
Wine List 



ñTesseris  Limnes ò 
Kir -Yianni  Estate  

 Clear, dense and lightly gold color. 
In the nose the character of the flower is 
evident where it  is mixed with lemon, 
pineapple and coriander. In the mouth it is 
full and oily, with a beautiful acidity that 
balances the fruity taste of wine.  

60% Chardonnay  
40% Gewurztraminer  

Naoussa  

12,5% 

34ú 

Recommended with:  

Salad boiled vegetables with lemon dressing, 

Spaghetti with sea food, sea bass with eggplant 

puree, fishnight. 



ñThema  ò 
Pavlidis  Estate  

 Light yellow - green color. Complex 
nose beginning with intense fruity aromas 
of exotic fruits and continuing with 
compounding hints of citron and peach. 
Well balanced and richly flavored in mouth 
with pleasing freshness. Clean and fruity 
aftertaste finishing with the characteristic 
crispiness of Assyrtiko. 
 

50% Sauvignon Blanc  
50% Asirtiko  

Drama  

13% 

33ú 

Recommended with:  

Cod fish fillet,  chicken fillet with sauce of cheese, 

Penne with spinach feta cheese and chicken. 



ñMoschofilero  
Boutari  ò 

 Yellow-white color with tints of 
green, a strong varietal aroma of flowers 
and citrus fruit on the nose and palate, 
with white rose and orange blossom 
prevailing. A fresh wine, full and balanced, 
with a long aftertaste. 

100%  Moschofilero  

Mantinia  

11% 

21ú 

Recommended with:  

Salad with fig , Octopus carpaccio,  

Grilled shrimps. 



ñRetsina ò 
Cair   

 Selected vineyards from the area of 
Empona and Agios Isidoros. Bright crystal 
yellow color with vivid aromas of Athiri 
along with excellent quality of pine tree 
resin that give hints of mastic. Ideal for 
accompanying traditional delicacies of the 
Greek as well as Eastern cuisine.  
 
 

100%  Athiri  

Rhodes  

12% 

6,5ú 

Recommended with:  

Traditional salad , 

Pork steak , 

Moussaka. 



ñFoloi  Mercouri ò 
Mercouri  Estate  

 Crystal clear yellow-green color. 
Bright bouquet and specifically defined 
aromas of citrus fruits. Generous fresh 
taste with long aftertaste that it is delayed.  
 

100%  Roditis  

Peloponnese  

12,5%  

23ú 

Recommended with:  

Pizza with ham and mushrooms ,  

Fish fillet sandwich ,  

Grilled vegetable and cheeses skewers . 



ñSelectionsò 
Cair  

 Mountainous vineyards of Empona 
and Kritinia, hill areas of Fanes and Soroni. 
Impressive dry white wine, result of the 
harmonious combination of the Greek 
variety Malagouzia with the international 
variety Sauvignon Blanc of Rhodes. Tasty, 
elegant with fruity aromas of citrus fruits 
and flowers.  

60% Sauvignon Blanc 
40% Malagouzia  

Rhodes  

12% 

28ú 

Recommended with:  

Ringatoni with zucchini, basil pesto and yoghurt ,  

Chicken souvlaki  



ñAȅǾȍȆ 2400ò 
Emery  

  Bright lemon color and vigorous 
aromas of green apple, lemon peel and 
tones of dry cereals and thyme. With high 
acidity, it  reminds of a mature lime and 
gives a sense of freshness in the mouth. In 
the pallet, thyme and basil seem fresher 
and more intense, combined with hints of 
tropical fruits.  

100% Athiri  

Rhodes  

12,5% 

22ú 

Recommended with:  

Zucchini blossoms with shrimps and cracked wheat, 

Salad with tomato anchovy and garlic flavor ,  

Greek pizza. 



ñAlfega ò 
Ktima  Chatzimichali  

 Bright yellow color with greenish 
highlights. Subtle aromas of citrus fruits 
and grapefruit which blend with lemon 
blossom memories. Pleasant, harmonious 
taste with a light aromatic character, fresh 
acidity and delicate aftertaste. 

50% Sauvignon Blanc 
30% Malagouzia    
20%  Robola  

Attica  

13% 

25ú 

Recommended with:  

Fishnight,Tuna spaghetti, Green salad with 

manouri cheese, walnuts and honey. 



ñMalagouzia ò 
Ktima  Gerovasiliou   

 Bright color with an aroma of 
matured fruit such as pear and mango. On 
the palate the rich flavors of lemon peel 
enhance the appealing mouth feel, adding 
a well-balanced finish.  

100% Malagouzia  

Attica  

12,5% 

32ú 

Recommended with:  

Pitta tzatziki, Linguine with bacon and corn, 

Ciabatta with squid. 



ñQueen of Hearts ò 
Domaine Lazaridis   

 Shinny gold color with a gentle nose 
of white-fresh fruits and distinctive aromas 
of spring flowers. Pleasant mouth and 
refreshing aftertaste.  

50% Sauvignon Blanc, 
30% Asirtiko  
20% Ǯuscat  

Macedonia  

12% 

18ú 

Recommended with:  

Grilled vegetables, Salad with seasonal fruits and 

feta cheese, òDolmadakiaó , Spicy pita bread . 



ñThe 3 
Nightingalesò 

         Dry white wine with light and bright 
color. Fresh, clean and fine aroma. With 
lemon and orange tones. Active, young and 
fruity taste, characteristic aftertaste that 
lasts.  

50% Savvatiano   
50% Roditis  

Peloponnese  

12% 

15ú 

Recommended with:  

Salad boiled vegetables with lemon dressing, 

Steamed mussels. 



ñKikones ò 
Kikones  Winery  

A fresh, sincere rose with deep orange 
color and red hues. Fruity aromas of 
strawberries, cherry jam and other summer 
fruits. Strong, fresh red fruit characteristics 
on the palate with oiliness followed by the 
sweetness of the alcohol. Lingering fruity 
aftertaste.  

40% Limnio  
60% Cabernet Sauvignon  

Thrace  

13,5% 

29,5 ú 

Recommended with:  

Pizza Margarita, Ringatoni with zucchini basil 

pesto and yoghurt. 



ñErodios ò 
Ktima  Babatzimopoulos  

 The first characteristic of Erodios is 
its intense rose color that άŦƛƭƭǎέ our glass. 
In the nose the intense rose aroma is sweet 
and exhilarating. In the mouth the wine is 
strong and very refreshing, while the 
aroma is getting sweet and refers to rose 
sweet preserve. Its body is mild and its 
aftertaste is long and aromatic. 

Biological Wine  
100% Xinomavro  

Thessaloniki  

11,5% 

21ú 

Recommended with:  

Penne with eggplant, olives and pine nuts, 

Salad with seasonal fruits and feta cheese,  

Local pita bread with chicken nuggets. 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

ñSimio  Stixis  
Boutari ò 

 

    Unexpected taste characterized by the 
excellent combination of acidity with the 
sweet, fruity aroma. Maturation in stainless 
steel tanks for a couple of months before 
bottling. 

Moschofilero  
Cabernet Sauvignon  

Naoussa  

11,5% 

19,5ú 

Recommended with:  

Salad with fig and chicken, Grilled vegetable and 

cheeses skewers,  

Cold strawberry soup . 



ñEmmetros  Logos ò 
Tsantali  Winery  

         Pale pink (salmon) color. On the nose 
aromas of berries (blueberry) and flowers 
(violet). On the palate dry with flavors of 
strawberry and pomegranate. Refreshing 
acidity lends balance and freshness. 
Aftertaste medium term. 

80% Xinomavro  
20% Syrah  

Macedonia  

12,6% 

38ú 

Recommended with:  

Sea food spaghetti,  

Chicken burger with BBQ sauce. 



ñThe 3 Nightingales ò 
 

                Daintily rosy and luminous color. 
Summertime fruit aromas with intense 
strawberry notes. Subtly robust and 
satisfying palate. An aftertaste with a 
lingering caramel reminder. 
 

100% ǥgiorgitiko  

Peloponnese  

11,5% 

15ú 

Recommended with:  

Penne with 4 greek cheese, 

Green salad with manouri cheese walnuts and 

honey, salad with purple amaranth .  



ñVivlia  Chora ò 
Ktima  Vivlia  Chora   

 

     A deep purple in color, the wine 
matured for about 12 months in new oak 
barrels from France. It has pure and 
complex bouquet of ripe red fruits, 
caramel, cedar, chocolate and some spicy 
notes on the finish. A full and intense flavor 
with a full body, good structure and a high 
tannin content which provides a lasting 
aftertaste and good ageing potential. 

50% Cabernet Sauvignon 
50% Merlot  

Paggeo  

13,5% 

33ú 

Recommended with:  

Kokkinisto with papardelle, 

Slow cooked ossobuco. 



ñKikones ò 

Kikones  Winery  

    Entirely made from the ancient Greek 
grape variety Limnio. Ruby colored with 
purple hues. Taste from plums, sweet 
cherries, cinnamon, clove, coffee, cacao 
and blond tobacco. Full body, soft tannins, 
mellow liquorice with a touch of mint. An 
irresistible lingering elegant finish.  

100% Limnio  

Thrace  

14% 

45ú 

Recommended with:  

Beef sirloin, 

Lamb òkleftikoó . 



ñParagga ò 
Kir -Yianni  Estate  

    Its Fruity character consists of cherry and 
blackberry which typically is a well ripen 
Xinomavro with sweet spices of Syrah and 
the rich body of Merlot in combination 
with the velvet texture and the aftertaste, a 
characteristic of a big harvest that gave us 
excellent wines with a very pleasant 
complexity.  
 

50% Merlot  
25% Xinomavro  
25% Syrah  

Naoussa  

13,6% 

20ú 

Recommended with:  

Cheese donuts, Moussaka, 

Feta cheese with crust of sesame and honey. 



ñGrande Reserve 
Boutari ò 

    A rich wine with a deep red color and 
terracotta tints. The sweet aromas of dried 
fruit, dominated by tomato and fig, blend 
with the aromas of ageing, like cinnamon, 
vanilla, wood and spices. A potent wine, 
with a body characterized by an abundance 
of mature tannins, a result of the long 
ageing process. Lasting aftertaste. 

100% Xinomavro  

Naoussa  

13% 

37ú 

Recommended with:  

Spaghetti with minced meat, 

Seafood saganaki. 



ñArchontiko ò 
Cair  

     Dodecanese Red Dry Wine from 
specially selected grapes from /!LwΩǎ 
estates with a deep red color, aromas of 
plum with sweet spices and vanilla and a 
round balanced taste in the mouth. It has 
been aged in oak barrels and then in the 
bottle for several months.  

Mandilaria  
Cabernet Sauvignon  

Rhodes  

12% 

24ú 

Recommended with:  

Pizza salami, 

Pastrami linguini. 



ñKtima  Mercouri ò 

       A wine of fruity bouquet with fragrant 
overtones of chocolate and caramel, in 
harmony with the cinnamon and vanilla of 
the oak wood. Its taste is structured with 
tannins and the velvety richness of 
Mavrodaphne.  

Refosco  
Mavrodaphne  

Peloponnese  

13% 

35ú 

Recommended with:  

Rack of lamb flavored with rosemary,  

Octopus with onions. 



ñKing of  Heartsò 
DomaineLazaridis  

      Ruby red in color with aromas of red 
berries and hints of sweet spice. Well-
rounded with soft tannins and pleasant 
aftertaste. Will respond to aging for up to 3 
years after harvest. 

50%Cabernet  Sauvignon 
50%Merlot  

Macedonia  

13,5% 

18ú 

Recommended with:  

Greek pizza, 

Bruschetta, 

Beef burger with feta cheese sauce. 



ñRamnista ò 
Kir -Yianni  Estate  

    The nose is characterized by aromas of 
strawberry, vanilla and sweet spices, while 
the palette has volume and tasty wealth, a 
result of the balance between the notes of 
barrel, the pleasant acidity and the fruity 
aftertaste. Ramnista is a Xinomavro with 
soft palate, an expression of a year that 
gave us particularly expressive and 
aromatic wines.  

100% Ƿinomavro  

Naoussa  

14% 

41ú 

Recommended with:  

Slow cooked ossobuco , Lamb òkleftikoó, 

Rack of lamb flavored with rosemary, 

Beef sirloin. 



ñThe 3 
Nightingalesò 

   Deep red cherry color with violet 
highlights. Very pleasant aroma that 
reminds of red fruits, with light tones of 
spices. Full body, fills the mouth giving long 
and pleasant aftertaste.  

50% Agiorgitiko  
50% Syrah  

Peloponnese  

12,5% 

15ú 

Recommended with:  

Tenderloin souvlaki with roasted tomato, 

Chicken fillet with cheese sauce, 

Pork ògyrosó . 



ñSamos Vin Doux ò 

    Vin doux is a wine that retains the 
primary muscat aroma to its fullest and 
beckons you to enjoy it in long relishing 
gulps. Slices of melon with prosciutto has 
have never had a better companion that 
Vin Doux which is just as comfortable with 
a great deal of other dishes or desserts. 

100% Muscat  

Samos  

15% 

750ml 19 ú, 375ml 12 ú 



ñMavrodafni ò 
Achaia Clauss  

     Dark amber color with brown hues. On 
the nose, an intense dark fruit bouquet of 
blackberry and blueberry, followed by 
sweet aromas of dried figs and plums. 
Great body weight, full mid-palate 
balanced by acidity, this wine remains one 
of the flagship wines of Achaia Clauss 
winery. 
 

51%  Mavrodaphne  
49%  Black  Corinthian 
Grape  

Patra  

15% 

750ml 19 ú, 375ml 12 ú 



ñAkakies  ò 
Kir  Yianni  Estate  

      Rose petal color and intense mousse 
are the first signs of a wine that has been 
created to make a celebration out of any 
occasion. The experience is completed by 
the vivid strawberry and cherry aromas, 
typical of Xinomavro, and the pronounced 
acidity that adds nerve and lift, balancing 
with the ǿƛƴŜΩǎ elegant sweetness. 

100% Xinomavro  

Naoussa  

11,5% 

33ú 



ñAsti Martiniò 

         a!w¢LbLΩǎ original sparkling wine. 
Produced from the aromatic Moscato 
Bianco grape grown in the unique climate 
of Asti in the Piemont region. Delicious 
after dinner as a sweet conclusion to the 
evening. 

100% White Muscat  

Asti  

7,5% 

35ú 



ñCair  Brutò 

        Rich, fine bubbles lure their dancing 
aromas of apricot and freshly baked 
brioche, very balanced mouth with the 
right doses of fruit, acidity and alcohol. 

100% Athiri  

Rhodes  

12,5% 

35ú 



ñMumm  
Gordon Rougeò 

    This champagne is sparkling brightly, the 
light of golden yellow with a plethora of 
fine and elegant bubbles. With a burst of 
freshness in the mouth, followed by a 
strong insistence. Complex aromas of fresh 
fruit and caramel perpetuate the intensity 
of the aftertaste. 

Chardonnay  
Pinot Noir  

France  

12,5% 

120ú 


