (raspberries), raisins, cojfee and
cacao. On the palate, gentle tannins are supported by an abundance of ruf, creating power and balance.
The aftertaste continues with a repetition of the spices.

Chateau Julia, Domaine Costa Lazaridi
Merlot (Drama, North Greece)
It has a rich red color and on the nose there are complex aromas of small forest fruits, mint and eucalyptus.
I the mouth it has a very good concentration, it s ruity and round with strong well-worked tannins and an
intense long finish

Syrah, Alpha Estate
Syrah (Amyndeon, North Greece)

Bright, deep ruby color. It has beautiful Syrah fruit silky and ripe. Rich and intricate bouquet, earthy,
dominated by leather and cherry brandy aromas, with peppery and plumy background. Generous, full
bodled, chewy, robust wine with a velvety toste. Vanila, wood, mocha and tojfee hints. Shightly tannic finish
with long persistent aromas.

Thema, Estate Pavlidis
Syrah, Agiorgitiko (Drama, North Greece)
Robust wine in every sense of the word. I has tjght tannins and quite  bit of alcohol. 1t s very well made
and ideally needs agingto calm down a bit, or strong meat to take it for a walk!

Katogi, Averoff
(abernet Sauvignon, Merlot, Agiorgitiko (Metsovo, Epirus)
Katogi Averaff i @ wine that could be dlscribed n just two words: Fiked Value! The first "good” Greek botfled
red wine stll honors ts history. It con easily accompany all the grilled and cooked meats of the dail Greek
{able, but also can be served in a glass at any time and occasion.

Dialogos, Dio Ipsi Estate
Agiorgitiko - Syran (lleia, Peloponnese)
Rich flavor, dark red color, intense aromas of dried frut, tannins noticeable but discreet presence in
harmonious combination with the Special notes of the barrel.

Chianti Classico, Querciabella
Sangiovese (Tuscany, laly)
This great ltalian red impresses with fts elegance and balance. Siructured tannins and a refreshing acidly.
Rich and aristocratic with fruiy taste and aromea. I elegant texture is also excellent

Bourgogne Pinot Noir, Joseph Drouhin
Pinot Noir (Bourgogne, France)
Awine with aromas of red fru, rospberries and currants. On the palate it is spicy and pleasantly silky. Itis a
balanced wine, without too much power and with a medlum-low acidy

Fresh Malbec, Dona Silvina Bodegas Krontiras
Malbec (Argentina)
It has an intense color and combines aromas of red fruits and flowers with soft tannins, which lead to a soft
afertaste of medlum duration.

750ml

62,00

47,00

63,00

56,00

45,00

47,00

30,00

44,00

78,00

80,00

42,00

WINE

Wines by The Glass / 150ml GM

White

Simio, Boutaris Winery
Moschofilero, Chardonnay (Peloponnese)
Malagouzia, Alpha Estate
Malagouzia (Amyndeon, North Greece)
Dialogos, Dio Ipsi Estate
Kidonitsa, Assyrtiko (Ileia, Peloponnese)

Rose

Simio, Boutaris Winery
Moschofilero, Cabernet Sauvignon (Peloponnese)
Rose, Alpha Estate
Xinomavro (Amyndeon, North Greece)

M de Minuti, Chateau Minuti
Provence Blend, Cotes de Provence, France

Red

Simio, Boutaris Winery
Agiorgitiko, Cabernet Sauvignon (Peloponnese)
Dialogos, Dio Ipsi Estate
Agiorgitiko - Syrah (Ileia, Peloponnese)
Chateau Julia, Domaine Costa Lazaridi
Merlot (Drama, North Greece)

7,00
9,50

9,50

8,00
12,50

18,00

14,00

WINE

Dessert Wines & Digestives W

By the Glass 50 ml

Vin Doux, EOS Samos
Muscat (Samos, Dodecanese)
Dark Cave, Tsililis
Aged Tsipouro (Meteora, Thessaly)
Tentura, Roots
Spiced Liquer (Mesinia, Peloponnese)

Prosecco Brut DOC
Glera (Veneto, Italy)
Bianconero
Semi - Dry, Hamburg Muscat (Greece)
L'Antica Quercia Matiu Brut DOC
Glera (Conegliano di Valdobbiadene, Italy)
Prosecco Rose, Montelliana
Pinot Noir (Veneto, Italy)
Moscato D "Asti
Moscato (ltaly)

Non-Vintage

Moét & Chandon Brut Imperial
Chardonnay, Pinot Meunier, Pinot Noir
Moét & Chandon Ice Imperial
Chardonnay, Pinot Meunier, Pinot Noir
Veuve Cliquot Ponsardin Brut
Chardonnay, Pinot Meunier, Pinot Noir
Moét & Chandon Rose Imperial
Chardonnay, Pinot Meunier, Pinot Noir

Vintage Brut

Dom Perignon
Chardonnay, Pinot Noir
Louis Roederer, Cristal
Chardonnay, Pinot Noir

6,00
13,00

10,00

200ml
10,00

10,00

200ml

50,00

60,00

750ml

30,00

40,00

30,00

30,00

750ml

150,00

190,00

190,00

190,00

450,00

650,00



