BO

JOOMLA

MENU

CEVICHE / ppéoko papt og kOBoug papvapiopévo / fresh diced marinated fish

Peruano

dpeoko Yapl papvaplopevo oe Leche de Tigre (xupog Tplwyv eomeptdoeldwy, mineptd
Aji Amarillo). ZepBipeTatl pe kahaumokt choclo, Aeuko KpeUPOOL Kal PPETKo KOALavOPO.
Aavpdkl 19€ « Tovog 18€ « ZoAopog 17€

Fresh fish marinated in Leche de Tigre (juice from three citrus fruits, Aji Amarillo pepper).
Served with choclo corn, white onion and fresh coriander.

Sea Bass 19€ « Tuna 18€ - Salmon 17€

Grilled Scallops Ceviche / 18€
Wntd xtévia o papvada Adobo kat caAtoa Tolditoovpt wasabi mayo
Grilled scallops in Adobo marinade and wasabi mayo tsimitsouri sauce

Nikkei

dpEOKO YPAPL HAPLVAPLOUEVO O YLaMwVETLIKN Ponzu pe Yuzu kat peAL.

YepBipetal pe Pikpn caldta kat tpayava noodles puiov.

Tovog 17€ « YoAopog 15€ « Aavpdkl 16€

Fresh fish marinated in japanese Ponzu with Yuzu and honey. Served with small salad
and crispy rice noodles. Tuna 17€ « Salmon 15€ + Sea bass 16€

CAUSITAS / cuvduaopoi wntrg nepouBlavig matdtag / Peruvian roast potato combinations

Chicken / 14€
Kpgpa muneptdag Aji Rocoto, pnto KOTOTouAO, ABOKAVTO KAl VTOUATA Kovgi
Pepper cream from Aji Rocoto pepper, roasted chicken, avocado and tomato confit

Crab/ 19€
Kp€ag amoé kaBoupt, kakaptokt choclo, Peruvian mayo
Crab meat, choclo corn, Peruvian mayonnaise

Quinoa / 12€
AEUKNR Kal KOKKLVN KLvOa, KPEPA YAUKOTIATATAG
White and red quinoa, sweet potato cream

SALAMANDERS / Peruvian style sushirolls / 8pcs

Rock Crab Salamander / 23€

®UANO TiepouBLlavng TatdTag Pe MoOALXPWHN Kvoa, Yixa atyatomeAayitikou kaBouvplol, aBokdvTo,
lime, wasabi mayo kat kokkivo tobiko

Peruvian potato leaf with colorful quinoa, Aegean crab crumb, avocado, lime, wasabi mayonnaise,
and red tobiko

Lake Titicaca Salmon Roll / 19€

®UANO TtepouBLavng TATATAG PE TIOAVXPWHN KVOQ, PPECKOG GOAOUOG, ayyoLpl, cARToa avnou,
Kat mpdovo tobiko

Peruvian potato leaf, colorful quinoa, fresh salmon, cucumber, dill sauce and green tobiko

ENSALADAS

Salmon Gravlax / 18€

dpéokog cohopog Gravlax, mpactva @UAAa (Kveiko Aaxavo, baby onavakti, Baleplava, peokAdv),
mpdactvo pnAo kat caitoa dill

Fresh Gravlax salmon, green leaves (chinese cabbage, baby spinach, valerian, mesclun),

green apple and dill sauce

Quinoa / 15€

Yahdta amd AgUKr) Kal KOKKLVN KLvoa, KOKKLVO Adxavo, podtL, pacoAla, avavdg, AEUKO KpepULdL
Kat YAUKOELVN odAtoa e Jdvyko

White and red quinoa salad, red cabbage, pomegranate, beans, pineapple, white onion

and sweet and sour mango sauce

ANTICUCHOS / ZOYBAAKI TQN ANAEQN

Andes skewers with a variety of meat & seafood

Pork / 16€
Mapvaplopéva xotpivad covBAdkLa og paplvdpa and Mdyla, choclo kaAapmokt kat yAukomatdrta
Pork skewers in Mayan marinade, choclo corn and sweet potato

Chicken / 17€
®IAETO KOTOTIOVAO COUBAAKL og paptvada anticucho, choclo kahapmokt kat yAukomatata
Chicken skewer fillet in anticucho marinade, corn choclo and sweet potato

Octopus / 18€
Xtanodt (uapvaplopgvo TAOKAWL ano ppeoko xTamodt), choclo KaAauToKL Kat YAukomatata
Octopus (marinated tentacle of fresh octopus) with choclo corn and sweet potato

AEYKA KPAZIA | WHITE WINES

Armyra / Ktijpa Zkovpa, Melondvvnoog / chardonnay, pakayouqid / 28€ / 7€

To xpwya ivat dLavyeg KITPLVOTPACLVO UE APKETEG TIPACIVWTIEG AVTAVYELEG. MUTN EKQPACTLKA, HE APWHATA WPLLOL
POSAKLVOU, TIETIOVLOV, TPOTILKWY PPOUTWY Kal VOEELG Agpoviol. Apwpata BouTUPOoU, KOPAG YWHLOL Kal KAPAHEAAG akoAouBouy.
> TOpA MAOVGLO, GTPOYYUAO, LOOPPOTINPEVO AOYW TNG Tpayavng o§uTnTag.

Armyra / Domaine Skouras, Peloponnese / chardonnay, malagouzia

Clear yellow-green colour with several greenish reflections. Expressive nose, with aromas of ripe peach, melon, tropical fruits

and hints of lemon. Aromas of butter, bread crust and caramel notes. Rich mouthfeel follows the nose, balanced due to the crunchy
acidity.

Chateau Motte Maucourt / AOC Bordeaux / sauvignon blanc / 28€ / 7€

ATIAAG KLTPLVOTIPACLVO Xpwia. Eviaon apwpdtwy poddkivou, pniov, axAadlod otn potn,
pe VOEELG pPEOKOKOUEVOUL XOpTOoU. dpeokada oTov oupavioko, vELPO Kal LooppoTiid.

Chateau Motte Maucourt / AOC Bordeaux / sauvignon blanc
Soft yellow-green color. Peach, apple and pear nose, evoking a fresh cut grass sensation. Brings freshness, nerve and balance
to the palate.

Thema White / Ktfipa MavAidn, Apdpa / sauvignon blanc, acOptiko / 28€

MpactvokiTpLvo XpwHa, TOAUCUVOETO ApWHA EEWTIKWY KAl ASUKOCAPKWY YPOLTWY, HE Kuplapxa TO YKPELTPPOUT

Kl TO poSAKLVO. 2TO OTOUA TO ACVUPTIKO Sivel Pia SLAKPLTIKA aioBnon 0pUKTWY, EVW HE TO XAPAKTNPLOTIKO VEVPO TOL
npoodidel ppeokdda kat peyding didpkelag emiyevon.

Thema White / Domaine Pavlidis, Drama / sauvignon blanc, assyrtiko

Green-yellow color, complex tropical and white fruit aroma, with grapefruit and peach standing out. Discrete mineral mouthfeel
and the characteristic nerve emitting freshness, producing long-lasting aftertaste.

ZuAAoyr / Kthpa Mwpditn, Ndpog / pakayouqid, aciptiko / 28€

Apooepd apwpata AoUAOUSLWY Kal YKPELTIPPOUT. ZTOPA APHOVLKO, 0pUKTWOEG Pe Tpayavh o§0TNTA KAl HAKPA ApWHATLKN
emniyevon.

Sillogi / Moraitis Estate, Paros / malagouzia, assyrtiko

Cool flowers and citrus aromas. Harmonious, mineral mouthfeel with crunchy acidity and a long-lasting aromatic aftertaste.

Kapaka€a / Owkoyévela Kopdd, Matpa / pakayouqia / 38€

ATaAO KITPLVO XpWHA PE XPUOES amoXPWOoeELG. MUTN EKQPACTLKN, LE EVTOVA apwpaTa eomepLldoeLdwy, YAUKOAELOVOU Kal
axhadio0. XTépa pecaiov CwWHATOG, HE EKPNKTLKN, VOGTLUN KAl 6pocepr 0§UTNTA. ApWHATA TPOTILKWY PPOUTWY, UE KLpiapxo
Tov avavd. NO&elg amo poddkivo, pooxoAiBavo kat Botava. Eniyeuon oxeTikd peyaAng SidapKelag Ue oAUTIAOKOTNTA KAL CUVEYXH
e€ENLEN.

Karakaxa / Korda Family, Patras / malagouzia

Pale yellow color with golden shades. Expressive nose, with strong aromas of citrus, sweet lemon and pear. Medium body mouth,
with explosive, delicious and cool acidity. Aromas of tropical fruits, with pineapple predominating. Peach hints and touches

of muscovite and herbs. Relatively long aftertaste with complexity and continuous evolution.

Aylog Xpovog / Ktipa Avantis / viognier / 40€

Baby pouptvi xpwpa, puTn pe €vtovo oAUTAoKo bouquet, apwpata BLOAETAG, YAUKOPLTAG, KOKKLIVWY YAUKWY (PPOUuTWY,
BePIKOKOUL Kal LoOPPOTINUEVOL BApPeALOV. ZTOUA TTAOVGOLO, TILKAVTLKO, € TIOAD KOUWEG BeA0UdIVEG TAVIVEG, 0EUTNTA KATAAUTIKN
KAl @LvEToa omavia yla eAANVIKO kpaot. BeAoLSLVN ver Kal pakptd emiyguon.

Agios Chronos / Avantis Estate / viognier

Deep ruby color, nose with intense complex bouquet, aromas of violet, licorice, red sweet fruit, apricot and balanced barrel.

Rich, spicy mouth, with very elegant velvety tannins, catalytic acidity and finesse rare for Greek wine. Velvety texture and long aftertaste.

Ktrpa AApa Sauvignon Blanc Fumé / Ktijpa AAga, Apovtato / sauvignon blanc / 45€

KpuoTdAALVO Katl Aapmepo, Je UTIOKITPLVO XpwHa Kal EAAPPA TPACLVWTEG avTavyeleg. MOTN €vtovn Kat TAOVOLA, TUTIKA

NG ToLKIALag. Apwpata eomepLdoeLdwY Kal ppolTwWV TOL TABoUG, He pla YAUKLA Xpold TieToviol o€ povTo Bavillag yia To TeAoG.
I6laitepa yepdTto 0To O0TOUQ, e EEALPETIKA LOOPPOTIia, Spootd Kal HETANALIKOTNTA. Zwnpr Kal Jakpdg dlapkelag emiysuon.
Ktima Alfa Sauvignon Blanc Fumé / Alfa Estate, Aminteo / sauvignon blanc

Crystal and bright, with a pale yellow color and slightly greenish reflections. Nose intense and rich, typical of the variety. Aromas
of citrus and passion fruit, with a sweet hint of melon on a vanilla background for the end. Extremely full in the mouth, with
excellent balance, coolness and minerality. Lively and long lasting aftertaste.

Alamos / ApyevTuvn) / torrontes / 42€

MPACLVOKITPLVO OTITIKA PE EKPNKTLIKO APWHATLKO XAPAKTAPA. Z€XWPIZouV VOTEG amo eomepLdOELSN KAl TIUPNVOKAPTIA YPOUTA
OTIWG TO POSAKLVO KAL CUVUTIAPXOLV HE APWHATA YLAOEHLOU KAl PPECKWY BOTAVWY. Tpayavo Kal ppecKO GTO OTOUA, U pHakpd
Kal ppeokLa emiyevon.

Green-yellow optically with explosive aromatic character. Distinguish notes of citrus and stone fruits such as peach and coexist
with aromas of jasmine and fresh herbs. Crisp and fresh in the mouth, with a long and fresh aftertaste.

HMIA®PQAH | SEMI-SPARKLING WINE
Bubble' s Symphony Aguk6 / White / 35€
Bubble' s Symphony PoZ¢ / Rose / 40€

A®PQAHZX OINOX | SPARKLING WINE
Bianco Nero / 8€

MMYPEZ | BEERS

56 Isles Collection Parian beers / 7€ ATOPANOMIKOS YMEYOYNOS: TZANNHE KOPTIANOX

0 KATANAAQTHZ AEN EXEI YITOXPEQXH NA
NMAHPQZEI EAN AEN AABEI TO NOMIMO MAPAXTATIKO
STOIXEIO (AMOAEIZH - TIMOAOT10). MAPAKAAOYME
ENHMEPQXTE TO NPOZQMIKO THX EMIXEIPHIHZ A
TYXON AAAEPTIEX H AYXANEZIEY STHN APXH TOY
FEYMATOX.

ANAWYKTIKA | REFRESHMENTS
Coca Cola/ 3.5€

Moptokahdda pe avBpakiké / Orangeade carbonated / 3.5€ PERSON IN CHARGE OF MARKET INSPECTION:

TZANNIS KORTIANOS

Sprite / 3.5€ CONSUMER IS NOT OBLIGED TO PAY IF THE NOTICE OF
. PAYMENT HAS NOT BEEN RECEIVED (RECEIPT -
SanPellegrino / 8€ INVOICE). IN CASE OF A FOOD ALLERGY, PLEASE
Nspé / Water 1Lt / 3.5€ INFORM YOUR WAITER AT THE BEGINNING OF THE
MEAL.

PREMIUM

AEYKA KPAZXIA | WHITE WINES

Aaydtomog / Ktipa MuxanAidn, Apapa / acvptiko, gewiirztraminer / 95€

Qpluddet yia 6 priveg os dpuiva Bapehia. Eva ekpnKTiko blend achpTikou - gewdirztraminer. ZTpoyyuAd, Amapo, TAOVGLO cwia
pe 6pooep6 apWHATIKO XapakTrpd. NOTEG TPLAVTAPUAAOU, WPLHOU PodAKLVoU, BEPIKOKOU Kal TILVEALEG ATO AiToL.

To oTOPA AKOAOLBEL TILOTA TOV TIAPATIAVW XAPAKTHPA, EVW UTIAPXEL KAl apwHaTLKA Ttapousia Baviilag.

Lagotopos / Mixailidis Estate / assyrtiko, gewiirztraminer

Matures for 6 months in oak barrels. An explosive blend of assyrtiko - gewiirztraminer. Round, oily, rich body with a cool aromatic
character. Notes of rose, ripe peach, apricot and touches of lychee. The mouth faithfully follows the above character,

while an aromatic sense of vanilla accompanies the taste.

‘OBnAog / Ktipa BipAta Xwpa / acvpTtiko, semillon / 60€

DLVETOATO KAl EKPPACTLKO, PE APWHATA BEPIKOKOU, HEALOV, TPOTUKWYV PPOUTWY Kal ECTIEPLOOELOWY, ENPWV KAPTIWY
Kat BaviAtag. H yevon tou mhovota Kat TIoAUTIAOKI, L€ LOOPPOTILA AVAPECA OTOV EVIOVO APWHATLKO TOU XAPaKTrpa
Kal tn pooLoTikh Touv oguTNTA.

Elegant and expressive, with aromas of apricot, honey, tropical fruits and citrus fruits, nuts and vanilla.

Its taste is rich and complex, with a balance between its intense aromatic character and its refreshing acidity.

Kapunidn Chardonnay Special Edition / Ktqpa Kapunién, Kpavvwvag / chardonnay / 55€

Aaumepd XpLoAPEVLO XpWHA. TOVOETN TIANETA APWHATWY WPLHWY PPOVTWYV Kat eoniepldoetdwy (axAadt, pmavava, avavag,
pavtapivt), oe poOvTo amod voteg peALov, Bavikiag Kat kamvol §puvou BapeAtol. Amapo Kal LoOPPOTINPEVO GTO OTOUA, UE
peydAo oyKo Kal emiyevon.

Karipidi Chardonnay Special Edition / Karipidi Estate, Krannonas / chardonnay

Bright golden color. A complex palette of aromas of ripe and citrus fruits (pear, banana, pineapple, mandarin), on a background
of notes of honey, vanilla and oak barrel smoke. Oily and balanced in the mouth, with a large volume and aftertaste.

Oalacoitng / Maia owvomownTiky, Zavropivn / acvpTiko / 60€

ATAAG KITPLVO XPWHA, APWHATA GPOVUTWY Kal HEALOV VTUVOUV TO OWHA Tou. MEboeLg Kal pAoLdeg eoTiepldoeldwy,
ouvdualovTal e apwyata ano YAk poddkivo. Yieptepei n Tpayavr) oE0TNTA. APOCEPO, HE KAAO OYKO Kal Jia voOoTiun,
aApupn emiyevon.

Thalassitis / Gaia winery, Santorini / assyrtiko

Pale yellow color, aromas of fruit and honey dress the body. Citrus flavors and peels are combined with sweet peach aromas.
Crispy acidity prevails. Coolness comes together with a good volume and a delicious, savory aftertaste.

POZE KPAZIA | ROSE WINES

Chateau Miraval / Cotes de Provence, MpoBnykia / cinsault, grenache, rolle, syrah / 80€

EAKUOTLKO, amalo xpwia, Wolaitepa Aapmepd. XTn PUTN, CLVAVTOUUE KOPWEG VOTEG raspberry, poddkLvou Kal AEUKWY
AoLAOLBLWV. H €k@pacn Tou terroir anokaAOTITETAL OTNV TIAAETA, HE TNV EVTUTIWOLAKK PPEOKADA, TN HETAAALKOTNTA

Kal TNV aAatétnTa. looppomnuévo, pe Kahn emiyguon Kat LOLaiTeEPo XapakTipa.

Chateau Miraval / Cotes de Provence / cinsault, grenache, rolle, syrah

Attractive, soft color, very bright. On the nose, we find elegant notes of raspberry, peach and white flowers. The expression
of the terroir is revealed in the palette, with its impressive freshness, metallicity and salinity. Balanced, with good aftertaste
and special character.

Ktpa AApa Polg, Makebovia / §lvopavpo / 50€

‘Eva evTunwolako Aapmepo pol€ kpaoi ou Kepdidet ue tnv 6popPn AouAouddtn apwHATIKOTNTA TOU 0TN PUTN, KABWG
KaL Tov MANBWPLKO PPOouTWON XAPAKTHPA TOU 0TO O0TOHA. EXEL TOVIOPEVN, 6pOCLOTIKT 0EUTNTA Kal pEYAAn SLdpKeLq,
aveBdgovtag YnAd Tov TXL TwV EAANVIKWY poE.

Rosé Alpha Estate, Macedonia / xinomavro

An impressive bright rosé wine that wins with its beautiful floral aroma on the nose, as well as its exuberant fruity character
in the mouth. It has a pronounced, refreshing acidity and long duration, raising the bar of Greek rosés.

Lapo Premium Rosé, MeAomovvnoog / aywwpyitiko, pooxopikepo / 1600€

Ta ota@OALa cUPBAAAOLY GTOV TTAOVGCLO TILKAVTLKO XAPAKTHPA TOL Kpaotol, ipoadidovTag e€atpeTikn ofuTnTa. Me €vtovo
XOUPUKTAPQ, CLUVAPTIAOTLKEG YEVOELG TPLAVTAPUANOUL KaL PPECKOL POSLOL yoNTEVOLVY TOV ouUPaVioko. Ot SHOPPEG KAl PiveES
TUVEALEG KOKKLVOU YKPELTIPPOUT CUUBAAAOLY OE pLa dpooepn, yepdtn ppeokada emniysuon.

Lapo Premium Rosé, Peloponnese / agiorgitiko, moschofilero

Moderate ruby color. On the nose characteristic aromas of small red fruits, subtle barrel and spices. Mouth fresh,

with high acidity to give vitality, without huge volume, but exceptional taste complexity and elegant presence of tannins.

SIGNATURE COCKTAILS

Bebop zombie / 16€

Tropical blend rum / falernum / @p€okog xupog Aduy /
passion fruit / p€okog xupog avavd / angostura bitter
Tropical blend rum / falernum / fresh lime juice / passion
fruit / fresh pineapple juice / angostura bitter

Yma Sumac / 15€

AKEP paoTixa / olpoTL TOLYAOPOUOKA / PPECKOG XUHOG
Aepovt / watermelon bitter / aomipadt avyol

Mastiha liqueur / bubble gum syrup / fresh lemon juice /
watermelon bitter / egg white

Joomla/ 15€

Bourbon whiskey / omitiko otpomnt kavéla / ppEoKOg XUHOG
Adwy / passion fruit / angostura bitter

Bourbon whiskey / homemade cinnamon syrup /

fresh lime juice / passion fruit / angostura bitter

Bacan / 15€

Light rum / poOut kapuda / spearmint liqueur /

(PPEOKO TIPACLVO UAAO / PPEOKOG XUUOG avavd / ppeETKog
XUHOG Adip

Light rum / coconut rum / spearmint liqueur / fresh green
apple / fresh pineapple juice / fresh lime juice

Machu Picchu / 17€

Dark rum / spiced rum / Jamaican rum /

ALKEpP orange curacao / otutiko otporu chilli /

(PPEOKOG XUHOG avavd / ppeokog Xupog Adup / tiki bitter
Dark rum / spiced rum / Jamaican rum / orange curacao
liqueur / homemade chilli syrup /

fresh pineapple juice / fresh lime juice / tiki bitter

Rojo Picante / 14€

Amaretto Aikep / apple sourz / oporm Bavilia / ¢pecKog
XUHOG AdLY / ppeOKOo TpdActvo PRAO

Amaretto liqueur / apple sourz / vanilla syrup / fresh lime
juice / fresh green apple

Pisco Sour / 15€

Pisco / oTuTIKO OLpOTIL XAPOPAAL / PECKOG XUHOG AepdvL /
orange bitter / aompddt avyol

Pisco / homemade chamomile syrup /

fresh lemon juice / orange bitter / egg white

Paya / 14€

Botka / apdm Bavilia / ppeoKkog Xupog Ad /
passion fruit

Vodka / vanilla syrup / fresh lime juice /
passion fruit

CARNE ASADO / WHTO KPEAX
Picanha for 2 (5009 - 600g) / 75€

Beef Tagliata U.S. Prime Flap Steake / 35€
Lomo for 2 (500g - 600g) / 85€

>epBipetal pe gorgonzola creamy sauce

served with gorgonzola creamy sauce

Pork Bondiola / 21€

Beso de Verano / 14€

London dry gin / olpoTiL ginger / ¢p€oKo mpdctvo Ao /
(PPEOKOG XUHOG AdLY / UANA pEvTag

London dry gin / ginger syrup / fresh green apple /

fresh lime juice / mint leaves

La Puesta de Sol / 14€

Aperol aperitivo / London dry gin / olpérmut orgeat / ¢ppeoko
Aduw / grapefruit soda

Aperol aperitivo / London dry gin / orgeat syrup /

fresh lime / grapefruit soda

Tititaka / 15€

Campari bitter / Jamaican rum / olporiL orgeat /
ALKEP TTOPTOKAAL / ppeoko Adiy / chocolate bitter
Campari bitter / Jamaican rum / orgeat syrup /
orange liqueur / fresh lime / chocolate bitter

Paroperu Lima / 15€

Pisco / olpomt ayaung / pink grapefruit cordial / ¢pp€okog
XUHOG Adwy / pink grapefruit soda / pavpo aAdtt

Pisco / agave syrup / pink grapefruit cordial /

fresh lime juice / pink grapefruit soda / black salt

Ayara / 15€

London dry gin / Aikép paoTtixa / olpomt ginger / (¢peoKog
XUHOG Agpdvi / Aegean tonic / ayyoLpt

London dry gin / mastiha liqueur / ginger syrup /

fresh lemon juice / Aegean tonic / cucumber

OLD SCHOOL COCKTAILS

Mojito / 13€
PoOpt / lime / pévta / avBpakolyo vepo/ simple syrup
Rum / lime / mint / sparkling water/ simple syrup

Caipirinha/ 13€
Cachaca / lime / simple syrup

Daiquiri / 13€ /\\C Co

Rum / lime / simple syrup LL(/J C\%
A
-~/
Margarita / 13€ QO >
Tequila / Cointreau / lime wl ~
Negroni / 13€ 4/
Gin / KOKKLVO BeppouT / Campari O/_LV&Q

Gin / red vermouth / Campari

Old Fashioned / 13€
Bourbon / Angostura bitters

XolpLvo LUTEPLKO TAALATA MAVW 0 YNTO Ywpi, kpeppvdLa Tovpati kat odtoa chimichurri
Imperial pork tagliata on bread, pickled onions and chimichurri sauce

Rib Eye U.S. Prime / 45€

YuvodeleTal amo baby matdreg, Aaxavika kat cdktoa chimichurri
Accompanied by baby potatoes, vegetables and chimichurri sauce

Latin American Burger
Hamburguesa / 19€

To Aatwv cheeseburger pag e 1o XeLpotmoinTo oVHEPO HOOXAPLOLO PTILPTEKL, YwUL TtatdTag,
pe @peoko BouTupo, chilli mayo, kpeppvdt TiikAa Kat Alwpévo Tupt
Our latin cheeseburger with our handmade juicy beef burger, potato bread, with fresh butter,

chilli mayo, onion pickle and melted cheese

JOOMLA SPECIALTIES

Lomo Saltado / 35€

WIAOKOUPEVO PLAETO HOOXAPLOV, KapageAwpeva Aaxavikd, cdktoa coylag oaitado kat sticky rice
Finely chopped veal fillet, caramelized vegetables, saltado soya sauce and sticky rice

Arroz Criollo / 22€

KploA€iko mepouBLavo pulL e KOTOTIOUAO OTO YOUOK, TUTEPLES Aji, aBokdvTo Kat oaAdta Limassol
Peruvian Criollo style rice cooked with chicken in a wok, with Aji Amarillo peppers, avocado and Limassol salad

Fapideg Curry / 29€

Fapideg og odAtoa amd Kitplvo curry Kat yaAa kapudag Kat tTnyavnto poudt

Shrimps in yellow curry sauce and coconut milk and fried rice

Chaufa - Arroz Vegetal / 18€
MepouBLavéd TnyavnTto pudL ge Aaxavikda

(kahapmokL, kKapdTo, ginger, oKOPd0, KOKKLVN TITEPLA, VTOUATIVLA, pamavakt, eutpeg bamboo)

Peruvian fried rice with vegetables

(corn, carrot, ginger, garlic, red pepper, cherry tomatoes, radish, bamboo sprouts)

DESSERT

Panna Cotta Dulce de Leche / 13€

Me yelon kapapeAwPEVOL YAAOKTOG TtAvw o€ ganache Aeukng cokoAdtag, aAdtt XaBdng,

appo PAvYKO Kal 0AAToa TtepouBLavAG COKOAATAG

With flavoured caramelized milk on white chocolate ganache, Hawaiian salt, mango foam

and Peruvian Chocolate sauce

Tarta de Chocolate / 13€

TdpTa, HOLG COKOAATAG, KOUAL KOKKLVWY POoUTWYV Kal T(PAoLVO TIUTEPL 0O oD

Tart, chocolate mousse, red fruit coulis and green pepper

Bitter Chocolate Bavarois / 15€
Me pappeAdda muneplag & maywtod KapTo Tou KAKAo
With chilli compote and grue de cacao ice cream

‘ VEGAN FRIENDLY *

POZE KPAZIA | ROSE WINES

Anpviwva, Ktipa Zapelpdkn, Oscoakia / Anpviwva / 28€ / 7€

MeTplo pouprivi xpwya. TN HUTN XAPAKTNPLOTIKA ApWHATA ULKPWY KOKKLVWY pPoUTWY, avenaiodnTto BapeAL Kal TUKAVTIKA
pTaxapikd. ZTéPa ePeocKOTATO, e LYNAR 0&UTNTA va Xapidel CwvTavia, Xwpig TEPACTLO OYKO, AAAA EEALPETIKI YEVOTIK

TIOAUTIAOKOTNTA KAl KOPWH Ttapouaia Tavivwy. H mapapovr) 6To MoThpL i N HETAYYLON O KapA@a «avoiyel» apwpaTLKd To Kpaot

agrvovtag va avantuxBel MARPWG 0 EAKUCTIKOG TOL XapakTipag. Mia ynyevng motkiAia kat €va kpaci To omoio cupBadiel

anodAUTA PE TIG OLYXPOVEG TIAYKOOULEG OLVIKEG TACELG.
Limniona, Zafiraki Estate, Thessaly / limniona

Moderate ruby color. On the nose characteristic aromas of small red fruits, subtle barrel and spices. Mouth fresh, with high acidity
to give vitality, without huge volume, but exceptional taste complexity and elegant presence of tannins. Staying in the glass or pouring
into a carafe "opens" the wine aromatically, allowing its attractive character to fully develop. A unique indigenous variety

and a wine that is perfectly in line with modern world wine trends.

Akpeg Polé / Ktiipa Zkobpa, MeAhomovvnoog / aylwpyitiko, Hooxowilepo / 28€ / 7€

To xpwpa Aaumepd, avolyto kepaoi e podaleég avtavyeleg. H potn wvTtavr), yepatn Kabapotnta, e apwpata WPLHWY
KEPAOLWY, PPAUTIOVAT e VUEELG YAUKWY PTIAXAPLIKWY, avBEWV Kal vOTEG podoméTaAou. To oTopa eival peoaiou peyeboug,
pe peoaia mpog bwnAr o§LTNTA Kal pla eAagpld aicbnon ToAL WPLHWY Tavivwy. Ta apwpata oTOPaATog akoAovBolv avtd
™G pUTNG, padi pe vugelg yAukol ypaotdlol kat tolxAogouokag. H emiyeuon €xel peoaia dtdpketa kat cuvexn eEEALEN
0dnywvTtag otnv MOAUTIAOKOTNTA.

Akres Rosé / Domaine Skouras, Peloponnese / agiorgitiko, moschofilero

Shiny, bright cherry colored wine with rosy highlights. Vivid and clear nose, with ripe cherry aromas, sweet and spicy framboise,
blossom and rose petals notes. Mild to high acidity and ripe tannins. Mouthfeel aromas that follow the nose, including tittles

of sweet grass and bubblegum. Complex aftertaste of average duration.

Thema Rosé / Ktiipa MavAidn, Apapa / tempranillo / 28€

0 pddvog auTdg oivog SlakpiveTal amod Ta EKAEMTUOUEVA APWHATA GPAOUAAG Kal YPoUTWY Tou ACOUG, OE €va POVTO ATod
poda. IT1o otopa dlatnpei ppeokada, oe cuvdLACUO pE TTAOVGLO OYKO, EVW OAOKANPWVETAL HE PLa HAKPLA ETIYELON WPLHWY
@POLTWV Kal KapapeAag.

Thema Rosé / Domaine Pavlidis, Drama / tempranillo

Refined strawberry and forest fruit aromas. With a fresh and rich mouthfeel that results in a long-lasting aftertaste

of ripe fruits and caramel.

Rosé / Ktpa Mwpdttn, Mapog / andave pavpo / 28€

Apooepd apwHATA KOKKLVWY QPOUTWY Kal KapapeAag gpdouiag. MAoVoLo, appovikd cwia, Je Tpayavh ogutnTa.
Rosé / Moraitis Estate, Paros / black aidani

Cool red fruit and strawberry caramel aromas. Rich and harmonious body, with crunchy acidity.

Peplo / Ktpa Zkoupa, Melomovvnoog / pavpowilepo, aytwpyitiko, syrah / 35€

Movadikog apwpatikdg xapaktripag eomepldoetdwyv Kat aypltohovAovdwy, P YEPATO cwpa Kat Spocepr) Emiygvon.
Anotelei 1davikn mpdtaon yia €va eAANVIKO polE, e@ApANo Twy avtioTolywv Tng MpoBnykiag

Peplo / Skouras Estate, Peloponnese / mavrofilero, agiorgitiko, syrah

Unique aromatic character of citrus and windflowers, full-bodied with a cool aftertaste. Equivalent to rose wines of Provence.

Whispering Angel / Chateau d'Esclans, MpoBnykia / grenache rolle, cinsault, mourvédre, syrah / 48€

KaBapdatpo pol€ amo tnv MNpoBnykia. Auto anodelkvueTal TOCO Ao TNV TOLKLALAKT TOU cUVBEON OC0 Kal aTd TO YEVIKOTEPO
TPOPiA Tou. PEOKO, TWVTAVO, HE OHOPYPO APWHATIKO XAPAKTHPA TIOV TIAPATIEUTIEL O YPAOVAEG Kal ayploAovAouda.

Avvatr og§uTnTa oL EESLYA Kal ppeokapel. Eva kpaot yla 0Aeg TIG WpPeG, ToU Talpladel pe KAbe mdato.

Whispering Angel / Chateau d'Esclans, Provence / grenache rolle, cinsault, mourvédre, syrah

Purebred rosé from Provence. This is evidenced both by its varietal composition and its general profile. Fresh, lively,

with a beautiful aromatic character reminiscent of strawberries and wildflowers. Strong acidity that eliminates thirst and refreshes.
A wine for any time of the day, that matches with any dish.

KOKKINA KPAZIA | RED WINES

Rapsani / Owomoteio Ntodykog, Papadvn / lvopavpo, Kpacato, otavpwto / 32€ / 8€

AlauyEg epuBpo xpwida. TN pOTN ePPavidovIal EVIUTIWOLAKA apwiata KESPoU Kal Kamnvou, Kabwge Kal pia maketa
anognpapévou KEPAGOLOUL Kal ppeTKLAg ¢PAouAag. To cwHa gival o YEPATO art' 6,TL TPOSLABETEL TO AVOLXTO XPWHA TOU -
XAPAKTNPLOTIKO TWV KPaoLwy arno vopavpo. Kpaoi ye yepn dopn, ge pakpL Kat oL teleiwpa.

Rapsani / Ntougkos winery, Rapsani / xinomavro, krasato, stavroto
Clear red color. Impressive cedar and tobacco nose, with dried cherry and fresh strawberry notes. A full-bodied and firmly
structured wine, with a long and acid finishing.

Portes Merlot / Ktipa ZkoUpa, Mehomovvnoog / merlot / 32€ / 8€

To xpwpa Tou eival BabL Toppupd, pe poupTivi avtavyeleg. H pOTn eival CUPTIVKVWLEVN, cLVOETN Kal ToAvdldoTatn.
ZedIMAwvovTal apwyata KOKKLVOU KEpaotol, wptgou dapdoknvou kat yAuklag Baviliag, padi pe vOgelg BLoA€Tag Kat Kamvoo.
310 oTOMA glval oTpoyyuAd, BeAoLdLVO, yePATO pe TIOAD WPLUES Kal ahkakeg Taviveg. Kuplapxel To BaBL pavpo Kat KOKKLVO
@poUuTO. AKOAOUBOUV apWHATA PTIAXAPLIKWY Kal Kamvou. H emtiyevon eivat mAolola, Slapkng kat cuveeTn.

Portes Merlot / Domaine Skouras, Peloponnese / merlot

Deep red color with ruby highlights. Condensed, complex and multidimentional nose. Red cherry, ripe plum and sweet vanilla
aromas, with violet and tobacco notes. Velvet mouthfeel, rich with soft tannins. Deep black and red fruits dominate,

while the spicy and tobacco aromas follow. Long and complex aftertaste.

Oxford Landing / Yalumba, Notia Auotpalia / cabernet sauvignon, shiraz / 32€

To povadiko kpaot Twv naykdoplwy brand names mou apayetal anoé otagLALa anod eva kat pévo apmnelotomt, To Oxford
Landing. Eva KAaolko6 xappdvt cabernet sauvignon pe shiraz, To omoio ot vtomiol arokalolyv claret (KOKKIVEAL). ZOouUEPO,
ATOAQUOTLKO Kal HAAAKO.

Oxford Landing / Yalumba, South Australia / cabernet sauvignon, shiraz

The only wine of the category, produced from a single vineyard, Oxford Landing. A classic cabernet sauvignon and shiraz variety,
that the locals call claret. Juicy, soft and enjoyable

Paros Reserve / Ktipa Mwpattn, Mapog / pavénAapid, poveppacta / 42€

MTMOUKETO aypLOKEPACWY KAl WPLHWY dapgdoknvwy. ZTéPa TAOVGLO, OTPOYYUAO, UE HAKPA ETILYEVCN UTIAXAPLKWY
Kal wpLPeg Taviveg.

Paros Reserve / Moraitis Estate, Paros / mandilaria, monemvasia

Wild cherry and ripe plum. Rich and round mouthfeel, with a long, spicy aftertaste and mature tannins.

WINE SUGGESTIONS

KOKKINA KPAZIA | RED WINES

Dona Silvina Malbec Varietal / Bodega Krontiras, Medoza / malbec / 55€

BaBukokkLvo, e HwB avtavyeleg, avadidel apwyuata wpLpou dapdoknvou, Je arnoAauoTIKES VOEELS Bavillag Kal cokoAdTag.
MepdTo 0TO OTOUA, KOPWO KAl LOOPPOTINHEVO, HE ETILPOVO TEAELWA.

Dona Silvina Malbec Varietal / Bodega Krontiras, Medoza / malbec

Deep red, with purple highlights, emerges aromas of ripe plum, with delicious hints of vanilla and chocolate.

Full in the mouth, elegant and balanced, with a persistent finish.

Gaja Pieve Santa Restituta Brunello di Montalcino / Toscana, Italy / italian brunelo / 230€

EpuBpo €vtovo pe emIBETIKO XapakTrpa. Talptdlet e€alpeTikd pe miata covBAag, Malatwpéva Kitpva Tupld, kpeata oxdpag,
Kal KUVAYL.

Intense red with an aggressive character. It goes perfectly with spit dishes, aged yellow cheeses, grilled meats, and game.

Pinot Noir / Ktnpa AApa / 58€

Kpaot peydAng €vtaong, Loopportiag kat dopng. BABog Kal GUYKEVIPWAN, LOOPPOTINHEVA PE PPETKLA 0EUTNTA KAL OPUKTA,
XAPAKTNPLOTIKA TNG TEPLOXNG. AEAEAOTIKO UTIOUKETO OUVOETWY APWHATWY TIOL XAPAKTNPIZETAL Ao Aypld KEPAOLA, PTaxaptkd
Kal dapdoknva, opéovpa, vOTEG KAKAO Kat Pe TNV dpooepn o§UTNTA TOL va EAKVEL KABE eKTIALOELEVO oupavioKo.

Pinot Noir / Alfa Estate

A wine of great intensity, balance and structure. Depth and concentration, balanced with fresh acidity and minerals, characteristics

of the area. Tempting bouquet of complex aromas characterized by wild cherries, spices and plums, raspberries, cocoa notes

and with its cool acidity to attract any trained palate

Ca'Marcanda Promis / Toscana, Italy / merlot, sangiovese, syrah / 95€

Omtika eival BaBUKOKKLVO, OXESOV POUUTILVL. ZTNV POTN TIOAOTIAOKO, EEXWPILTOLY ApWHATA AYPLWY KOKKIVWY YPOoUTWY, KAGOo(g,
dapaoknvou, YAukopLZag Kal eVKAAUTITOU. [EPATO Katl KAAOSOUNUEVO OTO OTOUQ, TIVKVO

Je wpLlpeg Taviveg. MeydaAng didpkelag n emiyguon tou.

Ca'Marcanda Promis / Toscana, Italy / merlot, sangiovese, syrah

Omtika eival BaBuKOKKIVO, 6XESOV POUUTILVE. ZTNV POTN TIOAOTIAOKO, EEXWPILZOLY ApWHATA AYPLWY KOKKLIVWY YPoUTWY, KAGOo(g,
dapaoknvou, YAUKOPLZEG Kal EUKAANLTITOU. MEPATO Kal KANOSOUNUEVO GTO GTOHA, TIUKVO HE WPLKEG TAVIVEG.

MeydAng SldpkeLag n emiyevon Tou.

AMMANIEX | CHAMPAGNE

Moét & Chandon Brut / 120€

Moét & Chandon Brut Rosé / 120€
Moét & Chandon Imperial Ice / 130€
Dom Perignon Brut / 310€

Dom Perignon Rosé / 950€

ATFOPANOMIKOX YMNMEYOGYNOZX: TZANNHX KOPTIANOX

0 KATANAAQTHX AEN EXEI YITOXPEQXH NA MAHPQZEI EAN AEN AABEI TO NOMIMO MAPAXTATIKO
YTOIXEIO (AMOAEI=ZH - TIMOAOr10). MAPAKAAOYME ENHMEPQXTE TO MPOZQMIKO THX EMIXEIPHEHE
FATYXON AAAEPTIEX H AY>XANE=ZIEZ 2THN APXH TOY TrEYMATOZ.

PERSON IN CHARGE OF MARKET INSPECTION: TZANNIS KORTIANOS

CONSUMER IS NOT OBLIGED TO PAY IF THE NOTICE OF PAYMENT HAS NOT BEEN RECEIVED
(RECEIPT - INVOICE). IN CASE OF A FOOD ALLERGY, PLEASE INFORM YOUR WAITER AT THE
BEGINNING OF THE MEAL.

KTY: TAPIAA / KAPABIAA  FROZEN: SHRIMP / CRAYFISH



