BOH

JOOMLA

MENU

SIGNATURE COCKTAILS

Bebop zombie / 16€

Tropical blend rum / falernum / @pgokog xupodg Adwy /
passion fruit / (pp€okog xuuodg avavd / angostura bitter
Tropical blend rum / falernum / fresh lime juice / passion
fruit / fresh pineapple juice / angostura bitter

Yma Sumac / 15€

AWKEP paoTixa / olpott ToLYAOPouoKa / pPESKOG XUHOG
Aepovt / watermelon bitter / aomtpadt avyo0

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

Joomla/ 15€

Bourbon whiskey / omitiko otpomt kavéla / ppeoKog XUHOG
Adw / passion fruit / angostura bitter

Bourbon whiskey / homemade cinnamon syrup /

fresh lime juice / passion fruit / angostura bitter

Bacan / 15€
Light rum / pobyut kapvda / spearmint liqueur /
(PPEOKO TPACLVO HAAO / PPEOCKOG XUHOG avavd / gpecKog

Beso de Verano / 14€

London dry gin / olpoTu ginger / ¢p€oko mpdotvo pnAo /
(PPEOKOG XUUOG AdLy / @OANa pevTag

London dry gin / ginger syrup / fresh green apple /

fresh lime juice / mint leaves

La Puesta de Sol / 14€

Aperol aperitivo / London dry gin / olpérut orgeat / ¢peoko
Aduy / grapefruit soda

Aperol aperitivo / London dry gin / orgeat syrup /

fresh lime / grapefruit soda

Tititaka / 15€

Campari bitter / Jamaican rum / olpomt orgeat /
ALKEP TTOPTOKAAL / ppEoko Adiy / chocolate bitter
Campari bitter / Jamaican rum / orgeat syrup /
orange liqueur / fresh lime / chocolate bitter

Paroperu Lima / 15€
Pisco / olpomt ayadng / pink grapefruit cordial / ¢pp€okog
XUHOG Adwy / pink grapefruit soda / padpo aldTL

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

Pisco / agave syrup / pink grapefruit cordial /
fresh lime juice / pink grapefruit soda / black salt

Ayara / 15€

London dry gin / Aik€p paotixa / olpdmt ginger / ppeoKog
XUHOG Aepdvi / Aegean tonic / ayyoupt

London dry gin / mastiha liqueur / ginger syrup /

fresh lemon juice / Aegean tonic / cucumber

Machu Picchu / 17€

Dark rum / spiced rum / Jamaican rum /

AKEpP orange curacao / otutiko otporu chilli /

PPEOKOG XUHOG avavd / ppEokog Xupog Adu / tiki bitter
Dark rum / spiced rum / Jamaican rum / orange curacao
liqueur / homemade chilli syrup /

fresh pineapple juice / fresh lime juice / tiki bitter OLD SCHOOL COCKTAILS
Rojo Picante / 14€

Amaretto Aikep / apple sourz / olport Bavilia / gpeoKog
XUHOG AdLy / (pp€oKo TpdAcLvo PAAo

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

Mojito / 13€
Poupt / lime / pévta / avBpakolyo vepd/ simple syrup
Rum / lime / mint / sparkling water/ simple syrup

Caipirinha / 13€
Pisco Sour / 15€ Cachaca / lime / simple syrup
Pisco / oTuTIKO GLPOTIL XAHOUNAL / PECKOG XUHOG AepdvL / Daiquiri / 13€ «\C CO
orange bitter / aompddtL avyov s q i ) G @
Pisco / homemade chamomile syrup / um /lime / simple syrup &y ’é\
fresh lemon juice / orange bitter / egg white i -

Margarita / 13€ Q >
Paya / 14€ Tequila / Cointreau / lime wl ~
Botka / opdri Bavilia / ppeoKog XUHOG Aduy /

; : Negroni / 13€ 4/
assion fruit

P Gin / KOKKLVO BeppouT / Campari ()/J_\V’}50

Vodka / vanilla syrup / fresh lime juice /

passion fruit Gin / red vermouth / Campari

Old Fashioned / 13€
Bourbon / Angostura bitters

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

Peruano

dpéoko papt papvaplopévo oe Leche de Tigre (XUUoOg TPLWY E0TIEPLOOELOWY, TUTIEPLA
Aji Amarillo). ZepBipeTal pe KahaumokL choclo, AeukO KpePPOdL Kal PPETKO KOALAVHPO.
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 kal cdktoa ToLLTooupt wasabi mayo
Grilled scallops in Adobo marinade and wasabi mayo tsimitsouri sauce

Nikkei

DPEOKO YPAPL HAPLVAPLOPEVO O YLATWVETLKN Ponzu pe Yuzu Kat pHEAL.

YepBipetal ye pikpn oaldta kat Tpayava noodles pudLov.

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 / cuvbuaopoi wntrg nepouBlavig matdtag / Peruvian roast potato combinations

Chicken / 14€
Kpepa unepldg Aji Rocoto, pnto KOTOTOUAO, ABOKAVTO Kl VTIOUATA Kovei
Pepper cream from Aji Rocoto pepper, roasted chicken, avocado and tomato confit

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

Quinoa / 12€
AEUKN Kal KOKKLVN KLvOd, KPpEA YAUKOTIATATAG
White and red quinoa, sweet potato cream

SALAMANDERS / Peruvian style sushirolls / 8pcs

Rock Crab Salamander / 23€

®UANO TtepouBLavng TATATAG PE TIOALXPWHN KLvOa, Yixa atyatomeAayitikou kaBouplol, aBokavTo,
lime, wasabi mayo kat kokkvo tobiko

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

Lake Titicaca Salmon Roll / 19€

®UANO TtepoLBLAVAG TTATATAG PE TIOADXPWUN KIVOQ, PPECKOG GOAOHOG, ayyoLpL, caktoa dvneou,
Kal pdoivo tobiko

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

ENSALADAS

Salmon Gravlax / 18€

dpéokog oohopog Gravlax, mpdotva @UAAA (Kwve{iko Aaxavo, baby omavakt, Bakeptdva, peokAdv),
Tipdctvo pnAo kat caAtoa dill

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

green apple and dill sauce

Quinoa / 15€

YaAdta and AgUKN Kat KOKKLVN KLvoa, KOKKLVO Adxavo, podt, pacodALa, avavdg, Aeuko KpeppodL
Kat YAUKOELVN odAtoa pe pavyko

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

and sweet and sour mango sauce

ANTICUCHOS / ZOYBAAKI TON ANAEQN

Andes skewers with a variety of meat & seafood

Pork / 16€
Mapvaplopéva xolpiva covBAdkLa o papilvdpa amnd Mdayla, choclo kaAlaumokt kat yAukomatdta
Pork skewers in Mayan marinade, choclo corn and sweet potato

Chicken / 17€
®INETO KOTOTIOLAO GOUBAAKL og paplvada anticucho, choclo kaAaumokt kat yAukomatdta
Chicken skewer fillet in anticucho marinade, corn choclo and sweet potato

Octopus / 18€
Xtanodt (uapvaplopévo TAOKApL ano peoko xTamodt), choclo KAAQUTIOKL KAl YAukoTatata
Octopus (marinated tentacle of fresh octopus) with choclo corn and sweet potato

CARNE ASADO / WHTO KPEAX
Picanha for 2 (5009 - 600g) / 75€
Beef Tagliata U.S. Prime Flap Steake / 35€

Lomo for 2 (500g - 600g) / 85€
YepBipetal pe gorgonzola creamy sauce
served with gorgonzola creamy sauce

Pork Bondiola / 21€
XOoLpLvo LUTEPLKO TAALATA MAVW 0 YNTO Ywpi, KpeppvdLa Tovpai 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 pe 10 XeLpOToiNTo {OVHEPO HOOXAPLOLO PTILPTEKL, YPWHL 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, KapageAwpéva Aaxavikd, cdktoa coylag oaitado kat sticky rice
Finely chopped veal fillet, caramelized vegetables, saltado soya sauce and sticky rice

Arroz Criollo / 22€
KploA€Tiko TtepouBLavo puTl e KOTOTIOUAO OTO YOUOK, TUTIEPLEG Aji, aBokAvTo Kal cahdta 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 Tnyavntod pudL ge Aaxavikd

(kaAapmoky, KapoTo, ginger, okopdo, KOKKLVN TILMEPLA, VTOHATIVLA, paATavakl, ¢UTpeg 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 yebon KapapeAwpEvou yAAakTog dvw og ganache Agukng cokoAdtag, ahatt Xapang,

appo PAvyKo Kal 0AAToa TtepouBLavnG COKOAATAG 2
With flavoured caramelized milk on white chocolate ganache, Hawaiian salt, mango foam <
and Peruvian Chocolate sauce _7'

Tarta de Chocolate / 13€
TdpTa, HOLG COKOAATAG, KOUAL KOKKIVWY POoUTWV Kal T(PAoLVo TUTEPL
Tart, chocolate mousse, red fruit coulis and green pepper

Bitter Chocolate Bavarois / 15€
Me pappehada mumeptdg & maywTto Kapmo Tou Kakdo
With chilli compote and grue de cacao ice cream

~ VEGAN FRIENDLY *

AEYKA KPAZIA | WHITE WINES

Armyra / Ktiipa Zko0pa, Mehonovvnoog / chardonnay, pakayouqida / 28€ / 7€

To xpwya ivat dLavyeg KITPLVOTIPACLVO HE APKETEG TPACIVWTIEG AVTAVYELEG. MUTN EKPPACTLKA, HE APWHATA WPLHOL
POSAKLVOU, TIETIOVLOV, TPOTIKWYV PPOUTWY Kal VOEELG AgpoVLIOL. ApwpaTa BouTUPOU, KOPAG YWHLOL Kal KAPAUEAAG akoAouBouy.
> TOpPA MAOVUGLO, GTPOYYUAO, LOOPPOTINHEVO 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€

ATaAO KLTPLVOTIPACLVO Xpwia. Evtacn apwyudtwy podakivou, grlouv, axAadlot otn puTn,
pe VOEELG pPEOKOKOUEVOUL XOpToU. dpeokada oTov oupavioko, vELPO Kal LoopporTtia.

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 / Ktpa MavAidn, Apaua / sauvignon blanc, actptiko / 28€
MpactvokiTpLvo XpwHa, TOAUCUVOETO ApWHA EEWTIKWY Kal ASUKOGAPKWY PPOoLTWYV, UE KUpLapXa TO YKPELTPPOUT

Kal TO pOSAKLVO. XTO OTOUA TO ACUPTIKO SIvel ULa SLAKPLTIKA aioBnon 0pUKTWY, EVW HPE 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, Napog / pakayouqid, acvptiko / 28€

Apooepd apwpata AoUAOLSLWY Kal YKPELTIPPOUT. ZTOPA APHOVLKO, 0pUKTWOEG Pe Tpayavh o&0TNTA KAl HAKPA ApWHATLKN
emiyeuon.

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 / Okoyévela Kopdd, Matpa / pakayouqia / 38€

ATaAO KiTpLVO XpwHa PE XPUOEG amoxpwoelg. MUTN EKQPACTLK, UE EVIOVa apwHaTa eoTepLdOeLdwWY, YAUKOAELOVOU Kal
axhadio0. Xtépa pecaiov CwWHATOG, HE EKPNKTLKN, VOGTLUN KAl 6pooepr 0&UTNTA. ApWHATA TPOTIKWY PPOUTWY, UE Kupilapxo
Tov avavd. NO&elg amo poddkivo, pooxoAiBavo kat Botava. Emiyevon oxeTikd peyaAng dtapkelag Je oAUTIAOKOTNTA KAl CUVEXH
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 / Ktiipa Avantis / viognier / 40€

Babu povpruvi xpwpa, potn pe €vtovo MOAUTIAOKO bouquet, apwpata BLOAETAG, YAUKOPLTAG, KOKKIVWY YAUKWY (9POUTWY,
BEPIKOKOUL Kal LoOPPOTINUEVOU BApeALOV. ZTOHA TTAOVGOLO, TILKAVTLKO, E TIOAD KOUWEG BeA0VdIVEG TAVIVEG, 0EUTNTA KATAAUTLIKA
Kal @LvEToa omavia yla eAAnViko kpaot. BeAoLSvn 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.

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

KpuoTdAALvo kat Aaumepo, Je UTIOKITPLVO Xpwia Kal EAAPPA TPACIVWTES avTavyeleg. MOTN €vtovn Kat TAOUOLA, TUTILKA

NG MoLKIAiag. Apwpata eomepLdoedwY Kal ppolTWV TOL TABOoUG, P pia YAUKLA Xpold Tieovio o€ povTo Bavillag yia To TEAOG.
I6laitepa yepdto oto 0TOUQ, e EEALPETIKA LooppoTiia, Spootd Kat HETAAALIKOTNTA. 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 / ApyevTivn) / torrontes / 42€

MPacLVOK{TPLVO OTITLKA UE EKPNKTIKO APWHATLKO XAPAKTAPA. ZEXWPIZoUV VOTEG amo eomePLdOELSH KAl TIupNVOKapTd YpolTd
OTIWG TO POSAKLVO KAL CUVUTIAPXOLV HE APWHATA YLAOEHULOU KAl PPECKWY BOTAVWY. Tpayavo Kal ppecKO GTO OTOUA, PE 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.

POZE KPAZIA | ROSE WINES

Anpviwva, Ktipa Zagpelpakn, Oscoalia / Anpviwva / 28€ / 7€

METPLO poLPTILVL XpWHA. ZTN HUTN XAPAKTNPLOTIKA ApWHATA HIKPWY KOKKLVWY (pPOoUTWY, avenaiodnto BapeAl Kat TKAvTIKa
pTaXapikd. ZToPa @PecKOTATO, e LYNAR 0&UTNTA va Xapidel ZwvTavla, Xwpig TEPACTLO OYKO, AAAA EEALPETIKI YEVOTIKN
TOAUTIAOKOTNTA KAl KOPWH Ttapousia Tavivwy. H mapapovr) 6To MoThpL i n HETAYYLON O KapA@a «avoilyel» apwuaTLKA TO Kpaot
agnvovTtag va avantuxBel MARPWG 0 EAKUOTIKOG TOL XapakThpag. Mia ynyevng motkiAia kat €va kpaoti To omnoio cupBadiet
amnoAuTa 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 Pol€ / Ktnpa Zkolpa, Mehomdvvnoog / aytwpyitiko, pooxowpilepo / 28€ / 7€

To xpwua Aaumepd, avolyto kepaot e podalég avtavyeleg. H potn Cwvtavr), yepatn Kabapotnta, e apwpata WPLHWY
KEPACLWY, PPAUTIOVAT Pe VUEELG YAUKWYV PTIaXapLKwy, avBewy Kal voTeg podometalov. To atopa eivatl pecaiou peyeboug,
pe peoaia mpog bwnAr o§LTNTA Kal pla eAagpld aiobnon MoAL WPLHWY Tavivwy. Ta apwpaTa 6TOPaATog akoAovBolv avtd
NG pOTNG, padi pe vugelg yAukoL ypaotdlol kat ToxAogouokag. H emiyeuon €xel peoaia dtdpketa kat cuvexn eEEALEN
odnywvTtag otnv OAUTIAOKOTNTA.

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, Apdapa / tempranillo / 28€

0 pddLvog auTdg oivog dlakpiveTal amod ta EKAETTUOPEVA apwHATA YPAOUVAAG KAl YPOoUTWY Tou HACOUG, OE £va POVTO aAmod
poda. ITo otopa datnpei ppeokada, oe ouvdLAOUS e TTAOVGLO OYKO, EVW OAOKANPWVETAL PE HLd HAKPLA ETIYELON WPLHWY
@POLTWV Kal KapapéAag.

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 / Ktipa Mwpaditn, Mapog / andavt pavpo / 28€

Apooepd apwHATA KOKKLVWY POUTWY Kal KapapeAag gpdoulag. MAovoLo, apuoviko 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€

Movadlkog apwiaTikoeg xapaktipag eoneptdoetdwy kat ayploAovAovdwy, Je YEUATO cwpa Kal 6pocepr| miyguon.
Anotelei 1davikn mpdtaon yia €va eEAANVIKO polg, e@AputAlo 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€

KaBapoatpo pole amno tnv MNpoPnykia. Autd anodelkvieTal TOC0 amod TNV TOLKLALAKN TOU 6UVBEDN 000 KAl amod TO YEVLIKOTEPO
TPOPiA Tou. pEoKO, TWVTAVO, HE OHOPYPO APWHATIKO XAPAKTHPA TIOV TIAPATIEUTIEL O YPAOVAEG Kal ayploAovAouda.

Avvatr o§0TnTa oL ESLYA Kal ppeokapel. Eva kpaot yla 0Aeg TIG WpPeG, Tov Talpladel pe KAbe mdato.

Whispering Angel / Chateau d'Esclans, Provence / grenache rolle, cinsault, mourveédre, 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 Ntobykog, Papadvn / lvopavpo, Kpacato, otavpwTto / 32€ / 8€

ALauyEg epuBpo xpwHa. TN pHOTN ePaviovTal EVIUTIWOLAKA apwiata KESPoU Kal Kamvou, Kabwge Kal pia Takéta
anognpapévou KEPAGOLOUL Kal pPeTKLAg PPAoUAAG. To cwHaA glval TiLo YEPATO art' 6,TL TPOSLABETEL TO AVOLXTO XPWHA TOU -
XAPAKTNPLOTIKO TWV KPaoLwy arno vopavpo. Kpaot ye yepn doun, 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 / Ktjpa ZkoUpa, Mehonovvnoog / merlot / 32€ / 8€

To xpwpa Tou eival BabL Toppupd, e POUPTILVE avTavyeLleg. H 0T eival CUPTIVKVWLEVN, oLVOETN Kal ToAvdldoTatn.
ZedIMAwvovTal apwyata KOKKLVOU KEpaotol, wptgou dapdoknvou kat yAuklag Baviiiag, padi pe vOgelg BLoAETag Kat Kamvoo.
> T0 oTOMA £lval oTpoyyuAd, BeAoLdLVO, yePATO pe TIOAD WPLUES Kal ahakeg Tavivegs. Kuplapxel 1o BaBL pavpo Kat KOKKLVO
®poULTO. 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 Avotpalia / cabernet sauvignon, shiraz / 32€

To povadiko kpaot Twv naykdéoplwy brand names mou apayetal anod otagLALa anod eva kat gévo apmnelotodm, To Oxford
Landing. Eva kAaolko xappavt cabernet sauvignon pe shiraz, To omoio ot vtomiol anokaAouv claret (KoKKWvENL). Zoupepo,
amoAauoTLKO Kal JaAaKo.

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 / Ktiijpa Mwpaditn, Mapog / pavénAaptd, poveppaoctd / 42€

MTIOUKETO aypLOKEPACWY Kal WPLHWY daudoknvwy. XToua MAoDGLo, OTPOYYUAD, e HAKPA ETIYELCN 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.

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

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

MMYPEZX | BEERS

56 Isles Collection Parian beers / 7€ ATOPANOMIKOX YMNEYOYNOZ: TZANNHZ KOPTIANOX

0 KATANAAQTHX AEN EXEI YITOXPEQXH NA
NMAHPQZEI EAN AEN AABEI TO NOMIMO MAPAXTATIKO
XTOIXEIO (AMOAEI=H - TIMOAOT10). NTAPAKAAOYME
ENHMEPQXTE TO MPOXQMIKO THX ENIXEIPHIHZ TA
TYXON AAAEPTIEX H AYXANEZIEY STHN APXH TOY

ANAWYKTIKA | REFRESHMENTS

FEYMATOS.

Coca Cola/ 3.5€

: : PERSON IN CHARGE OF MARKET INSPECTION:
MoptokaAada pe avBpakiko / Orangeade carbonated / 3.5€ 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
Nep6 / Water 1Lt/ 3.5€ INFORM YOUR WAITER AT THE BEGINNING OF THE

MEAL.

PREMIUM WINE SUGGESTIONS

AEYKA KPAZIA | WHITE WINES

Aayotomog / Ktiipa MuxanAidn, Apapa / achptiko, gewiirztraminer / 95€

Qplpdiet yua 6 pnveg og dpLiva BapéAta. Eva ekpnkTikod blend aclpTikou - gewiirztraminer. ZtpoyyuAod, Atapd, mAoboLo cwua
pe dpooepo apwpatiko xapaktrpad. NOTeG TpLavtapuAou, wpLHou poddkivou, BEpikoKou Kal TIVEALEG amo ALToL.

To oTOpPA AKOAOLBEL TILOTA TOV TIAPATIAVW XAPAKTHAPA, EVW UTIAPXEL KAl apwHaTLKA Ttapouasia 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 / Ktpa BipAwa Xwpa / acvpTiko, semillon / 60€

OLVETOATO Kal EKPPACTLKO, HE ApwHATA BEPIKOKOU, HEALOV, TPOTILKWYV PPOUTWY Kal EOTIEPLOOELOWY, ENPWV KAPTIWY
Kal Baviklag. H yevon Tou mhovota Kat TIoAUTIAOKI, UE LGOPPOTILA AVAPECA OTOV EVIOVO APWHATIKO TOU XapaKThpd
Kal Tn 6pooLoTIkh Tov ofLTNTA.

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.

Kapuidn Chardonnay Special Edition / Ktipa Kapwunidn, Kpavvwvag / chardonnay / 55€

AQUTEPO XPLOAPEVLO XPWHA. TOVOETN TAAETA APWHATWY WPLHWY PPOVTWYV Kat eomepldoetdwy (axAadt, pmavava, avavag,
pavtapivi), oe povTo amo voTteg peAtol, Baviliag kat kamvol §puvou BapeAtol. Atmapd Kat LOOPPOTINHEVO GTO OTOHA, HE
peydaAo OyKo Kal miyevon.

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 / Faia owvomownTiky, Zavtopivn / acvpTiko / 60€

ATaAO KITPLVO XpWHA, ApWHATA PPOVUTWYV Kal HEALOL VTUVOUV TO cwHa Tou. Meboelg Kal pAovdeg eomepLdoeldwy,
ouvduaiovTal e apwyata ano YAuKO poddkivo. Yieptepei n Tpayavr) o€0TNTA. ApooepO, e KAAO OYKO Kal yid vOaTiun,
aApupn emiyguon.

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 KPAZXIA | ROSE WINES

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

EAKUOTLKO, amaAo xpwia, Wolaitepa Aapmepd. XTn HUTN, CLVAVTOUUE KOPYEG VOTEG raspberry, poddkLvou Kat AEUKWV
Aouhoudlwyv. H €kppacn Tou terroir amokahOTITETAL 0TNV TAAETA, PE TNV EVIVTIWOLAKN PPeOKAda, TN HETAANIKOTNTA

Kal Tnv aAatétnta. looppomnuévo, pe KaAn emiyguon Kat LdLlaitepo 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.

Ktnpa ANpa PoZ€, Makedovia / §lvopavpo / 50€

‘Eva evtunwolakd Aapmepod pole kpaot ou kepdiel pe TV 0popPn AOVAOUOATN APWHATIKOTNTA TOL OTN POTN, KABWG
Kal Tov TANBwPLKO GPouTWoHN XApaAKTAPA TOU 0TO OTOHA. EXEL TOVIOUEVN, SPOCLOTIKN 0EVTNTA KAl heydAn Slapkela,
aveBdgovtag YnAd tov XL 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, Melhomovvnoog / aytwpyitiko, pooxowpilepo / 1600€

Ta otapOAla cupBAAAOLY GTOV TTAOUGLO TILKAVTLKO XAPAKTHPaA TOU Kpaaotol, poadidovtag e€atlpeTikr o§uTnTa. Me €vtovo
XOUPAKTAPQ, CLUVAPTIACTLKEG YEVOELG TPLAVTIAPUAAOUL KaL PPECKOL POSLOL yonTELOLV TOV oupavioko. Ot dHoPPES KAl Piveg
TIWVEALEG KOKKLVOU YKPELTPPOUT cLUPPBAANOLY OF Hia SpooepN, YEUATN PpeokAda emiygvan.

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.

KOKKINA KPAZIA | RED WINES

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

BaBukokkvo, e Jwp avtavyeleg, avadidel apwyata wptpou dapdoknvou, Je anoAauoTIkES VOEELS Bavillag Kal coKoAdTag.
lepdto oto oTdUa, KOPWO KAl LOOPPOTINHEVO, E ETIHOVO TEAEiWA.

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 XapakTrnpa. Talplddet e€alpeTIKA pe TiLata covBAAg, TaAalwpEva Kitplva TupLd, Kpeata oxdpag,
Kal KLVAyL.

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

Pinot Noir / Ktnpa AApa / 58€

Kpaoti peydhng evtaong, loopportiag kat doung. BABog kat CUYKEVTPWON, LOOPPOTINHEVA UE PPEOKLA 0EVTNTA KAL OPUKTA,
XAPUKTNPLOTIKA TNG TEPLOXNG. AEAEAOTIKO UTIOUKETO CUVOETWY APWHATWY TIOV XAPAKTNPIZETAL Ao Aypla KEPAOLA, PTtaxaptkd
Kal dapdoknva, opéovpa, VOTEG KAKAO Kat Pe TNV dpooepr o§LTNTA TOL va eAKUEL KABE eKTIALOELVPEVO 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, 0XedOV poupTivi. TNV POTN TIOAUTIAOKO, EEXWPLZOLY APWHATA AYPLWY KOKKIVWY PPOLTWY, KAOG(,
dapaoknvou, yAukoplZag kat eVKAALTITOU. MEPATO Katl KAAOSOUNPUEVO OTO OTOWQ, TIVKVO

Je wpLpeg Taviveg. MeydaAng didpkelag n emiygvon tov.

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

Omtika eival BaBukoOkKIvo, oxedOV pouTILVE. ZTNV HUTN TIOAOTIAOKO, EEXWPILZOLY apwHATA AYPLWY KOKKIVWY pPoUTWY, KAooig,
Sdapdoknvou, YAUKOPLZeG Kal EUKAALTITOU. edTo Kal KAAOSOUNPEVO GTO OTOUA, TIUKVO JE WPLPEG TAVIVEG.

MeydAng SldpKelag n miyguon Tou.

FAMMANIEX | CHAMPAGNE

Moét & Chandon Brut / 120€

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

Dom Perignon Rosé / 950€

ATOPANOMIKOX YMNEYOYNOZ: TZANNHX KOPTIANOX

0 KATANAAQTHX AEN EXEI YITOXPEQ>XH NA MAHPQZEI EAN AEN AABEI TO NOMIMO MAPAXTATIKO
STOIXEIO (AMOAEIZH - TIMOAOTI0). MAPAKAAOYME ENHMEPQXTE TO MPOZQMIKO THE EMIXEIPHEHE
A TYXON AAAEPTIEX H AY>ANE=IEX XTHN APXH TOY FEYMATOX.

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



