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C H A M P A G N E S   

W H I T E

R O S E

MOET & CHANDON                                                 
Brut Imperial

100

LAURENT PERRIER                                                                  
La Cuvee Brut

100

DOM PERIGNON                                                                     
Brut

350

CRISTAL                                                                                       
Louis Roederer, Brut

550

MOET &  CHANDON  
Brut Imperial

110

LAURENT PERRIER 
Rose Cuvee

170

S P A R K L I N G  W I N E S

BOTTEGA PETALO MOSCATO                                
Semi Sweet                                                    

308

BOTTEGA PROSECCO PREMIUM GOLD                                  
Brut

8 50

BOTTEGA PROSECCO PREMIUM ROSE GOLD                                        
Rose  Brut                                                     

8 50

R O S E  W I N E S

VLASSIDES GRIFOS 3  Shiraz | Grenache  (CY)
Intense colour, pomegranate & rose aromas, pleasant
taste & long lasting aftertaste

20

ANGELS WINGS  Syrah | Malagousia  (GR)
Aromatic notes of rose, wild strawberry, tropical fruits & spices 

28

MIRAVAL ROSE DRY  Grenache | Syrah  (FR)
A beautiful light pink colour, soft, balanced, fresh fruit aromas
& refreshing acidity

45

 €

18.7cl  |  70cl

SPARKLING WINE SELECTION By Glass  
Ask your Waiter

6

SPARKLING WINE SELECTION By Glass  
Ask your Waiter

6



BARONE BROLIO CHIANTI  | Cabernet Sauvignon | Merlot  (IT)
Dark garnet, pleasant palate and sufficient acidity, plum and red fruit
nuances, great aftertaste, perfectly matched  with italian dishes

38

R E D  W I N E S

MONTEVERDI  PUGLIA | Sangiovese  (IT)
Soft, velvety with a harmonious taste & intense complex
aroma of pleasant fruit notes, served with Pasta & Cheese

23

ALPHA ESTATE  | Syrah  | Xinomavro | Merlot  (GR) ***** 52

WINE SELECTION By Glass  
Ask your Waiter

6

 €

BLACK SHEEP  | Syrah | Merlot  (GR) 
Well structured, notes of red black fruits, vanilla, oak hints, with an
aftertaste sensation, pairs well with Barbecue Meat selection

28

VLASSIDES |  Shiraz  (CY)
Rich deep ruby color with soft tannins, well balanced flavors of oak
and blackberries, pairs well with Meat and Meze

28

NERO MARONE | Primitivo | Nero di Troia  (IT)
Intriguing aromas of plum, blackberry & chocolate, balanced
acidity with velvety tannins, served with Cheese & Red Meat

27

BARONE MONTALTO | Merlot  (IT)
Intense red color, with purple hues, aromas of plum & blackberry jam with
spicy notes,  paired with cured Meats & Pasta

25

MEMORO | Piccini  (IT)
Deep dark long legged wine, well balanced structure, lovely tannins
and low acidity, pairs well with Beef & Lamp 

25

FORTANT | Cabernet Sauvignon  (FR) 26
Delicious, well structured showcasing the unique Terroir of the Littoral
region, full-bodied red with rich fruit flavors & a hint of spice

FIKARDOS | Maratheftiko  (CY) 23
Just a classic, ruby red, pleasantly acidic, dry, full in taste
with long lasting finish, excellent choice for Pasta & Cheese or Meat

Ruby color, full bodied & deep in dark fruit flavors, with a peppery and
strong oak spicy accents background wood tones,  a‘’Vin de Garde’’ with
multiple awards, pairing harmoniously with Red Meats & Cheese

18.7cl  |  70clW H I T E  W I N E S  

WINE SELECTION By Glass  
Ask your Waiter

6

LE FINAGE CHABLIS | Chardonnay  (FR) ***** 
Delicately fragrant with lemon verbena and pithy lemons, Le Finage is
a versatile wine that pairs well with a variety of dishes, including
Chicken, Fish & Pork, an enjoyable wine with impressive length

52

 €

AES AMBELIS | Morokanella  (CY)
Uniquely crafted, fruity aromas &  flavors with a sweet ending

23

BOUTARI | Moschofilero  (GR)
A strong varietal aroma of flowers and citrus fruit & white rose, orange
blossom prevailing, full & balanced, with a long aftertaste.

22

VLASSIDES | Savignon Blanc  (CY)
Awarded a Gold medal in 2023, highly acidic, fruity with a
distinctive lemon aftertaste

28

BLACK SHEEP | Semillon | Savignon Blanc  (GR)
Medium body, pleasant acidity, aromatic fresh aftertaste,
paired well with Seafood or Chicken

28

BOLLA | Pinot Grigio  (IT)
A complex perfume with aromatic pear notes, fresh, dry, well-balanced
with a round lingering after taste, well paired with Cheese & Pasta

23

VILLA ANTINORI TOSCANA | Trebbiano  (IT)
A marvellous well structured harmonious blend of acidity &
fruitiness, pairing well with Pasta, Seafood or as an Aperitif

25

FIKARDOS | Xinisteri | Semillon  (CY)
For Medium Sweet Lovers, awarded a Gold Medal in 2023,
lemonish, medium body with low acidity

22

ALPHA ESTATE | Malagousia  (GR)
 Richly textured  with superb length & balance with a hint of
rosemary, pairs well with Fish & Cheese

33

BOURGOGNE CLUB DES SOMMELIERS | Chardonnay  (FR)
Aromas of white flowers combined with notes of vanilla, medium
body with a rich rounded character, a splendid choice

28

18.7cl  |  70cl

https://www.vivino.com/grapes/primitivo
https://www.vivino.com/grapes/nero-di-troia

