Our wines are from

BOUTARI

esr 1879

WHITE

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

Chardonnay - Arcadia

Sauvignon Blanc - Macedonia

Malagouzia - Macedonia

Assyrtiko - Cyclades

Santorini - Assyrtiko

Kallisti Reserve - Assyrtiko - Santorini

Santorini - Assyrtiko (2009)

Selladia - Assyrtiko, Aidani (2ot3)

ROSE

®emi Sec - Xinomayro, Syrah, Merlot - Naoussa
®ianthos - Ksinomavro - Tmathia
Mariah Grenache - Rouge , Syrah

RED

Naoussa - Xinomavro

Scalarea - Syrah, Kotsifali - Crete
Grand Reserve - Naoussa

1879 Legacy - Xinomavro - Naoussa

SPARKLING WINES

Prosecco
Moscato ®’asti
Sparkling wine
Champagne

SOFT DRINKS

Water rlt

Sparkling water 20oml / 750ml
Coca-Cola & Coca Cola Zero
Espresso

Aegean Tonic

Pink Grapefruit

MOCKTAIL

Pink Cucumber
Violet Lemonade
Gin Aegean Tonic
Grapefruit daiquiri

BEERS

‘Hoppy Lager 4.8%
East Coast TPA 5.2%

OuzZo

Local (glass)

Plomari 2oomlr2.00

Babatzim 2ooml

Vithos - Lost Lake ®istillery 200 ml

TSIPOURO

Local 2ooml

T silili without anise 2ooml
Zaxaria 2ooml

T silili with anise 2ooml

GREEK SPECIALS

Vinsanto - Assyrtiko Aidani 8antorini

Oistillate WineMalagouzia - Lost Lake 50 ml | 200ml
Distillate Wine Mouchtaro - Lost Lake 5oml | 200ml
Fragkosiko - Sigalas Barbary figs distillate 50ml

Old Tsipouro - ®ark Cave Tsilili s5oml

Metaxa Reserve 5oml

COCKTAILS

Dirty Martini
Gin Monkey 47 | Vermouth | 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 | ®ate Syrup | Lemon | Grapefruit Soda
Espresso Martini
Vodka | Espresso | Kalhua
Spicy Margarita _
equila | Triple sec | Lime | Tabasco
Mojito _
Rum | Lime | Syrup | Mint

9.00|44.00
47.00

48.00

48.00

53.00

13.00 | 58.00
18.00]112.00
140.00
170.00
198.00

9.00]43.00
51.00
69.00

9.00|44.00
63.00
72.00
145.00

12.00 [ 42.00
11.00]38.00
63.00
140.00

4.00
3.505.50
3.50
3.50
5.00
5.00

10.00
10.00
12.00
12.00

6.00
8.00

6.00
12.00
13.00
15.00

2.00
13.00
14.00
15.00

13.00
7.00]25.00
7.00]25.00

11.00

11.00

15.00

16.00
16.00
17.00
16.00
16.00
16.00
16.00
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XeLpottolntn Mok la PwpLwy

‘Handmade Bread Selection
4.00

AAOIDEX-SPREAD

TapapooaAdra, Tpayavad TLTdKLa KaL auyotapayo
Fish roe spread, crunchy pies & bottarga
8.00
MkAvTLIKN Tupocaldta pe Bpoupt Zavtopivng
Spicy cheese spread with Santorini savory

7.00
®daBa pe kamapn Kat TikAA KPEPHUSELOU

Fava with capers and pickle onions

8.00
MeAlt¢avooahdta Zavtopivng

Santorini’s Eggplant spread

7.00
ZuvSuaopoOg AAOLPWY

Combo ofspreads
15.00

/‘&/\
QMA-RAW

NTAKOS-DAKOS
Ntopdta pe katoikiolo Tupl o tpodupevio Ywpl
Tomato with goat cheese on sourdough bread

13.00
AOHNAIKH XAAATA - ATHENIAN SALAD

Frapida, Kapdto, ZéAvo, Avnbo pe Maylovela kat Auyotdpayxo

Shrimp, Carrot, Celery, dill, mixed with Mayo & Bottarga on top

14.00
TAPTAP MOXXOY-BEEF TARTARE
paBLépa Kprtng, kamapn, Tpayavo KpePpustL
Graviera cheese from Crete, capers, crispy onion
19.00
MAPINAPIXMENO AAYPAKI-MARINATED SEABASS

Taptdp viopdra, eomepl&oeldn, KAmapn Kat xupo ayyoupt
Tomato tartare, citrus, capers and cucumber juice
16.00

GREEK OYSTERS- EAAHNIKA XTPEIAIA

Eomepldoeldn, ayyoUpl Kat TILKAVTLKN TILTIEPLA OTO TIAAL

Citrus, cucumber and spicy pepper on the side
7.00

e

THIANITA-FRIED

KOAOKYOOKEYTEAEX-ZUCCHINI FRITTERS

pe vu t¢atdLkLlov

with tzatziki dip
10.00
NTOMATOKEYTEAEX-TOMATO FRITTERS
ZavtopLvLd VIOUATAKL PJE PPECKA HUPWSELKA
Santorini cherry tomatoes with fresh herbs
12.00
KPOKETA-CROQUETTE
HE EAANVLKA AEUKA TUPLA, QUOTILKL Zavtopivng Kal jappeAdda cUKou
with Greek white cheeses, Santorini pistachio and fig jam
13.00
KAAAMAPI-SQUID
Tnyavito KaAapdpt pe ayloAl avtdouylag
Fried squid with anchovy sauce
15.00
MITAKAAIAPOZXZ-COD
HE KPEPQ TIATATAG, AEPOVL, OKOPSEO & KATIVLOTA AUYA PEYKAG
with potatoes cream, lemon, garlic & smoked herring eggs
16.00

Scan here for menis
@y

WYHTA-GRILLED
MATATA-POTATOES

Wntn matdta pe ppEoko BoUTtupo, TOAAAPOoUTL KAl NUIALACTO VTopatdkL
Baked potato with fresh butter, tsalafouti cheese and sun-dried tomato
10.00
ATKINAPA-ARTICHOKE
Kapdid ayywvdpag mavw o€ gpuyaviopévo Pwpi Pe Katolkiolo Tupl Kat cuka
Artichoke hearts on toasted bread with goat cheese and ﬁgs
15.00
AEYKH MEAITZANA-WHITE EGGPLANT
pe Yt vtopdta, BouBaiiola umtoupdta & CAATOA HUPWELKWY
with grilled tomato, buffalo burrata & verde sauce
16.00
YOYBAAKI KOTOIMOYAO-SOUVLAKI CHICKEN
MapLvapLOPEVO PLAETO PTTOUTL KOTOTIOUAO E COUCAUL KL 0XO0LVOTIPACO
Marinated chicken leg fillet with sesame and chives
13.00
KEMITA-KEBAB
(Apvi-pooxapu) yLaouptouAou
(Lamb-beef) giaourtlou, onion, tomato jogurt & pitta
15.00
XTENIA - SCALLOPS
HE KpE€pa Boutupo, PNTd oTtapdyyLa Kat TTopTOKAAL
with beurre blanc, grilled asparagus and orange
15.00
[APIAEX-SHRIMPS
Tapapooahdta, A\aSOAELOVO, HEAAVL COUTILAG
with fire-roasted flavors, fish roe spread, olive-lemon & cuttlefish ink
18.00

28

MATEIPEYTA-SLOW COOKED
MANITAPIA-MUSHROOMS

MoK La HaVLTAPLWV PE PPECKA HUPWELKA, AEPOVOPUAAQ KaL OKOPSO
Variety of mushrooms with fresh herbs, lemon leaves and garlic
10.00
MOYZAKA-MOUSAKA
Kepteddkia pe cGAToa KamvLoTg vTopatag, HeALT{ava, Tpayavo KPEPPUSL & HOUG PETAG
Meatballs with smoked tomato sauce, eggplant, crispy onion & feta mousse
15.00
MATOYAA-CHEEKS
Mooxapilola payouAa oTtnV yaoTpa PE TIoUpE TTatatag
Beef cheeks in the tagine with mushed potato
18.00
APNI OPIKAXE-LAMB FRICASSEE
ZLyopaypLpePEVO apvi, Toupé oeAlvopliag, dypla xOpTa Kal QUYOAEUOVO
Slow-braised lamb with celery root, wild greens, and egg—lemon sauce
17.00
FAPIAEY YATANAKI-SHRIMPS SAGANAKI
HE VTOopdATa, peta Kat kaBoupoyya
with tomato feta cheese and crab meat
20.00
XTATOAI-OCTOPUS
ITLPASO PE KAPAUEAWHEVA KPEPPUSLA, pdaBa & SevtpoAiBavo
“Stifado “ with caramelized onions, fava beans and rosemary
17.00
KPIOAPOTO ©AAAZIINQN-SEAFOOD RAGOUT
KaAapapt, pudia, yapida, xtamosdL kat teAte Zavtopivng
Calamari, mussels, shrimps, octopus and Santorini tomato paste
22.00

2

AUKO nuépag
Oessert of the day
9.00



