
W H I T E  W I N E S

R O S É  W I N E S

HOUSE IONOS | GREECE |
Floral taste with a tropical ending, medium body with medium acidity
125ML     3.5 | 175ML     5.5 | 250ML      6.6
500ML     11.5 | 750ML     17.3 | 1000ML     21.8

CAVINO MEGA SPILAIO MOSCHATO WHITE | GREECE |  21
High intensity floral and exotic fruits aromas on the nose. Warm and crispy in the 
mouth. Aromatic and long aftertaste.
125ML     3.8 | 175ML     5.8 | 250ML      6.9

VINUVA ORGANIC PINOT GRIGIO | TERRE SICILLIANE | ITALY  23.5 
A beautiful golden yellow colour with a nose of apple, ripe pear and peach ideal with 
fish and pasta dishes
125ML 4.7  |  175ML 6.9  |  250ML 8.1

KARAMITROS LADY OF THE LAKE | GREECE |     23
A crisp, elegant white wine from oenologist & wine maker George Karametros, 
Karditsa, Central Greece. Roditis and Batiki, Greek grape varieties, harmoniously 
combine their distinctive varietal characteristics in order to create a wine with bright 
green-yellow colour, with a refined and dignified aroma of the land of Karditsa in 
Central Greece. 

THEMA PAVLIDIS | GREECE |     26  
A dash of Sauvignon Blanc boosts this successful brand with grassy-vegetal character 
and stone fruit aromas 
125ML     6.8 | 175ML     7.9 | 250ML      9.1

PICPUL DE PINET | BELLE PERLE | FRANCE |    27
Pale lemon with citrus aromas, dry, fresh and zesty on the palate, with balanced acidity, 
mineral and saline notes on the finish
125ML     7 | 175ML     8.1 | 250ML      9.3

AMPELOEIS WHITE | GREECE  |     31
White and dry white wine malagousia has a wild vivid nose, with fresh mountain herbs 
and citrus blossoms, fruit driver palate with a clementine juice finish 

EMPHASIS | GREECE |  33
White wine, assyrtiko has a lovely nose of grapefruit, green tea and orange blossom. 
Medium-bodied, smooth, creamy texture yet bright and focused

MAGIC MOUNTAIN | GREECE |     40
An elegant style of everyone’s favorite grape sauvignon. An aged white wine with a 
great taste. Vanilla aromas along with a slight taste of coffee bean

R E D  W  I  N E  S

HOUSE IONOS | GREECE |  
Fresh, unoaked and gentle dry red from the sub-mountain’s zones of the Peloponnese 
125ML     3.5 | 175ML     5.7 | 250ML      6.9
500ML     11.5 | 750ML     17.2 | 1000ML     21.8

CAVINO XINOMAVRO | GREECE |     19
A dry red PDO Naoussa wine made with 100% Xinomavro grapes which also undergo 
malolactic fermentation in stainless steel tanks followed by oak aging. It has a deep 
ruby red colour with a rich nature bouquet of spices and red berries on the nose. 
125ML     3.8 | 175ML     5.9 | 250ML      7.2

PORTO CARRAS RUBY HEART LIMNIO CABERNET | GREECE |     23 
Deep ruby colour, unique bouquet of fruits of the forest, with the characteristic pepper 
aroma of one of the most ancient Greek variety named Limnio. Velvety mouth with 
soft tannins and rich aftertaste

RARE VINEYARDS MALBEC | FRANCE  |     26
Full-bodied red wine known for its plump dark fruits flavours and smoky finish 
125ML     6.3 | 175ML     7.9 | 250ML      9.7

VALPOLICELLA CLASSIC | ITALY |      29
Fermented and matured in stainless steel Valpolicella has fragrant aromas of cherry, 
redcurrant and blackberry, it’s light to medium-bodied in style with soft tannis and 
pure fruit flavours
125ML     7.9 | 175ML     9.1 | 250ML      10.3

THEMA PAVLIDIS | GREECE |     29
Nose of ripe cherries and plums, followed by hints of chocolate, smoke and vanilla, 
well-balanced with a light touch of oak 
125ML     7.9 | 175ML     9.1 | 250ML      10.3

FROM TWO VILLAGES | GREECE |     27.5
The grapes come together to create the authentically ancient wine, the 
“APO DYO CHORIA”, with a balanced but light sweetness, unique 
colour teetering between pink and orange, and its unique flavour 
bursting with a fruity sensation. A wine that goes perfectly with an 
eclectic light meal or served before as an aperitif. 
125ML 5.7  |  175ML 8  |  250ML 9.7

PRINCIPESSA ROSA RED, AGIORGITIKO | GREECE  | 29    
Very bright, vivid pale rose color with aromas of fresh strawberries, 
cherries and rosewater. Medium body with crispy acidity that gives it 
freshness and a long aromatic aftertaste 
125ML 7.5 |  175ML 9.1  |  250ML 10.3

KARAMITROS MOI JEMEN FOUS ROSE | GREECE |     29
The intensely pink crystalline colour and aromas of rose petals, 
kumquat and vanilla create an explosive combination of a soft flavour 
and sparkling, fresh surprises for the palate

CÔTES DE PROVENCE ROSÉ | 
HÉRITAGE, ESTANDON | FRANCE |     30
Pale in appearance with lychee coloured shades, this vintage develops 
delicate, fresh aromas of peaches and pear, soft and well-balanced 
125ML 7.9 |  175ML 9.3  |  250ML 10.5

R  E T  S  I  N  A  &  S  P A R K L  I  N G
WI N  E

CAVINO | GREECE |     19.5
Dry white resinous wine from Greece
125ML 4 |  175ML 6  |  250ML 7.2

CAVINO DEUS SEMISPARKLING | GREECE |     29
Robust aromas of green apple, white fleshed peach, lychees.The 
mouth is also intense and fruity, giving place to a feeling of freshness. 
125ML      7.95

PROSECCO |     35
Dry sparkling wine with notes of apple and white peach
125ML 9.5   

C H A M PA G N E S

MOËT & CHANDON | FRANCE |    89

P U D D I N G  W I N E  A N  D  P O R T

GRAHAM’S 2013 | PORT | PORTUGAL  7 
SAMOS | MOSCAT | GREECE       5.8

AMPELOEIS RED | GREECE |     33.5
Ampeloeis silver is a mixture of cabernet sauvignon and merlot, a rich 
red wine with a sensational ruby colour and aroma

KARAMITROS PARADISE CAN WAIT  |  GREECE |     36 
The Greek version of the French Syrah variety, grown under the Greek 
sun, is sealed with the special characteristics added by the fertile soils of 
Messenicolas, the protective shade of the Agrafa Mountains and the 
invigorating coolness of lake N. Plastiras

MESSENIKOLA RED | GREECE |     40
Mauro Messenikola red grape is unique to the Messenikola village, dark 
red wine with intense aromas of red sour cherry, medium body

KLEINE ZALZE Family Reserve Cabernet Sauvignon | 
Stellenbosch   99 
The grapes are grown in Stellenbosch and extended skin contact is 
allowed, before maturation takes place in 100% first fill French oak 
barrels for 18 months. On the nose, this wine shows well integrated 
berry-fruit with cedar wood aromas. Ideal for decanting



LIQUEURS AND BRANDY 
BAILEYS     5.2  DISARONNO AMARETTO     5.3      TUACA    5.1        
JAGERMEISTER     4.5          KAHLUA     4     PASSOA    4.8 
METAXA  5*    5 METAXA  7*       9.2      MARTEL VS     5.4

APERITIFS 
TSIPOURO   4   OUZO   4   MASTIHA   4   LIMONCELLO   5

JUICES 
ORANGE/APPLE/CRANBERRY/PINEAPPLE/MANGO  
Half Pint 2.3|Pint  3
SOFT DRINKS 
COKE   3.4 
DIET COKE    3.2
TONIC / SLIMLINE TONIC     2.8
STILL / SPARKLING WATER     330ML 2.5 | 750ML 4.5 
EPSA ORANGEˆSPARKLINGˇ     3.1
EPSA LEMON ˆSPARKLINGˇ     3.1
EPSA LEMON SODA|ˆSPARKLINGˇ     3.1
EPSA SOUR CHERRY ˆSTILLˇ     3.1
SPRITE     3.2

C O F F E E  A N D  T E A
Americano black/white   3 
Cappuccino   3.3
Flat white   3.5
Latte   3
Espresso single / double   2.5 / 3 
Macchiato single / double   2.5 / 3 
Greek coffee single / double   2.5 / 3 
Freddo cappuccino / espresso  3.4 / 2.4 
Decaf coffee/tea   +0.3 / 2.5
Mocha   3.4
Irish coffee   5.9
Baileys coffee   5.9 
Amaretto coffee   5.9
Hot chocolate   3.5
Camomile tea   2.8 
Red berries tea   2.8 
Jasmine tea   2.8 
Peppermint tea   2.8 
Green tea   2.8
English breakfast tea   2.8 
Earl Grey tea   2.8

Alternative milk (oat/coconut/almond/soya)   0.40 

C I D E  R  &  B E E  R
KOPPARBERG APPLE     5.5
KOPPARBERG STRAWBERRY AND LIME     5.9             
BECKS BLUEˆNON ALCOHOLICˇ     4.5    
GUINNESS CAN     4.8
STELLA ARTOIS DRAUGHT  Half Pint  4.5 | Pint     7 
GOOSE IPA Half Pint     4.5 | Pint     7
FIX GREEK LAGER     5.1
DELPHI     5.2

C O C K  TA I L  S  &  MO C  K T A I  L S
MYKONOS     10
Bombay Sapphire gin, fresh lime juice, passion fruit liqueur.  Served with fresh passion 
fruit

KEA     9.30
Tsipouro, mavrodafni, Campari, grenadine and bitter truth coffee essence bitters. Served 
in an old-fashioned glass with lemon thyme

NAXOS     10.50
Bacardi carta oro, Gingembre liqueur,fresh lime  juice and basil, orange jam, grapefruit 
bitters.  Served in a coupette glass with basil leaves and lime

NOSTOS CHERRY “NEGRONI”     10.20
Tsipouro, ottos Athens Vermouth, botanic liqueur, cherry soda. Served in an old-
fashioned glass with orange twist

SAMOTHRAKI     10
Tsipouro, dry rose wine, ouzo, Mastiha liqueur, honey and oregano. Served in a coupette 
glass with lemon twist and edible flower

SANTORINI     10
Metaxa 5*, fresh lime juice, grenadine, angostura bitters. Topped up with Prosecco. 
Served with maraschino cherry

ICARIA     10.7
Shot of Italian espresso 100% Arabica, Absolut Vodka, Kahlua liqueur and salted caramel 
sauce. Served with coffee beans

CORFU     6.6
Fresh Orange Juice, Lemon Sorbet, Mango Juice and Soda water. Served with maraschino 
cherry

RHODES     6.6 
Combination of apple & pineapple juice, grenadine and topped up with passion fruit 
syrup. Served with pineapple

SHOTS
JAMESON     5
JACK DANIELS     5
BLACK LABEL     6.5
TEQUILA     5.1
ABSOLUT VODKA     4.8 
BOMBAY SAPHIRE     4.8 
BEEFETER PINK    5.5 
BRIGHTON GIN     5.2 
CAPTAIN MORGAN DARK  4.8   
CAPTAIN MORGAN SPICY   5.5  
SAMBUCA WHITE /BLACK   5.2 
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