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champagnes  125ml 750ml

Taittinger Brut Reserve  28 170

Philipponnat ‘Royale Reserve’ Brut  32 180

Taittinger Brut Prestige Rosé  41 245

Philipponnat ‘Royale Reserve’ Rosé  42 255

white wine 75ml 150ml 750ml

Ω ~ Oenops Winery ‘Apla’ - 14 65
Malagousia-Assyrtiko-Vidiano, Drama PGI

Santa Margherita - 16 75
Pinot Grigio, Alto Adige, Italy

Tenute Lunelli Villa Margon - 18 90
Chardonnay, Alto Adige, Italy

Ω ~ Gaia Wines Wild Ferment 12 24 120
Assyrtiko, Santorini PDO

Sancerre ‘Silex’ Domaine Delaporte 15 30 150
Sauvignon Blanc, Loire Valley, France

F.X. Pichler ‘Loibner’ 11 22 110
Grüner Veltliner, Wachau, Austria

Ω ~ Domaine Gerovassiliou ‘Museum Collection’ 18 36 180
Malagouzia-Assyrtiko-Sauvignon Blanc-
Chardonnay, Epanomi PGI

Alheit Vineyards ‘Cartology’ 13 26 130
Chenin Blanc, Walker Bay, South Africa

Puligny-Montrachet Louis Jadot 29 58 290
Chardonnay, Burgundy, France

Daou Vineyards Reserve 22 44 220
Chardonnay, Paso Robles, USA

Chablis Grand Cru ‘Vaudesir’ Louis Michel 28 56 280
Chardonnay, Burgundy, France

W I N E  B Y  T H E  G L A S S

Prices are in Euros and include all applicable taxes.  The Ω symbol denotes wine from Greece, the ultimate in winemaking.



rosé wine 75ml 150ml 750ml

Ω ~ Terra Apeira No2 - 14 60
Malagousia-Grenache, Viotia

Château de Berne ‘Romance’ - 16 80
Grenache Noir-Cinsault-Syrah-Merlot, Provence AC, France

Rosé de Marres - 18 90
Grenache-Rolle-Tibouren, Saint-Tropez, France

Château d’Esclans ‘Rock Angel’ 12 24 120
Grenache-Rolle-Cinsault-Syrah-Tibouren, Provence AC, France

Château Saint-Maur ‘Clos de Capelune’ 19 37 185
Grenache-Cinsault-Syrah-Mourvèdre, Provence AC, France

Château Minuty ‘281’ 26 52 260
Grenache-Mourvèdre-Syrah, Provence AC, France

red wine 75ml 150ml 750ml

Ω ~ Goumenissa Mikro Ktima Titou - 14 75
Xinomavro-Negkoska, Goumenissa PDO

Errazuriz Estate - 16 80
Carmenere, Aconcagua Valley, Chile

Bourgogne ‘Cuvée Saint-Vincent’  Vincent Girardin 11 21 105
Pinot Noir, Burgundy, France

Ω ~ Boutaris Winery ‘Legacy 1879’ 12 23 115
Xinomavro, Naoussa PDO

Estate Dio Ipsi ‘Trilogia’ 15 29 145
Cabernet Sauvignon, Ilia PGI

Vega Sicilia ‘Alión’ 24 48 240
Tempranillo, Ribera del Duero, Spain

Ω ~ Domaine Skouras ‘Labyrinth’ 31 62 310
Agiorgitiko-Cabernet Sauvignon, Peloponesse PGI

Merry Edwards 22 44 220
Pinot Noir, Sonoma County, USA

Bodega Catena Zapata ‘Argentino’ 30 60 300
Malbec, Mendoza, Argentina

‘Echo’ de Lynch-Bages 22 44 220
Pauillac AOC, Bordeaux, France



fresh & delicate .75L 1.5L 3l

Taittinger Brut Reserve 170 310 630

Louis Roederer ‘Collection 244’ 180 - -

Philipponnat ‘Royale Reserve’ Brut 180 380 -

Agrapart Grand Cru ‘Terroirs’ 270 - -

Ruinart Blanc de Blanc 290 560 -

Henri Giraud Hommage Au Pinot Noir 250 - -

Moët & Chandon ‘Ice Imperial’ 200 - -

Taittinger Brut Prestige Rosé 245 410 835

Billecart Salmon Rosé 265 - -

Philipponnat ‘Royale Reserve’ Rosé 255 430 -

Laurent Perrier Cuvée Rosé Brut 340 690 -

rich & complex .75L 1.5L 3l

Taittinger ‘Comte de Champagne’ 560 - -

Piper Heidsieck ‘Rare’ Brut Millesime 620 - -

Perrier Jouët ‘Belle Epoque’ 500 - -

Louis Roederer ‘Cristal’ 750 1500 5550

Krug Grand Cuvée 790 - -

Dom Pérignon Brut Vintage  600 1400 4950

Dom Pérignon Brut Vintage ‘P2’ 1350 - -

Taittinger ‘Comtes de Champagne’ Rosé  700 - -

Philipponnat Cuvée 1522 Rosé 430 - -

Deutz ‘Amour de Deutz’ Rosé 630 - -

Louis Roederer ‘Cristal’ Rosé  1550 3050 -

Dom Pérignon Vintage Rosé  1200 2550 8500 

Dom Pérignon Brut Vintage ‘P2’ Rosé 3000 - -

C H A M PAG N E

Prices are in Euros and include all applicable taxes.  The Ω symbol denotes wine from Greece, the ultimate in winemaking.



fresh & fruitful .75L 1.5L 3l

Ω ~ Domaine Gerovassiliou 75 150 -
Malagouzia, Epanomi PGI

Familia Valdelana 60 - -
Malvasia-Viura, Rioja, Spain

Ω ~ Oenops Winery ‘Apla’ 65 - -
Malagousia-Assyrtiko- Vidiano, Drama PGI

Domaine Emile Beyer Tradition 74 - -
Gewurztraminer, Alsace, France

Santa Margherita 75 - -
Pinot Grigio, Alto Adige, Italy

Ω ~ Alpha Estate 80 150 -
Sauvignon Blanc, Florina PGI

Two Rivers ‘Black Cottage’ 65 - -
Sauvignon Blanc, Marlborough, New Zealand

Lis Neris 72 - -
Pinot Grigio, Friuli-Venezia Giulia IGT, Italy

La Scolca Gavi dei Gavi ‘Etichetta Nera’ 135 - -
Cortese, Piedmont, Italy

Bodegas Colome 60 - -
Torrontes, Calchaqui Valley, Argentina

Cloudy Bay 135 - -
Sauvignon Blanc, Marlborough, New Zealand

Dönhoff Oberhäuser Leistenberg Kabinett 95 - -
Riesling, Mosel, Germany

W H I T E  W I N E S



Prices are in Euros and include all applicable taxes.  The Ω symbol denotes wine from Greece, the ultimate in winemaking.

crisp & mineral .75L 1.5L 3l

Ω ~ Gaia Wines Wild Ferment 120 - -
Assyrtiko, Santorini PDO

Domaine Josmeyer ‘Hengst’ Grand Cru 360 - -
Riesling, Alsace, France

Ω ~ Akrathos Winery 65 - -
Assyrtiko, Halkidiki PGI

Dr. Loosen Ürziger Würzgarten Grosses Gewächs ‘Alte Reben’ 140 - -
Riesling, Mosel, Germany

Chablis 1er Cru ‘Vaillon’ Raoul Gautherin 145 - -
Chardonnay, Burgundy, France

Chablis Grand Cru ‘Vaudésir’ Louis Michel 280 - -
Chardonnay, Burgundy, France

Satellite Wines ‘Le Bordeaux du Paysan Blanc’ 79 - -
Sauvignon Blanc, Bordeaux, France

Sancerre ‘Silex’, Domaine Delaporte 150 - -
Sauvignon Blanc, Loire Valley, France

Pascal Jolivet ‘Indigène’ Pouilly Fumé 200 - -
Sauvignon Blanc, Loire Valley, France

Domaine de Ladoucette ‘Baron de L’ Pouilly Fumé 310 600 -
Sauvignon Blanc, Loire Valley, France

F.X Pichler ‘Loibner’ 110 - -
Grüner Veltliner, Wachau, Austria

Tyrrell’s 75 - -
Semillon, Hunter Valley, Australia

Bodegas Terras Gauda ‘O Rosal’ 75 - -
Albariño, Rias Baixas, Spain

rich & complex .75L 1.5L 3l

Ω ~ Domaine Gerovassiliou ‘Museum Collection’ 
Malagouzia-Assyrtiko-Sauvignon Blanc-Chardonnay, Epanomi PGI 180

Redheads ‘Blue Belle’ 68 - -
Chardonnay, Adelaide Hills, Australia

Alheit Vineyards ‘Cartology’ 130 - -
Chenin Blanc, Walker Bay, South Africa

Planeta ‘Cometa’ 140 - -
Fiano, Sicily, Italy

Ω ~ Domaine Biblia Chora ‘Ovilos’ 110 220 -
Semillon-Assyrtiko, Pangeon PGI

W H I T E  W I N E S



rich & complex continued .75L 1.5L 3l

Mâcon-Verzé Jules Desjourneys 125 - -
Chardonnay, Burgundy, France

Ω ~ Wine Art Estate ‘Idisma Drios’ 70 - -
Chardonnay, Drama PGI

Tenute Lunelli Villa Margon 90 - -
Chardonnay, Alto Adige, Italy

Ω ~ Thymiopoulos Vineyard ‘Blanc des Coteaux’ Amphora 100 - -
Malagouzia-Assyrtiko-Vidiano-Aidani, Naoussa PDO

Meursault Joseph Drouhin 310 - -
Chardonnay, Burgundy, France

Meursault A.C. Louis Jadot - 550 -
Chardonnay, Burgundy, France

Chassagne-Montrachet ‘Clos de Maltroy’ 1er Cru Jean-Noël Gagnard 310 - -
Chardonnay, Burgundy, France

Puligny-Montrachet Louis Jadot 290 - -
Chardonnay, Burgundy, France

Corton-Charlemagne Grand Cru Joseph Drouhin 500 - -
Chardonnay, Burgundy, France

Bâtard-Montrachet Grand Cru Olivier Leflaive 2100 - -
Chardonnay, Burgundy, France

Chevalier-Montrachet Grand Cru Bouchard Père & Fils 1900 - -
Chardonnay, Burgundy, France

Querciabella Batar 270 - -
Chardonnay-Pinot Blanc, Tuscany, Italy

Daou Vineyards Reserve 220 - -
Chardonnay, Paso Robles, USA

Andremily Estate ‘White Cuvée’ 280 - -
Chardonnay-Marsanne-Roussanne-Viognier, Santa Barbara, USA

Condrieu E. Guigal 210 - -
Viognier, Rhône Valley, France

Château de Beaucastel Blanc ‘Vieille Vignes’ 480 - -
Roussanne, Châteauneuf-Du-Pape, France

Eisele Vineyard 340 - -
Sauvignon Blanc, Napa Valley, USA

Ω ~ Vassaltis Winery ‘Gramina’ 220 - -
Assyrtiko, Santorini PDO

Ω ~ T-Oinos ‘Clos Stegasta’ Rare 400 - -
Assyrtiko, Tinos PGI

Ω ~ Gaia Wines ‘Thalassitis’ Submerged 575 - -
Assyrtiko, Santorini PDO

Ω ~ Domaine Tselepos ‘Nykteri’ 155 - -
Assyrtiko, Santorini PDO

Ω ~ Chardonnay Domaine Gerovassiliou - - 280
Chardonnay, Epanomi PGI



vibrant rosé .75L 1.5L 3l

Chateau de Berne ‘Romance’ 80 - -
Grenache Noir-Cinsault-Syrah-Merlot, Provence AC, France

Ω ~ Gaia Wines ‘4-6H’ 70 - -
Agiorgitiko, Peloponesse PGI

Chapoutier Belleruche 75 - -
Cinsault, Grenache Rouge, Syrah, Côtes-du-Rhône, France

Ω ~ La Tour Melas ‘Idylle’ 75 155 -
Grenache-Syrah-Agiorgitiko, Fthiotis PGI

Terra Apeira No2 60 - -
Malagousia–Grenache, Viotia

Rosé de Marres 90 - -
Grenache-Rolle-Tibouren, Saint-Tropez, France

Château Miraval 90 180 390
Grenache-Cinsault-Syrah, Provence AC, France

elegant rosé .75L 1.5L 3l

Ω ~ Alpha Estate Rosé 72 150 -
Syrah-Xinomavro, Florina PGI

Château d’Esclans ‘Rock Angel’ 120 - -
Grenache-Rolle-Cinsault-Syrah-Tibouren, Provence AC, France

Ω ~ T-Oinos ‘Mavrosé’ 140 - -
Avgoustiatis-Mavrotragano, Tinos PDO

Domaine Ott 145 290 610
Grenache-Mourvèdre-Syrah, Bandol AC, France

Ω ~ La Tour Melas ‘Silphium’ 135 - -
Grenache-Fokiano, Fthiotida PGI

Château Saint-Maur ‘Clos de Capelune’ 185 - -
Grenache-Cinsault-Syrah-Mourvèdre, Provence AC, France

Realm Cellars Precious Twin 225 - -
Merlot-Cabernet Sauvignon, Napa Valley, USA

Domaine Ott ‘Etoile’ 300 590 -
Grenache-Mourvèdre-Syrah, Bandol AC, France

Château Minuty ‘281’ 260 520 -
Grenache-Mourvèdre-Syrah, Provence AC, France

Château d’Esclans ‘Garrus’ 410 - -
Grenache-Rolle-Cinsault-Syrah-Tibouren, Provence AC, France

Gérard Bertrand ‘Clos du Temple’ 580 - -
Syrah-Grenache-Viognier-Mourvèdre-Roussillon, Languedoc, France

RO S É  W I N E S



fresh & elegant .75L 1.5L 3l

Ω ~ Gaia Wines 65 - -
Agiorgitiko, Nemea PDO

Barbera d’Alba Cascina Baricchi 100 - -
Barbera, Piedmont, Italy 

Ω ~ Goumenissa Mikro Ktima Titou 75 - -
Xinomavro-Negkoska, Goumenissa PDO

Bourgogne ‘Cuvée Saint-Vincent’ Vincent Girardin 105 - -
Pinot Noir, Burgundy, France 

Ω ~ Lacules Estate 150 - -
Merlot, Peloponesse PGI

Chianti Classico ‘Ama’ Castello di Ama 125 - -
Sangiovese, Tuscany, Italy

Ω ~ Anatolikos Vineyards ‘M’ 78 - -
Mavroudi, Thrace PGI

Santa Maria La Nave ‘Calmarossa’ 225 - -
Nerello Mascalese, Etna DOC, Italy 

Ω ~ Apostolos Thymiopoulos ‘Earth and Sky’ 75 - -
Xinomavro, Naoussa PDO

Ω ~ Boutaris Winery ‘Legacy 1879’ 115 - -
Xinomavro, Naoussa PDO

Gevrey-Chambertin ‘Cuvée de l’Aulne’ Laurent Ponsot 320 - -
Pinot Noir, Burgundy, France

Ω ~ Domaine Gerovassiliou ‘Avaton’ 85 - -
Limnio-Mavroudi-Mavrotragano, Epanomi PGI

Aldo Conterno Barolo Bussia 320 - -
Nebbiolo, Piedmont, Italy

Corton Grand Cru Monopole
‘Clos des Vergennes’ Domaine Cachat-Ocquidant 240 - -
Pinot Noir, Burgundy, France 

Brunello di Montalcino Antinori ‘Pian delle Vigne’ 240 - -
Sangiovese, Tuscany, Italy

Gaja Barbaresco DOCG 760 - -
Nebbiolo, Piedmont, Italy 

Ω ~ Estate Dyo Ypsi ‘Dialogos’ 65 - -
Agiorgitiko-Syrah, Ilia PGI

R E D  W I N E S

Prices are in Euros and include all applicable taxes.  The Ω symbol denotes wine from Greece, the ultimate in winemaking.



bold & complex .75L 1.5L 3l

Ω ~ Alpha Estate ‘Alpha One’ 235 - -
Merlot-Tannat, Florina PGI

Errazuriz Estate 80 - -
Carmenere, Aconcagua Valley, Chile

Ω ~ Estate Dio Ipsi ‘Trilogia’ 145 - -
Cabernet Sauvignon, Ilia PGI

Wente Vineyards ‘Southern Hill’ 85 - -
Cabernet Sauvignon, Napa Valley, USA

Ω ~ Avantis Estate ‘Collection’ 198 - -
Syrah, Evia PGI

Clos Mont-Blanc Origen 85 - -
Garnacha-Carignan-Cabernet Sauvignon, Catalonia, Spain

Tenuta di Trinoro ‘Le Cupole’ 140 - -
Cabernet Sauvignon-Merlot-Cabernet Franc-Petit Verdot,Tuscany, Italy

Meerlust ‘Rubicon’ 150 - -
Cabernet Sauvignon, Stellenbosch, South Africa

Château Phélan Ségur 230 - -
Saint-Estephe AOC Bordeaux, France 

‘Echo’ de Lynch-Bages 220 - -
Pauillac AOC, Bordeaux, France 

Vega Sicilia ‘Alión’ 240 - -
Tempranillo, Ribera del Duero, Spain

Château Talbot 315 - -
4eme Grand Cru Classe, Saint-Julien AOC, Bordeaux, France

Ω ~ Château La Tour Melas 300 - -
Cabernet Franc-Agiorgitiko-Merlot, Fthiotis PGI

Château La Tour Melas ‘Palies Rizes’ 380 - -
Agiorgitiko, Fthiotis PGI

Château Gazin 350 - -
Pomerol AOC, Bordeaux, France

Ω ~ Domaine Skouras ‘Labyrinth’ 310 - -
Agiorgitiko-Cabernet Sauvignon, Peloponesse PGI

Rioja Reserva ‘Roda I,’ Bodegas Roda 190 - -
Tempranillo, Rioja, Spain

Peter Lehman ‘Stonewell’ 230 - -
Shiraz, Eden Valley, Australia

Portal del Priorat La Solana Tros de Clos 260 - -
Carinyena, Priorat, Spain

Crozes-Hermitage ‘Sizeranne’ M. Chapoutier 280 - -
Syrah, Rhône, France 

Prices are in Euros and include all applicable taxes.  The Ω symbol denotes wine from Greece, the ultimate in winemaking.

R E D  W I N E S



bold & complex continued .75L 1.5L 3l

Castello di Ama ‘L’Apparita’ 630 - -
Merlot, Bolgheri DOC, Italy

Antinori ‘Guado al Tasso’ 430 - -
Cabernet Sauvignon-Merlot-Cabernet Franc, Bolgheri DOC, Italy 

Clos de Tart Grand Cru Monopole 1600 - -
Pinot Noir, Burgundy, France 

Andremily Estate 330 - -
Mourvèdre, Santa Barbara, USA

Merry Edwards 220 - -
Pinot Noir, Sonoma County, USA

Poggio al Tesoro ‘Sondraia’ 230 - -
Cabernet Sauvignon-Merlot-Cabernet Franc, Bolgheri DOC, Italy

Bodega Catena Zapata ‘Argentino’ 300 - -
Malbec, Mendoza, Argentina

Château Angélus ‘Le Carillon d’Angelus’ 400 - -
Saint-Émilion AOC, Bordeaux, France

Sine Qua Non ‘Distenta 3’ 750 - -
Grenache, Central Coast Ava, USA

Massetino 1000 - -
Cabernet Franc-Merlot, Tuscany IGT, Italy

Sassicaia, Tenuta San Guido 750 - -
Cabernet Sauvignon-Cabernet Franc, Bolgheri DOC, Italy

Ornellaia 780 - -
Cabernet Sauvignon-Merlot-Cab Franc, Bolgheri DOC Superiore, Italy

Abreu Vineyard ‘Thorevilos’ 1600 - -
Cabernet Sauvignon, Napa Valley, USA

Château Palmer 890 - -
3eme Grand Cru Classe, Margaux AOC, Bordeaux, France

Promontory 2340 - -
Cabernet Sauvignon, Napa Valley, USA

Château Margaux 2180 - -
1er Grand Cru Classe Margaux AOC, Bordeaux, France

Château Haut Brion 1990 - -
1er Grand Cru Classe Pessac-Léognan AOC, Bordeaux, France

Château Lafite Rothschild 3100 - -
1er Grand Cru Classe Pauillac AOC, Bordeaux, France 

Château Cheval Blanc 2050 - -
St-Émilion AOC, Bordeaux, France

Château Latour 2200 - -
1er Grand Cru Classe Pauillac AOC, Bordeaux, France

Château Petrus 9800 - -
Pomerol AOC, Bordeaux, France

Scarecrow ‘M. Etain’ 690 - -
Cabernet Sauvignon-Malbec-Merlot-Petit Verdot, Napa Valley, USA



Château d‘Yquem 375ml 750
1er Grand Cru Classe Superieur, Sauterne AOC, France
One of the great dessert wines of the world. With each pour, experience a symphony of flavors:

honey, orange peel, apricot and vanilla, Château d’Yquem is not just a dessert wine, it is an experience!

suggested pairing: chacanga

Oremus Tokaji Aszú 5 Puttonyos, Tokaj, Hungary 50ml 34 | 500ml 225
A masterpiece of Hungarian winemaking, offering nectarines, honeyed citrus, and exotic spices.

Vibrant acidity provides balance and finesse against the rich, velvety texture.

suggested pairing: maracuya

Markus Molitor Wehlener Klosterberg Eiswein Riesling, Mosel, Germany 375ml 310
Produced in Germany’s Mosel region, from grapes which have naturally frozen on the vine,

concentrating the sugars and showcasing intense fruit notes of apricot, ripe pear, and luscious pineapple.

suggested pairing: chacanga, champus limeno

Domaine Gerovassiliou, Late Harvest Malagouzia, Epanomi PGI 50ml 14 | 500ml 82
An exquisite wine that embodies the essence of Greece’s sun-kissed terroir. A deep gold

color, rich, velvety texture, and notes of ripe peach, pear, and mango offer continued layers of discovery.

suggested pairing: chacanga

Klein Constantia Estate Vin de Constance 50ml 24 | 750ml 235
Muscat Blanc-Petits Grains, Constantia, South Africa
Produced from old-vine Muscat grapes, this wine was a favorite of Napoleon and continues its

dominance today. Floral and fruit-driven, with notes of white daylilies, peach blossom, and orange zest.

suggested pairing: chacanga, champus limeno

Ω ~ Estate Argyros - Vinsanto First Release 50ml 18 | 500ml 120
Assyrtiko-Aidani-Athiri, Santorini PDO
Greek Vinsanto is the pinnacle of elegance and refinement. Composed of grapes from ancient

vineyards, dried in the Santorini sun for ten days. The wine is aged in concrete vats for three

years before release, and presents luscious red and tropical fruits along with delicate orange blossom.

suggested pairing: peruvian chocolate

D E S S E RT  W I N E S

Prices are in Euros and include all applicable taxes.  The Ω symbol denotes wine from Greece, the ultimate in winemaking.
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B OT T L E  S E RV I C E

champagne .75L 1.5L 3L

Ruinart Blanc de Blanc 290 560 -

Krug Grand Cuvée 790 - -

Louis Roederer ‘Cristal’ 750 1500 5500

Dom Perignon Brut Vintage 600 1400 4950

Dom Perignon Brut Vintage ‘P2’ 1350 - -

rosé champagne .75L 1.5L 3L

Laurent Perrier Cuvée Rose Brut 340 690 -

Taittinger ‘Comtes de Champagne’ Rosé  700 - -

Louis Roederer ‘Cristal’ Rosé 1550 3050 -

Dom Perignon Vintage Rosé 1200 2550 8500

Dom Perignon Brut Vintage ‘P2’ Rosé 3000 - -
C

ha
m

pá
n 

– •
– 

A
es

th
es

is

B
ot

el
la

s 
– •

– 
A

es
th

es
is

complimentary accompaniments

Carafes of Juices & Sodas, Water,
Citrus Garnishes, Ice Bucket, Glasses

add-on accompaniments set of four

Red Bull & Sugar-Free Red Bull 20

rituals set of four
Composed celebrations of flavor!

Rainforest Mist 20
Freddo Pisco 20
Floracuya 20

B OT T L E  S E RV I C E

vodka .7L 1.75L

Tito’s 160 - 
Beluga 220 -
Beluga Gold 700 -
Grey Goose 225 -
Grey Goose
‘Aurora Borealis’ - 600
Belvedere 225 600
Ciroc 200 525

gin .7L 1.75L

Roku 190 -
Tanqueray No. 10 220 500
Hendrick’s 220 500
Monkey 47 (.5L) 190 -

tequila .7L 1.75L

Clase Azul Plata 600 -
Clase Azul Reposado 800 2200
Casamigos Reposado 280 700
Patrón Silver 230 600
Gran Patrón Platinum - 2500
Don Julio Blanco 200 -
Don Julio Reposado 250 -
Don Julio Añejo 280 -
Don Julio 1942 750 3000

rum  .75L

Diplomatico  250
El Dorado 12 Year  250
Zacapa 23  280



C I G A R  M E N U

Cohiba Panetelas 35
Cohiba is renowned for their premium cigars. Panetelas have a slender shape 
and medium-bodied flavor profile, offering a smooth smoking experience with 
notes of cedar, spice, and a hint of sweetness. Balanced and complex.
length: 115 mm duration: 30 mins ring gauge: 26

Romeo y Julieta Wide Churchill 45
A popular cigar known for its wide ring gauge and a rich flavor profile. This 
cigar typically offers a medium to full-bodied smoking experience with notes of 
cedar, leather, spice and sometimes cocoa or coffee. Robust yet well-balanced.
length: 130 mm duration: 60-90 mins ring gauge: 55

Trinidad Esmeralda 120
Named for its elegant, emerald-like shape, featuring a tapered head and foot. 
It offers a medium-bodied flavor profile with notes of wood, earth, spice and 
sometimes sweetness. Typically smooth, complex and consistent.
length: 145 mm duration: 45-60 mins ring gauge: 53

Partagas Serie D No. 4 40
A classic robusto vitola. This cigar was released in 2011 and has quickly 
become one of the most popular Partagas cigars, moreover one of the most 
popular Cuban cigars, sought after by aficionados across the globe.
length: 124 mm duration: 60 mins ring gauge: 50

Partagas Legados Limited Edition 65
Released to celebrate their 175th year anniversary. The mature tobaccos used 
give the cigar a slightly lighter experience than the standard vitola, but there’s 
plenty going on with regards to the flavor. Leather, wood and spice are there 
along with cedar and coffee. This is one smoking experience you don’t want to 
miss.
length: 157 mm duration: 60-90 mins ring gauge: 48

Hoyo de Monterrey Epicure No. 2 45
This beloved cigar is celebrated for its smooth flavor and elegant construction.  
The robusto vitola offers a comfortable smoking experience, known for its 
medium-bodied flavor with notes of cedar, nuts, spices, and subtle sweetness. It’s 
balanced and complex with consistent quality.
length: 124 mm duration: 60-75 mins ring gauge: 53

Montecristo No. 2 Torpedo 50
An iconic cigar from the brand and considered one of the most famous torpedo-
shaped cigars in the world. Each cigar is hand-rolled under the supervision 
of the master cigar maker in the Dominican Republic It’s famous for its rich 
flavor and excellent construction. The N2 features a pointed head and a wide 
ring gauge, offering a satisfying smoking experience with ample flavor and 
complexity. Mild to medium, with notes of roasted almonds, dry coconut, and a 
bit of sweetness.
length: 155 mm duration: 30-45 mins ring gauge: 52

Cohiba Talisman 210
A famous cigar released as part of Cohiba’s 50th anniversary celebration. It 
features a Cañonazo Doble vitola, one of the largest cigars Cohiba has ever 
produced. The filler leaves are aged at least two years before rolling, and the 
wrap has been aged at least 5 years. This rare cigar offers rich, complex flavors 
and an indulgent smoking experience. It has notes of dark chocolate, cinnamon, 
espresso, cedar, leather, and a touch of herbs.
length: 154 mm duration: 90 mins ring gauge: 54

Cohiba Esplendidos 150
One of the most famous and prized cigars from the Cohiba brand. It features 
a classic long, slender Churchill vitola, giving room for the blended tobaccos to 
develop complex flavors. It’s a full-bodied cigar with rich and intense flavors. 
You can find notes of cedar, leather, earth, spice and a touch of sweetness.
length: 178 mm duration: 60 mins ring gauge: 47

Romeo y Julieta Linea de Oro Dianas 130
Created to commemorate the 145th anniversary of the brand, this cigar is 
true masterpiece of the art. Charming aromas of fresh bread crust and nuts 
are surrounded by floral and discreetly fruity notes. A smooth, effortless draw 
provides a gorgeous smoking experience.
length: 145 mm duration: 90 mins ring gauge: 52
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C I G A R  M E N U  C O N T ’ D

Trinidad Topes 120
Topes is a prestigious cigar between the Trinidad company. Trinidad Topes 
features a robusto-gordo vitola, which is shorter and thicker than a traditional 
churchill. Medium to full bodied with rich flavors of cocoa, coffee, nuts, and 
spice, it has a smooth burn and even draw.
length: 124 mm duration: 45-60 mins ring gauge: 55

Cohiba Siglo VI 135
The Siglo series was created to mark the 500th anniversary of Christopher 
Colombus’s arrival in the Americas. The Siglo VI features a corona gordo 
vitola, meaning a thick ring. Full bodied with flavors of warm bread and butter 
combined with nuts and a slight orange peel sensation in the background.
length: 143 mm duration: 55 mins ring gauge: 46

Cohiba Piramides Extra 145
The Piramides Extra is in the iconic line of Habanos. It features a classic 
pyramid shape, tapering to a pointed head, which allows for a intense smoking 
experience. This vitola is slightly larger than a traditional torpedo and it 
provides a larger room to develop complex flavors. It’s typically full-bodied with 
notes of cedar, leather, earth and spices. It’s smooth and mellow character with 
initial hints of licorice, hazelnut, and vanilla cream.
length: 160 mm duration: 90+ mins ring gauge: 54

Montecristo Supremo 70
This is a Habanos Limited Edition, combining fully-aged and fermented fill 
with a bright and striking wrapper. Medium-bodied with notes of honey, coffee, 
chocolate and white pepper.
length: 130 mm duration: 90-120 mins ring gauge: 55

Ramon Allones No2 75
A classic cigar from the Ramon Allones brand. The bellicose vitola offers a 
lengthy, satisfying smoke. Medium to full bodied with notes of brown sugar, 
chocolate, leather and fruit.
length: 123 mm duration: 60-90 mins ring gauge: 50
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water

Lurisia Still 8
A light mineral water drawn from

a ‘healing spring’ in the Italian Alps

Avra Sparkling 6
A moderately carbonated Greek spring water

soft drinks

Inca Kola 8
Sprite 6
Coca~Cola / Coca~Cola Zero 6
Thomas Henry Ginger Ale 7.5
Three Cents Tonic Water 7.5
Three Cents Ginger Ale 7.5
Three Cents Pink Grapefruit Soda 7.5
Three Cents Soda Water 7.5
Red Bull / Red Bull Sugar-Free 5
Lemonade 9
Iced Tea 9

coffee

Espresso / Double Espresso 7/8
Espresso Freddo 8
Cappuccino / Double Cappuccino 8/9
Cappuccino Freddo 9

B E V E R AG E S





Cebiche Clasico 22
white fish (catch of the day), cancha and choclo corn, sweet potato,
coriander, classic leche de tigre

Cebiche Lujoso (c) 29
red prawns, stone crab, sea urchin, chalaca, cancha corn,
salicornia, rocoto and coral leche de tigre

Cebiche Ajo Blanco (c) (g) 27
langoustines, catch of the day, cancha corn,
sweet potato, coriander oil, trout roe, ajo blanco leche de tigre

Aegean Cebiche 23
white fish (catch of the day), green apple,
confit cherry tomato, panca oil, cucumber-oregano leche de tigre
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(d) Contains Dairy | (c) Contains Crustaceans | (g) Contains Gluten | (v) Vegan
Guests with allergies or intolerances should inform a staff member.
Prices are in Euros and include all applicable taxes. Market Inspector Leonidas Drogkaris.

C E B I C H E S

Cebiche Nikkei

blue fish, cucumber,
chives, ginger, shiso,
leche de tigre nikkei

25



Tiradito Chifa (g) 23
blue fish (catch of the day), dashi mayonnaise,
pickled vegetables, fried wonton, sesame, passionfruit leche de tigre

Tiradito de Mani (c) 21
white fish (catch of the day), peanut tuile, mint chalaca,
avocado, cherry tomatoes, coral oil, peanut leche de tigre

Taramosalata Tiradito (g) 22
blue fish (catch of the day), fried sweet potato, capers chalaca,
coriander oil, avocado, choclo corn, tarama leche de tigre

Smoked Tiradito 21
white fish (catch of the day), crispy leeks,
pickled chilli, sweet potato, smoked eggplant leche de tigre

T I R A D I TO S
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Sashimi Nikkei

red tuna belly, torched foie gras,
sauce xxx, coriander cress,

salicornia, lime zest

36

(d) Contains Dairy | (c) Contains Crustaceans | (g) Contains Gluten | (v) Vegan
Guests with allergies or intolerances should inform a staff member.
Prices are in Euros and include all applicable taxes. Market Inspector Leonidas Drogkaris.

Red Tuna Tartare 26
red tuna belly, cucumber, aji amarillo, spring onion,
lime zest, creamy amazonian leche de tigre

Bachiche Scallops Tartare (d) (c) 25
hokkaido scallops, crispy parmesan tuile, spring onion,
coriander oil, aji amarillo & parmesan leche de tigre

Red Prawns & Caviar (c) 39
red prawns, oscietra caviar, cancha corn,
citrus oil, creamy rocoto leche de tigre

TA RTA R E

Choclo-Edamame Salad (v) 18
choclo corn, edamame,
roasted peppers, cherry tomato,
french beans, cancha corn,
garlic chips, avocado dressing

Quinoa Miso Salad (v) 16
white and black quinoa,
lettuce hearts, pickled red onion,
red peppers, baby carrots, mint leaves, 
miso dressing, fried chickpeas
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(d) Contains Dairy | (c) Contains Crustaceans | (g) Contains Gluten | (v) Vegan
Guests with allergies or intolerances should inform a staff member.
Prices are in Euros and include all applicable taxes. Market Inspector Leonidas Drogkaris.
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Quinoa Burger (g) (d) 14
brioche, quinoa patty, lettuce, cherry tomato, pear chutney, rocoto aioli

Bocado Criollo 12
charcoal grilled beef heart, iceberg lettuce,
smoked mayonnaise, peppermint, crispy potato

Pork Belly Bao (g)  17
char siu pork, bao bun, pickled radish, coriander, smoked chimichurri

Shrimp Bao (g) (c) 18
fried shrimp, bao bun, amazonian mayonnaise,
plantain chips, red radish criolla

Calamari Chicharron (g) (d) 19
fried calamari, black garlic sauce, potato foam

P E RU V I A N  B I T E S

(d) Contains Dairy | (c) Contains Crustaceans | (g) Contains Gluten | (v) Vegan
Guests with allergies or intolerances should inform a staff member.
Prices are in Euros and include all applicable taxes. Market Inspector Leonidas Drogkaris.

Antonius 5-Star Oscietra 
Caviar & Patacones

30gr 140
50gr 250
125gr 550

served with fried plantain
patacones & smoked choclo cream

Chicken Antichucho 19
corn-fed chicken skewers, anticuchera sauce,
baby potatoes, choclo corn, tari sauce

Fish Antichucho 21
catch of the day, anticuchera sauce, baby potato,
choclo corn, coriander cress, rocoto aioli

Octopus Anticuchero (d) 25
grilled octopus, anticuchera sauce, potato parmentier,
chimichurri, garlic chips, dried kalamata olives

Nikkei Shrimps (c) 42
shrimps grilled in a charcoal oven, mushrooms,
spring onion, shiso cress, nikkei marinade

Lamb Seco (d) 45
lamb chops grilled in a charcoal oven,
seco sauce, green peas, glazed baby carrots

P E RU V I A N - S T Y L E  G R I L L

Chuleton

spanish angus bone-in beef sirloin 
grilled in the charcoal oven,

pachamanca tubers

180

Whole Fish Charapa (d)

grilled catch of the day in a 
plantain leaf, amazonian marinade, 

hollandaise sauce with
aji charapita, fried cassava

600-800gr 95
1-1.2kg 140

(d) Contains Dairy | (c) Contains Crustaceans | (g) Contains Gluten | (v) Vegan
Guests with allergies or intolerances should inform a staff member.
Prices are in Euros and include all applicable taxes. Market Inspector Leonidas Drogkaris.



Aeropuerto (g) (c) 38
char siu pork belly fried rice,
vegetables, shrimp and hokkaido scallop omelette, nikkei sauce

Lomo Saltado 52
stir-fried black angus tenderloin, tomatoes, red onions,
aji amarillo, soy sauce, potatoes, rice with choclo

Arroz Con Pato (g) 49
challans duck breast marinated in peruvian spices, green rice,
choclo corn, green peas, avocado and radish criolla,
hot aji amarillo leche de tigre

Whole Fish Nikkei (g) 600-800gr  95
fried fish (catch of the day), stir-fried with nikkei sauce, 1-1.2kg  140
spring onion, red onion, pak choi, coriander

S I D E S
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Arroz Con Choclo (d) 6
rice with butter and choclo corn

Yuquitas Fritas (d) 9
crispy cassava, fresh herb cream,
pork chimichurri, chives

Manko Fries 6
double-cooked fries,
tari sauce, rocoto aioli

Pachamanca Grilled Vegetables (v) 10
seasonal vegetables, furikake,
ponzu pachamanga sauce

(d) Contains Dairy | (c) Contains Crustaceans | (g) Contains Gluten | (v) Vegan
Guests with allergies or intolerances should inform a staff member.
Prices are in Euros and include all applicable taxes. Market Inspector Leonidas Drogkaris.

Peruvian Chocolate (d) 15
70% peruvian chocolate foam, aji amarillo ganache,
cacao granite, candied sesame seeds

Champus Limeno 13
corn infused with pineapple, pear, meringue,
mint, strawberries, homemade lemon sorbet

Maracuya (g) (d) 14
passionfruit cream, ginger sponge cake,
plantain chips, homemade tonka bean sorbet

Peach and Melon Raspadilla 14
ginger & lemongrass-infused peach, melon raspadilla, yuzu gel

D E S S E RT
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Cachanga (to share) (g) (d)

cachanga dough, lemon custard 
cream, rosemary gelatine,

seasonal fruits, strawberry coulis,
homemade vanilla ice cream

21

(d) Contains Dairy | (c) Contains Crustaceans | (g) Contains Gluten | (v) Vegan
Guests with allergies or intolerances should inform a staff member.
Prices are in Euros and include all applicable taxes. Market Inspector Leonidas Drogkaris.



Château d‘Yquem 1er Grand Cru Classe Superieur, Sauterne AOC, France 375ml 750
One of the great dessert wines of the world. With each pour, experience a symphony of � avors: honey, 
orange peel, apricot and vanilla, Chateau d’Yquem is not just a dessert wine, it is an experience!
suggested pairing: cachanga

Oremus Tokaji Aszú 5 Puttonyos, Tokaj, Hungary 50ml 34 | 500ml 225
A masterpiece of Hungarian winemaking, o� ering nectarines, honeyed citrus, 
and exotic spices. Vibrant acidity provides balance and � nesse against the rich, velvety texture.
suggested pairing: maracuya

Markus Molitor Wehlener Klosterberg Eiswein Riesling, Mosel,Germany 375ml 310
Produced in Germany’s Mosel region, from grapes which have naturally frozen on the vine, 
concentrating the sugars and  showcasing intense fruit notes of apricot, ripe pear, and luscious pineapple.
suggested pairing: cachanga, champus limeno

Domaine Gerovassiliou, Late Harvest Malagouzia, Epanomi PGI 50ml 14 | 500ml 82
An exquisite wine that embodies the essence of Greece’s sun-kissed terroir. A deep gold color, rich, 
velvety texture, and notes of ripe peach, pear, and mango o� er continued layers of discovery.
suggested pairing: cachanga

Klein Constantia Estate Vin de Constance Muscat Blanc-Petits Grains, S. Africa 50ml 24 | 750ml 235
Produced from old-vine Muscat grapes, this wine was a favorite of Napoleon and continues its 
dominance today. Floral and fruit-driven, with notes of white daylilies, peach blossom, and orange zest.
suggested pairing: cachanga, champus limeno

Ω ~ Estate Argyros-Vinsanto 1st Release Assyrtiko-Aidani-Athiri, Santorini PDO 50ml 18 | 500ml 120
Greek Vinsanto is the pinnacle of elegance and re� nement. Composed of grapes from ancient
vineyards, dried in the Santorini sun for ten days. The wine is aged in concrete vats  for 3 years
before release, and presents luscious red and tropical fruits along with delicate orange blossom.
suggested pairing: peruvian chocolate

D E S S E RT  W I N E S
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Amaringo 15
rocoto-infused tequila, 
tsikoudia, cucumber, lime, rocoto ice 

Aurelia 17
barsol pisco quebranta, mezcal, violet, lime
luxardo maraschino, blueberry honey, egg white 

Kuzco 16
raspberry pisco, cinnamon-pecan orgeat,
zacapa 23, lime 

Mirage 15
blanco tequila, dry mastiha, 
assyrtiko, mandarin, grapefruit 

Ikarus 16
bourbon, aperol, grapefruit cordial, 
suze, lime, dragonfruit 

Perilla Berry 17
strawberry, amazzoni gin,
sweet vermouth, izarra, anise, shiso

Rainforest Mist 15
jamaican & guyanese rums, campari, 
pineapple, rooibos, lime, edible flower 

Floracuya 17
mezcal, florin pepper, passionfruit, lime 
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Guests with allergies or intolerances should inform a staff member.
Prices are in Euros and include all applicable taxes. Market Inspector Leonidas Drogkaris.



Classic Sour 15
pisco quebranta, lime juice, egg white
 
Maracuya Sour 16
pisco quebranta, lime juice,
passionfruit, egg white

Chicha Sour 16
pisco quebranta, lime juice,
chicha morada, egg white

Mastiha Sour 16
pisco quebranta, lime juice,
skinos mastiha, egg white

Golden Sun 17
pisco mosto verde, lime juice, egg white
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P I S C O  S O U R S

Mastiha Mojito 15
barsol pisco acholado, skinos mastiha,
mint, coconut, lime

Seaburst 16
tanqueray ten, italicus, 
aperol, lime, citrus oleo, thyme

Pino Curativo 15
14 inkas vodka, apple,
chamomile, pino mugo, lime 

Chilcano 15
pisco quebranta, lime,
ginger ale, angostura bitters

S P R I T Z E S

Freddo Pisco  15
spiced pisco, espresso, coffee liqueur, vanilla

Cornucopia  17
cancha-infused rum, licor 43, amaro montenegro 

Chicha Morada 11
purple corn, pineapple, spices

Ignite Memories 11
florin pepper, passionfruit, grapefruit soda

Nostalgic Dreams 11
mint, lime, coconut, soda water

Glimpse of Nature 11
apple, chamomile, lime, cucumber, soda
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PA R A  P O S T R E S

S P I R I T- F R E E



Pork Belly Bao (g) 17
char siu pork, bao bun, pickled radish,
coriander, smoked chimichurri

Shrimp Bao (g) (c) 18
fried shrimp, bao bun, amazonian mayonnaise,
plantain chips, red radish criolla

Chicken Anticucho 19
corn-fed chicken skewers, anticuchera sauce,
baby potatoes, choclo corn, tari sauce

Fish Anticucho 21
catch of the day, anticuchera sauce, baby potato,
choclo corn, coriander cress, rocoto aioli

Peruvian Chocolate (d) 15
70% peruvian chocolate foam,
aji amarillo ganache, cacao granite,
candied sesame seeds

Peach & Melon Raspadilla 14
ginger & lemongrass-infused peach, melon  
raspadilla, yuzu gel

B A R  M E N U

Cebiche Lujoso (c) 29
red prawns, stone crab, sea urchin, chalaca,
cancha corn, salicornia, coriander oil,
rocoto and coral leche de tigre

Aegean Cebiche 23
white fish (catch of the day), green apple,
confit cherry tomato, panca oil, 
cucumber-oregano leche de tigre

Sashimi Nikkei 36
red tuna belly, torched foie gras, sauce xxx,
coriander cress, salicornia, lime zest

Red Tuna Tartare 26
red tuna tartare in a plantain patacon,
dashi mayonnaise, aji amarillo, cucumber

Chifa Wonton (g) (c) 21
crispy wonton filled with miso-marinated  
chicken & shrimp, dashi mayonnaise

Quinoa Burger (g) (d) 14
brioche, quinoa patty, lettuce, cherry tomato,
pear chutney, rocoto aioli

D’Athenes Lager–•– Greece 7

Cusquena Lager–•– Peru 7

Jasmine IPA–•– Greece 9

Heineken 0%–•– Netherlands 5
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(d) Contains Dairy | (c) Contains Crustaceans | (g) Contains Gluten 
Guests with allergies or intolerances should inform a staff member.



champagnes  125ml 750ml

Taittinger Brut Reserve  28 170
Philipponnat ‘Royale Reserve’ Brut  32 180
Taittinger Brut Prestige Rosé  41 245
Philipponnat ‘Royale Reserve’ Rosé  42 255

white wine 75ml 150ml 750ml

Ω ~ Oenops Winery ‘Apla’  - 14 65
Malagousia-Assyrtiko-Vidiano, Drama PGI

Santa Margherita - 16 75
Pinot Grigio, Alto Adige, Italy

Tenute Lunelli Villa Margon - 18 90
Chardonnay, Alto Adige, Italy

Ω ~ Gaia Wines Wild Ferment  12 24 120
Assyrtiko, Santorini PDO

Sancerre ‘Silex’ Domaine Delaporte 15 30 150
Sauvignon Blanc, Loire Valley, France

F.X. Pichler ‘Loibner’ 11 22 110
Grüner Veltliner, Wachau, Austria

Ω ~ Domaine Gerovassiliou ‘Museum Collection’ 18 36 180
Malagouzia-Assyrtiko-Sauvignon Blanc-
Chardonnay, Epanomi PGI

Alheit Vineyards ‘Cartology’ 13 26 130
Chenin Blanc, Walker Bay, South Africa

Puligny-Montrachet Louis Jadot 29 58 290
Chardonnay, Burgundy, France

Daou Vineyards Reserve 22 44 220
Chardonnay, Paso Robles, USA

Chablis Grand Cru ‘Vaudesir’ Louis Michel 28 56 280
Chardonnay, Burgundy, France

W I N E  B Y  T H E  G L A S S rosé wine 75ml 150ml 750ml

Ω ~ Terra Apeira No2  - 14 60
Malagousia-Grenache, Viotia

Chateau de Berne ‘Romance’ - 16 80
Grenache Noir-Cinsault-Syrah-Merlot, Provence AC, France

Rosé de Marres - 18 90
Grenache-Rolle-Tibouren, Saint-Tropez, France

Château d’Esclans ‘Rock Angel’ 12 24 120
Grenache-Rolle-Cinsault-Syrah-Tibouren, Provence AC, France

Château Saint-Maur ‘Clos de Capelune’ 19 37 185
Grenache-Cinsault-Syrah-Mourvèdre, Provence AC, France

Château Minuty ‘281’ 19 37 185
Grenache-Mourvèdre-Syrah Provence AC, France

red wine 75ml 150ml 750ml

Ω ~ Goumenissa Mikro Ktima Titou - 14 75
Xinomavro-Negkoska, Goumenissa PDO

Errazuriz Estate - 16 80
Carmenere, Aconcagua Valley, Chile

Bourgogne ‘Cuvée Saint-Vincent’ Vincent Girardin 11 21 105
Pinot Noir, Burgundy, France

Ω ~ Boutaris Winery ‘Legacy 1879’  12 23 115
Xinomavro, Naoussa PDO

Estate Dio Ipsi ‘Trilogia’ 15 29 145
Cabernet Sauvignon, Ilia PGI

Vega Sicilia ‘Alión’ 24 48 240
Tempranillo, Ribera del Duero, Spain

Ω ~ Domaine Skouras ‘Labyrinth’ 31 62 310
Agiorgitiko-Cabernet Sauvignon, Peloponesse PGI

Merry Edwards 22 44 220
Pinot Noir, Sonoma County, USA

Bodega Catena Zapata ‘Argentino’ 30 60 300
Malbec, Mendoza, Argentina

‘Echo’ de Lynch-Bages 22 44 220
Pauillac AOC, Bordeaux, France

The Ω symbol denotes wines from Greece, the ultimate in winemaking.



S P I R I T S

vodka 50ml

Grey Goose 16
Belvedere 16
Tito’s 12
14 Inkas 19
Snow Leopard 16
Ciroc 15
Beluga 16
Beluga Gold 50

gin

Amazzoni  14
Tanqueray 10  16
Hendrick’s  16
Monkey 47  19
The Botanist  19
Gin’Ca  14
Roku  14
KI NO BI  20
Elephant Gin  17
G-Vine Floraison  16

rum & cachaca 50ml

Cartavio Anejo Blanco 13
Flor de Cana 4 Year 13
Flor de Cana 7 Yr Gran Reserva 15
El Dorado 12 Y.O. 19
Diplomatico Reserva Exclusiva 18
Ron Zacapa 23 Solera 20
Ron Zacapa X.O. 45
Clement Rhum Agricole 13
Ron Cartavio Solera 12 Anos 20
Ron Cartavio Selecto 5 Anos 16
Caña Alta 17 
Leblon Cachaca 13

tequila

Don Julio Blanco 15
Don Julio Reposado 18
Don Julio Anejo 20
Don Julio 1942 55
Casamigos Reposado 20
Patrón Silver 17
Patrón Reposado 18
Casa Dragones Joven 75
Clase Azul Plata 45
Clase Azul Reposado 60
Clase Azul Anejo 180
Ocho Blanco 13
Ocho Reposado 14

mezcal 50ml

Ilegal 21
Clase Azul Durango 120
Clase Azul Guerrero 120

blended scotch whisky

Johnnie Walker Black Label 14
Johnnie Walker Blue Label 55
Monkey Shoulder 14

single malt scotch

Glenfiddich 12 Year 18
Glenfiddich 18 Year 22
Glenfiddich 23 Year 50
Macallan 12 Year Sherry Cask 30
Macallan 18 Year    50
Glen Moray Port Cask Finish 15
Talisker Port Ruighe 16
Laphroaig 10 Year 18
Port Charlotte 10 Year 20

japanese whisky

Suntory Yamazaki 12 Year 100
Suntory Hakushu 12 Year 85
Suntory Hakushu 18 Year 300
Nikka Yoichi 10 Year 50
Nikka Taketsuru 21 Year 380
Nikka From the Barrel 20
Suntory Hibiki 21 540

world whiskey 50ml

Black Whiskey, Peru 17
Jameson, Ireland 14 
Redbreast 15 year, Ireland 24

bourbon

Buffalo Trace 15
Maker’s Mark 17
Woodford Reserve 20
Blanton’s 32

cognac

Hennessy Paradis 325
Remy Martin Louis XIII 850

brandy

Metaxa 12 16
Metaxa Reserve 22
Metaxa AEN No.3 550
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pisco 50ml

The Spirit of Peru!

Barsol Quebranta 14
Barsol Italia 15
Barsol Acholado 14
Barsol Torontel 15
Barsol Mosto Verde Italia 16
Huamani Italia 15 
Huamani Quebranta 15
Huamani Acholado 15
Huamani Torontel 15
Huamani Mosto Verde Quebranta 27
Inquebrantable Quebranta 26
Antiguas Familias Acholado 27

aperitif & digestif

Aperol 15
Campari 15
Fernet Branca 14
Amaro Montenegro 14
Amaro Averna 14
Suze 14

vermouth

Carpano Antica Formula 15
Dolin Rouge 13
Dolin Blanc 13
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cordials 50ml

Disaronno Amaretto 14
Italicus 14
Frangelico 12
Baileys 12
Izarra Green 14
Limoncello 12
Skinos Mastiha 12
Dry M Mastiha 12
Licor 43 14
Qualia Pino Mugo 12

grappa & tsikoudia

Nonino Chardonnay Grappa 15
Nonino Moscato Grappa 15
Berta Elisi 18
N35 Moscato Tsikoudia  12

water

Lurisia Still 8
A light mineral water drawn from

a ‘healing spring’ in the Italian Alps

Avra Sparkling 6
A moderately carbonated Greek spring water

soft drinks

Inca Kola 8
Sprite 6
Coca~Cola / Coca~Cola Zero 6
Thomas Henry Ginger Ale 7.5
Three Cents Tonic Water 7.5
Three Cents Ginger Ale 7.5
Three Cents Pink Grapefruit Soda 7.5
Three Cents Soda Water 7.5
Red Bull / Red Bull Sugar-Free 5
Lemonade 9
Iced Tea 9

coffee

Espresso / Double Espresso 7/8
Espresso Freddo 8
Cappuccino / Double Cappuccino 8/9
Cappuccino Freddo 9

B E V E R AG E S





Amaringo 15
rocoto-infused tequila, tsikoudia, cucumber, lime, rocoto ice 

Classic Pisco Sour 15
pisco quebranta, lime juice, egg white

Maracuya Sour 16
pisco quebranta, lime juice, passionfruit, egg white

Freddo Pisco 15
spiced pisco, espresso, coffee liqueur, vanilla

C
óc

te
le

s 
– •

– 
A

es
th

es
is

M A N KO
S I G N AT U R E S

Mastiha Mojito 15
barsol pisco acholado, skinos mastiha, mint, coconut, lime

Seaburst 16
tanqueray ten, italicus, aperol, lime, citrus oleo, thyme

Pino Curativo 15
14 inkas vodka, apple, chamomile, pino mugo, lime 

Chilcano 15
pisco quebranta, lime, ginger ale, angostura bitters

Chicha Morada 11
purple corn, pineapple, spices

Ignite Memories 11
florin pepper, passionfruit, grapefruit soda

Nostalgic Dreams 11
mint, lime, coconut, soda water

Glimpse of Nature 11
apple, chamomile, lime, cucumber, soda

S P R I T Z E S

S P I R I T- F R E E

Guests with allergies or intolerances should inform a staff member.
Prices are in Euros and include all applicable taxes. Market Inspector Leonidas Drogkaris.



champagne  125ml 750ml

Taittinger Brut Reserve  28  170

Philipponnat ‘Royale Reserve’ Brut  31 180

Taittinger Brut Prestige Rosé  41 245

Philipponnat ‘Royale Reserve’ Rosé  42 255

white wine  150ml 750ml

Ω ~ Oenops Winery ‘Apla’  14 65
Malagousia-Assyrtiko-Vidiano, Drama PGI

Santa Margherita  16 75
Pinot Grigio, Alto Adige, Italy

Tenute Lunelli Villa Margon  18 90
Chardonnay, Alto Adige, Italy

rosé wine  150ml 750ml

Ω ~ Terra Apeira No2  14 60
Malagousia-Grenache, Viotia

Château de Berne ‘Romance’  16 80
Grenache Noir-Cinsault-Syrah-Merlot, Provence, France

Rosé de Marres  18 90
Grenache-Rolle-Tibouren, Saint-Tropez, France

red wine  150ml 750ml

Ω ~ Goumenissa Mikro Ktima Titou  14 75
Xinomavro-Negkoska, Goumenissa PDO

Errazuriz Estate  16 80
Carmenere, Aconcagua Valley, Chile

W I N E  B Y  T H E  G L A S S

Prices are in Euros and include all applicable taxes. 
The Ω symbol denotes wine from Greece, the ultimate in winemaking.

B E V E R AG E S

beers

D’Athenes Lager –•– Greece 7

Cusquena Lager –•– Peru 7

Jasmine IPA –•– Greece 9

Heineken 0% –•– Netherlands 5

soft drinks

Inca Kola 8

Sprite 6

Coca~Cola / Coca~Cola Zero 6

Thomas Henry Ginger Ale 7.5

Three Cents Tonic Water 7.5

Three Cents Ginger Ale 7.5

Three Cents Pink Grapefruit Soda 7.5

Three Cents Soda Water 7.5

Red Bull / Red Bull Sugar-Free 5

Lemonade 9

Iced Tea 9

coffee

Espresso / Double Espresso 7 / 8

Espresso Freddo 8

Cappuccino / Double Cappuccino 8 / 9

Cappuccino Freddo 9

water

Lurisia Still 8
A light mineral water drawn from a
‘healing spring’ in the Italian Alps

Avra Sparkling 6
A moderately carbonated Greek spring water
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Guests with allergies or intolerances should inform a staff member.
Prices are in Euros and include all applicable taxes. Market Inspector Leonidas Drogkaris.




