
Greek White Wines 

Chrysolithos – Ktima Mousson (Chardonnay, Malagouzia) 34€ 

Elegant white fruit and subtle vanilla notes. Round texture with balanced acidity and refined 

finish. Ideal with grilled fish and poultry. 

Mikri Kivotos (Asyrtiko, Malagouzia) 34€ 

Citrus-driven with herbal nuances and crisp minerality. Fresh and vibrant. Perfect with shellfish 

and seafood. 

Thema – Ktima Pavlidis (Asyrtiko, Sauvignon Blanc) 38€ 

Expressive tropical fruit and grapefruit aromas. Lively and refreshing. Pairs beautifully with sushi 

and fine starters. 

Alpha Estate (Sauvignon Blanc) 48€ 

Passion fruit and gooseberry intensity with crisp acidity. Clean and precise. Excellent with goat 

cheese and salads. 

Alpha Estate (Chardonnay) 48€ 

Ripe apple with gentle buttery hints. Full-bodied and harmonious. Ideal with risotto and grilled 

chicken. 

52 Peaks – Navitas Estate (Chardonnay) 48€ 

Fresh citrus and white blossom character. Balanced and elegant. A fine match for baked fish. 

Enstikto – Daskalakis Estate (Moschofilero) 46€ 

Floral aromatics with bright lemon freshness. Light and refreshing. Perfect for Mediterranean 

appetizers. 

AIORA – Moschopolis Estate (Asyrtiko, Xinomavro, Malagouzia) 32€ 

Complex fruit profile with mineral undertones. Structured yet refined. Complements modern 

cuisine. 

Ktima Lazaridi(Malagouzia) 42€ 

Jasmine and ripe peach aromas. Soft and aromatic. Ideal with seafood dishes. 

Kleidi – Michailidis Estate (Malagouzia) 40€ 

Tropical fruit and white flower bouquet. Fresh and elegant. Suits light plates. 

Tomi – Troupis Estate (Moschofilero) 32€ 

Intensely floral with vibrant acidity. Delicate and aromatic. Excellent as an aperitif. 

 



Atma – Thymiopoulos Estate (Malagouzia, Xinomavro) 28€ 

White fruit layered with subtle complexity. Fresh and gastronomic. Pairs with grilled fish. 

Blanc des Coteaux Cuvee Amphora 2023 – Thymiopoulos Estate (Aidani-Asyrtiko-Vidiano-

Malagouzia) 70€ 

Layered citrus and mineral expression. Structured and distinctive. Ideal for refined seafood 

dishes. 

Terre de Zeus – Navitas Estate (Asyrtiko) 45€ 

Pronounced minerality with vibrant lemon notes. Long, crisp finish. Perfect with oysters. 

Arktos – Elevation Vineyards (Sauvignon Blanc 2024) 36€ 

Tropical character with bright acidity. Fresh and polished. Pairs with salads and white meats. 

Avdiros Estate (Pamidi, Chardonnay, Debina) 30€ 

Fruit-forward with a clean finish. Versatile and food-friendly. Suitable for Greek cuisine. 

Glinavos Winery (Debina) 36€ 

Green apple and citrus tones. Crisp and refreshing. Ideal with pies and cheeses. 

Ktima Mousson (Savvatiano) 24€ 

White fruit with subtle herbal notes. Smooth and balanced. Complements traditional mezze. 

F – Foivos Papastratis (Moschato, Asyrtiko) 38€ 

Floral and vibrant with citrus lift. Elegant and balanced. Matches Asian-inspired flavors. 

Chardonnay Fume – Ktima Mousson 48€ 

Smoky nuances with ripe fruit depth. Rich and expressive. Ideal with smoked fish. 

Paralia – Papastratis Winery (Asyrtiko,Moschato) 48€ 

Bright citrus clarity. Fresh and elegant. A natural partner for seafood. 

Retsina of Spata MMXXIII– Euoinos Estate (Oak Barrel Aged Savvatiano) 48€ 

Resinous character with subtle oak influence. Balanced and distinctive. Pairs with Greek mezze. 

Alkar-Messarea Winery (Potamisi) 75€ 

Citrus zest and sea-breeze minerality. Refined and crisp. Perfect with fish. 

Typaldo Charitatos Winery (Moschato Kefallinias) 44€ 

Floral and gently fruity expression. Aromatic and graceful. Suitable for light desserts. 

Kouloura-Karamolegkos Winery (Asyrtiko, Aidani, Athiri) 75€ 

Complex minerality with elegant structure. Gastronomic and expressive. Excellent with fine 

seafood. 

Pyritis Mega Cuvee – Karamolegkos Winery (Asyrtiko) 100€ 

Concentrated and structured with remarkable length. Ideal with lobster. 



Cuvee Palatia – Argyros Estate (Asyrtiko) 85€ 

Mineral-driven and poised. Balanced acidity with finesse. Pairs with raw fish. 

Cuvee Evdemon – Argyros Estate (Asyrtiko) 100€ 

Complex and powerful with persistent finish. Designed for haute cuisine. 

Voreinos – Sylva Estate Daskalakis (Vidiano) 32€ 

Ripe peach with refined texture. Rich yet balanced. Complements poultry dishes. 

Sera – Silva Estate Daskalakis (Plyto, Sauvignon Blanc) 40€ 

Fresh citrus and white fruit aromas. Crisp and clean. Ideal with salads and fish. 

Gentilini Vineyards (Robola) 60€ 

Lemon and green apple with vibrant acidity. Precise and elegant. Perfect with grilled fish. 

 

International White Wines  

Sancerre Comte Lafond Grande Cuvee – Domaine Comte Lafond (Sauvignon Blanc) 115€ 

Elegant and mineral-driven with impressive depth. Ideal with oysters. 

Kendall-Jackson Vintner's Reserve (Sauvignon Blanc) 60€ 

Crisp and vibrant with citrus notes. Perfect with fresh salads. 

Baron de L Pouilly Fume –Domaine De Ladoucette (Sauvignon Blanc) 200€ 

Structured and refined with smoky minerality. Excellent with shellfish. 

Vouvray Classic – Marc Brédif (Chenin Blanc) 48€ 

Balanced with gentle sweetness and freshness. Lovely with spicy cuisine. 

Chablis – Maison Albert Bichot (Chardonnay) 76€ 

Pure and steely with bright acidity. Ideal with white fish. 

Mâcon-Verzé – Domaine Leflaive (Chardonnay) 120€ 

Textured and elegant with fine precision.  

Gavi dei Gavi Gold – La Scolca (Cortese) 100€ 

Refined and expressive with floral lift. Excellent with pasta. 

 



Pouilly-Fuissé – Esprit Leflaive (Chardonnay) 210€ 

Rich yet balanced with subtle oak. Perfect with creamy dishes. 

Bourgogne Blanc – Marquis d'Angerville (Chardonnay) 140€ 

Elegant and focused with clean finish.  

Chassagne-Montrachet – Domaine Paul Pillot (Chardonnay) 250€ 

Complex and structured with finesse. Ideal with lobster. 

Meursault Charmes 1er Cru – Domaine Matrot (Chardonnay) 350€ 

Layered and buttery with long finish.  

Micro-Cosme Blanc – Château de Saint Cosme (Viognier Blend) 36€ 

Aromatic and rounded with Rhône character. Lovely with Mediterranean dishes. 

Rioja Capellanía – Marqués de Murrieta (Viura) 220€ 

Oak-aged and elegant with depth. Perfect with grilled fish. 

Lapis Luna (Chardonnay) 48€ 

Smooth and fruit-forward with gentle oak. Ideal with poultry. 

Wild Rock (Sauvignon Blanc) 38€ 

Zesty and refreshing with tropical notes. Great with fish. 

The Dry Dam – d'Arenberg (Riesling) 40€ 

Bright and citrus-driven with crisp finish. Excellent with Thai cuisine. 

Kaapzicht (Chenin Blanc) 36€ 

Fresh and textured with stone fruit character. Pairs with pasta,seafood,spicy dishes and 

vegetables 

Valdadige – Santa Margherita (pinot grigio) 38€ 

Light and clean with delicate aromatics. Ideal with antipasti. 

Hey French – Pasqua Wines (Garganega, Pinot Blanc, Sauvignon Blanc) 74€ 

Approachable and lively with fresh acidity.  

 



Baroness Nadine – Rupert & Rothschild (Chardonnay)75€ 

Elegant and layered with refined oak. Beautiful with seafood. 

 

GREEK RED WINES 

Pili – Michailidis Estate (Cabernet Sauvignon, Cabernet Franc, Syrah, Merlot) 38€ 

Rich and structured; pairs well with grilled lamb, beef steaks, and aged yellow cheeses. 

Alta Naousa – Thimiopoulos Estate (Xinomavro) 34€ 

Elegant with firm tannins; ideal with roasted meats, duck, and tomato-based dishes. 

Moschopolis 18 (Mavrotragano, Syrah) 58€ 

Spicy and complex excellent slow-cooked beef, and smoky BBQ. 

2919 m – Navitas Estate (Cabernet Sauvignon) 56€ 

Bold and intense pairs with ribeye steak, lamb chops, and hard cheeses. 

Vourvoukelis Estate – (Limnio) 46€ 

Medium-bodied and herbal great with grilled sausages and Mediterranean meze. 

Terra Petra – Thimiopoulos Estate (Xinomavro, Krasato, Stauroto) 46€ 

Balanced and fresh complements braised meats and mushroom dishes. 

Xrysolithos – Mousswn Estate (Merlot) 34€ 

Smooth and fruity ideal with pasta Bolognese and roasted pork. 

Frourio – Papastratis Estate (Vradiano) 56€ 

Vibrant and aromatic pairs nicely with charcuterie and grilled chicken. 

Le Rois de Montagnes – Papargyriou Estate (Cabernet Sauvignon, Mavrodafni) 62€ 

Structured with depth perfect for beef stew and mature cheeses. 

Nemea – Aivalis Estate (Agiorgitiko) 34€ 

Velvety and fruity excellent with lamb, meatballs, and semi-hard cheeses. 

Mademoiselle – Charitatou Estate (Mavrodafni) 40€ 

Silky with sweet spice notes pairs with duck, pork fillet, and spiced dishes. 

Kava Amethystos – Lazaridis Estate (Cabernet Franc) 80€ 

Refined and aromatic ideal with grilled meats and herb-crusted lamb. 

Alpha Estate (Pinot Noir) 58€ 

Light to medium-bodied pairs beautifully with roasted turkey, salmon, and mushrooms. 



Chateau Julia – Lazaridis Estate (Merlot) 48€ 

Round and supple great with pasta, risotto, and roasted red meats. 

Mega Spilaio Cuvée (Mavrodafni, Cabernet Sauvignon, Agiorgitiko) 34€ 

Complex and layered pairs with lamb shank, game, and aged cheeses. 

 

INTERNATIONAL RED WINES 

Zenato Amarone della Valpolicella (corvina-molinara-rondinella) 125€ 

Rich and powerful with depth and structure ideal with braised beef and aged cheeses. 

Catena Zapata (Malbec) 48€ 

Elegant and concentrated with smooth tannins perfect with grilled steak and lamb chops. 

Castello Romitorio (Brunello di Montalcino) 125€ 

Structured and refined with aging potential excellent with roast meats and truffle pasta. 

The Federalist (Cabernet Sauvignon) 60€ 

Bold and fruit-forward with oak influence pairs beautifully with BBQ ribs and hard cheeses. 

Châteauneuf-du-Pape,Chateau de saint cosme (Grenache ,Syrah, Mourvedre, Cinasault)  105€ 

Complex and spicy with Mediterranean character ideal alongside roast lamb and herb dishes. 

Barolo Palas(Nebbiolo)   95€ 

Noble and aromatic with firm structure best enjoyed with game meats and risotto. 

Côtes du Rhône – St Cosme(Syrah) 35€ 

Juicy and expressive with peppery notes great with grilled sausages and hearty stews. 

Brolio Chianti Classico (Sangiovese) 48€ 

Classic and vibrant with bright acidity perfect for tomato-based pasta and pizza. 

Sassicaia – Tenuta San Guido (Cabernet Franc,Cabernet Sauvignon)  520€ 

Iconic and refined with remarkable balance exceptional with beef tenderloin and aged cheeses. 

Margaux du Château Margaux (Cabernet Franc-Cabernet Sauvignon-Merlot-Petit Vendot) 

155€ 

Elegant and silky with fine structure complements duck breast and premium beef cuts. 

Marqués de Murrieta Rioja Reserva (Tempranillo) 75€ 

Smooth and well-integrated with subtle oak ideal with roast pork and Manchego cheese. 

Kaapzicht Kaleidoscope (Cab.Franc-Cab.Sauv.-Cinsault-Malbec-Merlot-Petit Verdot-Shiraz)  

36€ 

Layered and intense with rich character suited to braised meats. 



D'Arenberg The Footbolt(Shiraz)  44€ 

Vibrant and generous with spice notes pairs well with BBQ meats. 

The Mascot (Cab. Franc-Cab.Sauv-Merlot-Petit Vendot) 350€ 

Structured and polished Napa-style red excellent with prime rib and steak. 

BDX Le Jus Rouge (Merlot) 34€ 

Soft and approachable with a round texture enjoyable with roast chicken and pasta. 

 

GREEK ROSÉ WINES 

Thimiopoulos Estate – (Xinomavro) 36€ 

Fresh and lively with crisp character perfect with seafood and meze. 

Mountcloud – Navitas Estate (Grenache) 44€ 

Elegant and aromatic with bright acidity ideal for salads and grilled fish. 

Arktos – Elevation Vineyards (Xinomavro) 38€ 

Balanced and expressive mountain rosé suited to Mediterranean cuisine. 

Scatzoxoiros – Alpha Estate (Xinomavro) 46€ 

Refined and structured with freshness pairs nicely with poultry and pasta. 

A-muse – Mousswn Estate(sauvignon blanc-mouchtaro)  38€ 

Light and aromatic with delicate texture great with light appetizers. 

TOMI – Troupis Estate (Moschofilero) 36€ 

Fragrant and crisp with floral lift excellent alongside seafood and sushi. 

Psithiros – Daskalakis Estate(kotsifali) 36€ 

Soft and fruit-driven with smooth finish enjoyable with grilled vegetables. 

Poem de Nature – Gklinavos Estate (xinomavro-ntempina/Semi-Sparkling) 38€ 

Playful semi-sparkling rosé with refreshing acidity ideal for finger foods. 

 

INTERNATIONAL ROSÉ WINES 

Miraval (Cinsault,Grenache Rouge,Rolle,Syrah)  66€ 

Elegant Provence-style rosé with finesse perfect with seafood and salads. 

Château Minuty 281(Syrah-Ginsault) 125€ 

Crisp and refined with delicate texture ideal with grilled fish. 



Whispering Angel (Cinsault-Grenache-Mourverde-Rolle-Syrah) 62€ 

Fresh and vibrant with smooth finish pairs well with light pasta dishes. 

Ultimate Provence (UP) (Grenache-Rolle-Syrah) 60€ 

Modern and expressive with bright acidity suited to Mediterranean cuisine. 

Moscato Rosa Zellina (Moscato) 34€ 

Aromatic and gently sweet expression delightful with desserts. 

Rock Angel – Château d'Esclans (Grenache-Vermentino) 85€ 

Structured rosé with depth and elegance excellent with shellfish. 

Garrus – Château d'Esclans (Grenache Rouge-Syrah-Vermentino) 300€ 

Prestige rosé with complexity and texture perfect for lobster. 

The Beach by Whispering Angel (Grenache-Cinsault-Syrah) 46€ 

Light and easy-drinking ideal for fresh salads. 

11 Minutes – Pasqua Wines (Corvina-Trebbiano)   58€ 

Delicate and precise Italian rosé great with antipasti. 

Mirabeau Pure Rosé (Grenache-Syrah) 58€ 

Bright and balanced with fresh character suited to seafood platters. 

ROSÉ MAGNUM 

Château Minuty Rosé (Grenache-Cinsault-Syrah) 120€ 

Elegant magnum presentation with crisp finish ideal for light cuisine. 

Oreivatis – Akriotou Estate (Syrah-Cab.Franc) 100€ 

Structured and food-friendly rosé pairs nicely with grilled meats. 

Mikri Kivotos (Moschofilero) 75€ 

Aromatic and refreshing Greek rosé perfect for Greek appetizers. 

Idylle d'Achinos – La Tour Melas (Grenache,Syrah, Agiorgitiko)  90€ 

Refined Mediterranean blend excellent with seafood. 

Gkrirlemis Estate (Limnio) 75€ 

Distinctive and expressive island rosé enjoyable with meze. 

ELYSIAN Grand Rosé – Lafazanis Estate (Syrah)   90€ 

Vibrant and smooth with balanced acidity ideal for light meats. 

 

 



WHITE MAGNUMS 

Domaine Lazaridis (Malagouzia) 85€ 

Aromatic and fresh with elegant body perfect with seafood and salads. 

Alpha Estate (Sauvignon Blanc) 90€ 

Crisp and expressive with vibrant acidity ideal for oysters. 

Alpha Estate (Chardonnay) 90€ 

Rich and balanced with subtle oak pairs beautifully with poultry. 

Dialogos – Dio Ipsi Estate (Kydonitsa, Asyrtiko) 90€ 

Mineral-driven blend with freshness excellent with grilled fish. 

Plagios – Vivlia Chora (Chardonnay) 100€ 

Structured white with depth and finesse suited to seafood pasta. 

Armyra – Skouras Estate (Chardonnay-Malagouzia) 85€ 

Complex and aromatic with rounded texture ideal for white meats. 

 

RED MAGNUMS 

Alpha Estate (Pinot Noir 1.5L & 3L)   125€/250€ 

Elegant and silky with fine structure perfect with duck and salmon. 

Avaton – Gerovasileiou Estate (Limnio, Mavrotragano, Mavroudi) 125€ 

Powerful and layered with aging potential excellent with grilled lamb. 

 

CHAMPAGNES & BUBBLES 

Taittinger Brut 125€ 

Classic and refined Champagne style ideal with oysters. 

Taittinger Rosé 145€ 

Elegant rosé Champagne with finesse perfect for seafood. 

Comtes de Champagne 500€ 

Prestige cuvée with depth and precision excellent with lobster. 

Pierre Gimonnet – Gastronome 130€ 

Mineral-driven Blanc de Blancs style pairs beautifully with shellfish. 



G.H. Martel 85€ 

Fresh and approachable sparkling wine great with canapés. 

Moët & Chandon 115€ 

Iconic and celebratory Champagne ideal for special occasions. 

Dom Pérignon 400€ 

Luxury vintage Champagne with complexity perfect alongside caviar. 

Krug Grande Cuvée 600€ 

Rich and multi-layered prestige blend suited to fine dining. 

Armand de Brignac – Brut Gold   750€ 

Opulent and expressive luxury cuvée excellent with premium dishes. 

Cristal – Louis Roederer  600€ 

Elegant and precise with refined mousse ideal for seafood. 

Ca' del Bosco – Franciacorta 100€ 

Italian sparkling with finesse and balance perfect with antipasti. 

Torresella – Prosecco 35€ 

Light and refreshing Prosecco style ideal as an aperitif. 

Santa Margherita – Prosecco 45€ 

Crisp and lively Italian sparkling great with light bites. 


