Our wines are from

BOUTAR|

€s1.1879

WHITE

Leyko Gramma Sauvignon Blanc - Assyrtiko - Malagouzia Macedonia
Fantaksometocho Assyrtico Chardonnay Crete

Chardonnay Arcadia

Sauvignon Blanc Macedonia

Malagouzia Macedonia

Assyrtiko Cyclades

Santorini Assyrtiko

Kallisti Reserve Assyrtiko Santorini

Selladia Santorini (2013)

ROSE

Demi Sec Xinomayro Syrah Merlot Naoussa
Dianthos Ksinomavro Imathia
Mariah Grenache Rouge, Syrah

RED

Naoussa Xinomayro

Scalarea Boutari Winery Syrah — Kotsifali Crete
Grand Reserve Naoussa

1879 Legacy Xinomavro Naoussa

SWEET WINES

Vinsanto Assyrtiko Aidani Santorini
TIouliatico Liatico Crete

SPARKLING WINES

Prosecco
Moscato d’Asti
‘White Knight Moschofilero Mantinea

SOFT DRINKS

Water 11t

Sparkling water 200ml / 750ml
Coca-Cola Zero

Espresso

Aegean Tonic

Pink Grapefruit

MOCKTAIL
Pink Cucumber

Violet Lemonade

Gin Olive Tonic

Virgin Mojito

BEERS Happy Brewers

Hoppy Lager 4.8%
East Coast [IPA 5.2%

ouzo

Local (glass)

Plomari 200ml

Varvagianni 200ml

Babatzim 200ml

Vithos Lost Lake Distillery 200 ml

TSIPOURO
Local 200ml

Tsilili without anise 200ml
Zaxaria 200ml

Tsilili with anise 200ml

GREEK SPECIALS

Distillate Wine Malagouzia Lost Lake 50 ml | 200ml
Distillate Wine Mouchtaro Lost Lake S0ml | 200ml
Fragkosiko Sigalas Barbary figs distillate SOml

0ld Tsipouro Dark Cave Tsilili SOml

Metaxa Reserve S0ml

COCKTAILS

Gin Gin

Gin Monkey 47 | Aegean Tonic

Sparkling Adonis

Metaxa | Otto’s Vermouth | Simple Syrup | Sparkling Wine

Greek Bramble
Distillate Wine Mouchtaro | Lemon | Simple Syrup | Violet Syrup

Greek Paloma
Mastiha Liqueur | Date Syrup | Lemon | Grapefruit Soda

Espresso Martini
Vodka | Espresso | Kalhua

Spicy Margarita
Tequila | Triple sec | Lime | Tabasco
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Xerpomoinro Ywpi
Bread Selection
4.00

AAOIQEX-SPREAD

Tapapocaldra, Tpayavd mirakia & avyotapaxo
Fish roe salad, crunchy pies & bottarga
8.00

IMikdvrikn Topocaddaza pe Opovum Taviopivig
Spicy cheese salad with Santorini savory
7.00

Daa pe kamapn kat Ppéoko kPeppvdAaKt
Fava with capers and fresh onions
8.00

Medrravooaldta Zaviopivig
Santorini’s Eggplant salad
7.00
Zovdvacpds alopov
Combo of spreads
14.00

’\&/\

QOMA-RAW
NTAKOZ-DAKOS

Nropdreg pe katoikioro Topi oe mpoopévio Ywpi
Tomatoes with goat cheese on sourdough bread

13.00

AO®HNAIKH AAATA - ATHENIAN SALAD
Tapida, Kapoto, éhvo, AviiBo pue Mayrovéla kat Avyotapayo
Shrimp, Carrot, Celery, Dill, mixed with Mayo & Bottarga on top

12.00

TAPTAP MOXXOY-BEEF TARTARE
TpaPiépa Kpfrng, kamapn, tpayavo kpeppd St
Graviera cheese from Crete, capers, crispy onion
19.00

MAPINAPIZMENO AAYPAKI-MARINATED SEABASS
Taprap vropdsa, eomepidoedi), kamapn kat Yopo ayyodvpt
Tomato tartare, citrus, capers and cucumber juice
16.00

GREEK OYSTERS- EAAHNIKA XTPEIAIA
Eorepidoeidi), ayyovpt kat mkdvTiKy) TmepLd 670 TAdL
Citrus, cacumber and spicy pepper on the side

~ NV

THI'ANITA-FRIED
KOAOKY®AKIA-ZUCCHINI

Tong koAokvO100 pe vriz tiarlikion
Zucchini chips with tzatziki dip
9.00

NTOMATOKEYTEAEX-TOMATO FRITTERS
ZavTopvid VIopataxi ue ppioka yvaSu«i ovvodeveTe Kpéua Kkatokiono Topi
Santorini cherry tomatoes with fresh herbs and goat cheese cream.

12.00

KPOKETA-CROQUETTE
pe envikd Aevkd Topid, Quotikt Tavropivys kat papuedada cokov
with Greek white cheeses, Santorini pistachio and figjam
12.00

KAAAMAPI-SQUID
Tyaviro kadapdpt pe ayroli avilovyrag
Fried squid with anchovy sauce
15.00

MIIAKAAIAPOZ-COD
HE KPEPA TATATAS, AEPOVL, 0KOpSO & KATVIOTA avyd péyKag

with potatoes cream, lemon, garlic & smoked herring eggs
16.00

Scan here for menu

ope

YHTA-GRILLED
IIATATA-POTATOES

Yy mavdza pe gpéoko PodTopo, Toala@oiTi Kat HuiliacTo viopatak
Baked potato with fresh butter, tsalafouti cheese and sun-dried tomato

9.50

ATKINAPA-ARTICHOKE
Kanviotés aykivapes pe kpépa Aepovi kat kazapy
Smoked artichokes with lemon cream and capers
11.00

AEYKH MEAITZANA-WHITE EGGPLANT
ue Yt viopdra, fovPaldiowa umovpdra & cdltoa popwdikoy
with grilled tomato, buffalo burrata & verde sauce
16.00

ZOYBAAKI KOTOITOYAO-SOUVLAKI CHICKEN
Mapvapiopévo QAETo provT KOTOTOVAO HE COVOAL KAL OXOIVOTPATO
Marinated chicken leg fillet with sesame and chives
12.00

KEMITAII-KEBAB
Apvi-pooxapt pe oxaoth pedrrlava, kOkKkvy mimeptd & Tpayavo kpeppddt
Lamb-beefwith crushed eggplant, red pepper & crispy onion
15.00

XTENIA - SCALLOPS
ue eoneprdoerdi) fovTopo, Y1Td oTapdyya Kat TopToKAAL
with citrus beurre blanc, grilled asparagus and orange
15.00

TAPIAA XTHN OQTIA-SHRIMP
Tapapocaldta, Pveykper eomepidoedi, peddvi covmiag
with fire-roasted flavors, fish roe salad, citrus vinaigrette, and cuttlefish ink.
18.00

28

MATEIPEYTA-SLOW COOKED
MANITAPIA-MUSHROOMS

Iowi\ia pavirapioy pe ppéora popwdikd, Aepovo@uia kat okopSo
Variety of mushrooms with fresh herbs, lemon leaves and garlic
10.00

MOYXAKA-MOUSAKA
Ke@reddxia pe calroa kanviotis vropdras, pelriava, tpayavo kpeppddi & povs gérag
Meatballs with smoked tomato sauce, eggplant, crispy onion & feta cheese mousse

MATOYAA-CHEEKS
Mooyapiow pdyovAa oTny YAoTpa pe TOVPE TaTATAS
Beef cheeks in the tagine with mushed potato
18.00

APNI OPIKAXE-LAMB FRICASSEE
Sryopaypipeuévo apvi, novpé oelvopilag, dypia xopTa kat avyoAépovo
Slow-braised lamb with celery root purée, wild greens, and egg-lemon sauce.
17.00

MYAIA-MUSSELS
ue oaltoa Povtdpov, Acvpriko, & povoripda
with butter sauce, Asyrtiko wine & mustard
15.00

XTAIIOAI-OCTOPUS
nigado pe kapapedwpéva kpeppddia, papa & Sevrpodipavo
“Stifado” with caramelized onions, fava beans and rosemary
16.00

OAAASIINA PATOY-SEAFOOD RAGOUT
KaAQpApL, covTLd, pavitdpia kat TENTE Zavtopivig
calamari, cuttlefish, mushrooms, and Santorini tomato paste.
17.00

2

TYPIA-EITIAOPIIIO / CHEESE-DESSERT

IMowia Topuov 300gr
Cheese platter 300 gr
22.00

Iwko nuépag
Dessert of the day
9.00



