Our wines are from

&

BOUTARI

est 1879

WHITE

“House wine - Moschofilero (Glass)

Lcyko Gramma - Sauvignon Blanc, Assyniko, Malagouzia - Macedonia

Bidiano - Crete

Chardonnay - Arcadia

Sauvignon Blanc - Macedonia
Malagouzia - Macedonia @

Assyrtiko - Cyclades

Santorini - Assyrtiko

Kallisti Reserve - Assyrtiko - Santorini
Santorini - Assyrtiko (2009)

Selladia - Assyrtiko, Aidani (20t3)

ROSE

®emi Sec - Xinomayro, Syrah, Merlot - Naoussa
®ianthos - Ksinomavro - Imathia @
Scalarea - Syrah “Kotsifali @

RED

Naoussa - Xinomavro

Scalarea - Syrah, Kotsifali - Crete §
Grand Reserve - Naoussa

1879 Legacy - Xinomavro - Naoussa b4

SPARKLING WINES

Trosecco
Moscato ®’asti
Sparkling wine
Champagne

SOFT DRINKS

Water tlt

Sparkling water 2ooml / 750ml
Coca-Cola & Coca Cola Zero
LUX Lemon - Orange

Pink Grapefruit

Espresso

MOCKTAIL

Pink Cucumber
Violet Lemonade

BEERS

‘Hoppy Lager 4.8%
East Coast TPA 5.2%

OUZO - TSIPOURO

Local (glass) - Bottle 200ml

GREEK SPECIALS

Vinsanto - Assyrtiko Aidani Santorini

Distillate Wine Malagouzia - Lost Lake 50 ml | 200ml
Distillate Wine Mouchtaro - Lost Lake 5oml | 20oml

Fragkosiko - Sigalas Barbary figs distillate 5oml
Old Tsipouro - ®ark Cave Tsilili s5oml
Metaxa Reserve 5oml

DRINKS

Simple

Special

Premium

Non alcoholic Gin & Rum

COCKTAILS

Greek Bramble

Distillate Wine Mouchtaro | Lemon | Simple Syrup | Violet Syrup

Greek Paloma

Mastiha Liqueur | ®ate Syrup | Lemon | Grapefruit Soda

Spicy Margarita
equila | Triple sec | Lime | Tabasco

Espresso Martini
Vodka | Espresso | Kalhua

13.00|59.00
112.00
140.00
170.00
198.00

9.00|44.00
51.00
57.00

9.00146.00
63.00
72.00

128.00

12.00 | 46.00
11.00 | 44.00
63.00
140.00

4.00
3.505.50
4.00
4.00
5.00
3.50

10.00
10.00

6.00
8.00

6.00|13.00

13.00
7.0025.00
7.0025.00

11.00

11.00

15.00

92.00
12.00
16.00
10.00

16.00
16.00
16.00
17.00
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Xelpottolntn ToLkAla PwpLwy

‘Handmade Bread Selection
4.00

AAOIODEX-SPREAD

TatdLkL, ZTpayyLloto yLaoupTL, ayyoupt, okopdo kat AddL avnbou
Tzatziki Strained yogurt, cucumber, garlic, and dill oil

6.00
TapapooaAdta Kal auyotapayo
Fish roe spread & bottarga
8.00
MKAVTLKN TUPOCAAATA PE BpoUuTIL ZavTopivng
Spicy cheese spread with Santorini savory

7.00
MeAlt¢avooahdta Zavtopivng

Santorini’s Eggplant spread

7.00
ZUVSUACHOG aloLYWV

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 - PRAWN SALAD

Fapida, Kapdto, ZéALvo, Avnbo, papoUAL pe MayLovéda kat Auyotapayo

Shrimp, Carrot, Celery, Oill, lettuce mixed with Mayo & Bottarga

15.00

TAPTAP MOXXOY-BEEF TARTARE
paBLépa Kprtng, kamapn, Tpayavo KpePpustL

Graviera cheese from Crete, capers, crispy onion
19.00

MAPINAPIXZMENO AAYPAKI-MARINATED SEABASS

HE vektapivia, eoTIEPLE0ELST), KPEPHUSL, KOALAVE PO Kal EAALOAASO
with nectarines, citrus, onion, cilantro and extra virgin olive

18.00
GREEK OYSTERS- EAAHNIKA XTPEIAIA

Eomepldoeldn, ayyoUpl Kat TILKAVTLKN TILTIEPLA OTO TIAAL

Citrus, cucumber and spicy pepper on the side
7.00

e

THIANITA-FRIED

[TATATA THIANITH - FRENCH FRIES
He ypaBiepa piyavn
with graviera cheese and oregano

8.00
KOAOKY©OKEYTEAEX-ZUCCHINI FRITTERS

pe vt t¢atdikiou

with tzatziki dip
11.00
KPOKETA-CROQUETTE

HE EAANVLKA AEUKA TUPLA, HappeAGSa vTopdTag

with Greek white cheeses and tomato jam
13.00
KAAAMAPI-SQUID

Tnyavito KaAapdpt pe ayloAl avtdouylag
Fried squid with anchovy sauce
15.00

Scan here for menis
@y
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WYHTA-GRILLED
MEPIBOAI THE FATIAZ-GRANDMA’S GARDEN GRILL

Aykwdpa, Aeukn geAttddva, pavitapla, omtapdyyLa, VIOHATa, TILEPLEG &
KOAOKUBAKL cUVOSEVETAL PE VTLTT
Artichoke, white eggplant, mushrooms, asparagus, tomato & zucchini

served with dip
16.00

OYBAAKI KOTOMOYAO-SOUVLAKI CHICKEN
MapLvapLopPEVO PLAETO PTTOUTL KOTOTIOUAO PE GOUCAL Katl oXoLvOTIpaco
Marinated chicken leg fillet with sesame and chives
13.00
['YPOX XOIPINOZ-PORK GYROS
XoLpLo JayELPEPEVO APYA PHE OAATOA YLAOUPTLOU, KPEPHUSL KaL PETA
Slow cooked pork with Greek yoghurt sauce, onion and feta cheese
15.00
KEMITAI-KEBAB
(Apvi-pooxdpu) yLaouptouAou
(Lamb-beef) giaourtlou, onion, tomato yoghurt & pitta
17.00
XTENIA - SCALLOPS
HE KpEpa Boutupo, Pntd oTtapayyLa Kal TIOPTOKAAL
with beurre blanc, grilled asparagus and orange
15.00
[APIAEZ-SHRIMPS
Tapapooahdta, AaSoAgpovo, HEAAVL OOUTILAG
with fire-roasted flavors, fish roe spread, olive-lemon & cuttlefish ink
20.00

28

MATEIPEYTA-SLOW COOKED

MOYXAKA-MOUSAKA
MeALt¢dava, KeTeSAKLA PE OAATOA KATIVLOTHG VIO ATag, HeALTlava,
TPayavo KPEPPUSL & HOUG PETAG

Eggplant, Meatballs with smoked tomato sauce, crispy onion & feta mousse
16.00
MATOYAA-CHEEKS

Mooyapiola pdyouAa otnv ydotpa e TTIoUpE TTatdtag
Beef cheeks in the tagine with mushed potato

18.00
TAPIAEY YATANAKI-SHRIMPS SAGANAKI

HE VTopdTa, weta Katl kaBoupdPya
with tomato feta cheese and crab meat
20.00
XTAIMOAI-OCTOPUS

ZTLPASO0 PE KAPAPEAWHEVA KPEPHLSLA, aBa & SevipoAiBavo
“Stifado “ with caramelized onions, fava beans and rosemary

17.00
KPIOAPOTO ©AAAXYINON-SEAFOOD RAGOUT

KaAapdpt, pudia, yapida, xtamosdL kat teAte Zavtopivng

Calamari, mussels, shrimps, octopus and Santorini tomato paste
22.00

2

POTHXTE MAX- ASK US

[litta npépag
Pie of the day
9.00

[AUKO nuépag

Dessert of the day
9.00

WYapla nuépag
Catch of the day
Per kg



