Our wines are from

BOUTARI  scaLArea

est1879  CRETE

Our cellar is open, take your favorite wine back home.

WHITE

“House wine - Moschofilero (Glass)

Leyko Gramma - Sauvignon Blanc, Assyniko, Malagouzia - Macedonia
Vidiano - Crete

Chardonnay - Arcadia

Sauvignon Blanc - Macedonia

Malagouzia - Macedonia @

Assyrtiko - Cyclades

Santorini - Assyrtiko &

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

Selladia - Assyrtiko, Aidani (2073) - Santorini

ROSE

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

RED

“House wine - Agiorgitiko (Glass)

Kokkino Gramma - Merlot, Syrah - Macedonia
Scalarea - Syrah, Kotsifali - Crete &

Grand Reserve -Xinomavro - Naoussa

1879 Legacy - Xinomavro - Naoussa §

SPARKLING WINES

Trosecco
Moscato ®’asti
Sparkling wine
Champagne

SOFT DRINKS

Water tlt

Sparkling water 20oml / 750ml
Coca-Cola & Coca Cola Zero
LUX Lemon - Orange

Pink Grapefruit

Espresso

ouble espresso

MOCKTAIL

Pink Cucumber
Violet Lemonade

BEERS

Mamos Lagcr

Nymﬁ Lager

OUZO - TSIPOURO

Local (glass) - Bottle 200ml

GREEK SPECIALS

Vinsanto - Assyrtiko Aidani Santorini
Fragkosiko - Sigalas Barbary figs distillate 5oml
Metaxa Reserve 5oml

DRINKS

Shot - Simple-Special
Simple

Special

Premium

Non alcoholic Gin & Rum

COCKTAILS

Aperol Spritz
Aperol | Prosecco | Soda
Dry Martini o .
Gin or Vodka | Martini dry | Olive
Greek Paloma .
Masticha Liqueur | ®ate Syrup | Lemon | Grapefruit Soda
Spicy Margarita
equila | Triple sec | Lime | Tabasco
Negroni
Campari | Gin | Vermout

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

12.00 | 46.00
11.00|44.00
63.00
140.00

4.00
3.50]5.50
4.00
4.00
5.00
3.50
4.50

10.00
10.00

5.00
6.00

6.0013.00

13.00
11.00
15.00

6.008.00
2.00

12.00
16.00
10.00

14.00
16.00
16.00
16.00
17.00
17.00
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Xelpottolntn ToLKAla PwpLwy

‘Handmade Bread Selection
4.00

AAOIODEX-SPREAD

TCatdLkL, ZTpayyLoto yLaoupTL, ayyoupt, okopdo kat AddL avnbou

T zatziki Strained yogurt, cucumber, garlic, and dill o1l
6.00
Tapapooaidta Kal auyotdpayo
Fish roe spread & bottarga
8.00
MkAvTLIKN Tupocaldta pe Bpouptt Zavtopivng
Spicy cheese spread with Santorini savory

7.00
MeAlt{avooahdta Zavtopivng

Santorini’s Eggplant spread

7.00
ZuvSuaoPOg AAOLPWY

Combo ofspreads
15.00

~ R~
QMA-RAW
NTAKOS-DAKOS

Ntopdta pe Katolkiolo Tupl o€ kpLBapévio TTagLpdasdt

Tomato with goat cheese on barley rusk
13.00
YAAATA TOY WAPA - FISHERMAN'’S SALAD

TOVOG EKAEKTNG TTOLOTNTAG O EAALOAQSO, TTATATEG, YLAOUPTL TOTILKNA KATIAPN,

KOL ALOOTEG VTOPATEG Zavtopivng.
Premium tuna in olive oil, potatoes, yogurt local capers, and sun-

dried Santorini tomatoes.
15.00

TAPTAP MOXXOY-BEEF TARTARE
rpaBLeépa Kpntng, kamapn, tpayavo KpePPUSL
Graviera cheese from Crete, capers, crispy onion
19.00
MAPINAPIXMENO AAYPAKI-MARINATED SEABASS
HE vekTapivia, eoTiEPLE0ELSN, KPEPPUSL, KOALaVEPO Kal EAALOAASO
with nectarines, citrus, onion, cilantro and extra virgin olive
18.00
GREEK OYSTERS- EAAHNIKA XTPEIAIA
EomteptSoeLdn, ayyoupl KAl TILKAVTLKN TILTIEPLA 0TO TTAAL
Citrus, cucumber and spicy pepper on the side
7.00
~ NV

THITANITA-FRIED

MATATA THTANITH - FRENCH FRIES
HE ypaBLépa kat plyavn
with graviera cheese and oregano
8.00
KOAOKYOOKEYTEAEX-ZUCCHINI FRITTERS
pE péta oepPipete pe vrum t¢atdLklov
with feta served with tzatziki dip
13.00
KPOKETA-CROQUETTE
HE EAANVLKA AEUKA TUPLA, HapPEAASa oUKOU Kal QUOTIKL Alyivng
with Greek white cheeses fig marmalade and pistachio
13.50
KAAAMAPI-SQUID
Tnyavito kahapapt pe ayLtoAt avtdouylag
Fried squid with anchovy sauce
16.00

WYHTA-GRILLED
MEPIBOAI THX [ATIAZ-GRANDMA’S GARDEN

Aykwvdpa, Aeukn geAtt{dva, pavitapla, omapdyyLa, VIOHATa, TILTEPLEG &
KOAOKUBAKL cUVOSEVETAL PE VTLTT
Artichoke, white eggplant, mushrooms, asparagus, tomato, peppers &

zucchini served wit dip
16.00

YOYBAAKI KOTOIMOYAO-SOUVLAKI CHICKEN
MapLvapLOPEVO PLAETO PTTOUTL KOTOTIOUAO UE COUOAUL oepBipeTal pe Pnta
AQXQVLKA KAL VILTT ylaouptLloU
Marinated chicken leg fillet with sesame, served with grilled Vegetables
and yoghurt
16.00
'YPOX XOIPINOZ-PORK GYROS
XOoLpLvo payeLpePEVO apyd e OAATOA YLAOUPTL, KPEPUUSL KAL PETA
Slow cooked pork with Greek yoghurt sauce, onion and feta cheese
15.00
KEMIIATI-KEBAB
(Apvi-pooxdpu) yLaouptouAou
(Lamb-beef) giaourtlou, onion, tomato yoghurt & pita
17.00
FTAPIAEX-SHRIMPS
Tapapooahdta, A\aSoAEépovo, peEAdVL GoUTILAG
with fire-roasted flavors, fish roe spread, olive-lemon & cuttlefish ink
20.00

MATEIPEYTA-SLOW COOKED

2

OABA-SANTORINI FAVA
®daBa zavtopivng oepPLpLOPEVN PE KATIVLOTO KOTOTIOUAO ATIAKL, KaBoupdLlopeva
apUySaAa Kal YAUKEG PPECKEG pWYEG OTAPUALOU.
Velvety Santorini fava served with smoked chicken apaki, toasted

almonds & sweet grapes.
15.00

MYAIA - MUSSELS

dpéoka pudLa oBnopéva pe AcUpTLIKO Kpaaot Zavtopivng,
Fresh mussels deglazed with Santorini Assyrtiko wine.
15.00
MOYXAKA-MOUSAKA

KEPTESAKLA PE OAATOA KATIVLOTHG VTopdtag, peAttddava,
TPpayavo KPEPUUSL & HOUG PETAG

Eggplant, Meatballs with smoked tomato sauce, crispy onion & feta mousse

17.00
MATIOYAA-CHEEKS

Mooxapilola gdyouAd oTtnv yaoTpa PE TIoUPE TTatatag
Beef cheeks in the tagine with mushed potato
18.00
FAPIAEX XATANAKI-SHRIMPS SAGANAKI

HE vTopdta, péta Kat KaBoupoPya
with tomato feta cheese and crab meat

20.00
XTAITOAI-OCTOPUS

Ko@to (UPapLKO PE ZaVTOPLVLO VIOPATOTIEATE

Short-cut Greek pasta with a rich Santorini tomato sauce
22.00
KPIOAPOTO ©AAAZIIINON-SEAFOOD RAGOUT

Kalapdpt, pudLa, yapida, xtamosL kal TeEATE Zavtopivng

Orzo with, Calamari, mussels, shrimps, octopus and tomato paste
22.00

POTHXTE MAX- ASK US

AUKO nuépag
Oessert of the day
9.00

WYapla nuépag
Catch of the day
Per kg

Cooking classes
110.00 pp
Wine tasting - Wine pairing
28.00 pp - 60.00 pp
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	House wine - Moschofilero (Glass) Leyko Gramma - Sauvignon Blanc, Assyrtiko, Malagouzia - Macedonia    Vidiano - Crete  Chardonnay - Arcadia  Sauvignon Blanc - Macedonia  Malagouzia - Macedonia  Assyrtiko - Cyclades  Santorini - Assyrtiko  Kallisti Reserve - Assyrtiko - Santorini  Santorini - Assyrtiko (2009) Selladia - Assyrtiko, Aidani (2013) - Santorini

	ROSE
	Demi Sec - Xinomayro, Syrah, Merlot - Naoussa  Dianthos - Ksinomavro - Imathia  Scalarea - Syrah, Kotsifali - Crete

	RED
	House wine - Agiorgitiko (Glass) Kokkino Gramma - Merlot, Syrah - Macedonia Scalarea - Syrah, Kotsifali - Crete  Grand Reserve -Xinomavro - Naoussa  1879 Legacy - Xinomavro - Naoussa
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	Prosecco Moscato D’asti Sparkling wine  Champagne

	SOFT DRINKS
	Water 1lt   Sparkling water 200ml / 750ml  Coca-Cola & Coca Cola Zero   LUX Lemon - Orange  Pink Grapefruit Espresso Double espresso

	MOCKTAIL
	Pink Cucumber   Violet Lemonade

	BEERS
	Mamos Lager Nymfi Lager

	OUZO - TSIPOURO
	Local (glass)  - Bottle 200ml

	GREEK SPECIALS
	Vinsanto - Assyrtiko Aidani Santorini Fragkosiko - Sigalas Barbary figs distillate 50ml  Metaxa Reserve 50ml

	DRINKS
	Shot - Simple-Special Simple Special Premium Non alc0holic Gin & Rum
	Aperol Spritz  Aperol | Prosecco | Soda  Dry Martini  Gin or Vodka | Martini dry | Olive Greek Paloma  Masticha Liqueur | Date Syrup | Lemon | Grapefruit Soda Spicy Margarita  Tequila | Triple sec | Lime | Tabasco Negroni Campari | Gin | Vermout Espresso Martini  Vodka | Espresso | Kalhua

	COCKTAILS

