Kalami, 2022
#twh_experience

“Fish and seafood of excellent quality,
seasonal vegetables and selected Greek products
form the basis of our dishes.
Enjoy creative Greek cuisine from one
of the most awarded chefs in Greece,
renowned for his culinary skills and high sfondords.”

LEFTERIS LAZAROU
CHEF

Gluten Free Symbol

Lactose Free Symbol



DPECKO WU, EAIEG, £€TPA TTAPOEVO EACIOAASO
Fresh bread, olives, extra virgin olive oll
4€

LOYNEL | SOUPS

WapOooLTTa e TTETOOWaPa Alyaiov APWUATIOUEVN UE CAPPAV
Saffron scented, Aegean sea stone fish soup

16€

KpVa cobmma apakd pe SLOCHO KAl UAPIVAPICUEVO OKOLUTTPI
Green pea gazpacho with spearmint and marinated mackerel

16€

Kpba cobTa TouAaTag he ummpivouAal AaXaviKwy,
TTNXTOYQAAO XAViV, ToAyava KQOLTOV KAl AasI RACIAIKOU
Cold tomato soup with vegetable brunoise,
mildly sour Cretan cheese "“pichtogalo”, crispy croutons and basil oil
11€



LAAATEL | SALADS

70T CAAATA HE TRIXPWUA TOUATIVIC,
OTTaVAKI Kal vinaigrette akTividio
Warm salad with variety of cherry tomatoes,
spinach and kiwi vinaigrette

18€

YAAATA OAPLEA PE PEECKIA TOPATA,
HLPWSIKA KAl TTNXTOYAAO XaviwVv
Tamarisk salad with mildly sour
Cretan cheese “pichtogalo” and herbs

12€

EAANVIKA caAdTa pe Tpixpwua TopaTtivia, TTagiudadl xapouTtriov,
POAANQ KATTAPENG KAl «Yy@VIAvy JaAAkn ¢eTa Kpntng
Greek salad with three coloured cherry tomatoes, carob rusks,
caper leaves and Crete’s local goat cheese

14€

MNoAoivn caAdTa Pe KATVIoTO Eipia,
KOEUQ apoKAVTO Kal dressing pe KoL KoudaT
Green salad with smoked swordfish and
avocado cream in kumaquat dressing

20¢€



OPEKTIKA - WAPIA | STARTERS - FISH

Mousse AeLkoL Tapauad
White fish roe mousse

5€

XoLuoLg
Hummus

5€

PeyyooaAaTa pe pavrlovpava
Herring salad with marjoram

5€

MeAiT{avooaAaTa
Eggplant salad with herbs

5€

MoIKIANia pe AAOIPES (OAEG TIC TTAPATTAV®)
Variety of savory spreads white fish roe mousse,
herring salad with marjoram, soft hummus
and eggplant salad with herbs
19€

Kapovpl pe eotrepiS0eIdn,
TTEACIVO PNAO O€ Tpayavo brioche
Crab with citrus filefts,
green apple on crispy brioche
20€

DINeTa 0apSEAQG pE Kpepa TTITTEQIAC PAWEIVNG
KAl JAAQKO TLPI O€ TOPAYAVEG UTTPOLOKETEG UE KOLAI TTITTEQIAG
Marinated sardines with Florina’s red roasted peppers
and soff cheese cream on crispy bruschettas and red pepper coulis
12€



Carpaccio amo ynTo XTATTOS! e KPEUA KATTVIOTAG pAPRAG,
mTTeEPIA DAWPIVNS KAl AyYOLPAKI TOLPTI
Grilled octopus carpaccio with smoked split pea puree,
Florina’s red pepper and pickled cucumber

18€

Ceviche §pakaivag ye Kovu KouaT, axAadia
TTOo¢ o€ PTTLPA KAl (WO £0TTEPISOEIS WV
Ceviche white fish with kumaquat, poached pears
in beer and citrus fruit broth

18€

Tpayavog yavpog oe KooboTa aTto
panko Kal paylovela pe KapL
Crispy anchovies in panko crust with
aromatic curry mayonnaise

12€

Carpaccio Aappaki ye pokia wakame,
TOMATIVIO KAl EEQIPETIKO TTAPBEVO EAAIOAQS0
Sea bass carpaccio with wakame seaweed,
cherry tomatoes and virgin olive oil

18€

Tpayava QIAETa TOIMTOLPAG PE TTOLPE APAKA,
Mousse KATTVIOTAC PEATCAVAC KAl HAPUEAASES
ATTO TOUATA KAl KOPOTO
Sea bream filet on local bread crust with pea puree,
smoked eggplant mousse and tfomato and carrot jams
18€

KaAapapl pe pesto BaciAiko kal YAUKIO TopaTta pe Tdivtep,
o€ TPAYavn GWAIQ TTATATAG
Squid with basil pesto and sweet tomato with ginger
in crispy potato nest

20€

Fapibec KPAOCATES UE EOTPAYKOV
Shrimps in creamy white wine and
tarragon sauce with roasted cherry tomatoes

20€



Kubdwvia axvioTa pe YALKO CAPIWTIKO KOOI,
HAPaB0, KOLU KOLAT KAl BLUAPI
Steamy cockles with sweet white wine,
fennel, kumquat and thyme

21€

Kalapdpl oxdpacg he Kpeua Tapapd, ynto baby papoLA,
TTKAEG poLoTaPdacg kal LeAebakia ovlov
Grilled squid with fish roe mousse, grilled baby lettuce,
pickled mustard seeds and ouzo jellies

%
L

22¢

OPEKTIKA — KPEAL | STARTERS — MEAT

Tartar ammo HOOXAPICIO PIAETO T& OXNUA «TOLTCOLKAKION,

OAATOQ TOUATAG APWUATIOHEVN UE KOUIVO, KOEUA ATTO TTNXTOYAAO Xaviwv

Kal Toayava chips matatag

Veal filet Tartar shaped like ‘'soutzoukakia’’, cumin scented tomato sauce,

Cretan soft cheese ''pichtogalo’’
and crispy potato chips
18€

Vitello tonnato pe flakes ypapiEpag wpipavong
Vitello tonnato with aged graviera cheese flakes
18€



PASTA - RISOTTO | WAPI - FISH

Risotto e coutd kal To PeAAVI TNG
Cuttlefish risotto with its own ink

25€

KplBapoTo pe yapideg, UTTOLKORO Kal AELKO YALKO KOACI
Orzo risotto with shrimps, chili flakes and sweet white wine
25¢€

Risotto ue kapaRideg, ommapdyyia kal Aasdi kapaRidag
Crayfish risotto with green asparagus and crayfish oil

26€

Popouakapovada
Linguine with grouper fish, roasted
cherry tomatoes and aromatic herbs

30€

PASTA - RISOTTO | KPEAL - MEAT

Risotto ye caAtoa udpabou Kal pooxapiola JAyoLAd ptTeelé
Risotto with fennel sauce and braised veal cheeks

26€

Kepkvpaikn TacTIitToAda pe pooxapiola eAid pmrpaile
“Pastitsada” Corfiot recipe with pasta,
braised beef and tomato - based sauce
26€



KYPIQL MIATA - WAPI | MAIN DISHES - FISH

DINETO OKOPTTIVAC UTTOLPSETO
Scorpion fish fillet “Bourdeto”
(local traditional recipe with red hot pepper broth)

30€

Kepkupdiko Bianco pe ToImovpa Kai VIOKI
Sea bream filet with gnocchi and “Bianco” sauce
32€

AQRPCKI pe Kpéua TTavtZAapl, YAQCOPIoUEVA
TavT{ApIa KAl YNTO PTTOOKOAIVO
Sea bass with beetroot, glazed beetroots
and roasted baby broccoli
32€

Kpaviog pe Aaxavika Blanquette
Meager with vegetables Blanquette

32€

DETA YAPI PE XOPTA AAULPA OWTE KAl PEECKA HLPWSIKA
Slice of fresh grilled fish with sautéed tamarisk and herbs

35¢€

Wdapl ynto, wapid NUEPAG, PE TO KINO
Grilled fish, catch of the day, per kilo
70€ 10 KINO / per kilo

AOCTAKOC OTNV OXAPA HE ETTIAOYN
WNTWV AAXAVIK@V 1 e COPAPIKWY, N KPIBAPOTO
Lobster on the grill with a choice of grilled vegetables
or pasta or orzo risofto
150€ 10 KINO/per kilo



KYPIQX NMIATA — KPEAL | MAIN COURSES - MEAT

KepkLPATKO COPPITO UE HOOXAPIOIO PINETO
KAl ATTAAO TTOLPE TTATATAG
Corfiot Sofrito with veal cooked in vinegar and wine sauce,
garlic and herbs served with potato puree
30€

APVAKI ClYOUQYEIQEUEVO E TTOLPE AYKIVAPAG
Kal yntd baby Aaxavika yA\acapiopeva pe PoLTLOO
Slow-cooked lamb with artichoke purée
and butter glazed roasted baby vegetables
30€

Rib eye Jack's Creek pe ynTéG TTATATES VEAG YNG, ME MLPWSIKA,
KOQAUEADMEVA KQEUMLSIA KAl payliovela KPEUMLSIOL PE TOOLPA
Jack’s Creek ribeye with roasted baby potatoes with herbs,
caramelized onions and truffle scented onion mayonnaise
35¢€



VEGETARIAN MENU

KpVa coLTra ToOPATAG JE PTTPIVOLAL AAXAVIKQYV,
TTNXTOYQAAO XAViwV, ToAyava KPOLTOV KAl Aasi BACIAIKOU
Cold tomato soup with vegetables brunoise,
cretan soft cheese, crispy croutons and Basil oil
11€

Kpba couma apakd pe SLOCHO
Cold green pea soup with spearmint
11€

20T OCAAATA PE TRIXPWUA TOUATIVIA,
OTTavaKkl Kal vinaigrette aktiviéio
Warm salad with three coloured cherry tomatoes,
spinach and kiwi vinaigrette

18€

EAANVIK) caAATA pE TRIXPWUA TOpaTIVIA, TTAEIASI XapOoLTTIo,
POAANQ KATTAPENG Kal “ywviavh™ yaiakn eeta Kontng
Greek salad with cherry tomatoes, carob rusks,
caper and cretan soft feta cheese
14€

MNpdoivn caAdTa pe KPEUA aRoKAVTO
Kal dressing Je KoL KOLAT
Green salad with avocado cream
in kumaqguat dressing

11€



MoIKINia e aAOIPEG
(Mousse AeLKOL TaPAUA, PEYYOOAAATA
ue pavr¢ovpava, hummus, yeAIrfavooaAaTa)
Variety of savory spreads White fish roe mousse,
Herring salad with marjoram, soft Hummus
and Eggplant salad with herbs
19€

Risofto «a Aa TToAiTan pe cOAToa papabov,
APAKA KAl KPEUA AYKIVAPAC
Risotto ‘ala polita’, with fennel sauce,
green peas and artichoke cream

15€

NIOKI ye OKOPS0, HLPWSIKA Kal AASI BACIAIKOU
Gnocchi with garlic, herbs and Basil oil
15€

Linguine pe ynta ToparTivia
Linguine with roasted cherry tomatoes
15€

Baby Aaxavikd yAacapioueva pe BoOTLPO,
KoEUa TTavTapl KAl aykivapa
Baby roasted butter glazed vegetables
with beetroot cream and artichoke

14€



NPQINO | BREAKFAST

Toast pe KATTVIOTO XOIPIVO UTTOLTI KAl TOPI gouda
Toast with smoked ham and Gouda cheese
7€
Toast pe wwpi OAIKNG AAeong, YaAOTTOLAA kKal emmental
Whole Grain toast with turkey and emmental cheese
8€

“Crogue Monsieur” ue Kaoépl, o€ KOoLOTA ATTO PANKO
“Crogue Monsieur’’ with kasseri cheese, in panko crust
11€

ALYO TTOCE O€ PPLYAVIOUEVO Wi dinkel,
ABoKAVTO KAl KQEUT TLPIOL E OXOIVOTTOACO
Poached egg on roasted dinkel bread,
avocado and cream cheese with chives
11€

OuEAETA pe aoTTPASIa AvywY,
KAPE TOPATAG, MLPWSIKA Kal ypaRiEpa
Egg white omelet, fresh tomato,
herbs and graviera cheese

11€

OueAETa Pe Aaxavika
Omelet with seasonal vegetables

10€

Scrambled eggs e KATTVIOTA TTAVOETA KAl OKANEN
ypaRiEpa KEpKkLPAg e pPLYAVICUEVO W
Scrambled eggs with smoked pancetta and

local graviera cheese on crispy bread
12€



Xelpotrointn PookomTa KpnTikn JE pEECKO OTTAVAKI,
HLPWSEIKA KAl KEPAAOTLPI
Handmade Cretan Spinach pie with herbs,
and “kefalotyri” cheese
6€

XelpotroinTtn TiTa EAacoovag pe yiaovpTl, gpETa kal pulnbpa
Handmade pie with “feta” cheese,
Greek yogurt and local soft cheese
b€

YTOAYYIOTO YIQOLETI e granola,
WEAI KAl pPECKA pPOLTA
Greek yogurt with granola,
honey and fresh fruits
10€

Salty Pancakes e KaOpAUEAWUEVO UTTEIKOV,
yPaRIiEQa Kal CIPOTT OPeVEAIOL
Salty Pancakes with caramelized bacon,
aged graviera cheese flakes and maple syrup
12€

Breakfast is served daily 09.00 - 12.00



EMIAOPTIIA | DESSERTS

LEMON PIE
Kpéua Aepoviov, pudding RaciAikou,
sable apvydaiov, ginger mousseline kai
TTaywTO Paviliag Madayaokapng
Lemon cream, basil pudding, almond
sable and ginger mousseline, served with
Madagascar vanilla ice cream
12€

YOKOAATA | CHOCOLATE
Mousse cokoAaTag bitter, sablee kakAo pouLVTOULKI,
ganache pe KOKkIVO Todl kal sorbet Batopovpo
Bitter chocolate mousse, noisette cocoa sablee,
red tea ganache and raspberry sorbet
12€

MIMAKAABAL | BAKLAVA
KpEua TTOPTOKAAI, KAPAPEAWUEVO POAANO
BnpuToL Kal apEo aTtto GLOTIKIA Alyivng
Orange cream, caramelized filo pastry
and greek pistachio foam
12€

TAPTA | TART
Namelaka azelia, pAaoLAEC
Kal sorbet ppdaovAag
Namelaka azelia, strawberries
and strawberry sorbet
12€

MoikiAia 3 yeboewy sorbet
Sorbet variety (three flavors)
12€

MoIKIAia pE TTaywTa
Ice cream variety
Q€



COFFEES

Espresso
3€

Macchiato
3€

Espresso Double
4€

Americano
3,5¢€

Double Americano
4€

Cappuccino
4€
Cappuccino Double
S5€

Latte
4,5¢€

Affogato Ice Cream Coffee
7€

Flat White
4€

Freddo Esspresso
4€

Freddo Cappuccino
4,5€

Frappe
3.5€

Greek Coffee
3,5€

Greek Coffee Double
4€

Coffee Liqueur
8€

Hot Tea
4€

Hot or Cold Chocolate
4,5¢€

*decaf coffee available



WATER

NepO MeyaAo
Mineral Water Large
2,8€

NepO MIKpO
Mineral Water Small
1€

DLOIKO AVEPakoLXO Nepod,
EAANGSa, MeyaAo
Natural Sparkling Water,
Greece, Large
3.5€

duoikd AvEpakoLxo Nepo,
EANGSQ, MIKPO
Natural Sparkling Water,
Greece, Small
2,5€

DLOIKO AVBpPakoLXO Nepo,
ITaAia Pellegrino
Natural Sparkling Water,
Italy Pellegrino
S5€

HOMEMADE
REFRESHMENTS

YTTITIKA Agpovada
Homemade Lemonade
4,5€

YTITIKA Aggovada dAovAa - Lime
Homemade Lemonade Strawberry - Lime
S5€

YTIKA Acpovada Passion Fruit
Homemade Lemonade Passion Fruit
5¢€



SOFTDRINKS

Soda / Tonic
3€

Coca Cola, Coca Cola Zero,
Sprite, Fanta Orange / Lemon

3.5€

lced Tea Lemon / Peach

5€
Milkshake
Strawberrry / Vanillia / Chocolate
b€
Freshly Squeezed
Orange / Lemon juice
5€

Apple, Pineapple, Cranberry juice
4€



BEERS

Mythos
4€

Corfu Lager Draught Small
4€

Corfu Lager Draught Large
5€

Corfu Beer Red, Pilsner, Dark
5€

Corfu Beer Premiun IPA
7€

Corfu Beer Alcohol Free
6€

Torroumouea
Corfu Ginger Beer
5€

MIAATNG
Cider
5€

Radler
6€



RETSINA

Retsina Gaia Ritinitis 750ml
25€

OUZO & TSIPOURO

QOuzo 12, 200ml
9€

Ouzo Pitsiladis, 200ml
9€

Ouzo Glass
4€

Tsipouro without Anise
Babatzim 200ml
9€

Tsipouro without Anise
Glass
4€

CACHACA

Sagatiba
8€



OINOINNEYMATQAH | SPIRIT LIST

RUM

Bacardi Carta Blanca
8¢

Havana Club Anejo 3*
8€

Havana Club Anejo 7*
9€

Havana Club Special
10€

Angostura 7
11€

Diplomatico Reserva Exclusiva
12€

El Dorado 12 Demerara Rum
14€

Appleton Estate
10€

Captain Morgan Spiced Rum
11€

Plantation Overproof Rum
11€

Zacapa 23
14€

Plantation 5 Barbados Rum
12€

Don Papa
12€

Sailor Jerry
9€



GIN

Beefeater London Dry Gin
8€

Beefeater London Dry Gin Pink
9€

Tanqueray
9€

Tanqueray No. Ten
11€

Brokers Gin
8€

Bombay Sapphire
Q€

Grace Gin
11€

Gin Mare
14€

Sipsmith
13€

Monkey 47
16€

Hendrick's
15€

VODKA

Stolichnaya
9€

Ketel One
10€

Grey Goose
14€



Belvedere
14€

Beluga
14€

Standar Russian Vodka
9€

TEQUILA

Jose Cuervo Especial Silver
8€

Jose Cuervo Especial Reposado
8€

1800 Anejo
14€

Don Julio Silver
11€

Don Julio Reposado
11€

Herradura Plata
11€

IRISH WHISKEYS

Jameson
8€

Bushmills Black Bush
9€

JAPANESE WHISKEY

Nikka from the Barrel
16€



SCOTCH WHISKEYS

Haig
8€

Johnnie Walker Red Label
8€

Dewar's
8€

Monkey Shoulder
12€

Chivas Regal
10€

Talisker 10
16€

Laphroaig 10
14€

Lagavulin 16
16€

Aberlour
14€

Cragganmore 12
14€

Glenfiddich 15
14€



BOURBON

Jack Daniel's
10€

Buffalo Trace
10€

Four Roses
8¢

LIQUEURS

Dark Cave Aged Tsipouro
11€

Metaxa 3*
5€

Metaxa 5*
6€

Metaxa 7*
7€

Metaxa 12*
11€

Metaxa Private Reserve
12€

Skinos Mastina
9€

Fernet Branca
9€

Amaro Montenegro
10€

Tia Maria
8€

Frangelico
Q€



Disaronno Originale
9€

Limoncello/Kumqguat
7€

Aperol
8€

Prosecco Glass
6€

Moschato D'Asti Glass
7€

Campari
8€

Samos Sweet / Dessert Wine Glass
8€

Vissanto Sweet / Dessert Wine Glass
15€

Cointreau
9€

VERMOUTH

Martini Bianco
8€

Martini Rubino
8€

Noilly Prat
10€



WHITE WINES
Light and refreshing

Téxvn AALTTIag, Kthpa Téxvn Oivou (Apdua),
Tolk. Sauvignon Blanc, ACVLPTIKO

AVO KopLPAIES TTOIKIAiEG, TO Sauvignon Blanc kal To
ACVPTIKO PTIAXVOLY £Va KPACT S§POCIOTIKO, ELXAPIOTO E
TTOAL OpopPPn ofLTNTA. TiveTal OAEG TIG WPEES Kal TAIPIALE!

LTTEQOXA PE TNV VNOIWTIKN Kouliva

Techni Alypias, Ktima Techni Oinou (Drama),
var. Sauvignon Blanc, Asyrtiko

Two top varieties, Sauvignon Blanc and Assyrtiko, make a

refreshing, pleasant wine with very beautiful acidity. It is

perfect to enjoy at all hours and pairs well with the island
cuisine

31€

MNaAmo, Kthua Kop MNavvn (Nadovoa),
mmoik. Chardonnay

‘Eva kopyo kai giveroato premium Chardonnay. Ta wpiga
TTLENVOKAPTIA PEOVLTA CE TEAEID APPOVIA PE TA OTOIXEIA TNG
5pPLOC, SNUIOLEYOLYV Eva TTOAVTTAOKO CTLVOAO TTOAL KOVTA
OTO OTLA TV PEYOAWY Bovpyouvéidikwv Chardonnay

Palpo, Ktima Kyr Yianni (Naoussa),
var. Chardonnay

An elegant and chic premium Chardonnay. The ripe
pitted fruits in perfect harmony with the elements of the
oak, create an intricate set very close to the style of the

great Burgundian Chardonnay

57¢€



Kthua AApa (Apbvtaio PAwpivag),
TTOIK. Sauvignon Blanc

KpLOTAAANIVO, AQUTTEQO HE EAAPOA TTOACIVTTIEC AVTAVYEIEG.
APWUATA ECTTEPISOEISV PPOVLTWY e {wNEN ETTiYELON TTOL
OULVTEAE OTNV JAKEA TTAPAPOVA TV APWUATWYV

Ktima Alfa (Amyntaio Florina),
var. Sauvignon Blanc

Crystalline, bright with slightly greenish reflections. Citrus fruit
aromas with a lively aftertaste that contributes to the long
duration of the aromas

48€ | Magnum (Fume)125€

BaooaATNG, AutteAcveg BaAautroug (Xavropivn),
TTOIK. ACVPTIKO

Eival A\auTTepO XpLOAPI e TTIOACIVATTEC AVTAVYEIEG.
EK(poaOoTIKA YOTN PE oToixeia PoTavika Kal EOTTEQISOEISWV,
POSAKIVOL KAl EVTOVNG OPLKTOTNTAG. XTO OTOPA N
XAPAKTNPIOTIKA AepovaTtn of0TNTa TOL ACUPTIKOL ETTEVSLUEVN
HE KAAOSEXOLHEVN AITTAPOTNTA KAl VOEEIG £OTTEPISOEISQY,
TEAEIQVEI PUE PAKOA ETTIYELON KAl AvAPVNON TNG BAAACGCIVAG
gYyOTNTAG TWV KANUATWY

Vassaltis, Valampous vineyards (Santorini),
var. Asyrtiko

It is bright gold with greenish highlights. Expressive nose with
elements of herbs and citrus, peach and intense minerality. In
the mouth, the characteristic lemony acidity of Assyrtiko,
lined with welcome oiliness and hints of citrus, ends with a
long aftertaste and remembrance of the sea vicinity of the
vines

70€

MeNioooteTpa, Ktnua ToeAémmou (Apkadia),
Toik. Gewurztraminer

‘Eva KopWo AELKO KOATI PE TTAVELOPPA APWUATA
TPIAVTAPLAAOL KAl TTEQYAPOVTOU, EWTIKO TTOOPIA KAl
opoppn ofLTNTA

Melisopetra, ktima Tselepou (Arkadia),
var. Gewurztraminer

An elegant white wine with beautiful aromas of rose and
bergamot, exotic profile and beautiful acidity

36€



AyYI0G Xpovog, Kthua ARavTic (EbRoia),
TToIK. Viogner

To xpwua ToL gival PaBv AepovoTTPAcIvo. To PP TOL
gival oOVOETO KAl PPECKO WE TA TTOPNVOKAPTIA PPOVLTA
OTTG TO REPIKOKO KAl TO POSAKIVO VA CLVAVTAVE TO AXAAS,
Ta AvOn eomrepIboeidbwy, To apvysalo kal Tnv Pavihia. H
yeLON TOL eival TTANBWPEIKA, N 0fLTNTA AICONTA, Ol YELOEIG
TV PPOVTWY EVTOVEC KAl N €TTIYELOT) TOL SIAPKNG

Agios Hronos, Ktima Avantis (Evoia),
var. Viogner

Its color is deep lemon green. Its aroma is complex and
fresh with pitted fruits such as apricot and peach meeting
pear, citrus fruits blossom, almond and vanilla. The taste is
exuberant, the acidity is noticeable, the flavors of the fruits

are intense and the aftertaste is lasting

38€

Ktrua lepopaciAciov (Emavopun),
mmoik. Chardonnay

AQUTTEPO BABL KITPIVOTIPACIVO XPwHa. KamvioTog
APWHATIKOC XAPAKTAPAG TTOL CLVELALETAI PE EEWTIKO PPOVLTO
OTN POTN KAl €va OTOUA PE KATATTANKTIKY) ICOPEOTTIA AVAUECT

oTN AITTAPOTNTA KAl TN §p0CIA TTOL TTAPEXEI N 0ELTNTA TOL
KOAOI0L. APWUATA KAl YELTEIG JEAIOL, BAVIAIAG, WPINWY
EOTTEPISOEISV OE POVTO KATTVOL KAl ENPV KAPTIWV

Ktima Gerovassiliou (Epanomi),
var. Chardonnay

Bright deep yellow-green color. Smoky aromatic
character combined with exotic fruit on the nose and a
mouth with an amazing balance between the oiliness and
the freshness provided by the acidity of the wine. Aromas
and flavors of honey, vanilla, ripe citrus fruits on a
background of smoke and nuts

52¢€



Ktrua lepoPaciieiov (Emavoun),
TToIK. MaAayoulid

Kopwo kpaai pe AegovoTTpacivo Xpwua, TTov ekppadel
YEVVAIOSWEA OAN TNV APWUATIKOTNTA TNG TTOIKIAIAG.
Bepikoko, podakivo, axAadl aAAG Kal TPOTTIKA ppoLTa, KAl
Hia pLTIKA aioBNoN pe vOTEC SLOCUOL TTAPED PE AVOIKA
APWHATA PE KLPIAPXO TO TPIAVTAPLAAO. LTO OTOMA Eival
ENEO, HE IKavoTToINTIKA 0LTNTA, PETPIO CWUA KAl JAKPA
eTTiyevon

Ktima Gerovassiliou (Epanomi),
var. Malagousia

Elegant wine with lemon green color, which generously
expresses all the aroma of the variety. Apricot, peach,
pear but also tropical fruits, and a sensation with notes of
mint accompanied by floral aromas dominated by the
rose. In the mouth it is dry, with satisfactory acidity,
medium body and long lasting aftertaste

40¢€

Kthua Kapirmién (Adpica, @ecoalia),
TTOIK. Sauvignon Blanc

‘EvTovn, EVILTIOCIAKA POTN PYE PPOLTWEN APWUATC
POSAKIVOL, avava, TTETTOVIOL KAl VOTEC APWHATWY XOPTOL,
AAAG KAl €0TTEPIS OISV, TTOL CLUTTANPWVETAI ATTO EVa
YVEUATO CWMPA, ME 1I6AVIKN AITTapOTNTA AAAG KAl TTOAD
evllapEpoLoa ofVTNTA, KAl PIa JAKOA, ppOoLTWSEN £TTiyeLON

Ktima Karipidi (Larisa, Thessaly),
var. Sauvignon Blanc

Intense, impressive nose with fruity aromas of peach,
pineapple, melon and notes of aromas of grass, but also
citrus fruits, completed by a full body, with ideal oiliness
but also very interesting acidity, and a long lasting, fruity

aftertaste

29€ | By the Glass 6,5€



Arx, Kthua lkavng, 2021 (PBicoTiéa),
moik. Gewurztraminer, MaAayoudia

YTTOKITPIVO XPWUA UE TTIOACIVATIES AVTALYEIEG. H poTN eival

EKONKTIKOG oLVOLATPOG VLXTOAOVLAOLSOUL, TRIAVTAPLAAOL

KQIl TTOPNVOKAPTIWY PEOVTWYV. LTO OTOUA SIOKPIVETAI YIA TN

SPOOCIOTIKN TOL ETTIOECN, PE TNV APTIA ICOPPOTTIA AAKOOANG

Kal of0TNTAC va xTidel hia Tpayavn dopun. Ta apwuata TNG

UOTNG CLVAVTWVTAI KAl OTNV APWUATIKN ETTIOTOOMN, YOVO
TTOUL €Kel TTAQICICVOVTAl ATTO VOEEIS POl TIITTEPIOU.

Arx, Ktima Ganis, 2021 (Fthiofis),
var. Gewurztraminer, Malagousia

Pale yellow color with greenish highlights. The nose is an
explosive combination of evening primrose, rose and stone
fruit. It stands out in the mouth for its refreshing attack, with

the perfect balance of alcohol and acidity that builds a
crunchy structure. The aromas of the nose are also found in

the aromatic return, only that they are framed there from
hints of pink pepper

30€

Kthua ©cotokn (Képkupa),
TTOIK. POuTTOAG

DRTEVO XPLOOKITPIVO XPWUA OTO TTOTAPI. LTN PYOTN £VTOVA
QlIoONCIaKO, PE TA APWHATA XPLOAVOEUOL, COLUTTOLAIOL KAl
Hapyapitag va cuvévalovTtal OPOPPA PE KOUTTOOTA
POSAKIVOL KAl YALKO TOL KOLTAAIOL TTOPTOKAAI. KaTvog,
SIOKPITIKA aiocBnon §pLOG AAAG KAl OPLKTOTNTAG WE TN
HOP®N OXIOCTOAIBOL CLUTIANEGYVOLY TO TTAOVCIO APWHATIKO
oULVOAO. ITO OTOUA, TTAOVCIO, PYE ANITTAPN aicbnon Kal
SiakpITik ofLTNTA. ATTOENPAPEVA AeLKG AvVON, YALKO TOL
KOLTAAIOL TTOPTOKAAI, PJEAI KAl KATTVOG Eexwpilovv oTa
APWUATA OTOPATOG KAl TTAPAUEVOLY EKEl OTNV PAKPAG
SIdpkelIag pouvTLPATN ETTiyELON.

Ktima Theotoky (Corfu),
var. Robolla

Bright golden yellow color in the glass. On the nose intensely
sensual, with the aromas of chrysanthemum, hyacinth and
daisy being beautifully combined with peach compote
and sweet orange. Smoke, discreet sense of oak and
minerality in the form of slate complete the rich aromatic
ensemble. In the mouth, rich, with a fatty sensation and
subtle acidity. Dried white flowers, sweet orange, honey
and tobacco stand out in the mouth aromas and remain
there in the long lasting buttery aftertaste.

39¢€



Teooepig MOAeG, Kthua Nkavng, 2018 (POiwTida),
TToIK. ACVPTIKO, MaAayoulia

AQUTTEQO KITPIVO XPWHA UE XPLOAPEVIEG AVTALYEIEC.
YLOVELACPOG TTLENVOKAPTIWY PEPOLTWYV, OTIWG POSAKIVO KAl
BEOLKOKO, TTAVG T POVTO POTAVIKWYV VOEEWY
XapaktnEilovy TN POTN. AixUNEN 0ELTNTA ACVLETIKOL Padi pE
TavVviveg TAANKAG SpLOG ATTOTEAOLY TN PAXOKOKAAIA TNG
S0uNG. Makpd Kal ppoLTWSENG N £TTiyeLON TOL

Tesseris Pyles, Ktima Ganis, 2018 (Fthiofis),
var. Asyrtiko, Malagousia

Bright yellow color with golden highlights. A combination of
stone fruits, such as peach and apricot, on a background
of botanical hints characterize the nose. Sharp acidity of

Assyrtiko together with tannins of French oak form the
backbone of the structure. Its aftertaste is long and fruity

37¢€

MuBiko Baoilelo, Kthua Mkavng, 2018 (POidTida),
oK. Pobitng AAettov, Trebbiano

KoLOTAAAIVO Kal 161QITEQA EAKLOTIKO XPWHA e POl
XPLOAPIEC AVTAVYEIEG. MOTN TTOADTTAOKN, PE TOLG ENEPOVLG
KAPTTOUC KAl TNV KePNBPa peAIoL va eival oe attOALTN
APHOVIA YE TNV KOUTTOOTA POSAKIVOL KAl TNV
TOQKUQAKOTIETOA. LTOUA ANITTAPO KAl OTIRAPO. H eupavng
TAVIKOTNTA LTTEPTEPEI TNG 0EVTNTAG KAI TO CLVOAO 0dNYEi O€
eCAIPETIKNC SIAPKEIQG ETTiYELON

Mythiko Vasileio, Ktima Ganis, 2018 (Fthiotis),
var. Roditis Alepou, Trebbiano

Crystal clear and very attractive color with pink gold
highlights. Nose complex, with nuts and honeycomb being
in absolute harmony with peach compote and flint. Oily
mouth and firm. The obvious victory outweighs the acidity
and the whole leads to an exceptional aftertaste

44¢€



Xpvoauteho, Kthua AavTién (Nepea),
mmoik. Chardonnay

To XPLOOTTPACIVO XPWHA TOL KAl TA APWPATA POSAKIVOUD,
AYPIOAOLACLEWY KAl POAADYV AePOVIAG EETTPORAANOLY
SIAKPITIKA. YTO OTOUA XapakTNpileTal atrd TOV APoyo
oLVELACPO 0ELTNTAG KAl AAKOOANG, UECTO HE TTOAD KAAN
ICOPPEOTTIA KAI £VA PAKPEL TEAEIUA OTTOL JAG AP\VEl TN
SIKPITIKA VOTA TOL PapeAIOL.

Chrysampelo, Ktima Lantides, (Nemea),
var. Chardonnay

Its golden-green color and the aromas of peach,
wildflowers and lemon leaves stand out discreetly. In the
mouth, it is characterized by the perfect combination of
acidity and alcohol, rich, full of very good balance and a

long finish where it leaves us the discreet note of the barrel.

40€ | By the glass 7,5€

Kthua AA@a (Apbvtaio) ,
TToIK. MaAayoulid

KpLOTAAANIVO KAl AQUTTEQO E LTTOKITPIVO XP WA, UE EAAPET
TTPACIVTIEG AVTALYEIEC. MOTN £vTovn, TUTTIKA TNG TTOIKIAIAG,
HME APWPATA AELKWYV AOLAOLSIWY, £OTTEPISOEISWYV KAl
SIOKPITIKGV APWUATIKWY BOTAVAYV. LTO OTOUA €ival YEUATO UE
£EQIPETIKN I00PEOTTIA -6p0CIA KAl PIVETTA. Z6dNEN KAl
MaKOAG SIAEKEIAC ETTiyELON.

Ktima Alfa (Amyntaio),
var. Malagousia

Crystalline and bright with pale yellow color, with light
greenish highlights. Intense nose, typical of the variety, with
aromas of white flowers, citrus and subtle aromatic herbs.
The mouth is full of excellent balance-coolness and finesse.
Lively and long lasting aftertaste.

36€



Kthua Frapaia (Zavropivn),
TTOIK. ACVPTIKO

Eva EexwpIoTO AeLKO ENPO KPATT PE XPWHA AAUTTEQO
AELKOKITPIVO.

TN pOTN SIAKPEIVOVTAI TTOAD AETTTA APWUATA PPOVTWV HE
KLPIAPXA TA APWPATA AXAASIOL, AEUOVIOL KAl AyoLEOL
avavd. XTo oTOPA TO KPAOi gival attalod, AITTapo,
PPOLTWSEEG PE YEUATO WA KAl PIVETOATN YeLON. H
0o&LTNTA TOL, XWEIG VA KLPIAPXEI, CLUPRAAAE TNV
ICOPEOTTIA KAI TOL TIPOCPEPE! UAKPA ETTIYELON.

Ktima Gavala (Santorini),
var. Asyrtiko

A special white dry wine with a bright white-yellow color.
On the nose there are very delicate fruit aromas with
predominantly the aromas of pear, lemon and unripe

pineapple. In the mouth the wine is soft, oily, fruity with a

full body and elegant taste. Its acidity, without
dominating, contributes to balance and offers it a long
aftertaste.

70€

‘OPRNAoG, BipAia Xwpa (Mayyaio),
TToIK. ACVPTIKO, Semillion

Qpiuavon 8 unveg oe SpLiva PapéAia. To xpwua Tou eival
AVAPECA OTO KITPIVO KAl OTO TTPACIVO. Ta XaPAKTNEICTIKA
TOL ACVPTIKOL TTAVTEELOVTAI AYPOYA PE TA XAPAKTNPIOTIKA
TOL Semillon. TéAeloG cLVELACUOG AeOVIOU KAl KITPOL ATTO
TO ACVPTIKO PE TO APWUATA PUEAIOL KAl PEQIKOKOL ATTO TO
Semillon. Emiong éxel apwpuata NPV KAPTIWY KAl
Bavihiag. Kpaaoi ye TAoLOIa Kal TANBWEIKN YELON, EVW EXE
APKETH AITTAPOTNTA KAl €vTovn o1TNTA, XAPAKTNPEIOTIKA TA
otroia Tou divouy TNV dLvATOTNTA TTAAJIWONG.

Ovilos, Vivlia Hora (Pangeon),
var. Asyrtiko, Semillion

Maturation 8 months in oak barrels. Its color is between

yellow and green. The features of Assyrtiko blend perfectly
with the features of Semillon. Perfect combination of
lemon and citrus from Assyrtiko with the aromas of honey
and apricot from Semillon. It also has aromas of nuts and
vanilla. Wine with rich and exuberant taste, while it has
enough oiliness and intense acidity, characteristics which
give it the possibility of aging.

63€ | Magnum 133€



INTERNATIONAL VINEYARDS

Olivier LeFlaive Puligny Montrachet (Bovpyouvédia),
mmoik. Chardonnay

To Xxp@Pa TOL €ival AQUTTEQO TTPACIVO UE ATTAAEG
XPLOAPEVIEC AVTALYEIEG. TO APWUA TOL &ival TTOADTTAOKO,
HE AEPOVI, pOSAKIVA OPULKTA OTOIXEIA, UTTPIOG, PAVIAIA AAANG
Kal SIGKPITEG VOTEC AOLAOLSIWYV. LTO CTOUA Eival KOPWO WE

BeAoLSIVN Kal KOEUWSEN LPN, pe AIcONTA 0fLTNTA,

ENPoKaPTTATEG VOEEIC KAl AKOL AEUOVATO TEAEIUA.

Olivier LeFlaive Puligny Montrachet (Bourgoundy),
var. Chardonnay

Its color is bright green with soft golden highlights. Its
aroma is complex, with lemon, peaches, mineral
elements, brioche, vanilla and distinct floral notes. On the
taste it is elegant with a velvety and creamy texture, with
noticeable acidity, dry-hinted hints and a long lemony
finish.

310€

Seria Q, Zucardi (Mevtola ApyevTivr),
mmoik. Chardonnay

Kopwo kal cOVOETO OTNY POTN PE EUPAV TA APWUATA
BapeAIOL TTOL APAVOLY TA PPOLTWEN APWUATA VA
avatTuxBoLyv ue akpipela, (lime, podakivo, axAadl), otnv
TTAOAETA ICOPPOTIIA ATTO APWPATA BAPEAIOL KAl pPOVTO, HE
PLOIKN ofLTNTA TTOL XAPIlel S5POTIA KAl UeYAAN SIAPKEID

Seria Q, Zucardi (Mentoza Argentina),
var. Chardonnay

Elegant and complex on the nose with the obvious barrel
aromas that allow the fruity aromas to develop precisely
(lime, peach, pear), in the balance palette of aromas
from barrel and fruits, with natural acidity that gives
coolness and long duration

77€



Cloudy Bay (Nea ZnAavéial),
TTOIK. Sauvignon Blanc

XTN pOTN Ba TAPATNPENCETE APECWG TIC KAACIKEG VOTEG
Sauvignon tng Neag ZnAavéiag amo ppayKooTAPLAO, PPECKO
XOHO AeOVIOL KAl QPIPA pOOVTA e KOLKOLTOIA. H TTPTN
YOLAIQ ATTOKAADTITEl LIA AQXTAPIOTH PPECKASA TTOL
ICOPPOTIEITAI TIDOTEKTIKA ATTO HIA A&ia LPI, HETOIO CWHA KAl
(OLUEPES YELOEIC POSAKIVOL, BEQIKOKOL KAl VEKTAPIVI TTOL
KATAANYOLV O€ Eva ayvo, KaBapo @ivipioua.

Cloudy Bay (New Zealand),
var. Sauvignon Blanc

On the nose you willimmediately notice the classic New
Zealand Sauvignon notes of gooseberry, fresh lemon juice and
ripe pitted fruit. The first sip reveals a delicious freshness that is
carefully balanced by a smooth texture, medium body and
juicy flavors of peach, apricot and nectarine that end in a
pure, clean finish.

88€



ROSE WINES

ldylle, La Tour Melas (Axivog ®BioTidal),
TToIK. Syrah, Aiuvicova, AYIEYITIKO

ATTOAO, PIVETCATO OTN POTN PE KLPIAPXES VOTEG ATTO
{oLPEPA, WPIPA TTETPOKEPATA KAl PPAOLAEG. TN CLVEXEIQ
KAVOLYV TNV EUPAVIOH TOLC TO KOKKIVO UNAO, TO TAYKOULIVI
Kal Ta AvOn TTOPTOKANIAG

Idylle, La Tour Melas (Achinos Fthiotis),
var. Syrah, Limniona, Agiorgitiko

Soft, elegant on the nose with dominant notes of juicy,
ripe stone cherries and strawberries. Then the red apple,
the sanguine and the orange blossoms appear

39€

Kthua AApa (ApbvTaio),
TTOIK. ZIVOUALPO

‘Eva evIuTiaoI1aKO AauttepO polé Kpaaoi TTou kepbilel Ye TNV

OpopP PN AOLAOLEATN APWPATIKOTNTA TOL OTN POTN, KABWC

KAl TOV TTANBWPIKO ppoLTWéN XAPAKTAEA TOL OTO OTOWA.
‘Exel TOVIOUEVN, §POCIOTIKN 0fLTNTA KAl PeYAAN SIAPKEID

Ktima Alfa (Amyntaio),
var. Ksinomavro

An impressive bright rosé wine that wins with its beautiful
floral aroma on the nose, as well as its exuberant fruity
character in the mouth. It has a pronounced, refreshing
acidity and long lasting duration.

46€ | Magnum 110€

Pink Pull, Kthipa Kapimmién (Adpica, @ccocaia),
TTOIK. Sangioveze

To XPWPAa TOL Eival AVOIXTO COPOV UE UTTONIKEC TTOPTOKAAI
avtaovyeleg. Ta apopaTtd Tou eival YALKA kal Bupilovv
KLSWVOTIACTA, TOOTTIKA PPOLTA, PPAOLAEC KAl PAOVSEES
€oTTEQISOEIS OV

Pink Pull, Ktima Karipidi (Larissa, Thessaly),
var. Sangioveze

Its color is light salmon with plenty of orange highlights. Its
aromas are sweet and reminiscent of quince paste,
tropical fruits, strawberries and citrus fruits peels

30€ | By the Glass 6,5€



Domaines, Kthua Aalapién (Apdua),
TToIK. Merlot

KaBapod wxpd ToL GOAOUOL. MUOTN e KOPWA ApWUATa
KOKKIVQV PPOLTWYV OTTWS PPAOLAA Kal raspberry padi Je
Uia aicBnon @PreckAdag TTov polalel he EOOUA AEUOVIOL
KAl KAPAPEAQ. LTO OTOUA EAAPPL, SPOCIOTIKO, ToAyavo

Domaines, Ktima Lazaridi (Drama),
var. Merlot

Pure salmon ocher. Nose with elegant aromas of red fruits
such as strawberry and raspberry along with a sense of
freshness that resembles lemon zest and caramel. In the

mouth light, refreshing, crunchy

34€ | Magnum 107€

TpeIc MayIooEg,
Kthua Mmmapagakag (Nepéa), HuiyAuko & Appadeg
TTOIK. Syrah, AYIPEYITIKO, MOOXO®PIAEQO

TO Xp@PA TOL €ival AQUTTEQO TRIAVTAPLAAL. XTNV poTN Ta
APWUATA TV PPOVTWY OTIWG TA KELATIA KAl O PPAUOLAEC,
avtaywvifovtal auTd TV AOLACLSIWY TTOL BuuiloLvy
TPIAVTAPULAAO KAl Aepgovavioug

Treis Magisses (Three Witches),
Ktima Barafakas (Nemea), Semi-sweet & Sparkling
var. Syrah Agiorgitiko, Moshofilero

Its color is bright rose. On the nose, the aromas of fruits
such as cherries and strawberries compete with those of
flowers reminiscent of rose and lemon flowers

24€

MemAo, Ktnua kovpa (Mehomovvnoog),
TToIK. Syrah, AyIPEYiTIKo, MOOXO®MIAEpO

To xpwua givalr AauttepO Kal Ppivo, TO ATTOALTO KOPAAI JE
AVTALYEIEG KOKKIVOL XPLOOUV. XTNV POTN KLPIAPXOLY Ta
KOKKIVA (ppOoUTA TO KEPATI, N PPAOLAQ, £vVa iIXVOG AepOVIOL
€0TTEQIS OISV, YKPEITTPOOLT, AeLKA AVON, PEAI, Aiyn PIOAETA
KAl JIA 1660 OPLKTOTNTAC

Peplo, Ktima Skoura (Peloponnese),
var. Syrah, Agiorgitiko, Moshofilero

The color is bright and fine, the ultimate coral with
highlights of red gold. The nose is dominated by red fruits,
cherry, strawberry, a tfrace of lemon, grapefruit, white
flowers, honey, a little bit of violet and an idea of
minerality

44€



INTERNATIONAL VINEYARDS

Provence, Miraval (Mpopnykia),
mmoik. Grenache, Cinsaut, Rolle, Syrah

AQUTTELO ATTAAO POSAANO XPWHA PE PWTEIVES AVTAVYEIEG.
‘EVTOVa ap@uaTta QPECKOV PPOVLTWY KAl AVOIEIATIKWY
AoLAoLSICV. OELTNTA ATTAAN KAl SPOCICTIKA UE I8IAITEPN
HAKPA ETTIYELON, APHVOVTAG UIA LTTOWIA AAUVLPAG

Provence, Miraval (Provence),
var. Grenache, Cisnaut, Rolle, Syrah

Bright soft rose color with bright highlights. Intfense aromas
of fresh fruits and spring flowers. Acidity soft and refreshing
with a particularly long lasting aftertaste, leaving a
suspicion of saltiness

58€ | Magnum 139€

Whispering Angel (Mpopnykia),
TToIK. Syrah
Grenache Rouge, Mourverde

Eival ppéoko kal {VTavo, YE OJOPPO APWHATIKO
XQPAKTNEA TTOL TTAPATTEUTTEI O PPAOVLAEG KAl
ayplioAoLAoLSQ, pe duvaTtn ofLTNTa TToL EedIYAel KAl
PPECKAPE

Whispering Angel (Provence),
var. Syrah
Grenache Rouge, Mourverde

It is fresh and lively, with a beautiful aromatic character
that evokes strawberries and wildflowers, with strong
acidity that quenches thirst and refreshes

68€



Ott Bandol (Mpopnykia),
Tolk. Grenache

To TTAOVCIO XAPUAVI TOTTIKGV TTOIKIAIOV OIVOTTOIEITA
TTOOCEKTIKA YIA VA SQWOEI VA KOATT DTTEQUETOA KOUWO, ATTO
TO XPWHA OTO PATI WG TA APWHATA TN POTN, AAAG KAl TIG
YELOEIC OTO OTOUA.

Ott Bandol (Provence),
var. Grenache

The rich blend of local varieties is carefully vinified to give
a wine that is extremely elegant, from the color in the eye
to the aromas in the nose, but also the flavors in the
mouth.

108€

Eminence de Bijou (Bijou Wines FR),
moik. Grenache, Cinsault, Rolle

To Eminence cival éva oOvOeTo Kal TTOAVETTITIESO KEATi. To
Grenache @epvel yeOOEIG ATTO PATOPOLEO KAl PPAYKOOTAPULAO
OLVOSELOUEVEG ATTO VOTEG ATTO {oLPEPC aTTEPISOEIST) ATTO TO
Rolle. O ovpaVviokoG avamTuoOoETAl Pe AVASLOWEVES VOTEC
BaviNiag kal UTraxaplkayv armo TNy emdépacn §pLOG TTOL
TTAPAMEVEl OTO IVipIoUA.

Eminence de Bijou (Bijou Wines FR),
var. Grenache, Cinsault, Rolle

Eminence is a complex and multi-layered wine. Grenache
brings raspberry and gooseberry flavors accompanied by
notes of juicy citrus from Rolle. The palate develops with
popping notes of vanilla and spices from the oak effect that
remains on the finish.

42¢€



RED WINES
Delicate with Finesse

Yépia, Kthua Kapimmién (Aapica, ©@scoalia),
TToIK. Merlot

BaBUL KOKKIVO XpWHA, TTAOLOIA APWPATA SAUACKNVOU,
ooKOAATAG, BAVIAIAG. XTO OTOUA SIAKPIVETAI YIA TO TTAOVLCIO
OWUA TOL KAl TNV 181AITEEN ETTIYELOT) TOL, TTOL EVTLTTWOIALE

aATTo TNV KOPWOTNTA TOL KAI TNV TTIKAVTIKN YELON TOL

Hydria, Ktima Karipidi (Larisa, Thessaly),
var. Merlot

Deep red color, rich aromas of plum, chocolate, vanilla. In
the mouth it is distinguished for its rich body and its special
aftertaste, which impresses with its elegance and spicy
faste

39€ | By the glass 8€

Apartov, Kthua lepopaaciieiov (Emavour),
TTOIK. ANuVIO, MavpoLdl, MavpoTpAyavo

MaAaivel oe S5pLIVA YAANIKA RapeAia. AlaBETel AapTTEQO PABL
TTOPPLPO XPWHA, COVOETO UTTOVKETO UTTAXAPIKWY UE WEIUA
HaLEA PEOLTA (PATOPOLEO), OTAPISA, KAPE KAl KAKAO. XTO

OTOMQA ELYEVIKEC TAVIVEC LTTOOTNPICOVTAI ATTO APOOVO PPOLTO,
SnuIoLEYWVTAC SLVAUN KAl ICOPEOTTIA. H eTTiyevon Tou eivail

SIAPKNAG HE ETTAVAANWN TV UTTAXAPIKGV.

Avaton, Ktima Gerovassiliou (Epanomi),
var. Limnio, Mavroudi, Mavrotragano

Aging in oak French barrels. It has a bright deep purple color, a
complex bouquet of spices with ripe black fruits (raspberry),
raisins, coffee and cocoa. In the mouth, gentle tannins are

supported by plenty of fruit, creating strength and balance. Its

aftertaste is constant with repetition of spices.

58¢€



KTApa AApa XeAwveg (ApbvTtaio PAwPIvVAg),
TToIK. Syrah

AQUTTEQO, PABL POLUTTIVI XPWHA WE BIOAETI avTavyeleg. Eviovo
KAl TTOADTTAOKO UTTOVKETO, YNIVO, UE VOTEG KOKKIVARV PPOVTWYV
TOL SACOLG KAl TITTEPIOV. [eLON yevvaIodwpn, BEAoLSIVN,
OTPOYYLAR, ICOPPOTINUEVN, HECTN, UE VOTEG PAVIAIAC KAl HOKAG.
YTO TeAEiUA TOL, XapakTnpileTal atrd TNV ICOPEOTTNUEVN KAI TN
SIAKPITIKA TAVIKOTNTA TOL, TN PAKEA TTAPAPOVH TV APWUATWY
TOL OTA OTTOIA KLEIAPXE N KapapéAa RouTvpov. Evag
e€QIPETIKOG OIVOG TTAAQIONG.

Ktima Alfa Turtles (Amyntaio Florina),
var. Syrah

Bright, deep ruby color with violet highlights. Intense and
complex bouquet, earthy, with notes of red forest fruits and
pepper. Taste generous, velvety, round, balanced, full-bodied,
with notes of vanilla and mocha. At the end, it is characterized
by its balanced and discreet tonality, the long stay of its
aromas, which are dominated by butter caramel. An excellent
aging wine.

41€ | By the Glass 8€

KtAua Zageipdkn (Topvapog, ©ccoalia),
TTOIK. ANuVvI®Va

METPIO POLUTTIVI XPWPA. LTN UOTN XOPAKTNPIOTIKA
APWUATA PIKOWV KOKKIVAYV PEOVTWY, AVETTAICONTO RapEA
KAl TIKAVTIKA PTTAXAPIKA. LTOUA PPECKOTATO, e LYNAN
ofuTNTa va xapilel VTAVIA, XWPEIC TEPATTIO OYKO, AAAG
€CAIPETIKA YELOTIKN TTOALTTAOKOTNTA KAI KOUWH TTAPOLTIA
TAVIVWV

Ktima Zafeiraki (Tyrnavos, Thessaly),
var. Limniona

Moderate ruby color. On the nose characteristic aromas

of small red fruits, subtle barrel and spicy spices. Mouth

very fresh, with high acidity to give vitality, without huge

volume, but exceptional taste complexity and elegant
presence of tannins

57¢€



AyI0G Xpovog, Kthua ARavTic (EbRola),
oK. Viogner, Syrah

‘Eva kpaoi 181aitepo Kal pIveTaaTo. XTN JOTN avaduel
PPECKA APWUATA ATTO KOKKIVA pPOoLTA KAl YALKA
UTTaXaPIKG, Ta oTToia cuvexiovTal Kal OTO OTOUQ,

LTTOOTNPEICOMEVA ATTO ISIAITEQA PIVES TAVIVEG KAl
IcOPPEOTINUEVN 0ELTNTA

Agios Hronos, Ktima Avantis (Evoia),
var. Viogner, Syrah

A special and elegant wine. Fresh aromas of red fruits and
sweet spices emerge in the nose, which continue in the
mouth, supported by particularly fine tannins and
balanced acidity

66€

‘OpnAog, BipAia Xopa (Mayyaio),
oK. Cabernet Sauvignon MAGNUM

AnaBétel PABL HALPOKOKKIVO XPWUA WE EEQIQETIKG
APWUATA HAPPEACSAS BATOUOLPO, KOKKIVAY PPOVTWY,
BIOAETAG, TTOL SEVOLY APPOVIKA PE APWPATA KESPOU),
KATTVOUL KAl COKOAATAG YOAQKTOG ¢ HIa SeEIOTEXVIKN CLVELPEDN.
H yebon Tou gival yeudtn, TTAOVCIA JE EVTOTIWOIAKT SOUN
Kal eM&EEIQ I0OPEOTTIA AvAUESA oTnNV 0fLTNTA KAl OTIC
KOAEG, YEVVAIOSWPES TAVIVEG TOL

Ovilos, Vivlia Hora (Pangeon),
var. Cabernet Sauvignon
MAGNUM

It has a deep ruby-red colour with exquisite aromas of
raspberry marmalade, red fruit and violet in harmony with
cedar, smoke and milk chocolate for a skillful blend. It has

a full-bodied, rich flavor with impressive structure and an
artful balance between its acidity and generous tannins

97€ | Magnum 190€

Sole Pinot Noir, Ktrua BipAia Xopa (Mayyaio),
TToiK. Pinot Noir

YTN yeLoN eLXAPIOTO, PE PEAOLSIVEG TAViVES, KAAN 0fLTNTA KAl
HAKEA €TTIVELON. LTN MOTN APWHATA KOKKIVRV PEOVTWV HE
EUpacn OTO KePAOI KAl TO YoLPO, cuvdvalovTal Ye apwUATA
UTTAXAPIKGV KAl PAVIAIQG.

Sole Pinot Noir, Ktima Vivlia Hora (Pangeon),
var. Pinot Noir

Pleasant in taste, with velvety tannins, good acidity and long
aftertaste. On the nose aromas of red fruits with emphasis on
cherry and berry, combined with aromas of spices and vanilla.

57€



Ykatloxolpog, Kthua AApa (Apdvtaio GAwpIivag),
TTOIK. ZIVOUQALPO

Mia ato TIC TTIO KOUWES KAl JOVTEQVEG OIVOTTOINCEIG
ZIVOUaLPOL ATTO TO APLVTAIO, TTOL EKPPAlOLY TNV
APWMPATIKOTNTA KAl TA YELOTIKA XAPAKTNPIOTIKA TNG
TTOIKINIQG HE TOV KAALTEQO SLVATO TPOTTO. KOpWo, TTIKAVTIKO,
(PPECKO KAl pPOLTWSEES TN POTN, YEUATO AAAG KAl
5p00EPO OTO OTOUA

Skatzohoiros (Hedgehog), Ktima Alfa (Amyntaio Florinal),
var. Ksinomavro

One of the most elegant and modern wines of Xinomavro
from Amynteo, which express the aroma and the taste
characteristics of the variety in the best possible way.
Elegant, spicy, fresh and fruity on the nose, full but also
cool in the mouth

41€

©¢ua, Ktnua MavAién (Apaua),
TToIK. Syrah, AyIwPEYITIKO

OEANKTIKO TTOPPLEO XPWHA. NMOAOBTTAOKO UTTOLKETO TTOL
QATTOTEAEITAI ATTO APWUATA PAPUEAASAC, SAUATKNVOL, VOTEC
KAPAUEAQG BOLTLPOL KAl KAPE, YIA VA KATAANEEI € SIAKQITIKO
POVTO PTTAXAPIKGWYV. TO OTOUA TOL SIAKEIVETAI VIO TO
ICOPEOTTNPEVO TTAVTPEUA AAKOOANG, 0ELTNTAG KAl TAVIVAY TTOL
TOL TTPOCSISEI ApUOVIa Kal OYKO £VE OTN PeYAANG SIGPKEIAG
ETTIYELOT) TOL KLPIAPXOLY LTTEPWPEILA PEOVLTA KAI KAVEAQ.

Thema, Ktima Pavlidi (Drama),
var. Syrah, Agiorgitiko

Attractive purple color. An intricate bouquet consisting of
aromas of jam, plum, caramel notes of butter and coffee, to
end up with a discreet spice background. Its mouth is
distinguished for the balanced marriage of alcohol, acidity
and tannins that gives it harmony and volume, while its long-
lasting aftertaste is dominated by overripe fruits and cinnamon.

44€



INTERNATIONAL VINEYARDS

Monte Bruna, (ITaAia),
TTOIK. Barbera

‘EvTovo dpwpa Kal TTokvoTnTa. ‘Eviovn aiocBnon oto otoua,
YEUATO WA, APUOVIKO HE £VA PIVIDIOUA JEYAANG
Slapkeiag

Monte Bruna, (Italy),
var. Barbera

Intense aroma and density. Infense mouthfeel, full body,
harmonious with a long-lasting finish

86€

Chianti Classico, Querciabella (ItaAia),
Tolk. Nebbiolo

‘EvTovn yebon ammo pavPa PpEOoLTA KAl RATOUOLEA UE
EvIovn PJOTN Ao KEPAOTIQ, ruspberries kai voteg amo
TAUTTAOKO KAl TITTEPI

Chianti Classico, Querciabella (Italy),
var. Nebbiolo

Intense taste of black fruits and blueberries with a strong
nose of cherries, ruspberries and notes of tabasco and

pepper
79€

Bodega Catena Zapata (ApyevTivn),
TToIK. Malbec

To veapo kpaaoi TaAaicwvel yia 12 pnveg oe SpLIva PApENa U
TOV AKPIPA TOTTO PAPEAIOL TTOL XPNOIUOTTOIEITAI AVAAOYQA PE TO T
TaIpIAlel KOADTEQO OTO CLYKEKPIUEVO vintage kal aptteAcva. To

ATTOTEAECUA €ival Eva AaXTApIoTO Malbec e EvTovo oKoLPO
PPOLTO, ATTAAEC KAl WEIUES TAVIVEG KAI TTOAD JAKOL PIvipioua.

Bodega Catena Zapata (Argentina),
var. Malbec

The young wine ages for 12 months in oak barrels with the
exact type of barrel used depending on what best suits the
particular vintage and vineyard. The result is a delicious
Malbec with intense dark fruit, soft and ripe tannins and a very
long finish.

58€



ORANGE WINES

KTua AvatoAIKOG AUTTEAGVAG
ORANGE (AvaT. Makedovia- ®pdkn),
TTOIK. ACLPTIKO, MaAayoulid

MAOVLCIO KAl YEVVAIOSWPO HE KEXPIUTTAPEVIO XPWHA, YNIVO KAl
TTOADTTAOKO HE APOUATA ENPWYV KAPTTIWYV OTTWS KapLSI KAl
kKapovpdiopeva apdysaia, amoéneaueva gPoLTA, HAPUEAASES
amo eoTTEPISOEIST, WEN aKaKIAg, TOAI KAl PTTAxapIka. AvOIKO OTNn
HOTN PE ATTAAEG TAVIVEG VA ICOPPOTIOLY TN YALKA TOL PPOVLTOL

Ktima Anatolikos Ampelonas
ORANGE (East. Macedonia- Thrake),
var. Asyrtiko, Malagousia

Rich and generous with amber color, earthy and complex with
aromas of nuts such as walnut and roasted almonds, dried
fruits, citrus jams, acacia honey, tea and spices. Flower on the
nose with soft tannins to balance the sweetness of the fruit.

104€

SPARKLING WINE & CHAMPAGNE

AuaAia Brut, Kthua ToeAemog (MavTiveia),
TTOIK. MOOXOPIAEQO
Amalia Brut, Ktima Tselepos (Mantineia),
var. Moshofilero

39¢€

Kthua Kapavika (Apovraio ®Awpiva),
TTOIK. ZIVOUQLPO
Ktima karanika (Amyntaio Florina),
var. Ksinomavro

54€
Prosecco, DeCordi (ItaAia),
oK. Glera
Prosecco, DeCordi (ltalia),
var. Glera

25€ | By the Glass 6€

Moscato D’ Asti, DeCordi (ITaAia),
TTOIK. MOOXATO
Moscato D'Asti, DeCordi (Italia),
var. Moscato

20€ | By the Glass 5€



Moét & Chandon Brut
To oTOA TNG Moét & Chandon gival SIaKPITIKO:
AQUTTEPN KAl pPOLTWENG,UIA CAYNVELTIKA TTAAETA
OTOV OLPAVIOKO KAl PIA KOUWN WEINOTNTA gival TA
ATTOTEAEOUATA TNG APYNG, OTAdIAKNCS eEENIENC
ATTO TOV AUTTEAVA OTO KEAAQI
Moét & Chandon Brut
The Moét & Chandon style is distinctive:
a bright fruitiness, a seductive palate and an
elegant maturity that are the result of the slow,
gradual progression from vine to cellar

137€

Dom Perignon

Fevvalodwpo, A\auTTeEPO Kal SLVAUIKO TO
QATTOTEAEOUA YIA EQIPETIKES YEVOEIG

Dom Perignon

Generous, bright and dynamic results for exceptional
tastes

480€

Cristal Brut, Louis Roederer

Movasikn JETAEEVIA LPN TTOL CLUTTANPGVETAI ATTO AELKA
PPOVLTA KAl VOTEG £0TTEPISOEIS WV

Cristal Brut, Louis Roederer

Unique silky texture complemented by white fruit and
citrus notes

800€

SWEET WINES

Visanto (ZavTtopivn), Toik. ACOPTIKO
Visanto (Santorini), var. Asyrtiko

80€ | By the Glass 15€
Vin Doux (Xauog), TTOIK. MOOXATO AELKO
Vin Doux (Samos), var. Muscat Blanc

21€ | By the Glass 8€



SIGNATURE COCKTAILS
15€

Smoked & Bitter Paloma
Tequila Blanco, Mezcal, Agave Syrup, Aperol, Lime,
Pink Grapefruit Juice, Grapefruit Soda
This Paloma was created to perfectly pair our grilled fish with the
Mezcal smokiness and lime Grapefruit acidity.

Basil Smash
Dry Gin, Pineapple, Basil, Lime, Vanilla, Black Pepper, Aromatic Bitters
A delicious pairing: The sweetness of the Pineapple, the acidity of
limes, the earthiness of basil and black pepper combine perfectly with
delicate lobster, crab, and shrimp.

Hemingway Daiquiry
Light Rum, Lime, Pink Grapefruit, Marascino Liqueur
The Hemingway Daiquiri complements the slight sweetness and sea-saltiness of oysters
and mussels with bright, sugary flavors. You're sure to discover why Ernest Hemingway
loved this concoction.

Green Hornet
Vodka, Green Apple, Ginger, Lime, Pink Peppercorns
For the fish lovers this cocktail brings a unique touch to our fish dishes. Green apple and
ginger notes help to clean the palate between bites.

Perfect serve Gin & Tonic Two Ways
Grace Gin, Mediterranean Tonic, Lemon Zest, Lavender
or Gin Mare, Indian Tonic, Orange Zest, Rosemary
The unique flavours of our mussels and oysters doesn’t need to be overshadowed by
a strong spirit that’s why you need something elegant like a Gin and Tonic.

Smokey Margarita
Tequila Silver, Tequila Reposado, Mezcal, Agave Syrup, Lime Juice
A fruity cocktail that compliments the lime flavors of a meal that incorporates
lime juice like seafood.

London Spritz
Gin, Aperol, Grapefruit Soda
A twist on the classic Aperol Spritz for the Gin lovers. The Gin & the Aperol
combined with the freshness of the grapefruit soda making it a refreshing drink to have at all hours.

Spiced Rum Shower
Spiced Rum, Black Rum, Lime Juice, Simple Syrup, Eggwhite, Merlot
A spiced cocktail that is going to amaze you. The spiced rum with the acidity of the lime make a refreshing
combination. Add the red wine to balance it perfectly and enjoy it before or after your meal.

Amaro Digestivo
Amaro Montenegro, Visanto, Lime Juice, Simple Syrup, Soda Water
The Amaro combined with the sweet dessert wine Visanto, the acidity of the lime and the refreshing soda
making this cocktail a perfect light digestive drink.



CLASSIC COCKTAILS
12€

Bloody Mary
Vodka, Lemon Juice, Tomato Juice, Spice Mix

Last Word
Gin, Maraquino Liquer, Green Chartreuse, Lime

Mohito
Rum, Lime, Sugar Syrup, Fresh Mint Leaves

Aperol Spritz
Aperol, Prosecco, Soda

Negroni
London Dry Gin, Campari, Vermouth Rosso

Margarita
Tequila Blanco, Lime, Cointreau

Daiquiri
White Rum, Lime, Sugar Syrup

Mai Tai
White Rum, Dark Rum, Lime, Orgeat Syrup, Cointreau

Espresso martini
Vodka, Espresso, Espresso Liqueur, Vanilla Syrup

Dry Martini
Gin, Dry Vermouth

Old Fashioned
Bourbon, Sugar Syrup, Angostura Bitters

Pornstar Martini
Vodka, Passion Fruit, Pasoa, Lemon Juice, Vanilla Syrup

*Other classic cocktails available at request
** Strawberry & Passion Fruit flavors available



