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Chrisolithos - Mouson Estate 28,00€

A fantastic deep purple red color. An explosive nose shows some notes of fresh red fruit (red
currant, cherry and white fruits like pear). Intense taste showing black fruits, warmth of spices and
soft tannins. Well made, pleasant and serious wine.

‘Eva @avtaoTiko BaBL P KOKKIVO XmHa. MId EKPNKTIKN WOTN EUPAVIEl HEQIKEG VOTEG PPECKOL
KOKKIVOL (PPOULTOL (KOKKIVN OTAPISA, KEQATT KAl AELKA PPOoLTA OTIWG TO AXAGSI). Evrovn yebon
mou Seixvel pavpa eEoLTa, (e0TACIA UTTAXAPIKGV KAl UAAGKEG Taviveg. KaAd @Tiayuévo,
ELXAPIOTO KAl cORAPO KPATI.

@ 100 % Merlot

why not with salmon in soy sauce. Ivvodedel Xolpivd pe Sapdocknva otn cdAtoa vropdrag,

g Accompanies with pork with plums in fomato sauce, pasta with meatballs in tomato sauce and
TuHapPIKA PE KEPTESAKIA 0 CANTOQ VIOHATAG KAl YIATi OXI HE COAOHO O€ CAATOA OOYIAG.

Fleva - Domain Skouras 42,00€

A pure Syrah from vineyards located in mountainous Achaia. Ifs initial characteristics are a deep,
dense red color, almost impenetrable. The nose is rich with direct contact with red fruits, such as
raspberry, black cherry, plum. The aromatic character is complemented by notes of spices, incredible
intensity of black pepper, licorice, cloves, thyme, bay leaves, notes of truffle, dark chocolate and
fobacco. In the mouth, the aromatic breadth, nerve and acidity of the wine are confirmed. The ripe
tannins are accompanied by volume and complexity.

‘Eva kaBapod Syrah armd apmeaveg Tow PpickovTal oTny opeivr) Axaia. Ta apxikd ToL XaPaKTNPIOTIKA
gival xpua Pabl TTUKVO £pLBPO, OXeSOV adIaTEPACTO. H UOTN TTAOLOIA He AUEDT ETTAPN OF KOKKIVA
PPOLTA, OIS PATOPOLPO, HALEO KEPAD!, SAUACKNVO. O APWUATIKOG XAPAKTNPAS CUUTTANEGVETAI LE
VOTEG UTTAXAPIKGV, aTTiBavn £viaon padpou Tmepio, YALKOEIL, Yapipaho, Buudpl, GOAA 6apvng,
VOTEG TPOLPAG, HALENG COKOAATAG KAl KATTVOD. ITO OTOUA EMBERAICOVETAI TO APWUATIKO TTAGTOG, TO
VELPO Kal N 0&LTNTA TOL KPAGIOL. OI WPIUES TAVIVEG TLYOSELOVTAI ATTO OYKO KaI TTOALTTAOKOTNTA.

@ 100% Syrah

Pairs well with mature grilled red meats and intense game dishes.
IuvoSeDEl PINA KOKKIVA KpEaTa oTn oXapa Kail éViova mara Kovnyiov.

“S" Gai'a Wines 37,00€

Early 2007. Koutsi Nemea. With confidence in the potential of the Nemea wine-growing zone,
which should not be limited to a single variety, we created GAIA §, the wine that combines our
much-loved Agiorgitiko with the French Syrah. The result is a wine with a robust, exuberant and
generous structure. A particularly deep red-violet color, aromas of great intensity, purity and
complexity. It will continue to evolve towards a more complex form for over a decade.

ApxEG ToL 2007. KouTtol Nepéag. Me egmoToolbyvn OTn SLVAMIKY TNG APTTEAOLPYIKNG (VNG TNG
Nepéag, n oroia &ev Tperel va Teplopiletal oe pia govo ToIkIAia, dnuiovpyhoape 1o TAIA S, To
Kpaoi oL cLVSLALEI TO TTOALAYATINPEVO PAC AYIWEYITIKO PE TO YAMIKO Syrah. To amoTéAeoua
gival évag oivog pe doun oTiBapr), TANBWEIKA Kal yevvaiodwpen. ISiaitepa Babl epuBPOih6eg
XOWHA, ap®PaATa PeyAANg éviaong, kaBapdtntag Kal TTOALTTAOKOTNTAG. @a ouvexioel va
eEENICOETAI TTPOG Wia TTOALTTAOKOTEON HOP®N YIA TTAVEK ATTO UIa SeKAETIAL.

Accompanies ideally with white or red meat, chicken, fish, pasta, desserts, fruits, sweets & chocolate.
ILVOSEDEN I6AVIKA TTATA PE AELKO ) KOKKIVO KPEAG, KOTOTTOLAO, yapl, JuHAPIKA,

@ Agiorgitiko - Syrah / Ayiwpyitiko - Syrah
é em&opma, PPoLTA, YALKIoCUATa Kal COKOAATa.

Naoussa Dalamara Estate 34,00€

Naoussa comes from the youngest vines of the charismatic homonymous vineyard. The lightness
of Naoussa Dalamara is combined with savagery from the tannins and is seasoned with a
strongly peppery finish. Served at 16 degrees.

H Naovoa mpoépxeTal amd Ta TMO veapd o€ NAKKIQ AUTTEAID TOL XAPICHATIKOD OHGVLUOL
apmeloTommoL. H ehappdda Tng Ndovoag AaAapdapa cuveLALETAI YE ayPIAdA aTTO TIC TAVIVES KAl
apTOLeTal Pe EvTova TTTEPATO TeAgiwpa. LepBipeTal oToug 16 Babuoug.

@ 100% Xinomavro / ivépavpo

Accompanies red meat or pouliry dishes with spicy red sauces.
TUVOSELEI KOKKIVO KPEAG N} TIOLAEPIKA UE TIKAVTIKEG KOKKIVEG CANTOEG.

Glass of Red WINE Bottle of Wine 187C] ..o 7.50€



Malagouzia Gerovasileiou 36,00€

Malagousia is now the personification of the way Greek producers are rediscovering their roofts.
Evangelos Gerovasilliou is credited with ifs renaissance and the estate’s Malagousia is a benchmark
style, round, soft and supple, with ethereal floral and fruity aromas, coupled with oaky undertones.
More like a great Condrieu from Northemn Rhone.

Kopwo kpdoi pe AeUovoTTOAoIVO XOMUa, TTOL eKPEALEl YEVVaAIOS®PA OAN TNV APWUATIKOTNTA TNG
TTOIKINIAG. Bepikoko, poSAKIvo, axAadl Al kal TPOTTIKA (GEoUTa, Kal pia (UTKY aioBnon ye vOTeg
SLOOUOL TAPEa pe AvOIKA CPOUATA JE KUPIOPXO TO TEIAVIAQULAAC. ITO OTOUA eival {npd, e
IKavoTToINTIKr 0€1TNTA, LETEIO CGUA KAl UAKOA ETTYELON.

@ 100 % Malagousia / MaAayoudia

Ivvévaleral pe JupapikA pe BaAAAOOIVA, OOTPAKA, TTOLAEPIKA HAYEIPELTA AEvKA, OaAATEG

é Accompanies with pasta seafood, poultry casseroles white, salads herb mixed, salads herb simple, sea shells
XOPTAPIKV AVAUIKTEG, CAAATEG XOPTAPIKGV ATTAEG.

Biblia Chora Estate 34,00€

Beautiful white wine palates who love elegance and avoid extremes. Served only with
characteristic ease and perfect companion but many of the dishes most charaktiritika good
Greek cuisine.

AQuTTEPO AELKOKITPIVO XpwHa. Ta éviova QuTIKA Kal BOTAVIKA APQOUATA Ot QPOVTO EEWTIKGMV
PPOLTWYV OE CLVSLACHO e EEAIPETIKY) OELTNTA TO KAVOLV I18IAITERA EVENKTO OE CLVSLATUOLG HE
PaynTO, AAA Kal TTOAD ATTOAQLOTIKS.

g Sauvignon Blanc

é Accompanies with oily dishes rich in herbs, drunk neat as an aperitif, cheese platter,

vegetable risotto with fresh herbs, seafood risotto, fresh grilled fish
Ivvévageral e Aadepa maTta mAoLOIA g€ HLPWSIKA, TTVETAl OKETO @G ATIEPITIR, TTAATO TVPIGY,
PIZOTO AAXAVIK®V HE PPECKA HLPGSIKA, PIOTO pe BAAATOIVA, Yapl PpPETKO OTN OXAapa

Domaine Costa Lazaridi Malagouzia 38,00€

Bright, yellow-green colour. Intense with vegetal and terpenic hints on a background of white
flowers and white fleshed fruit. Round and full, with refreshing acidity and great freshness. Intense
taste, with a long finish dominated by aromas of peach and apricot.

AQuTIEPD, KITPIVOTIPACIVO XPWHA. ‘EVIOVO [E QUTIKEG Kal TEPTTEVIKEG VOEEIG Ot POVIO AELKQV
AOLAOLSIGV KAl AELKOCAPK®Y PEOLTWV. ITPOYYLAO Kal YEUATO, HE SPOCIOTIKA 0ofLTNTA KAl
KopLPAia PEECKASA. TELOTIKA EVIOVO, PE PAKEDL TEAEIUA TTOL KLPIPXEITAI ATIO APOUATA
005AKIVOUL KAl BEPIKOKOD.

@ 100% Malagouzia / MaAayoudia

dill or fennel or fruit, like grapefruit, peuch or upple as well as soups with herbs. Great with mild creamy cheeses like
manouri or brie. Movo Tov cav amepiriep fi pe TPACIVEG ou)\mcg adika He mapovoia Boravev orroog avneog n uapaeog
KaBMG Kal avTEg TTOL TTEPIEXOLY TTNV TLVOEST) TOLS PPOVTA, OTIWS YKPEIT PPOLT, POSAKIVO N PNAo. ETiong oobTEg pe
avTioToI{a CLOTATIKA, TTX TOV AvNBO TTOL TIEPIEXEI N HAYEIPITOA Kal XAUNARG Eévaong ALukd TupId, OTGG HavoLpl fy Prpl.

é On its own as an aperitif or with green salads especially the ones with either aromatic herbs in their composition such as

Emphasis - Chardonnay 45,00€

Another remarkable white wine for Pavlidis Estate in Drama from those that do not pass unnoticed
by wine lovers at home and abroad. The passage of the barrel is very careful (duration 6 months -
25% new), while alcohol is pinched in perfect harmony to the whole. We recommend it!

AN dia agioAoyn Aeukr) oivotroinon yia To Ktua MavAisn otn Apdua, atmd AuTeG TTOL SeV TTEPVOLY
amapaThENTEG Ao TOLG PIAOLG TOL KPATIOL EVTOG KAl EKTOG CLVOP®V. TO TIEPACHA ATTO TO BAPEN
€ival TTOAD TTPOCEKTIKO (SIGEKEIA 6 URVEG - 25% KAIVOVPIO), EVE TO TOIUTTNUEVO AAKOOA gival ammdAuTa
EVAPUOVIOUEVO OTO GOVOAO. LAG TO TTPOTEIVOLE!

@ Chardonnay

é Accompanies grilled calamari, smoked cheeses, grilled chicken with potatoes, smoked salmon,

grilled salmon, fresh grilled fish, grilled tenderloin
Zuv&ua;&:wn HE KO)\OUOPI ota Kapﬁouvc KOITVIO'TO TLPIA, KOTorroqu l.pnro HE rrarur:.g, OOAWHOG
KATIVIOTOG, COAWHOG YNTOG OTN 0XAPA, YAp! PPECKO OTN OXAPd, Yapovippl aTn oXapa

Ktima Mouson - Assyrtiko 28,00€

Crystalline appearance and light lemon color recommend a nose measured in infensity and
expressiveness. Citrus fruits, white-fleshed fruits and white flowers are the main characters. Slightly
spicy with intense white pepper, a sense of minerality and herbal freshness. Mouth rich, delightful
and fatty with character and a strong slightly salty aftertaste.

KoLoTaAIvVn  dwn Kal avoixtd  AeUovi Xpua CLOTAVOLY  Wia  WETEPNUEVN O €viaon Kal
EKPEAOCTIKOTNTA POTN. MOWTAYWVIOTOLY £OTIEQISOEIST), AEDKOCAPKA (@EOLTA KAl AELKA Aven.
EAQQO@G TTIKAVTIKO PE EVTOVO AELKO TTITTEQI, oicenon OPLKTOTNTAG KAl BOTAVIKA cppaokd&')o. 1Téua
TAOLCIO, ATTOAALOTIKO KAl NTTAPO HE XAPAKTAOA KAl EVTOVN EAAPEGG QAJLPN ETTiyELON.

@ Sauvignon Blanc / Asyrtiko / AcUpTiko

Ivvosebel BaANaoIva, JupapIKA pe AELKEG CANTOEG, AELKA KpéaTa Kal CaNATeS.

- é Accompanies fried seafood, shellfish, fish, mushroom fricassee, stuffed zucchini, lemon chicken, white cheeses.

Glass of White WINE Bottle of Wine 187C1 ..o 7.50€
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Gerovassiliou - Xinomavro Rose 38,00€

A rose from Xinomavro by Vangelis Gerovassiliou that could not be more exciting! Exotic
rose with vibrancy and a very soft colour that stands out among many.

‘Eva pol¢ ammo Zivopavpo, Sid xelpog BayyéAn Mepopaaiieiov ou dev Oa ummopoLoe va eival
KAt ANiyotepo amo EePLANIOTIKO! EEWTIKO polé pe {@VTAVIA KAl TTOAD ATTAAd XOWHA TTOL
AvASEIKVLOETAI AKOPA TTEPICTOTEQO ATTO TNV AELKH) PIAAN.

Accompanies salads of various dressings and fruits, stuffed tomatoes, steamed shellfish,

sushi, thai cuisine, fish grilled or fried, vegetable soups, fresh cheeses

Iuvodenel TuVELAZETal e CANATEG, YEMIOTA Kal AANA Aadepd, axvioTa 60TpaKa, oovol,
TaiAaveidiko, Yapia WynTd f TNyavntd, oobmeg AaXavikev, Aepovara Aevkd Kpéarta Kal Aebkd Topid.

g 100 % Xinomavro / Sivépavpo

Peplo Domain Skouras 42,00€

The color is bright and subtle, the ultimate coral with red gold highlights. The nose is dominated
by red fruits, cherry, strawberry, a hint of lemon, citrus, grapefruit, white flowers, honey, a little
violet and a hint of minerality. The mouth is full of nerve and acidity, oily, cool, complex,
multi-layered (acacia, clay, sweet vanilla, mineral) while the aromas in the mouth faithfully follow
those of the nose with the dominant presence of sweet lemon and citrus fruits. The aftertaste is
long and complex.

To XPUa Eval AaUTEPO Kal IV, TO ATTOALTO KOPOAT LE AVTALYEIEG KOKKIVOL XOLOOL. TNV HOTN
KLPIPXOLY TO KOKKIVG @POLTa TO KEPAOT N PPAOLAG €V IXVOG AELOVIOL EOTTEQISOEISEV
YKOETTPOEOULT, AeLKA GvON, PEN Aiyn BIOAETA Kal pIa ISEQ OPLKTOTNTAG. TO OTOUA Eival YEUATO VELEO
Kal o€LTNTA AITTAPO ,6000EPO, TIOAVTIAOKO, TTOAVETTITTESO (aKAKIa, TINAGG, YALKIA Bavihia , 0pLKTO)
EVE TA APWPATA OTOPATOG AKOAOLBOLY TMOTA ALTA TNG POTNG WE KLEIAPXN TNV TTAPOLTIA TOL
YALKOAELIOVOU KaI TV ECTIEQISOEISGV . H eTTiyevon £xel SIGPKEIQ KAl TTOALTTAOKOTNTA.

@ Syrah

Accompanies with fresh salads, pizzas, fish and seafood, stuffed meats, chicken souvlaki,
é pasta with light sauces, sushi and cheese pies.
Ivvdvaleral pe 5pocepig CANATEG, TTOEG, YApIa Kal BAAATOIVA, YEUIOTA, COLPAAKI KOTOTTOLAO,
JupapIKa pe ENAPPIEG CANTOEG, OOLOI KAl TOPOTIITEG.

S’

Domaine Costa Lazaridi 40,00€

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, crisp, exactly what you would expect when you see it served in the glass. It could be
a real great alternative for Provence rosé lovers, but on its own and without comparison it is a
delightful rosé wine.

KaBapo wxpo ToL COAOHOL. MUTN HE EKPPACTIKA AP@UATA KOKKIVRY GPOLTMV OTIWG POEAOLAC
Kal raspberry padi ye pyia aiobnon gpeokadag Tmou Yolddel e EDOUA AEUOVIOL KAl KAPAUEAD. LTO
OTOHA EAAPPL, S5POCIOTIKO, TPAYAVO, OTI AKPIBWS Oa TERIPEVEG PAETTOVTAG TO OEPPIPICHEVO OTO
TTOTAPI. @A UTTOPOLOE VA ATTOTEAETE! UIA TIOAYUATIKY) EEQIQETIKY EVAANTKTIKY) 0€ OOOLG AYATTOLY
TIG POLE MpoPnykieg, aAG aTd POVO TOL KaI XWPEIG CLYKPION Eival Eva ATTOAALOTIKO POLE KPAT.

Grenache, Merlot
Aghiorghitiko / Ayiwpyitiko

It is excellently combined with fish such as fried mullet or mullet, pasta with sauce and basil, oily
é meals, ninoise salad, buffalo mozzarella pizza.
Iuvdvaleral eEAIPETIKA HE WPAPI OTIG PITAPUTTOLVI TRYAVNTO ) KOLTOOUOLPA, HAKAPOVASES HE
odAtoa Kai BaociAiko, Aadepd, caldra viooval, mitoa pe poroapéla buffalo.

Idylle d'Achinos 40,00€

Light rose color, strongly reminiscent of the colour of Provence rosés. Juicy and lively aromas of
rose, orange peel and red fruits such as cherry and blueberry. In the mouth it is refreshing, with
moderate volume and a nice crystalline aftertaste

AVOIXTO TOIAVTAPLAA XP@UA, TTOL BLLICEI EVTOVa TO XOWHA TV POolE TS Mpopnykiag. Zovuepa
Kal {onNEd ap@PaTa TRIAVTAQLANOL, PAOLEAG TTOPTOKANOUL KAl KOKKIVAV (POOLTWY OTTWG TO
KePAOI KAl TO JOPTINO. ITO OTOUA Eival Sp0CEQO, e PETOIO OYKO KAl PAia KOLOTAAAIVN ETTiYELON

@ Grenache / Syrah/ Agiorgitiko
sushi and tomato meatballs.

IuvoSenel EQIPETIKA HE YEHIOTA, JUHAPIKA HE KOKKIVEG CAATOEG, YAPIQ OTOV POLPVO,
yapidopakapovasda, cobol KAl VIOUATOKEPTESES.

é It is combined with stuffed meats, pasta with red sauces, baked fish, shrimp spaghetti,

Glass of ROse WINE Bottle of WiNe 187C] ..o, 7,50€



Dom Perignon Brut 580,00€

Aristocratic Champagne that exudes luxury and elegance with the very first sip. Mature aromas,
rich taste profile in the mouth and elegant foaming.

APICTOKPATIKF) ZAUTTAVIA TTOL ATTOTIVEEI TIOALTEAEID KAl QIVETOA HIE TNV TTOWTN KIOAAS YOLAIA. Qpiua
APQOUATA, JEOTO YELOTIKO TTOOPIA OTO OTOUA KAl PIVETTATOG APPICHOG.

@ Chardonnay, Pinot Noir

Accompanies aged yellow cheeses, seafood plate, cheese plate, fruit plate, risotto with seafood, raw
seafood Ivvodedel malaiwuéva Kitpiva Topid, TAATd BAAACOoIVEY, TTAATO TLPIMV, TTAATO PPOLTMY,
pIZoTO PE Balaooivd, wpd 8akacaoiva

Moet & Chandon Brut 140,00€

Otne of the friendliest and most enjoyable Champagnes on the market, which emphasizes the
right balance between the elements that compose it. Elegant but also multi-layered, it is the
perfect aperitif, while it can accompany a wide range of fine flavors.

MpoKeITal yIa pia atmo TIG TTO PIAIKEG KAl EDXAPIOTEG LAUTTAVIEG TNG AYOPAGS, TTOL SiVOLV EUpAch OTn
OWOTH 1I00PEOTIA WETAEL TV OTOIKEIV TTOL TNV CLVOETOLY. Kouwn aANG Kal TTOALETTITESN,
QTTOTEAEI TO TEAEIO ATTEQITICR, EVCY UTTOPEI VA CLVOSEVTEN EYAAN YKAUA PIVGV YELOEW®Y.

~
@ Chardonnay, Pinot Meunier, Pinot Noir

Ivvsvaderal ue KOKTEIA OaAaooivav, TAaté 8aAacoIvéV, TAATO TUPICYV, TTAATO PPOLTWY, OO, WHA

é Accompanies seafood cocktail, seafood platter, cheese platter, fruit platter, sushi, raw seafood.
Balacoiva

Moet & Chandon Rose 150,00€

A serious and composed rosé Champagne that does not go unnoficed. Its blend emphasizes
Pinot Noir, which in turn offers wild fruit aromas, style and character.

Mia coBapr) kal CLYKPOTNUEVN POLE TAPTIAVIA TTOL eV TTEPVAEl ATTaPAThENTN. To Xapuavi Tng Sivel
¢upaon oTo Pinot Noir, To oTroio e TN oeipd TOL XaPilel APOUATA AYPIY GPOVTWY, OTLA Kal
XQPAKTHPA.

Accompanies seafood platter, cheese platter, fruit platter, variety of cold cuts, sushi, seafood
tempura, raw seafood. Ivvodedel TAATO BAAACOIVOYV, TTAATO TLPIGV, TTAATO PPOLTWYV, TOIKINIA

—
@ Chardonnay, Pinot Meunier, Pinot Noir
é aAAavTIK@V, 0oL, TEUTobPa BANACOIVAY, WHA Balacoiva.

Cair Demi Sec 50,00€

Golden color with yellowish highlights and fruity aromas of honey and syrupy fruits with a taste
that brings in refined compote and apricot. Served at 8-10 degrees.

Xp®UA XPLOAPEVIO UE KITOIVATIEG AVTAVYEIEG KAl APQUATA PPOLTMSN ATTd PEN KAl CIPOTTIACTA
@POLTA e YELON TTOL PEPVEl TE PAPIVATN KOUTTOOTA KAl REQIKOKO. ZepRipeTal aToug 8-10 Pabuovg.
@Z 100% Athiri / AGipI

Accompanies sweets and of course wedding cake.
Iuvodedel YAuKIoHaTa Kal pLOIKA YyauRAia TobpTa.

Cair Brut 60,00€

Golden color with yellowish highlights and fruity aromas of honey and syrupy fruits with a taste
that brings in refined compote and apricot. Served at 8-10 degrees.

MAOVOOIEG, AETITEG PLOAAISEG TTOL TTAPACLEOLY COTO XOPO TOLG CPWHATA REOIKOKOL KAl
PPECKOWNUEVOL brioche, TTOAD ICOPEOTINUEVO OTOUA UE OWOTEG SOTEIC PPOLTOL, OELTNTAG KAl
AAKOOA. ZepBiperal oToug 8-10 Rabuoug.

@ 100% Athiri / ABipr

Accompanies parmesan, savory and fried Greek snacks
Ivvodedel mappedava, akpupd Kal Tnyavnta eAANVIKA peedakia
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Imported Sparkling Wines

Allisia Astoria 26,00€

Astoria "Alisia" Pinot Grigio delle Venezie IGT boasts bright aromas of melon and hints of honey
with fresh fruit flavors which finish velvety and refined.

To Astoria "Alisia" Pinot Grigio delle Venezie IGT 6106¢Tel éviova ap@PATa TTETTOVIOL KAl VOTEG
UEAIOD UE YELOEIC PPECKWY PPOVTW®Y TTOL TEAEILVOLY BEAOLSIVA KAl EKAETITOCHEVA.

@ Pinot Grigio

Pairs well with salads, fish, vegetables or chicken.
Tuvévalere KaAG pe caldreg, yapia, Aaxavikda f KoTotmouvAo.

Astoria "Suade" Sauvignon Blanc 27,00€

Full of aromas of hothouse tomatoes, gooseberries and sweet green leaves. The palate is very
fresh and has a perfect balance of fruit and acidity, enlivening the palate and leaving it clean
and revitalised.

FEUATO APQUATA VTOUATAG BePUOKNTIOL, PEAYKOSTAPLAOL KAl YALUKOTTPACIVGY  (POAADV.
O ovpaviokog cival TTOAD GPEECKOG KAl Exel TEAEI 100PPOTIIA PpPOLTOL Kal ogLTNTAG,
{@VTavELOVTAG TOV OLPAVICKO KAl APAVOVTAG TOV KABAPO KAl AVA{WOYOVNUEVO.

Perfect with pasta, shellfish, mature and hard cheese, lean fish and cured meat.
TéAelo pe JoPapIKA, 0OTPAKOEISH, ©PINO Kal OKANPO Tupi, Amaxo Yapl Kal aAAavTika.

@ Sauvignon Blanc

Tiemo Prosecco Astoria 26,00€

A sparkling wine with delicate and persistent bubbles with yellow and green reflections.
Aromatic plants, with generous amounts of pear and golden touches with apple aroma, remain
on the harmonious and creamy palate.

‘EVa app®6eG KPAO! PE AETTTEG KAl ETTIHIOVEG QLOANISES PE KITOIVEG KAl TTOACIVEG AVTAVAKAACEIG.
APWUATIKA QLTA, PE YEVVAIOSWPEES TTOCOTNTEG AXAASIOL KAl XPLOEG THVENIEG PE APWUA UAAOL,
TIAPAPEVOLY OTO APHOVIKO KAl KOEUGWSEN OLEAVIOKO.

@ Glera

Pairs with cheese, appetizers steamed fish, spaghetti with clams, sushi-sashimi,
tartare-fish carpaccio, veal with tuna sauce.

IuVELATETE PE TLPI, OPEKTIKA YAPIOL OTOV ATUO, HAKAPOVIA pE HAAAKIA, COLOI-Cacipl,
KAPTIATOIO TAPTAP-YAPIOL, HOOXAPI HE TAATOA TOVOUL.

Martini Rose Sparkling 32,00€

Sparkling wine with subtle sweetness in the mouth and wonderful aroma of red forest fruits. On
the nose elegant with characteristic floral aromas and notes of rose and ripe fruit. Sweet, soft,
with impressive aromas in the mouth. Fresh with a pleasant, floral aftertaste.

AQP®SEES KPATT e SIAKPITIK YALKOTNTA OTO OTOUA KAl LTTEPOXO APWMUA KOKKIVRY (POOLTWY TOL
5A00LG. ITN POTN PIVETOATO UE XAPAKTNPIOTIKA aVOIKA ApOUATA KAl VOTEG TRIAVTAQULAAOL KAl
QPIMOL PEPOVLTOL. TALKO, UAAAKO, UE EVTLTTIWOIAKA OPQUATA OTO OTOUA. PPECKO UE ELXAPIOTN,
AoLAOLSATN eTTiyeELON.

g Glera, Moscato, Brachetto

Perfect with fruits, fruit salads & desserts.
Tuvévaleral pe ppolTa, PPOLTOTANATEG & EMISOPMIA.



Tatakis - Kokkini Porta 29,00€

The charm of an emblematic red gate (kokkini porta), with a story lost in the course of time. The
distinct blend of the uncompromised Mandilaria and the velvety Merlot. The generous wine with
ruby color, mature berries and vanilla aromas, rich mouth and seductive finish. Served at 16
degrees.

H yonteia piag euPAnpaTikng «MopTagy oL N ICTOPIA TNG XAVETAl OTN SIaSP0UN ToL XPdvou. Eva
161QiTEPO TTAVTPEUA TNG ATIBAoNG MavénAapIAg pe To BeAoLSIivo Merlot. 'Eva yevvaiodwpo kpaaoi pe
QOLUTTIVI XPUA, APOUATA WPEIMOL BatopoLvEoL Kal Baviiag, TTAODCIO GOUA KAl 0AYNVELTIKO
TeAeiua. ZepPipetal aToug 16 Pabuovg.

@ Mandilaria, Merlot

Accompanies Greek cuisine, red sauce, game and soft cheese.
Ivvosedel mMATA TNG EAANVIKAG Koudivag pe KOKKIVEG TANTOEG, KLVRAYI KAl KITPIVA TLPIA.

Tatakis - 8 Pyles 26,00€

Eight gates in space and in time. Secrets of the knights of the Medieval City, sealed by wizards in
wooden barrels of wine. A wine with purple color, aromas of red fruits and spices, velvety mouth
and balanced finish.

OKT® TIOAEG OTO XPEO KAl OTO XPOVO. MULOTKA T@V IMTMOTQV TNG Mecai®Vikng MOANg,
OPPAYIoUEVA aTTO UAyoLg ot ELAIVA BApEAld KpaoloL. Eva KpAoi Je WP XpwUa, apoduaTta
KOKKIVQV PPOVTWY KAl UTTAXAPIKWY, REAODSIVO OTOUA KAl ICOQPOTINUEVO TEAEIDUA.

@ Red dry wine

Accompanies pork, fish or seafood.
Iuvodebel XoIpIvo, yapia i 6akacoiva.

Tatakis - Cabernet Chauvignon 28,00€

A wine with wonderful balance, intense and purely fruity. Its taste is cool, fresh and velvety. White
with golden highlights, soft, lively fruity aroma with a velvety taste. The whole is harmonious, easy
fo drink and attractive, but also very delicate. In the mouth, the wine develops in many layers
with an excellent first mouth and a wonderful balance between alcohol and acidity for a body
that is thick, fleshy and, yes, mellow.

Oivog EpuBpog =npog moikiNiag Cabernet Sauvignon pe PaBd KOKKIVO XOWHA Kal KAETI KAl

TTOPTOKAAI AVTALYEIEG. ITNV TTAOLOIA YELON TOL EeXWEICOLY APWUATA UTTAXAPIKGDY, QPIMGV
®POLTWY, BaVINIAG kal 5pLOG, Ye pIa ETTiYELON PEYAANG SIAPKEIAG.

@ Cabernet Sauvignon

é Accompanies It accompanies red meat, game and spicy cheeses.
ILVOSELEI KOKKIVO KPEAG, KLVIAYI KAl THKAVTIKA TLPIA.

GlASSs Of WINE Bottle 0f WINE 187! wooveveeeeoeeeoeeeeeeeeeeeseeeseeesee e 7.50€
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Rhodian Wines

Emery Granrose Rose 29,00€

Deep rose color with bright pink highlights. Aromas of cherry, strawberry and blackberry compete
fiercely for the most to dominate the structure of a beautiful perfume. Uniquely delightful taste,
fruity presence, accompanied by a velvet plot, creating the wine legend of the great rosé for
years now.

BaBL TPIAVTAPULAN XPOUA PE AQUTTEREG POT AVTALYEIEG. APQOUATA ATTO KEPATi, PPAOLA KAl
Batopovpo cuvaywvilovial okAnEd yia To Mo Bd KLPIOPXNOE OTNY Sour evOg OPOPPOL
APQOUATOC. [ELON POVASIKA ATTOAQLCTIKY, PEOLTEVIA TIAPOLCIA, CLVOSEVLETAI ATTO IA BEAOLSIVN
TTAOKT), SNUIOLEYWVTAG XEOVIA TAEA TOV OIVIKO HVOO TOL PEYAAOL POCE.

Accompanies fish or seafood and light red cuisine.

—
@ Apopyiavo (Mavénhapid) / Amorgiano (Mandilaria)
é Ivvosedel wapia n Balacaiva kal EAagpId KOKKIVA Tara.

Tatakis Rosalia 25,00€

From selected grape varieties and the sea breeze, a delightful wine, with bright color, cherry and
strawberry aromas, generous mouth and pleasant finish. Served atf 8-10 degrees.

ATTIO €TMAEYUEVEG TTOIKINIEG KAl TNV ALPA TNG BANACTAG, Eva KOPWO KPAOI, e AQUTIEQO XPWUA,
APOUATA PPAOLAAG KAl KELATIOV KAl YEVVAIOSWPEO OTOUA HE YALKIA £TTIYELON. LEOPIOETAI OTOLG
8-10 Babuoug.

Accompanies fish, sea food, white cheese, sweet and sour sauces of fruits.

.~
@ MavénAapid, Mooxaro / Mandilaria, Moschato
g Iuvosenel Yapikd, Aevkda TopPIA, YALKOEIVEG OCAATOEG 1} ppobTa.

Glass Of WINE Bottle of WINE 187C] e 7,50€

MELITIO White wine with honey 500ml. ........... 22,00€
250ml. ... 15,00€

White wine honey is produced with wines of the local Athiri and Moschato varieties. It has a
refined faste balancing the sweetness of honey and the spicy character of ginger, while offering
the refreshing aura of lemon and the subtle aroma of mastic.

Serve chilled (8- 10° C).

To Aevkd oIvOpeENo TTapdyeTal Pe OIVOLG TV TOTTIKGV TTOIKIANIGY ABREI Kal MooxdaTto. ‘Exel
EKAETITOOWEVN YELON I0OPPOTIGVTAG TN YALKLTATA TOL PENIOL KAl TOV TTIKAVTIKO XOPAKTAPA TNG
mmepdpIlag (T¢vTZep), TTOOOPEPOVTAG TTAPAANAG TN SPOCICTIKY) ALEA TOL AEUOVIOL KAl TO
SIAKOITIKO APWUA TG UACTIXAG.

Leppipetal maywpévo (8 - 10° C).

MELITIO Rose wine with honey 500mil. ........... 22,00€
250ml. ... 15,00€

Rosé wine honey is based on rosé wine from the local Mandilari variety. It has a mild and smooth
taste with aromas of red fruits, strawberry and cherry.

Serve chilled (10-12°C).

To Pol¢ oivopeNo Exel G BAon Tov POlE oivo aTd TNV TOTTIKA TTOIKINiA MavénAdpl. Exel fma Kal
QTTAAR YELON PE APOUATA KOKKIVRY GPOLTRV, PPAOLACG KAl KEPATIOU.

Leppipetal Taywpévo (10 -12°C).

Glass of Sweet WINE Bottie of WiNe 1871 ..o 7,50€



Menu



% “ON THE TABLE"

CRUNCHY PHYLLO PASTRY MINI ROLL WITH SEA BASS
TARTARE OXTAIL CROQUETTE WITH BLACK GARLIC
MAYONNAISE

“FOR STARTERS...”

RICOTTA - SPINACH RAVIOLI WITH SWEET RED PUMPKIN SAUCE
OR

DECONSTRUCTED DUCK PASTITSIO FRESH PAPPARDELLE,
DUCK RAGOUT, AND TRUFFLE MORNAY SAUCE

“SALAD”

SPINACH, BEETROOT & MELEKOUNI SALAD REFRESHING
SALAD WITH BABY SPINACH, ORANGE, BEETROOT, FRESH
ANTHOTYRO CHEESE, TRADITIONAL RHODIAN MELEKOUNI,
AND CITRUS DRESSING

“MAIN COURSE..."

FILLETED GILT-HEAD SEA BREAM WITH FENNEL SAUCE SERVED
WITH ROASTED CAULIFLOWER PUREE, MUSSELS, SHRIMP AND
VEGETABLES

OR

SLOW-COOKED PORK BELLY WITH GREEN PEPPERCORN SAUCE
SERVED WITH SWEET POTATO PUREE, KING OYSTER
MUSHROOMS AND OVEN ROASTED ONION

"SOMETHING FOR THE END..."

FLEXI CHOCOLATE CRUNCHY WAFFLE, ORANGE CHOCOLATE
GANACHE, HAZELNUT CREME, AND ORANGE SAUCE

OR

MOJITO MINT BISCUIT CRUMBLE, LIME MOUSSE, MINT CREAM,
AND RUM JELLY



“ON THE TABLE"

CAPRESE BRUSCHETTA WITH TRI-COLOR CHERRY TOMATOES
AND POMEGRANATE BALSAMIC VINEGAR CREAM

"FOR STARTERS...”

FRESH PAPPARDELLE WITH BASIL PESTO AND PARMESAN
FLAKES

OR
RICOTTA SPINACH RAVIOLI WITH SWEET RED PUMPKIN

SAUCE

“SALAD"

SPINACH, BEETROOT & MELEKOUNI SALAD REFRESHING
SALAD WITH BABY SPINACH, ORANGE, BEETROOT, FRESH
ANTHOTYRO CHEESE, TRADITIONAL RHODIAN MELEKOUNI,
AND CITRUS DRESSING

"MAIN COURSE..."”

AUBERGINE BAR STUFFED WITH MINCED MUSHROOMS AND
VEGETABLE VARIETY WITH POTATO PUREE CRUST AND
SPEARMINT FLAVOURED POMODORI SAUCE

OR

TRADITIONAL RHODIAN OIL PITA BREAD TACO WITH VEGAN
PATTY ICEBERG LETTUCE GRILLED TOMATO PICKLES, VEGAN
MAYONNAISE YELLOW, KETCHUP, CRISPY COUNTRY
POTATOES

YSOMETHING FOR THE END..."”

PEAR POACHED IN MAVRODAFNI WINE, CHOCOLATE MOUSSE
AND SOIL, FOREST FRUITS SAUCE



Q "AUF DEM TISCH"

ROLLCHEN AUS KNUSPRIGEM BLATTERTEIG MIT TATAR VOM
SEEBARSCH OCHSENSCHWANZ KROKETTE MIT SCHWARZEM
KNOBLAUCH MAYONNAISE

"FUR DEN ANFANG..."
RICOTTA SPINAT RAVIOLI MIT ROTER SUSSER KURBISSAUCE

ODER

DEKONSTRUIERTE ENTEN PASTITSIO FRISCHE PAPPARDELLE,
ENTENRAGOUT UND TRUFFEL MORNAY SAUCE

"SALAT" SPINAT, ROTE BETE & MELEKOUNI SALAT
ERFRISCHENDER SALAT MIT BABYSPINAT, ORANGE, ROTE
BETE, FRISCHEM ANTHOTYRO KASE, TRADITIONELLEM
RHODISCHEN MELEKOUNI UND ZITRUSDRESSING.

"SALAT"

SPINAT, ROTE BETE & MELEKOUNI SALAT ERFRISCHENDER
SALAT MIT BABYSPINAT, ORANGE, ROTE BETE, FRISCHEM
ANTHOTYRO KASE, TRADITIONELLEM RHODISCHEN
MELEKOUNI UND ZITRUSDRESSING.

"HAUPTGERICHTE"

DORADENFILET MIT FENCHELSAUCE SERVIERT MIT
GEROSTETEM BLUMENKOHLPUREE, MUSCHELN, GARNELEN
UND GEMUSE

ODER

LANGSAM GEGARTER SCHWEINEBAUCH MIT GRUNER
PFEFFERSAUCE SERVIERT MIT SUBKARTOFFELPUREE,
KRAUTERSEITLINGEN UND OFENGEROSTETER ZWIEBEL

"FUR DEN ABGANG..."

Flexi Chocolate KNUSPRIGE WAFFEL, ORANGEN
SCHOKOLADEN GANACHE, HASELNUSSCREME UND
ORANGENSAUCE

ODER

MOJITO MINZ BISKUIT CRUMBLE, LIMETTENMOUSSE,
MINZCREME UND RUM GELEE



N

"AUF DEM TISCH"

BRUSCHETTA “GRIECHISCHER SALAT” MIT AVOCADO

"FUR DEN ANFANG..."

FRISCHE PAPPARDELLE MIT BASILIKUM PESTO UND
PARMESANFLOCKEN

ODER
RICOTTA SPINAT RAVIOLI MIT ROTER SUSSER KURBISSAUCE

"SALAT" SPINAT, ROTE BETE & MELEKOUNI SALAT
ERFRISCHENDER SALAT MIT BABYSPINAT, ORANGE, ROTE
BETE, FRISCHEM ANTHOTYRO KASE, TRADITIONELLEM
RHODISCHEN MELEKOUNI UND ZITRUSDRESSING.

"HAUPTGERICHTE"

AUBERGINENRIEGEL MIT FULLUNG AUS GEHACKTEN PILZEN
UND GEMUSEMIX MIT KARTOFFELPUREE UND POMODORI
TOMATENSAUCE GEWURZT MIT MINZE

ODER

TRADITIONELLE RHODISCHE OL PITA, TACO MIT VEGANEM
PATTY EISBERGSALAT GEGRILLTE TOMATE ESSIGGURKEN
VEGANE MAYONNAISE GELBER KETCHUP KNUSPRIGE
COUNTRY KARTOFFELN

"FUR DEN ABGANG..."

POCHIERTE BIRNE IN MAVRODAPHNE WEIN MIT
SCHOKOLADENMUS, SCHOKOLADENERDE UND
WALDBEERENSAUCE



@ 2TO TPATEZI"

MOYPAKI AIMO TPATANO ®YANO ME TAPTAP AABPAKI
KPOKETA ME OYPA BOAINOY KAI MATIONEZA MAYPOY
2KOPAOY

TIA APXH..."

PABIOAI PIKOTA ZMANAKI ME ZAATZA ITAYKIAYZ KOKKINHX
KOAOKYBAX

H

ATMMOAOMHMENO MAXTITZIO MAMIAY ®PEZKIEZ MATAPAEAEZ
PAIQY MAMMIAZ, MOPNE TPOY®AZ

"ZANATA" ZMANAKI MANTZAPI MEAEKOYNI APOXEPH ZAAATA,
ME ZMANAKI BABY NMOPTOKAAI TTANTZAPI AN©OTYPO
MEAEKOYNI NTPEZINIK EZMEPIAOCEIAQN

"KYPIQL..."

QDINETO TZINOYPAZ ME XANTZA MAPAGOPIZAZ, NMOYPEZ AlO
WHTO KOYNOYTIIAI, MYAIA, TAPIAEY, AAXANIKA

H

2IFTOMATEIPEMENH MANZETA ME 2AATZA MNPAZINOY
MINEPIOY MOYPEZXZ NAYKOIATATAZ, BAZINAOMANITAPO,
KPEMMYAI ®OYPNOY

"KATITIA TO TEAOL..."

FLEXI CHOCOLATE TPATANH BAO®AA NMOPTOKAAI TKANAZ
2OKOAATAZ KPEME ©OYNTOYKI ZAATZA NMOPTOKAAI

H

MOJITO KPAMIMA MIMIZKOYI MENTAZ MOYZ AAIM KPEMA
MENTAZ ZEAE POYMI



:lE XopToPpaywv

2TO TPATIEZI
MMPOYZKETA “XQPIATIKH SAAATA” ME ABOKANTO
TIA APXH..."

OPEZKIEZ NMAMNAPAEAEZ ME MNMEXTO BAZINIKOY ®AEHKX
NMAPMEZANAZ

H

PABIOAI PIKOTA ZMANAKI ME ZAATZA TAYKIAY KOKKINHZ
KONOKYGAZX

"ZANATA" ZMANAKI MANTZAPI MEAEKOYNI APOXEPH ZAAATA,
ME ZMANAKI BABY, NMOPTOKAAIL NMANTZAPI, ANOOTYPO,
MEAEKOYNI, NTPEZINIK EZMEPIAOEIAQN

"KYPIQL..."

MITAPA MEAITZANAZ TEMIZH AMO KIMA MANITAPION KAl
MOIKIAIA AAXANIKQN ME KPOYZTA AlNO MNMOYPE MATATAX KAl
2ANTZA ATTO NTOMATAKIA TTOMONTOPI APOMATIZMENH ME

AYOZMO

H

TAKOZ POAITIKHX AAAOTTITAZ, ME MIMI®TEKI VEGAN
ICEBERG, NTOMATA ZXAPAZ, MNIKAEZ, VEGAN MATTONEZA,
KITPINH KETZATIN, TPATANEX MATATEX COUNTRY

"KATITIATO TEAOL..."

AXNAAITIOZE ZE KPAZI MOIKIANIAZ MAYPOAA®NH, MOYZX KA
XOMA YOKOANATAZ, SANTZA ME ©OPOYTA TOY AAXOYZ



Responsible according to the law: Psyllakis Vassilis
All prices include VAT.

Verantwortlich im Sinne des Gesetzes: Psyllakis Vassilis
Alle Preise verstehen sich inklusive Steuern.
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