
1. Domaine Karanika Brut Cuvee Speciale
90% Xinomavro 10% Assyrtiko • region: Amyntaion, Macedonie, Greece

rich & fruity with aromas of strawberry and framboises

2. Alpha Estate Malagouzia 
100% Malagouzia • region: Amyndeon, North Greece

strong & lively with rose, sweet spices, melon, lychee & notes of honeysuckle

3. Santo Santorini Assyrtiko 
100% Assyrtiko • region: PDO Santorini, Pyrgos and Imerovigli villages

vibrant mix of sea-breeze freshness & citrus fruits with honeyed undertones

4. Mylonas Rosé 
80% Malagouzia 80% 20% Mandilaria • region: Attiki
spring flowers, red fruit and hints of mineral notes

5. Limnio- Ktima Vourvoukeli
100% Limnio • region: Avdira, Northern Greece

red forest fruits and black pepper with a spicy texture

6. Kanenas Mavroudi-Syrah 
65% Syrah 35% Mavroudi • region: SE slopes of Mt Olympus, Northern Greece

wild berries, ripe dark cherries and spicy notes

Food
1. Amuche Bouche- Arancini “Lemonato” 

Onion, golden raisin & strawberry chutney,

 granny smith apple hay & graviera

2. Tsipoura “ Marinati”
Semi cured sea bream, sumac & lime mayo, pickled rock samphire,

caper leaves & black olive dust 

3. Pan Seared Scallop “Avgolemono”
Fricasse with dill, fennel, baby gem and peas, avgolemono & harissa oil

4. Prawn “Saganaki”
Cappelletti with prawns & feta mousse

5. Stuffed Lamb Saddle “ Stifado”
Broad beans, wild mushrooms, caramelized shallot onions, plum & red wine jus

6. Rooster “Krastos”
Pan seared rooster breast, chrispy chicken skin, dolma stuffed with braised rooster leg
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