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Wine List



Red Wines

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 U KOKKIVO XPUa. Mia EKONKTIKN UOTN EUQAVIEl HEQIKEG VOTEG PPECKOL
KOKKIVOL (PPOULTOL (KOKKIVN OTA®ISA, KEQATT KAl AELUKA GPOLTA OTIWG TO AxAadI). Eviovn yebon
mou &eixvel pavpa @EoLTA, (EOTACIA UTTAXAPIKV KAl UAACGKEG Taviveg. KaAd @Tiayuévo,
ELXAPIOTO KAl TOBAPO KOATI.

@ 100 % Merlot

why not with salmon in soy sauce. Ivvo&ebel XolpIvo pe Sapdoknva otn CAAToa VTopATag,

Accompanies with pork with plums in tomato sauce, pasta with meatballs in tomato sauce and
é CUHAPIKA pE KEPTESAKIA O CANTOQ VTOUATAG KAl YIaTi OXI e 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 fruffle, dark chocolate and
tobacco. In the mouth, the aromatic breadth, nerve and acidity of the wine are confirmed. The ripe
tannins are accompanied by volume and complexity.

Eva kaBapd Syrah amod aumeAcveg o Ppickovral oy opevr Axdia. Ta apxikd TOL XAPAKTNPIOTIKG
gival xpopa PaBL TIUKVO epLBPO, OxedOV ASIATEPACTO. H POTN TTAOLOIA e GLIEDT) EMAPR OE KOKKIVA
PPOLTA, OTIKG BATOLOLPO, LALEO KEPATT, SAUACKNVO. O APWUATIKOG XAPAKTPAG CLUTTANPGVETAI E
VOTEQ unoxcpn@v cmeovr] £vTaonN PALPOL mnsmou YN)KOpIéO yapigaAo, Buudpl, qm)\)\o 5apvng,
VOTEG TOOLPAG, HALPNG COKOAATAG KAl KATTVOD. ITO OTOUA EMIBEBAICIVETAI TO APWHATIKO TTAGTOG, TO
VELPO Kal N 0§LTNTA TOL KPATIOL. O1 WPIPEG TAVIVEG TLVOSELOVTAI ATTO YKO Kall TTOALTTAOKOTNTA.

@; 100% Syrah

Pairs well with mature grilled red meats and intense game dishes.
IuvoSeDEl MPIPA KOKKIVA KpEaTa oTn oxdapa Kai éviova mara Kovnyioo.

“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 S, 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 fowards a more complex form for over a decade.

ApPXEG ToL 2007. KouTol Nepéag. Me eumoToolvn oTn SLVAUIKY) TG APTTEAOLPYIKNG {VNG TNG
Nepéag, n oroia &ev TpeTel va Teplopiletal og pia ydvo ToikiAia, dnuiovpyhoape 1o TAIA S, To
Kpaoi TToL cLVSLALEI TO TTOALAYATINUEVO LAG AYIWPYITKO Ue TO YOAAKO Syrah. To atoTéheopa
eival évag oivog pe doun oTiBapr), TANBWEIKA Kal yevvaiodwpen. ISiaitepa Babl epuBPOI6ES
XOWHA, apOUATA HPEYAANG €vTaong, KaBapoTnTag Kal TTOALTTAOKOTNTAC. ©a cuvexioel va
€EENIOTETAI TIOOG P TIOALTTAOKOTEQON MOP®H YIA TTAVG aTTO UIa SEKAETIA.

Agiorgitiko - Syrah / Ayiwpyitiko - Syrah

&
Accompanies ideally with white or red meat, chicken, fish, pasta, desserts, fruits, sweets & chocolate.
Tuvo&eDel 1I6aVIKA TMATA PE AELKO 1) KOKKIVO KpEag, KOTOTIOLAO, yapl, Jupapika,
em&opma, ppoLTa, YALKICHATa Kal GOKOAATa.

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 mpotpyetal amd Ta Mo veapd Ot NAKKIQ QUTTEAID TOL XOPICUATIKOL OUGVLHUOL
apmedoTommo. H ehappdada Tng Naovoag Aahaudapa cuvsLALETal e aypIada aTro TIC TAVIVES KAl
apTOLETAI PE EVTOVA TITTERATO TeAgiwpa. LepPBipeTal oToug 16 Pabuoug.

100% Xinomavro / Sivopavpo

&
Accompanies red meat or pouliry dishes with spicy red sauces.
ILVOSELEI KOKKIVO KPEAG 1) TTOLAEPIKA HE TIIKAVTIKEG KOKKIVEG OAATOEG.

Glass of Red WINE Bottle of Wine 187CH ..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 its renaissance and the estate’s Malagousia is a benchmark
style, round, soft and supple, with ethereal floral and fruity aromas, coupled with oaky underfones.
More like a great Condrieu from Northern Rhone.

Kopwod kpaoi pe Aepovotipdoivo Xpwuda, oL eKPPAlEl Yevvaiddwpa OAn TNV ap@UATIKOTNTA TNG
TTOIKINIG. Bepikoko, p0dAKIvO, axAadl aAAG KAl TOOTTIKG (GEOULTA, Kal Pia QUTIKA aioBnon pe VOTEG
SLOCHOL TTaPEd He AVOIKA ap@UATA PE KLUPIAPXO TO TPIAVTAGULANO. ITO OTOpd eival Enpd, Me
IKQVOTTOINTIK) 0€0TNTA, PETOIO CQMA KAl UAKOA ETTiYELON.

@ 100 % Malagousia / MaAayougia

Tovévaderal pe Jopapik@ pe OaAAoOIvA, OOTPAKA, TOLAEPIKA HAYEIPELTA AELKA, CANATEG

é Accompanies with pasta seafood, poultry casseroles white, salads herb mixed, salads herb simple, sea shells
XOPTAPIKGV AVAUIKTEG, CANATEG XOPTAPIKAV 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.

Aautrepd AELKOKITPIVO Xpwpa. Ta éviova QUTIKA Kal BOTAVIKA APQUATA Ot QOVTO EEWTIKGV
PPOLTWV O& CLVSLACUO PE EEAIPETIKT) OELTNTA TO KAVOLV ISICITERA ELEAKTO OE CLVSLACHOVG HE
®aynTd, AAMA Kal TTOAD ATTOAALOTIKO.

@ Sauvignon Blanc

Accompanies with oily dishes rich in herbs, drunk neat as an aperitif, cheese platter,
vegetable risotto with fresh herbs, seafood risotto, fresh grilled fish
Tovsvaderal pe Aasepd marta TAoLOIA O HLPGSIKA, TTVETAI OKETO WG ATTEPITIR, TTAATO TOPIGY,
PIZOTO AAXAVIKOV HE PPECKA HLUPGSIKA, PIZOTO Pe BANACTIVA, YAp! PPECKO GTN oXApa

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.

AQUTTIEQO, KITPIVOTTPACIVO XPWHA. ‘EVIOVO [E QUTIKEG KAl TEQTTEVIKEG VOEEIG Ot POVIO AELKQV
AOLAOLSIGY KAl AELKOCTPKWY PEOLTWV. ITPOYYLAO Kal YEUATO, PE SPOCIOTIKA OfLTNTA KAl
KopLPAIa QEECKASA. ELOTIKA EVIOVO, UE PAKPDL TEAEIUA TTOL KLPICPXETAI ATTO ApOUATA
005AKIVOL Kall BEPIKOKOU.

@ 100% Malagouzia / MaAayoulia

dill or fennel or fruit, like grapefruit, peach or apple, as well as soups with herbs. Great with mild creamy cheeses like
manouri or brie. MOvo Tov cav amepITiep 1} e MPACIVEG TANATEG, EI6IKA e Tapovaia BoTavemv omwg avneog i papadog,
KABEG Kal AvTEG TTOL TTEPIEXOLV TTNV TLVOEST) TOLG PPOVTA, OTIWG YKPEIT PPOLT, POSAKIVO N pANO. ETiong oolTTEg pe
avTioToIXa CLOTATIKA, TTX TOV AVNBO oL TEPIEXE! N HAYEIPITOA KAl XAHNAAG EVTAONG AELKA TUPIA, OTIGG HAVOLPI ) HTTPL.

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!

ANN pia agidhoyn Aevkn oivortoinon yia 1o Ktrua MavAisn otn Apdua, armo auTeg TToL Sev TTEPVOLY
QATTAPATAPENTEG ATTO TOLG PIAOLG TOL KPATIOL EVTOG KAl EKTOG CLVOPWY. TO TIEPACHA ATTO TO PAPEN
€ival TTOAD TIDOTEKTIKO (SIAPKEI 6 UNVES - 25% KAIVOLPIO), EVE TO TOIUTINUEVO AAKOOA gival ammdAuTa
EVAPUOVIOUEVO OTO GOVOAO. LAG TO TTPOTEIVOULE!

@ Chardonnay

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

grilled salmon, fresh grilled fish, grilled tenderloin
Iovévageral ye KAAAPApP! oTa KAPPOLVA, KATIVIOTA TVPIA, KOTOTIOLAO YNTO PE TATATEG, COAWHOG
KATVIOTOG, COAMHOG YNTOG OTN OXAPA, YAP! PPETKO OTN OXAPA, YApovippl oTn 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.

KpLOTAANIVN  Own Kkal avoIXTd  ALUOVi XPPA CLOTAVOLY Wi PETPNUEVN O€ €viaon Kal
EKPPAOTIKOTNTA POTN. MO®TAYWVIOTOLY EOTTEQISOEIST), AELKOCAPKA (QEOLTA KAl AELKA Aven.
EAQQOMG TIKAVTIKO P EVIOVO AELKO TTITTEQI, oioenon OPLKTOTNTAG Kal BOTAVIKY GPECKASA. ITOUA
TTAOVOIO, ATTOAQLOTIKO KAl NITTAPO HE XOPAKTAPA KAl EVTOVN EAAPPGG AAULEN ETTIiYELON.

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

@ Sauvignon Blanc / Asyrtiko / AcUpTiko
é Tovodebel BaANaTIva, JUUAPIKA e AELKEG OANTOEG, AEUKA KpEaTa Kal CANATEG.

Glass of White WINE Bottie of Wing 187¢] oo 7.50€
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Rose Wines

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, S1d xelpog BayyéAn Mepopaaiieiov ov dev Oa ummopoLoe va eival
KATI AIyoTeEpO atmd EePLANIOTIKO! EEWTIKO polé pe {@VTAVIA KAl TTOAD ATTAAO XPWHA TTOL
AvASEIKVLETAI AKOPA TTEPICTOTEQO ATTO TNV AELKH) PIAAN.

@ 100 % Xinomavro / Sivopavpo

sushi, thai cuisine, fish grilled or fried, vegetable soups, fresh cheeses
Iuvodebel TuveLAdeTal HE CANATEG, YEMIOTA Kal GANA Aadepd, axvioTa 60TpaKd, oovol,
TaiAav8iQiKo, Yapia WwnTd A TNyavnTtd, golmeg AaXavikeV, Aepovara Aevkd KpéaTta Kal Aeukd Tupid.

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

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 xpwua eival A\auTIePO Kal pivo, TO ammOALTO KOPAAI e AVTADYEIEG KOKKIVOL XPLOOUL. ITNV TN
Koplopxot')v TA KOKKIVG @EOLTA TO KEPATDI N QEAOLAA £vVa iXVOG )\euowof) aompléoslécbv
YKOETTPEOULT, AeLKA AvOn, PEA Aiyn BIOAETA Kail pIa I6EQ OPLKTOTNTAG. TO OTOUA €ival YEUATO VELOO
Kal oiomro NTTapd 6poospo TTOADTTAOKO, TTOAVETTITTES O (cKcKlo TINAOG, YALKIG BaviNia , OpUKTO)
EVE TA APOPATA OTOUATOG AKOAOLOOLY TOTA ALTA TNG PVTNG PE KLPIAPXN TNV TTaPoLTIa Tov
YAUKOAEPOVOUL KalI TV €OTTEPISOEISGOV . H eTTiyevon Exel SIAPKEIQ KAl TTOALTTAOKOTNTA.

g Syrah

Accompanies with fresh salads, pizzas, fish and seafood, stuffed meats, chicken souvlaki,
é pasta with light sauces, sushi and cheese pies.
Ivvévaleral pe 5pooepig CANATEG, TTOEG, Yapia Kal BAAATOIVA, YEUIOTA, COLPAAKI KOTOTTOLAO,
CupapIKa pe ENaPPIEG CANTOEG, OOLOI KAl TOPOTIITEG.

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 GOAOHOL. MUTN HE EKPEACTIKA AP@UATA KOKKIVRV GPOLTMV OTIWG POAOLAC
Kal raspberry pyadi ye pia aiobnon ¢peokAadag mou Poiadel Je EDOUA AeUOVIOL Kal KOPAEAd. ITO
OTOHA EAAPPL, SPOCIOTIKO, TPAYAVO, OTI AKPIRWS Oa TERIUEVEG PAETTOVTAG TO CEPRIPICHEVO OTO
TTOTAPI. @A PTTOPOLOE VA ATTOTEAETE! UIAl TIOAYUATIKY) EEQIQETIKA EVAANTKTIKY) G€ OOOLG AYATTOLY
I POLE MpoPnykieg, AAAG aTtd POVO TOL KaI XWPEIG CLYKPION EiVal EVA ATTOAALOTIKO POLE KPAOT.

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.
Ivvévaleral eEAIPETIKA e WPAPI OTIG PITAPUTTODVI TYAVNTO ) KOLTOOHOLPA, HAKAPOVASES HE
odAtoa kal Bacihikd, A\adepd, caldara vioovdi, miroa e poroapéha 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 TOIAVTAPULAA XPWUA, TTOL BLLIZEI EVTOVA TO XPWHA TV PolE TS Mpopnykiag. Zovuepa
Kal {oNEa ap@PATa TOIAVTAPLANOL, PAOLSAG TTOPTOKANIOL KAl KOKKIVAY (POOLTWY OTTWG TO
KePAO! KAl TO JOPTINO. ITO OTOUA Eival 5p0CEQO, UE UETPIO OYKO KAl PAia KOQLOTAAAIVN ETTiyELON

@ Grenache / Syrah/ Agiorgitiko
sushi and tomato meatballs.

IuvoSeDel eEQIPETIKA HE YEUIOTA, JUHAPIKA HE KOKKIVEG CAATOEG, YApPIa 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.

AQICTOKPATIK) ZAUTIAVIA TTOL ATTOTTVEEI TTOALTEAEID KAl PIVETOA HE TNV TTOWTN KIOAAG YOLAIA. ‘Qpiua
QPQUATA, YECTO YELOTIKO TTPOMIA OTO OTOUA KAl PIVETOATOG APPICHOG.

@ Chardonnay, Pinot Noir

Accompanies aged yellow cheeses, seafood plate, cheese plate, fruit plate, risotto with seafood, raw
seafood Ivvodedel mahaiwpéva Kitpiva Topld, TAaTd BaAacoivéV, TAATO TLPIMY, TTAATO PPOVTGYV,
pigoTo pe Bakacaoiva, wpa 6akacaoiva

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.

MopokeTal yia pia aTro TIG 1o GIAKEG KAl ELXAPIOTES LAUTIAVIEG TG AYOPAC, TTOL SivOLV Eupacn oTn
OWOTH 100PPOTTIA PETAEL TWV OTOIXEIY TTOL TNV CLVOETOLY. Kopwrn GAAG Kal TTOALETTITIESN,
QTTOTEAEI TO TEAEIO ATTEQITI(D, £V UTTOPET VA GLVOSELTEI HEYAAN YKAUA PIVEV YELTEWYV.

g Chardonnay, Pinot Meunier, Pinot Noir

Iuvéualeral pe KOKTEIN BaAacoIvay, MAATé OaAacoivév, TTAATO TLPIMY, TAQTO PPOVLTWY, COLOI, WHA

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

1

MOET

Moet & Chandon Rose 150,00€

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

Mia coBapr kal cLykpoTNUEVN POCE TAUTTAVIA TTOL Sev TTEPVAEl ATTAPATHENTN. TO XaPUavI TNG Sivel
¢upacn oto Pinot Noir, To oTToio e TN oeipd Tou xapilel apmuaTa AypIY PEOLTWY, GTLA KAl
XAPAKTHPA.

g Chardonnay, Pinot Meunier, Pinot Noir

tempura, raw seafood. Ivvodedel MAATO OAAACOIVEYV, TTAATO TLPIMV, TTAATO PPOLTWYV, TOIKIAIQ

é Accompanies seafood platter, cheese platter, fruit platter, variety of cold cuts, sushi, seafood
aAAavTIKeV, govol, Teurobpa BalacoIvayv, wuda 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.

XPWUA XPLOAPEVIO PE KITRIVTIEG AVTAVYEIEG KAl APOUATA GEOLTOSN ATTO UEA KAl CIQOTTIACTA
PPOLTA WE YELON TTOL PEPVEI O€ PAPIVATN KOUTIOOTA KAl BEPIKOKO. LepRipeTal oToLG 8-10 PABUOLG.

@ 100% Athiri / ABipi

Accompanies sweets and of course wedding cake.
Ivvosebel YAuKiopaTa Kal puoikd yaunhia Tobpra.

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.

MAOVGCIEG, AETITEC (PLOOAISEG TTOL TTAPACLEOLY COTO XOPO TOLG APWUATA PEQIKOKOL KAl
PpECKOYNUEVOL brioche, TTOAD I00pPOTINUEVO OTOUA PE OWOTEG SOTEIG PPOVLTOL, OLHTNTAG KAl
AAKOOA. ZepPiperal oToug 8-10 PaBuovgs.

100% Athiri / ABfpi

Accompanies parmesan, savory and fried Greek snacks
Tuvobevel mapueava, akpupd Kai Tnyavntda eAAnvika pedesakia
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Imported Sparkling Wines

Alisia 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@UATA TTETTOVIOL KAl VOTEG
HENIOD e YELOEIG PPETKWY PPOVTRY TTOL TEAEIVOLY REAOLSIVA KAl EKAETTTOOUEVA.

g Pinot Grigio

Pairs well with salads, fish, vegetables or chicken.
Tuvévalere KAAG pe caldreg, yapia, Aaxavikd f KoTotrouvAo.

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.

[EUATO APQUATA VTOUATAG BePUOKNTIOL, (PEAYKOOTAPLAOL KAl YALUKOTTRACIVGY  (POAADV.

O ovpaviokog cival TTOAD GPEECKOG KAl Exel TEAEIA 100PPOTIIA PPOLTOL Kal ogLTNTAG,
{@VTaveLOVTAG TOV OLPAVICKO KAl APAVOVTAG TOV KABAPO KAl AVA{WOYOVNUEVO.

@ Sauvignon Blanc

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

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 appi6eG KPAO! e AETTTEG KAl ETTIIOVEG PLOANISES PE KITOIVEG KAl TIOACIVEG AVTAVAKAACEIG.
APWUATIKA QULTA, UE YEVVAIOSWPEES TTOCOTNTEG AXAQSIOD KAl XOLOES TIIVEAEG UE APWHA WAAOL,
TIAPAPEVOLY OTO APUOVIKO KAl KOEUWSEN 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 CTOV ATUO, HAKAPOVIA pE HAAdKIa, CoLOI-Caaipl,
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 SIAKPITIKA YALKOTNTA OTO OTOUA KAl LTTEQOXO APWMA KOKKIVRY (POOLTWY TOL
5A00LG. ITN POTN PIVETOATO UE XAPAKTNPIOTIKG avOIKA ApOUATA KAl VOTEG TOIAVTAMULAAOL KAl
@PILOL PEOLTOL. TAVKO, HAAAKO, PE EVTUTIOIAKA APMUATA OTO OTOUA. DPECKO PE ELXAPIOTN,
AoLAOLSATN eTTiyELON.

g Glera, Moscato, Brachetto

Perfect with fruits, fruit salads & desserts.
Tuvévaleral pe ppolTa, PPOLTOCANATEG & £MISOPMIA.



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 «MOETAG) TTOL N ICTOPIA TNG XAVETAl OTN SIadPoun ToL XPodvou. Eva
161aiTEPO TTAVTPEUA TNG aTiBaong MavénAapIdg pe To Behovdivo Merlot. 'Eva yevvaiddwpo kpaoi e
QOLUTTIVI XPUA, APOUATA QPEIMOL BatopovpoL kal Baviliag, TTAODCIO GQUA KAl GAYNVELTIKO
TeAeipa. ZepPRipetal oTovg 16 Pabuovg.

Accompanies Greek cuisine, red sauce, game and soft cheese.
Iovosedel MATA TNG EAANVIKAG Koudivag pe KOKKIVEG TANTOEG, KLUVRAYI Kal KITPIVA TLPIA.

.
@ Mandilaria, Merlot

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 XWPEO KAl OTO XPOVO. MULOTKA TV IMMOTAV TNG MeoalwVIKAG MOANG,
OQPAYIOUEVA ATTO UAyoLg ot EDAIVA BapEAia KpaoloL. ‘Eva Kpadoi Je UwpP Xpoua, dpouaTa
KOKKIVGV POOVLTWV KAl UTTAXAPIKAY, BEAODSIVO OTOUA KAl ICOQOOTINUEVO TEAEIUA.

Accompanies pork, fish or seafood.
Ivvodedel XoIpIvo, yapia i Bakacoiva.

@‘ Red dry wine

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
to 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 oA Kal KAPET Kal
TTOPTOKAAI AvTALYEIEG. TNV TTAOLOIA YELON TOL EeXWEICOLY APOUATA UTTAXAPIKAY, WPIMGV
PPOLTWY, BaVIAIAG Kal 5pLOG, UE pIa ETTiYELON PEYAANG SIAPKEIAG.

Accompanies It accompanies red meat, game and spicy cheeses.

~
@ Cabernet Sauvignon
é IuvoSeLEl KOKKIVO KPEag, KLVIYI Kal TTKAVTIKA TuPId.

GlASS Of WINE Bottle 0f WINE 187! oo 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 Xppa Pe AAUTTEDEG POC AVTALYEIEG. APOUATA aTTd KEPATi, PPAOLAC KAl
Batouovpo cuvaywvilovial okAnEd yia To O Od KLPIOPXNOE OTNV S0UN €VOG OPOPPOL
ApPOUATOG. NeLON POVASIKA ATTOAQVLOTIKY, PEOULTEVIA TTAPOLOIA, CLVOSELETAI ATTO UIa BEAOLSIVN
TTAOKT), SNUIOLEYWVTAG XOOVIA TEA TOV OIVIKO HDOO TOL PEYAAOL POLE.

@ Apopylavo (Mavéniapid) / Amorgiano (Mandilaria)

Accompanies fish or seafood and light red cuisine.
Iuvodedel yapia ) BaAacaoiva Kal EAappId KOKKIVa mdara.

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 at 8-10 degrees.

ATTIO €MAEYUEVES TTOIKINIEG KAl TNV ALPA TNG BANACOAG, Eva KOPWO KOAOI, e AAUTIEQO XPWUd,
APOUATA GEAOLAAG KAl KEPACIOV KAl YEVVAIOSWPEO CTOUA HE YALKIA £TTiyeLON. LepPipETAl OTOLG
8-10 Babuoug.

@ Mavénhapid, Mooxaro / Mandilaria, Moschato

Accompanies fish, sea food, white cheese, sweet and sour sauces of fruits.
TuvoSeDEl Papikda, AeLKA TLPIA, YALKOEIVEG OCANTOES 1} ppoLTA.

Glass Of WINE Botte of WINe 187C1 e 7,50€

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

White wine honey is produced with wines of the local Athiri and Moschato varieties. It has a
refined taste 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 Aeukd oIvVOUENO TTaPAYETAl PE OIVOLG TV TOTTIKGV TTOIKINIGY ABNEI KAl MooxdaTto. ‘Exel
EKAETITOOMEVN YELON ICOPPOTIVTAG TN YALKLTNTA TOL PENIOL KAl TOV TIKAVTIKO XAPAKTAPA TNG
mmepodpIlag (T¢vTlER), TTOOOPEPOVTAG TTAPAANAG TN SPOCICTIKY) ALEA TOL AEUOVIOL KAl TO
SIAKPITIKO APWUA TG UACTIXAG.

Leppipetal Taywuévo (8 — 10° C).

MELITIO Rose wine with honey 500ml. ... 22,00€
250mil. .......... 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¢ oivopelo Exel G BAon ToL POdE oivo amd TNV TOTTIKA TTolKINia MavénAdpl. Exel Ama kal
QATTAAR YELON PE APOUATA KOKKIV@V GPOLTRYV, PPAOLACS KAl KEPATIOU.

Leppipetal maywpévo (10-12°C).

Glass of Sweet WINE Bottle of WiNe 1871 ..o 7.50€



Menu



% "On the table”

TRADITIONAL RHODIAN OIL-PITA BREAD, RUSTIC
CAROB BREAD WITH RHODIAN OLIVES & OIL, SERVED WITH A
SPREAD OF FLORINA PEPPER & SUN-DRIED TOMATO.

GREEK SALAD WITH RHODIAN CHERRY TOMATOES,
PURSLANE, MANOURI CHEESE AND BARLEY RUSK

"Meze"

GREEK-STYLE ARANCINI WITH SWEET TRACHANAS
WITH SUN-DRIED TOMATO PASTE AND KATIKI DOMOKOU
CHEESE

FETA CHEESE IN CRUNCHY PHYLLO PASTRY AND ROSE PETAL
SPOON SWEET

MINI AUBERGINE ROLLS WITH SLOW COOKED BRAISED
GOAT IN RED SAUCE AND SPICY GOAT YOGHURT

"Main Course"

SEA BREAM "FRICASSEE" WITH FAVA BEAN PUREE,
FRESH HERBS, MEDITERRANEAN HARTWORT, LETTUCE
HEARTS, AND LEEK

OR

PORK FILLET "SOFRITO" WITH A SAUCE OF RED GRAPE
VINEGAR, GARLIC, AND PARSLEY, SERVED WITH MASHED
FRESH POTATOES INFUSED WITH NAXOS GRAVIERA CHEESE.

OR

SHRIMP ORZO PASTA WITH CRETAN AVOCADO, FENNEL
AND OUZO

"Something for the end...."

Walnut Tart: CRUNCHY TART FILLED WITH CARAMELIZED
WALNUTS AND SPICES, SERVED WITH ORANGE BLOSSOM
MOUSSE AND CINNAMON CRUMBLE.

OR

Mastiha Cake: WHITE CHOCOLATE PASTRY INFUSED WITH
CHIOS MASTIHA AND STRAWBERRY, SERVED ON WHITE
CHOCOLATE CRUMBLE WITH STRAWBERRY SAUCE.
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'On the table”

TRADITIONAL RHODIAN OIL-PITA BREAD, RUSTIC CAROB
BREAD WITH RHODIAN OLIVES & OIL, SERVED WITH A
SPREAD OF FLORINA PEPPER & SUN-DRIED TOMATO.

GREEK SALAD WITH RHODIAN CHERRY TOMATOES,
PURSLANE, MANOURI CHEESE AND BARLEY RUSK

"Meze"

SWEET TARHANA CROQUETTES WITH SUN-DRIED TOMATO
PASTE AND KATIKI DOMOKOU CHEESE

ORZO PASTA WITH FRESH TOMATO, FENNEL AND GRILLED
VEGETABLES

AUBERGINE ROLLS WITH VEGAN SOUTZOUKAKI AND SPICY
GOAT YOGHURT

FETA CHEESE IN CRUNCHY PHYLLO PASTRY AND ROSE PETAL
SPOON SWEET

"Main Course"

VEGAN MOUSSAKA WITH MINCED LENTIL AND SOY MILK
BECHAMEL

OR

TOMATO AND PEPPER STUFFED WITH BULGUR, VEGETABLE
BRIAM, HERBS AND OVEN, BAKED POTATOES WITH LEMON
AND OREGANO

"Something for the...

SEMOLINA HAVLA WITH SESAME, CINAMMON CREAM,
ORANGE SAUCE AND COGNAC-SCENTED RAISINS



e "Auf dem tisch"

TRADITIONELLE RHODISCHE OL-PITA, RUSTIKALES
JOHANNISBROTBROT, OLIVEN UND OLIVENOL VON DER INSEL
RHODOS, SERVIERT MIT EINEM AUFSTRICH AUS FLORINA-
PAPRIKA & SONNENGETROCKNETER TOMATE.

GRIECHISCHER SALAT MIT RHODOS-KIRSCHTOMATEN,
PORTULAK, GEGRILLTEM MANOURI-KASE UND
GERSTENZWIEBACK.

"Kleine Happchen"

GRIECHISCHE ARANCINI MIT SUBEM TRACHANAS,
SONNENGETROCKNETER TOMATEN- "PULP"
UND KATIKI DOMOKOU-KASE.

FETA IN KNUSPRIGEM BLATTERTE!G UND IN SIRUP
EINGELEGTEN ROSENBLATTERN

AUBERGINENROLLCHEN GEFULLT MIT LANGSAM
GESCHMORTEM ZIEGENFLEISCH IN TOMATENSAUCE
UND WURZIGEM JOGHURT.

"Hauptgerichte"

GOLDBRASSE ,,FRICASSEE“ MIT FAVABOHNENPUREE,
FRISCHEN KRAUTERN, MITTELMEER- HARTHEU,
SALATHERZEN UND LAUCH.

ODER

SCHWEINEFILET ,SOFRITO* MIT EINER SAUCE AUS ROTEM
TRAUBENESSIG, KNOBLAUCH UND PETERSILIE,
SERVIERT MIT KARTOFFELPUREE AUS FRISCHEN KARTOFFELN
UND NAXOS GRAVIERA KASE.

ODER

ORZO-NUDELN MIT GARNELEN, AVOCADO AUS KRETA,
FENCHEL UND OUZO

"FOr den abgang..."

WALNUSSTARTE: KNUSPRIGE TARTE GEFULLT MIT
KARAMELLISIERTEN WALNUSSEN UND GEWURZEN, SERVIERT
MIT ORANGENBLUTENMOUSSE UND ZIMTCRUMBLE.

ODER
MASTIHA-KUCHEN: WEIBE SCHOKOLADENPASTETE MIT

MASTIX AUS CHIOS UND ERDBEERE, SERVIERT AUF WEIBEM
SCHOKOLADENCRUMBLE MIT ERDBEERSAUCE.



N

"Auf dem Tisch"

TRADITIONELLE RHODISCHE OL-PITA, RUSTIKALES
JOHANNISBROTBROT, OLIVEN UND OLIVENOL VON DER
INSEL RHODOS, SERVIERT MIT EINEM AUFSTRICH AUS
FLORINA- PAPRIKA & SONNENGETROCKNETER TOMATE.

GRIECHISCHER SALAT MIT RHODOS KIRSCHTOMATEN,
PORTULAK, GEGRILLTEM

MANOURI-KASE UND GERSTENZWIEBACK.

"Kleine Happchen"

SUSSE TARHANA-KROKETTEN MIT PASSIERTEM MUS AUS
SONNENGETROCKNETEN

TOMATEN UND KATIKI DOMOKOU KASE

ORZO-NUDELN MIT FRISCHER TOMATE, FENCHEL UND
GEGRILLTEM GEMUSE

AUBERGINENROLLCHEN MIT VEGANEN “SOUTZOUKAKIA”
BALLCHEN UND WURZIGEM ZIEGENJOGHURT

FETA IN KNUSPRIGEM BLATTERTEIG UND IN SIRUP
EINGELEGTEN ROSENBLATTERN

"Hauptgerichte"

VEGAN MOUSSAKA MIT LINSENHACK UND BECHAMEL
AUS SOJAMILCH

ODER

GEFULLTE TOMATE UND PAPRIKA MIT BULGUR,
GEMUSE-BRIAM, KRAUTERN UND BACKKARTOFFELN
MIT ZITRONE UND OREGANO

"Fur den Abgang..."

HALVA AUS GRIES MIT SESAM, ZIMTCREME, ORANGENSAUCE
UND ROSINEN AROMATISIERT MIT KONJAK



@ "Y1O TPaTTEQ"

MAPAAOZIAKH POAITIKH AAAOTTITA, XQPIATIKO WQMI ME
XAPOYTI, EAIEZ KAI EAAIOAAAO AMO TO NHZI THX POAOQY,
ANEIOQTH ME NIMNEPIA ®AQPINHZ & AIAXTH NTOMATA.

XQPIATIKH ZAANATA ME NTOMATINIA POAQY, TAYZTPIAA,
MANOYPI 2XAPAZ KAI KPIOINO MA=IMAAI.

"Melebakia"

EAAHNIKO APANTZINI TAYKOY TPAXANA, ME «MNEATE»
NIAZTHEZ NTOMATAZ KAI KATIKI AOMOKOY.

OETA ME TPATANO ®YANO KPOYZTAZ KAI TAYKO
TPIANTA®YAANO.

POAAKI MEAITZANAZ ME ZIFTOMATIEIPEMENO KOKKINIZETO
KATZIKAKI KAI TTIKANTIKO IMNAOYPTI.

"Kopiwg"

TZINMOYPA “©OPIKAZE” ME KPEMA ®ABAZL, ®PEXKA MYPQAIKA,
KAYKAANHOPEZ, KAPAIEX MAPOYAIOY KAI MNMPAZO.

n

XOIPINO ®IANETO “ZOPPITO” ZAATZA AMNO =YAI KOKKKINQN
ZTADYAIQN, ZKOPAO KAI MAINTANO, NMOYPEX ®PEZKIAZ
MATATAZ ME 'PABIEPA NA=OY.

N

KPIOAPOTO IF'APIAAZ ME KAPIO AINO BOYTYPOAENTPO
KPHTHZ, MAPA©OPIZA KAI OYZO.

" KarT yia 1o TEAog..."

TAPTA KAPYAI: TPATANH TAPTA TEMIZMENH ME
KAPAMEAQMENA KAPYAIA KAl MMAXAPIKA MOYZ
ANOGONEPO KAI KPAMIA KANEAAZ.

N

MAXTIXA CAKE: MAXTAKI AEYKHE XOKOANATAX
APQMATIZMENO ME MAZTIXA XIOY KAl ®PAOYAA, ZE XQMA
NAEYKHZ ZOKOAATAZ ME ZAATZA ®PAOYANAZ.



E XopTOopAywv

"Y1O TPaTTEQ"

MAPAAOZIAKH POAITIKH AAAOTITA, XQPIATIKO WQMI ME
XAPOYTII, EAIEX KAl EAAIOAAAO AMNO TO NHZI THX POAQY,
ANEIOQTH ME NIMNEPIA ®AQPINHZ & AIAZTH NTOMATA.

XQPIATIKH SAAATA ME NTOMATINIA POAQY, TAYSTPIAA,
MANOYPI SXAPAS. KAl KPIOINO MAZIMAAI.
"Melebakia"

KPOKETEZ TAYKOY TPAXANA ME «MEATE» AIAZTHZ
NTOMATAZ KAI KATIKI AOMOKQOY

KPIGAPOTO ME ®PEZKIA NTOMATA, MAPAGOPIZA KAl WHTA
NAXANIKA.

POAAKI MEAITZANAZ ME VEGAN 2OYTZOYKAKI KAl
MKANTIKO KATZIKIZIO MAQYPTI

OETA ME TPATANO ®YANO KPOYZTAZ KAI TAYKO
TPIANTAD®YANO.

"Kupiwg"

VEGAN MOYZAKAY ME KIMA ®AKHX KAl MMEZAMEA AIMO
FANA 20OlAX

FEMIZTH NTOMATA KAI MNIMEPIA ME MAIFOYPI, MIMPIAMAKI
NAXANIKQN, MYPQAIKA KAI NMATATEZ ®OYPNOY
NAEMONOPITANATEZ

" KATl yia TO TEAOC..."

XANBAZ ZIMIFTAANENIOZ ME ZOYZAMI,KPEMA
KANEAAZ ZANATZA NMOPTOKAAI KAl ZTA®IAEZ
APQMATIZMENEZ ME KONIAK



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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