www.acropolispoint.com

Prices are final, stated in Euros, and they include all legal taxes
(municipality tax 0.5% and VAT 13% or 24%).

We welcome inquiries regarding the ingredients used in our dishes.
Please inform your server if you have any food allergies or intolerance.
Complaint forms are provided at the store's entrance.
Consumer is not obliged to pay, if the notice of payment
(receipt or invoice) has not been received
(market police device 042012).

We use extra virgin olive oil in our salads
and sunflower oil for frying. Shrimps are frozen products.

Menu curated by Chrysanthos Manolopoulos.

Responsible for implementation of statutory regulations: Anastasia Tsimidopoulou.
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OPEKTIKA

NTOMATOKE®TES @
KaTiki Aopokou, Tpaxavdag, BaciAikdg 10,00€

NAIFTOYPOZAAATA @
TopdTa confit, koukouvdapl, yuzy, mayo palpou okdpdou,
TOING, YAukonaTtdTa, TaAMATEAEG ayyoupiou 12,00€

BEEF TARTARE@ @
XaBidpr Avruga, vitello mayo, Tpayavd uANo, kanvioTr ypaBiépa 17,00€

XTAMOAI MIAANOTINA® @ @
KanvioTr peAit¢ava, AiaoTd Touativia, pupwdikd, shiro dashi 22,00€

CARPACCIO TONOY ® & ©
AuyoTdpaxo, npdaoivo uriho, piment d'espelette,
nanapouvoonopog, chili, soy, udpabog 15,00€

TAPTA ®ABAX
KanvioTtd xéNl, cappdy, confit TopaTivia, YAUKS Tou kouTaliol oTa®uAl 16,00€

>ANATEX

XQPIATIKH @
MoAUxpwUa TouaTivIa, MAVAKOTA KATCIKICIoOU Tuploy,
KpUa couna vioudTag, kepdaol, na&iuddi xapouniou 14,00€

SMNANAKOMITA ®
DUMa oTdkag, peTa, avBdTupo, dvnbog, Vinaigrette au Xéres 12,00€

> ANATA TAPIAEZ
DUAMa CaAATAG, KAPAUEAWPEVA POUVTOUKIA,
pulnBpa Kepalovidg, vinaigrette ppdoulag ue ginger 16,00€

PASTA

CARBONARA OAAAZIINON @ @
KanvioTd x€AI, axivog, auyotdpaxo, chili 26,00€

MANEZTPA@®

Popdg, unouyiaungoa, confit nopyovtoépia, c€okoula Tolyapehl 23,00€

PIFTKATONI @ @
MNéoTo pdkag, eIoTikI Alyivng, kKaTolkiclio Tupi, napBevo ehaidhado 20,00€

KYPIQX

AAYPAK| @
MeMTAva 1ud, UPES AAXAVIK®Y, KOEUA NaAauidag,
pavitapia, Aadi BaciAikou 26,00€

DATKPI @
TépTa vToudTag, cAAToa XNeTOINTA,
natdaTeg véag codeldg, aidh yupwdikwy 28,00€

®INETO KOTOTOYAO
EleuBépag Bookng, palBioAl, @eTa, KaAapnoki, papuerdda vioudtag 20,00€

TEPINA APNIOY &
Aykivapeg TonivapnoUp a Aa NoAITa, apakdg,
KETOAN KapodTOU, AddI dvnBou, jus Tpoupag 26,00€

STRIPLOIN MOZXOY ANGUS @ S
TdpTta natdtag, kanvioTr yeAit¢dava,
KOOKETA PavITapiwy, KOKKIVO kpaoi 36,00€

XOIPINO MATOYAO @
Wntdg avavag, kouvounidi, natdra, cdAtoa oTipddou 26,00€

FAYKA

MNAP®E YYKO @
DioTikl Alyivng, Kepip ayehadivo, Toayavo nacTeAl 12,00€

EYMAAZTH SOKOAATA @
Y pouyydpl pouvToUKI, tonka, espresso, naywTto Baileys 10,00€

KANOAI ZOKOAATAS @
ANuupS passion fruit, koaun, sorbet cokoAdTag 11,00€
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STARTERS
TOMATO KEFTE @

Katiki cheese, sour trachanas, basil 10,00€

BULGUR SALAD @
Tomato confit, yuzu, black garlic mayo,
sweet potato, cucumber 12,00€

BEEF TARTARE @ @
Avruga caviar, vitello mayo, crispy phyllo, smoked graviera cheese 17,00€

OCTOPUS BALOTNA® @ @
Smoked aubergine, sun-dried cherry tomatoes,
shiro dashi 22,00€

TUNA CARPACCIO ©® ©
Bottarga, green apple,
Basque chilli, fennel 15,00€

FAVA TART @
Smoked eel, saffron, cherry tomato confit, candied grape 16,00€

SALADS

GREEK SALAD ®
Cherry tomatoes, goat cheese,
carob rusk 14,00€

SPINACH PIE @
Feta, anthotyro, dill, staka cheese flakes, sherry 12,00€

SHRIMP @
Shrimps, mizithra cheese, caramelised hazelnuts,
strawberry vinaigrette 16,00€

PASTA

SEAFOOD CARBONARA @ @
Smoked eel, sea urchin, bottarga, chili 26,00€

ORZO @

Grouper, tomato confit, Tsigareli Sautéed Greens 23,00€

RIGATONI @ @
Rocket pesto, Aegina pistachios, goat cheese 20,00€

MAINS

SEA BASS @
Aubergine Imam, vegetables, mushrooms, basil oil 26,00€

SEA BREAM @
Tomato Tart, “Spetsiota” sauce, potatoes, herb aioli 28,00€

CHICKEN FILLET
Free range chicken, ravioli, feta, corn, tomato jam 20,00€

LAMB TERINE @
Jerusalem artichokes a la Polita, carrot ketchup, dill, truffle jus 26,00€

ANGUS BEEF STRIPLOIN @ S
Potato tart, smoked aubergine,
mushroom croquette, red wine 36,00€

PORK CHEEKS &
Baked pineapple, cauliflower, potatoes, gravy 26,00€

DESSERTS

FIG PARFAIT @
Aegina pistachios, kefir, crunchy pasteli 12,00€

SOFT CHOCOLATE @
Hazelnut sponge, tonka, espresso, Baileys ice cream 10,00€

CHOCOLATE CANNOLI @
Passion fruit, crumble, chocolate sorbet 11,00€



www.acropolispoint.com

Prices are final, stated in Euros, and they include all legal taxes
(municipality tax 0.5% and VAT 13% or 24%).

We welcome inquiries regarding the ingredients used in our dishes.

Please inform your server if you have any food allergies or intoler-
ance. Complaint forms are provided at the store’s entrance.
Consumer is not obliged to pay, if the notice of payment
(receipt or invoice) has not been received
(market police device 042012).

We use extra virgin olive oil in our salads
and sunflower oil for frying. Shrimps are frozen products.

Menu curated by Chrysanthos Manolopoulos.

Responsible for implementation
of statutory regulations: Anastasia Tsimidopoulou.
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TONOX TAPTAPE @
Avocado, oTagpUAia, Kpgua Tapaud,
chili, lime, mitdxia 15,00€

NTOMATOKEDTEAES @
KaTiki Aopokou, EIvog Toaxavdg, BaciAikdg 9,00€

VEGAN GREEK TACOS @&
AadoniTa POdou, yKouakapoAe, KaAaunoKI,
TAANIATEAEG Aaxavikwy, payiovela vegan 9,00€

XOYMOYZ MEAITZANAT @
Taxivi, Toayavd niTakia, coupdk 9,00€

ROCK SHRIMPS @ @ ©
Auyd xeNidovoapou, NIKAVTIKN payloveda,
Buuapicio pe 14,00€

MINI PULLED BEEF BURGER 2 Tux.) @ © ®
MeToORAOVE, KAPAUEAWUEVO KOEUUUDI,
oaAdTa, mayo Tpoupag 15,00€

MINI HOT DOG (2 Tux.)
KapapavAidiko Aoukdviko, cardTa coleslaw,
panavdakia, Kpgua auyou 12,00€

JAMON IBERICO
Tartare vioudTag pe npolupevio Ywpi,
ueAdoa kal napBevo ehaidrado 15,00€

CAMAMBERT APIOYZ
Ano KaTolkicio yaAa, Tpayava mitdkia,

pappeAdda TopdTta 100yp. 11,00€

MANIKO STILTON
And ayehadivo yaAag, TCiviep,
Tpavyavd nitrdkia 100 yp. 10,00€

MANTOAATO & ©
Passion fruit / apuydaia (80 vp.) 7,00€

TOKONATAKIA @
Mk COKOAATA, eAaldAado, avBdg alaTiou 6,00€
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TUNA TARTARE @
Avocado, grapes, tarama cream,
chili, lime, pitas 15,00€

TOMATO KEFTE ®

Katiki cheese, sour trachanas, basil 9,00€

VEGAN GREEK TACOS @
Rhodes pita, guacamole, corn,
vegetable tagliatelle, vegan mayo 9,00€

AUBERGINE HUMMUS @
Tahini, crispy pitas, sumac 9,00€

ROCK SHRIMPS @ @ ©®
Flying fish roe, spicy mayo, thyme honey 14,00€

MINI PULLED BEEF BURGER (2 Tux.)@ @ @
Metsovone smoked cheese,
caramelised onion, truffle mayo 15,00€

MINI HOT DOG (2 Tux.)
Greek sausage, coleslaw,
radish, egg cream 12,00€

JAMON IBERICO
Tomato tartare, sourdough bread,
molasses 15,00€

ARGOS CAMEMBERT
Goat's cheese, cripy pitas, tomato jam 100gr 11,00€

MANGO WHITE STILTON
Cow's milk, ginger, crispy pitas 10gr 10,00€

MANDOLATO & ©
Greek - style soft nougat,
passion fruit, almonds (80 gr.) 7,00€

HOMEMADE CHOCOLATES BITES &
Dark chocolate, extra virgin olive oil,
fleur de sel 6,00€



www.acropolispoint.com

Prices are final, stated in Euros, and they include all legal taxes
(municipality tax 0.5% and VAT 13% or 24%).
Complaint forms are provided at the store’s entrance.
Consumer is not obliged to pay,
if the notice of payment (receipt or invoice)
has not been received (market police device 042012).

Wine List created by Stephanos Triantafyllidis Dip Wset.
Spirits & Cocktails Consulting: Barflies.

Responsible for implementation
of statutory regulations: Anastasia Tsimidopoulou.

COCKTAILS
SPIRITS & WINES
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COCKTAILS

- SUMMER GOBBLER 12,00
Tsipouro, maraschino, liqueur,
strawberry shrub, grapefruit soda

+ BASIL COLLINS 13,00
Bombay gin, basil sherbet, citrus, peach soda

- ALMOND PUNCH 14,00
Stoli vodka, toasted coconut, green apple, almond milk tea

«- PAPA DOBLE #2 13,00
Bacardi quarto rum infused
with tropical hops, salted grapefruit, citrus

+ FUNKY MARGARITA 13,00
Cazadores repo tequila, pineapple cordial, banana, lime

+ WHITE NEGRONI 14,00
Bombay gin, lillet blanc with shiso leaf,
white bitter liqueur, bergamot

- MODERN LASSI 13,00
Stoli vodka, mango, kefir with pistachio, citrus

- DON’'S MYSTERY (ZOMBIE STYLE) 15,00
Blend of Bacardi rums, Jamaican rum,
don's spiced syrup, passion fruit, lemon

+ TROPIC PENICILLIN 14,00
Dewar’s Caribbean smooth, cantaloupe honey, ginger, citrus

+ SPICY MARGARITA 13,00
Tequila Reposado, coconut & lychee, lime, a hint of smoke

4

MOCKTAILS

- DON'S LEMONADE 7,00
Grapefruit sherbet, cinnamon, citrus, soda

« LASSI MILKSHAKE 7,00
Kefir, mango, pistachio

- VIRGIN MARY 8,00
Mediterranean Gazpacho style tomato mix

+ MARTINI VIBRANTE & TONIC 8,00

0

BEERS
BEERS ON TAP

+ MAMOS GLASS DRAUGHT (300 ML) 5,50
+ MAMOS GLASS DRAUGHT (400 ML) 6,50

BOTTLED BEERS
+ NISSOS PILSNER (330 ML) 6,50
+ NISSOS 7 BEAUFORT (330 ML) 7,50
+ SOL (330 ML) 7,00
+ ALFA ALCOHOL FREE 5,00
+ MILOKLEFTIS, CIDER (330 ML) 6,50

4

SOFT DRINKS

+ MINERAL WATER (1LT) 3,00
+ SPARKLING WATER (1LT) 5,50
+ SPARKLING WATER (250ML) 4,00

+ COCA COLA, LIGHT, ZERO (330ML) 4,00

+ SPRITE, FANTA (330ML) 4,00
+ SCHWEPPES SODA (330ML) 4,00
+ SCHWEPPES TONIC (330ML) 4,00
+ THREE CENTS (200ML)
GRAPEFRUIT SODA 5,00
GENTLEMEN'S SODA 5,00
- JUICE
FRESH ORANGE JUICE 5,00

¢

COFFEES

- ESPRESSO 4,00
+ DOUBLE ESPRESSO 4,50
+ CAPPUCCINO 5,00
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SWEET - FORTIFIED WINES

- (Glass) Estate Argyros, Vinsanto First Release,
Assyrtiko Aidani Athiri, PDO Santorini
12,00 (75ml) / 75,00

+ (Glass) Samos , Samos Grand Cru 2019,
Muscat Blanc a petit Grains,PDO Samos
6,00 (75ml) / 2700

+ Domaine Skouras, Titanas,
Mavrostyfo 2015, PGl Peloponnese 20,00

- Bodegas Hidalgo, La Gitana Manzanilla en Rama,
Palomino,DO Jerez-Xeres-Sherry 44,00

+ (Glass) Taylor’s Port, 10 years Old Tawny Port,
Touriga Franca Touriga Nacional,
DOC Douro 7,00 (75ml) / 65,00

GRAPE SPIRITS

- (Glass) Katogi Averof, ALBA Di Munte,
Traminer,Tsipouro,Metsovo (50ml) / 6,00

+ (Glass) Tsilili Distillery, Dark Cave,
Aged Tsipouro, Thessaly (50ml) /10,00

- (Glass) Thanos Karathanos,
Puro,Black Muscat, Aged Tsipouro, Thessaly (50ml) /12,00

+ (Glass) Tsina Family, Asclepius,
Hamburg Muscat, Aged Tsipouro, Meteora (50ml) /18,00

+ (Glass) Lost Lake Distillery,
Malagouzia, Grape Spirit,Viotia (50ml) / 8,00

¢

BLENDED SCOTCH WHISKY

- DEWAR'S 10,00
-+ JOHNNIE WALKER BLACK LABEL 13,00
- HAIG 10,00
+ MONKEY SHOULDER 12,00
+ CHIVAS 12 YEARS OLD 10,00
- NIKKA FROM THE BARREL 15,00
+ DEWAR'S CARIBBEAN SMOOTH 12,00
+ BUSHMILLS BLACK BUSH 11,00

SINGLE MALT WHISKY

- ABERFELDY 12 YEARS OLD 13,00
+ GLENFIDDICH 11,00
- LAGAVULIN 15,00
+ IRISH WHISKY TULLAMORE DEW 10,00
-+ JAMESON 10,00
- OBAN 15,00
- GLENMORANGIE 10 13,00

BOURBON / AMERICAN WHISKEY

- JIM BEAM BOURBON 10,00
- JIM BEAM RYE 10,00
- JACK DANIELS 10,00
+ MAKERS MARK 11,00
- BUFFALO TRACE 10,00
+ WOODFORD 13,00
+ JACK DANIELSAPPL3 11,00

GIN

+ BOMBAY 10,00
- STAR OF BOMBAY 13,00
+ HENDRICK'S 11,00
+ PLYMOUTH 11,00
+ MONKEY 47 13,00
+ TANQUERAY TEN 13,00
+ HAYMAN'S OLD TOM 10,00
+ GVINE 13,00

VODKA

+ STOLICHNAYA 10,00
+ STOLICHNAYA ELITE 13,00
+ GREY GOOSE 11,00
- CIROC 13,00
+ BELVEDERE 13,00
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METAXA, COGNAC AND BRANDY

+ HENNESSY VS 11,00
+ HENNESSY FINE DE COGNAC 13,00
+ METAXA 5% 8,00
+ METAXA 7% 10,00
+ METAXA 12* 13,00
- METAXA HONEY 10,00

PISCO
- BARSOL 10,00

GREEK SPIRITS
- MASTIHA SKINOS 10,00

AGAVE SPIRITS

- CAZADORES BLANCO 10,00
- CAZADORES REPOSADO 12,00
+ OCHO BLANCO 10,00

+ ARETTE BLANCO 10,00
+ PATRON BLANCO 13,00

+ FORTALEZA REPOSADO 18,00

- DEL MAGEY VIDA MEZCAL 13,00
+ JOSE CUERVO TRADITIONAL REPOSADO 12,00
+ JOSE CUERVO TRADITIONAL SILVER 11,00

PUERTO RICO
- BACARDI CARTA BLANCA 10,00
+ BACARDI SPICED 10,00
+ BACARDI 8 YEARS OLD 12,00
- BACARDI QUATRO ANEJO 11,00

CUBA
+ HAVANA SELECCION DE MAESTROS 13,00
+ HAVANA 7% 13,00
JAMAICA
+ RUM BAR OVERPROOF 11,00
+ MYERS'S DARK RUM 10,00

BARBADOS
+ MOUNT GAY BLACK BARREL 10,00
CARIBBEAN
- SAILOR JERRY SPICED RUM 10,00
GUATEMALA
+ ZACAPA 23 CENTENARIO 14,00
GUYANA
- EL DORADO 12 YEARS OLD 11,00
VENEZUELA
+ DIPLOMATICO RESERVA EXCLUSIVA 13,00
FRANCE
+ PLANTATION PINEAPPLE 13,00
VERMOUTH

+ MARTINI BIANCO 10,00
+ MARTINI RUBINO 11,00
+ MARTINI AMBRATO 11,00
+ MARTINI VIBRANTE 11,00
- CARPANO ANTICA FORMULA 11,00
- LILLET BLANC 10,00
+ NOILLY PRAT 10,00
- PORT SANDEMAN 10,00
- FERNET BRANCA 11,00

o

ROSE WINES

+ Ktima Pavlidis, ALMA 2022,
Agiorgitiko Syrah, PGl Drama 38,00

+ Thymiopoulos Vineyards, Rose De Xinomavro 2021,
Xinomavro PGI Naoussa 30,00

+ (Glass) Mountainous Vineyards Lalikos,
Varieté 2022 (medium Dry),
Moschomavro Grenache,PGl Kavala 6,50 / 27,00

+ Ktima Kyr- Yianni, L' esprit du Lac,
Xinomavro, PDO Amyntaio 36,00

+ (Glass) Domaine Skouras, PEPLO,
Agiorgitiko Mavrofilero Syrah, PGI Peloponnese 8,00 / 38,00

+ (Glass) Chateau D’Esclans, Whispering Angel 2022,
Grenache Cinsault Syrah Carignan,
AOC Cotes DE Provence 12,50 / 58,00

RED WINES

- Domaine Zafeirakis, Limniona 2018, PGI Tyrnavos 50,00

+ (Glass) Rare Earths Strofilia,
Black Cone 2021, Agiorgitiko, PDO Nemea 8,50 / 39,00

+ Alpha Estate, Pinot Noir 2020, PGl Florina 52,00

+ Dougos Winery, Old Vines Rapsani,
Xinomavro Krasato Stavroto,PDO Rapsani 43,00

+ (Glass) Ktima Kyr-Yianni, Kali Riza 2018,
Xinomavro, PDO Amyntaio 8,00 /38,00

- Ktima Pieria Erateini, Naked King, 2019,
Syrah Kolindrino PGl Makedonia 68,00

+ (Glass) Haritatos Vineyard, Madame H,
Mavrodafni,2017, PGI Slopes Of Aenos 9,00 /42,00

- Katogi Averof Winery, Rossiu Di Munte,
Giniets 2017, Cabernet Sauvignon, PGl Metsovo 57,00

- Domaine Skouras, Megas Qinos 2019,
Agiorgitiko Cabernet Sauvignon, PGI Peloponnese 57,00

+ Douloufakis Winery,Dafnios 2021,
Liatiko,PDO Dafnes 28,00

+ Anatolikos Vineyards,
Fine Mavroudi 2020,Mavroudi, PG| Avdira 57,00

- Domaine Pegau,Cuvée Reservée Rouge 2019,
Grenache Syrah Mourvedre, AOC Chateauneuf du Pape 115,00

+ Chateau Peymouton 2018,
Cabernet Franc Merlot, AOC Saint Emillion 57,00

« Casanova Di Neri, Brunello Di Montalcino
DOCG 2017, Sangiovese 110,00

« Cerretto,Barolo 2017,Nebbiolo, DOCG Barolo 105,00

+ (Glass) Bodegas Muga, Rioja Riserva 2019,
Tempranillo Garnacha,DOCa Rioja 11,00 / 52,00



SPARKLING WINES

- Tselepos Wines, Amalia Brut,
Moschofilero,PGI Peloponnese 36,00

- (Glass) Domaine Karanika, Cuvee Speciale,
Assyrtiko Xinomavro,PGl Amyntaio 8,00 / 38,00

+ (Glass) L'Antica Quercia,
Matiu Brut, DOCG PROSECCO Di Cognegliano 7,50 / 34,00

+ Champagne Gosset, Extra brut,
Chardonnay Pinot Noir, AOC Champagne 95,00

+ (Glass) Tenuta Il Falchetto,
Tenuta Del Fant, DOCG Moschato D'Asti 7,50 / 34,00

WHITE WINES

- Domaine Skouras, SALTO 2021,
Mavrofilero, PGI Peloponnese 32,00

- Tselepos Wines, Melissopetra 2022,
Gewdrztraminer,PGl Peloponnese 36,00

+ (Glass) Mountainous Vineyards Lalikos,
The White 2022,Sauvignon Blanc, PGl Kavala 7,00 / 30,00

+ (Glass) Ktima Pieria Erateini, 9 Daughters 2022,
Malagousia PGI Makedonia 7,50 / 34,00

- Estate Gofas, Orange 2021,
Kidonitsa, PGl Peloponnese 39,00

« (Glass) Ktima Pavlidis,
Emphasis Chardonnay 2022, PGI Drama 8,50 / 39,00

+ Kikones Winery,
Chardonnay 2021, PGl Ismaros 59,00

- Ktima Gerovassileiou,
Viognier 2022, PGl Epanomi 48,00

« Ktima Sarris,Panochori Old vines,
PDO Robola of Cefalonia 43,00

+ Manousakis Winery, Nostos Roussane 2021,
Roussane, PGI Crete 55,00

+ Akrathos Newlands Winery,
Assyrtiko 2019, PGI Chalkidiki 39,00

+ (Glass) Estate Argyros, Santorini 2021,
Assyrtiko, PDO Santorini 12,50 / 58,00

- Xatzidakis Winery, Skytali 2021,
Assyrtiko, PDO Santorini 70,00

« Alpha Estate, Sauvignon Blanc Fumé 2022,
PGl Florina 48,00

+ (Glass) Domaine William Fevre, Chablis Champs Royaux 2021,
Chardonnay, AOC Chablis 12,00 / 57,00

- Alphonse Mellot, La Moussiere 2021,
Sauvignon Blanc, AOC Sancerre 71,00

+ Chateau Fuisse, Téte De Cuvée 2021,
Chardonnay,AOC Pouilly Fuisse 71,00

- Livio Felluga, Pinot Grigio 2022,
DOC Colli Orientali Del Friuli 47,00

+ Marchesi Antinori,Cervaro della Sala 2019,
Chardonnay Grecheto, IGT Umbria 128,00

« Alvaro Palacios, Placet Valtomeloso 2021,
Viura, Do Rioja 56,00
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ADOPQAEIZ OINOI

+ Ktua ToéAhenou, Amalia BRUT,
Mooxopilepo MIE MeAondvvnoog 36,00

+ (M) Domaine Karanika, Cuvee Speciale,
AcUpTiko =ivépaupo, MIE Apuvraio 8,00 / 38,00

« (M) L'Antica Quercia,Matiu Brut,
DOCG PROSECCO Di Cognegliano 750 / 34,00

+ Champagne Gosset, Extra brut,
Chardonnay Pinot Noir, AOC Champagne 95,00

+ (M) Tenuta Il Falchetto, Tenuta Del Fant,
DOCG Moschato D'Asti 750 / 34,00

AEYKOI OINOI

- KTrjpa Skoupa, SALTO 2021,
Maupoilepo, MIE MeAondvvnoog 32,00

+ Ktjua TogAenou, MeAicodneTtpa 2022,
Gewadrztraminer, MNIE MeAondvvnoog 36,00

+ (M) Opeivoi AungAwveg Aalikou, The White 2022,
Sauvignon Blanc, NI'E KaBdAa 7,00 / 30,00

+ (M) Ktua Migpia EpaTteivry, 9 Képeg 2022,
Mahayoulid,NMMrE Makedovia 7,50 / 34,00

+ Ktipa Mképa, Orange 2021,Kudwvitoq,
MrE MeAondvvnoog 39,00

+ (M) Ktrjpa MauAidn,
Emphasis Chardonnay 2022, NMI'E Apdpua 8,50 / 39,00

+ Owvonoieio Kikoveg, Chardonnay 2021, MNI'E ‘lopapog 59,00

+ Ktipa MepoPaciAeiou, Viognier 2022,MM'E Enavoprj 48,00

+ KTAua Zappn, Mavoxwpl Maiaid KAnuarta,
MN.0.MN Popndia KepaAinviag 43,00

+ KTiua Mavouodkn, Nostos Roussane 2021,
Roussane, Enitpanédiog Oivog 55,00

+ Ktiua Akpabog, AcUpTiko 2019, MN.I.E XaAkidikr 39,00

« (M) Ktiua Apyupou, ZavTtopivn 2021,
AoupTiko , N.O.M Zavtopivn 12,50 /58,00

+ Ovonoigio Xatdnddkn, ZKUutdAn 2021,
AcupTiko, MNM.0.MNM ZavTopivn 70,00

+ Ktrjua AAgpa, Sauvignon Blanc Fumé 2022,
MN.I.E ®Awpiva 48,00

+ (M) Domaine William Fevre, Chablis Champs
Royaux 2021, Chardonnay, AOC Chablis 12,00 / 57,00

+ Alphonse Mellot,La Moussiere 2021,
Sauvignon Blanc, AOC Sancerre 71,00

+ Chéateau Fuisse, Téte De Cuvée 2021,
Chardonnay, AOC Pouilly Fuisse 71,00

+ Livio Felluga,Pinot Grigio 2022,
DOC Colli Orientali Del Friuli 47,00

+ Marchesi Antinori, Cervaro della Sala 2019,
Chardonnay Grecheto, IGT Umbria 128,00

- Alvaro Palacios, Placet Valtomeloso 2021,
Viura, Do Rioja 56,00



POZE OINOI

+ Ktrjua MauAidn, ALMA 2022,
AyiwpynTiko Syrah, MIFE Apdua 38,00

+ Owvonolgia Guuidnoulou, Rose De Xinomavro 2021,
=ivépaupo Nre Ndouoca 30,00

+ (M) Opeivoi AuneAwveg AaAikou,Varieté 2022 (Huignpog),
Mooxopaupo Grenache,NME KaBdia 6,50 /27,00

+ Ktipa Kup Mdvvn, L' esprit du Lac,
=ivépaupo, MN.O.MN Apdvtaio 36,00

+ (M) Ktrjua Zkoupa, PEPLO,
AyiwpyriTiko Maupopilepo Syrah,
MI'E NeAondvvnoog 8,00 / 38,00

+ (M) Chateau D’Esclans, Whispering Angel 2022,
Grenache Cinsault Syrah Carignan,
AOC Cotes DE Provence 12,50 / 58,00

EPYOPOI OINOI

+ Ktjpa Zageipdkn, Anpvicdva 2018, MIFE TupvaBog 50,00

+ (M) Zndvieg Maieg ZTpoPIAId,
Maupog Kaivog 2021, AyiwpyrTiko, M.O.N Nepga 8,50 / 39,00

+ Ktipa AAgpa, Pinot Noir 2020, MIF'E ®Awpiva 52,00

+ Ktjua NTtouykog, Maiaid KAjuaTta Paydvn,
Zivépaupo KpaodTto ZtaupwTd,N.O.MN Paydvn 43,00

« (M) Ktipa Kup Mdavvn, KaAn Pica 2018,
=ivépaupo, N.O.M Audvraio 8,00 /38,00

+ Ktua Migpia Epateivn, Nuuvog BaciAidg 2019,
Syrah KoAivdpivo,MNIrE Makedovia 68,00

« (M) Ktipa Xapitdtou, Maupoddevn 2017,
Mr'E NAayigg Aivou 9,00 / 42,00

» Ktiua AB€pw@ Rossiu Di Munte, MNvietg 2017,
Cabernet Sauvignon,lr'E Métcofo 57,00

« KTua Zkoupa, Méyag Oivog 2019,
AyiwpynTiko Cabernet Sauvignon,
Mre MNeAondévvnoog 57,00

+ Ktrjpa Aouloupdkn, Adpviog 2021,
AidTiko, MOMM Aapveég 28,00

+ Anatolikos Vineyards, Fine Maupoudi 2020,
Maupoudi ©pdkng, MIFE ABdnpa 57,00

- Domaine Pegau,Cuvée Reservée Rouge 2019,
Grenache Syrah Mourvedre, AOC Chateauneuf du Pape 115,00

+ Chateau Peymouton 2018,
Cabernet Franc Merlot, AOC Saint Emillion 57,00

+ Casanova Di Neri,
Brunello Di Montalcino DOCG 2017, Sangiovese 110,00

+ Cerretto,Barolo 2017,
Nebbiolo, DOCG Barolo 105,00

+ (M) Bodegas Muga, Rioja Riserva 2019,
Tempranillo Garnacha,DOCa Rioja 11,00 / 52,00

o

FYKA - ENIZXYMENA KPAXIA

+ (M) Ktipa Apyupod, Vinsanto First Release,
AocUpTiko Anddvi ABrip1,MN.0.MN Zavtopivn 12,00 (75ml) / 75,00

+ (M) E.O.Z Zduou, Samos Grand Cru 2019,
Muscat Blanc a petit Grains,.0.MN Zduog 6,00 (75ml) / 27,00

+ Ktpa Zkoupaq, Titdvag,
MaupdoTupo 2015, MIE MeAondvvnoog 90,00

- Bodegas Hidalgo, La Gitana - Manzanilla en Rama,
Palomino, DO Jerez-Xeres-Sherry 44,00

« (M) Taylor's Port,10 years Old Tawny Port,
Touriga Franca Touriga Nacional,
DOC Douro 7,00 (75ml) / 65,00

AMOXTAIMATA

- (M) Katwyr AREpw®, ALBA Di Munte,
Traminer, Toinoupo, Métoofo (50ml) / 6,00

« (M) AnooTayuaTonolgia ToIAIAR , Dark Cave,
Malaiwpévo Toinoupo,@eccalia (50ml) /10,00

+ (M) ©davog Kapabdvog, Puro,Maupo MooxdTo,
MNaAaiwuévo Toinoupo, @sococaiia (50ml) /12,00

- (M) Oikoyévela Toiva, Asclepius, MooxdTto ApBoupyou,
MNalaiwpévo Toinoupo, MeTtéwpa (50ml) /18,00

+ (M) Lost Lake Distillery, MaAayouid,
AndoTayua TagpuAng,Boiwtia (50ml) / 8,00
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