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Zavropivia / Santorinian Salad

Topativia Xavtopivns, ayyoUpl, kanapoeuiia, péoko kpeppuddaki, Gudapos, epéakia pivavn, na&ipddi xapounioy,
(péta & CIp(DUC]IIKO enaidonado (Mepiéxer yAoutévn, yanaktokopika)

Santorini cherry tomatoes, cucumber, capers leaves, fresh spring onion, spearmint, fresh oregano, carob rusk,
feta cheese & aromatic olive oil (Contains gluten, dairy)

Zafara 41 / 41 Salad

Baby mesclun, ppdounes, apdybana @iné, tpayava nitdkia, guotikia Aryivns , Wagyu pnpeCaéna, camembert
& orange balsamic dressing (Nepiéxer yAoutévn, yanaktokopikd,Enpods kapnous)

Baby mesclun, strawberry, sliced almonds, crispy pitas, pistachios, Wagyu bresaola,

camembert & orange balsamic dressing (Contains gluten, dairy, nuts)

Kanddi tou knnoupoi / Gardener Basket
Kapbiés papouniod, topdta, ayyolpl, poka, eAiés, mnepid toupai, panavakia, avnbos, ppéoko kpeppidl & kanapn
Lettuce hearts, tomato, cucumber, arugula, olives,pepper pickle, radishes,dill, fresh spring onion & capers

Zaflata Kofokd0i / Zucchini Salad

Taniaténes konokGO1, poddkivo, QIvoKio, Kataikiolo tupi, pévia, aptydano @ifé kal vipéalvyk opévoapou
(Nepiéxer yanaktokopikd, Enpous kapnous)

Zucchini tagliatelle, peach, fennel, goat cheese, mint, almond fillet and maple syrup (Contains dairy, nuts)

Zafdra Mapides ABokdvrto / Prawns Avocado Salad
Baby papouddi, papivapiopéves yapides, afokavto, pico de gallo & dpoaepd dressing avocado (Mepiéxer yaiaktokopikd, kapkivoeidn)
Lettuce hearts, marinated prawns, avocado, pico de gallo & fresh avocado dressing (Contains dairy, shellfish)



T¢atlik1 / Tzatziki
XTpayyloté yiaolptl pe ayyolpl, ok6p6o & GvnBo (Mepiéxer yadaktokopika)
Greek yogurt with cucumber, garlic, dill (Contains dairy)

Tapapocsandta / Tarama Spread
Kpépa neukol tapapd, auyotdpaxo, AGdI HupwOIK@Y & Tpayavés nites (Mepiéxer youtévn)
White tarama cream, bottargo, herb oil & crispy pitas (Contains gluten)

®apa Lavropivns / Santorinian Fava
Me kapapewpéva kpeppddia & tnyavnti kanapn
Caramelized onions & fried capers

Kepredakia tns MNayids Mapivas / Granny’s Marina Meat Balls
Mooxapiolos kal apviaios kipds, nita, ylaolptl pe aoyia 0os, odntoa topdras & AGOI HUPWOIKWY (Mepiéxer yanaktokopikd, yAoutévn, adyia,auyd)
Beef & lamb minced meat, pita bread, yoghurt with soya sauce, tomato sauce & fresh herbs (Contains dairy, gluten, soya sauce, egg)

Xtano6di / Grilled Octopus
Niaoto xtanddi, tanidta ota kdpBouva pe pefwpévn pefubdada
Sundried octopus charcoal grilled & chickpeas

Oaflacoives pelés / Meze by the sea
Mapivapiopévos Oniukds képanos pe tolyapiaotd otapvaykddi, tapapds & confit Aepoviold
Marinated female mullet with sauteed stamnagathi greens & lemon confit

Topatokeptédes Lavropivns / Santorini Tomato Fritters
Mapabdoaoiakn Zaviopivid ouviayn oepPipiopévn pe adntoa yiaouptiold, Sudcopou & AGOI PUPWOIKAOV (Mepiéxer yloutévn, yaiaktokopikd)
Traditional recipe served with yogurt sauce, spearmint & herbs oil (Contains gluten, dairy)

Auyopwilia / Egg Nest
Auyd oe tpayavi ewiid natdtas pe ypafiépa KpAtns & ppeokoTpIPpEVO MINEPI
Eggs in a crispy potato nest with aromatic Cretan graviera cheese & freshly ground pepper

Kafapapi tnyavnté / Fried Calamari
Tnyavnté kanapdpi, spicy payiovéla & AGIY (Mepiéxer youtévn)
Fried kalamari with spicy mayonnaise & lime (Contains gluten)

Greek Gyros Tacos (3pcs) / Greek Tacos (3 pcs)
Xoipivos yipos papivapiopévos, topdta gpéokia, téatdiki, tpayavd chips natdtas & kpeppUo! (Mepiéxer youtévn, yadaktokopika)
Marinated pork gyros, fresh tomato, tzatziki, crispy potato chips & onion (Contains gluten, dairy)

Mayidauiko / Yellow Tail
Ye nikavuikn odntoa Aepoviol, Yntd kouvounidl, couadpl Pe oOyIa 00S (Mepiéxel abyia 00s, GoUOGNI)
Spicy lemon sauce, grilled cauliflower, sesame & soya sauce (Contains soya sauce, sesame)

Tuna Tataki
Tovos, wakame salad, Addi1 tpodgas, wasabi, ninepia Chili, couodpi & 00s yIa0UPTI (Mepiéxer adyia cos, couaapi, yaraktokopika)
Tuna, wakame salad, truffle oil, wasabi, Chili pepper, sesame & yogurt sauce (Contains soya sauce, sesame, dairy)

Zayavdki Baflacoivev / Sea food Saganaki
Tapides, podia, axiBades, péta, topativia & spicy eNaI6AAdO (Mepiéxer kaprivoeidn, paidia, yaaktokopikd)
Shrimp, mussels, clams, feta cheese, cherry tomatoes & spicy olive oil (Contains shellfish, dairy)

Fovos Xéii / Young Eel
Me Aa61 Chili kal @roibes okopdou
With Chili oil & garlic flakes

MouPapidki Tovou / Tuna Giouvarlaki
Opéokos tovos, pHUpwdIKd, ppéoko Kpeppudakl & kpla odntoa auyonéUovou (Mepiéxel auyo)
Fresh minced tuna with herbs, fresh spring onion & cold egg-lemon sauce (contains egg)



MNanapbéies Mavitapiov / Fresh Pappardelle
Opéokia nanapdéna pe payod Gypiwv pavitapi®y, AaGd1 tpoleas & eroides nappelGvas (Nepiéxer yloutévn, yaiaktokopikd, auyo)
With wild mushroom ragu, truffle oil & parmesan flakes (Contains gluten, dairy, egg)

Kp18apoto Mayouna / Beef Cheeks Orzo
Mdyouna pooxapioia alyopayelpepéva, ypapiépa Kpntns & Addi tpolpas (Nepiéxe yloutévn, yaiaktokopik)
Slow-cooked beef cheeks, Cretan graviera cheese & truffle oil (Contains gluten, dairy)

Maotitoio / Pastitsio
NiokI xelponointa, payol pooxapiolou Kipa kai kpépa ypaPiépas (Mepiéxer yloutévn, yaaktokopikd, auys)
Handmade gnocchi, minced beef ragli and gruyere cheese cream (Contains gluten, dairy, egg)

Aiyaionefayitikn / Aegean Sea Pasta
Niykouivi pe @iéto neokavopitaas, Ppeéakos axivos, okopdo, paiviavos & Aad1 BaciAikol (Mepiéxer youtévn, paddxia)
Linguini with monkfish fillet, fresh sea urchin, garlic, parsley & basil il (Contains gluten, shellfish)

Kappnovapa Oafdagoivev / Seafood Carbonara
Paccheri Cupapiko, yapides, pudia, xaPidpl & ykouaviolGAe (Mepiéxer youtévn, kapkivoeidi, paidkia, auyd)
Paccheri pasta, prawns, mussels, caviar & guanciale (Contains gluten, shellfish, egg)

EAfnviki Naota / Greek Pasta
YiouQixtd, topdra, enigs, noAuxpwpes ninepiés, okopdo, pous eétas & AGOI PaciAIKoU (Mepiexer yAoutévn, yadaktokopikd)
Sioufixta pasta, tomato, olives, colorful peppers, garlic, feta cheese mousse & basil oil (Contains gluten, dairy)

Mapyapita / Margarita

Yantoa topdrtas, San Marzano, potoapéna & néoto BaciAikoU (Mepiéxer yioutévn, yadaktokopika)
San Marzano tomato sauce, mozzarella, basil pesto (Contains gluten, dairy)

+ Xapov Ipnépiko / Add Jamén Ibérico

Tpod@a Xapév Ipnépiko / Jamén Ibérico & Truffle Cream
Kpépa tpouas, xapov lunépiko, baby poka & @Roides nappelGvas (Mepiéxer yAoutévn, yaaktokopika)
Truffle cream, Jamon Ibérico, baby arugula & parmesan flakes (Contains gluten, dairy)

Mnakafidpos / Codfish
Liyopayelpepévos pnakanidpos, aaitoa pupwdikwy, taptdp natdapiol, kapidl & apwpatiopévos appos Natdtas (Mepiéxer Enpods kapnods)
Slow-cooked codfish with herb sauce, beetroot tartare, walnuts & aromatic potato foam (Contains nuts)

Kepkupaiké Mnoupbéto / Kerkyraiko bourdeto
Oiféto wapiol, oditoa nanpikas & natdtes tnyavniés (spicy)
Fish fillet with paprika sauce & fresh spicy french fries

Ayiopeitiko Wapi (yia 2 atopa) / Holy Mountain Fish (for 2 people)
Neukd wap1 axvioto pe minepid Chili, Agpdvi, {wpd wapiold, natdta kal topativia
Steamed white fish fillet with Chili, lemon, fish broth, black pepper, potato and cherry tomatoes

Opéoko Wapi1 Hpépas / Fresh Fish of the Day
Avanoya pe tv diabBeoipydtnta, pwtnoe pas...
Depending on availability. Please ask us...

Opéoko Wapi pe (3) tponous / Fresh Fish (3 ways)
YePitoe n kapndtoio h sushi kal iAéto oxdpas pe yapvitoupa enifoyns
Ceviche or carpaccio or sushi and grilled fillet with garnish

lapidées Jumbo / Jumbo Prawns
Xtn oxdpa pe yapvitotpa enifoyns oas A pe (upapikd
Grilled with garnish or served with pasta

Actakos / Lobster
Wntos n pe Qupapikd n pe pi{oto
Grilled or with pasta or with risotto



Peruvian Chicken / MepouPiavo Kotdnouio
Oifetapiopévo pnolu kotdnouno oe nikavukn oditoa topdtas, oandta kanapnokiol & baby natdtes (Nibavov va nepiéxoviar ixvn yioutévns)
Deboned chicken leg in spicy tomato sauce, corn salad & baby potatoes (it might contain gluten)

Kékopas Maotitodda / Rooster pastitsada

Mapadooiakn XwpIATkn ouvtayn pe peiypa HNaxapikav, K6KKIVo kpaai, topdta & xelponointa UPapIKa (Mepiéxer youtévn, auyo)
Traditional Greek recipe with mixed spices, red wine, tomato & homemade pasta (Contains gluten, egg)

Apvi / Lamb

Liyopayeipepévo apvaki, Aouila, xopta Zaviopivns & odftoa GvnBou

Slow cooked lamb, lemon verbena, Santorinian greens & dill sauce

Black Angus Rib Eye
Tuvodeletal Pe Natdtes tnyavniés, apwpatiké foutupo, avBo afatiol & oGAtoa TIKITO0UP! (Mepiéxer yaiaktokopika)
Served with french fries, aromatic butter, fleur de sel & chimichurri sauce (Contains dairy)

Moucakds / Moussaka
Mooxapiolos kipds, pefitdva, natdta, pneoapén & odntoa ané topdTes Xaviopivins (Mepiéxer yaRaktokopika)
Beef minced, eggplant, potato, bechamel sauce & tomato sauce from Santorinian tomatoes (Contains dairy)

Burger 41
Black Angus pnigtéxi, unéikov, cheddar, kapapedwpévo kpeppdi, topdta, nikia 0os & NATATeS TNyavnTés (Mepiéxer youtévn, yadaktokopika)
Black Angus beef burger, bacon, cheddar, caramelized onions, tomato, pickles sauce & french fries (Contains gluten, dairy)

Maiddkia padpou xoipou eleuBépas Pookns / Chops of Free- Range Black Pork
YepBipetar pe natdtes tnyavntés
Served with french fries

Mni@téki npépato / Sheep Burger
Mniptéki npoPato pe natdtes tnyavntés
Served with french fries

Mooxapioio diappaypa / Beef Skirt Steak
Eowtepiké d1dppaypa papivapiopévo oe kpépa paipns tpol@as & faxavikG oxapas (Mepiéxer yloutévn, yafaktokopika)
Marinated in black truffle cream with grilled vegetables (Contains gluten, dairy)

Picanha Black Angus Omaha USA

T-Bone Steak Black Angus Omaha USA
Tomahawk Black Angus Creek Stone USA
Tomahawk Wagyu AUS/AACO 6-7

Rib Eye Wagyu

Kobe Beef Japan

Minepdwn / Pepper Sauce

(Nepiéxer yRoutévn / Contains gluten)
Toipitoodpr / Chimichurri Sauce

Madeira sauce

(Mepiéxer yAoutévn / Contains gluten)

Wnta Aaxavika / Grilled Vegetables
Matdtes Tnyavniés / French Fries
Kafapnoki Ixdpas / Grilled Corn

Xépta / Wild Greens



Mousse 41
AuBevukn Tannikn pous & népnes xafiapiol cokoNGTas (Nepiéxer yadaktokopikd, yloutévn, auys, Enpods kapnots)
Authentic French mousse & chocolate caviar pearls (Contains dairy, gluten, egg, nuts)

Tipapicod / Tiramisu
A@pdto tipapiool KEIK Kal KPEPQ (Mepiéxel yaiaktokopikd, yAoutévn, auyo)
Tiramisu cake & cream (Contains dairy, gluten, egg)

Créme Briilée
Creme Brilée HE ﬂEpOVéXOpIO & mango (Nepiéxer yanaktokopikd, Enpols kapnods)
With lemongrass & mango (Contains dairy, nuts)

MnakilaBds / Baklava
TpCIYCIVd (PUﬂa(] KpOUO[CIS, I'ICIY(JJ[() HﬂGKﬁOBd, CILJL]Y(SCIHO, LPIOIiKI & OIpéﬂI neukns ookondtas (Mepigxer Enpods kapnous, yanaktokopikd, yAoutévn)
Crispy pastry sheet, Baklava ice cream, almond, nuts & white chocolate syrup (Contains nuts, dairy, gluten)

Puloyailo Kapibas / Rice Coconut Pudding (Vegan)
Me pappendda e€wtikmv ppoltwy kal kapapedwpévo Ivookdpudo. Mia e€aipetikn gluten-free kar vegan enifdoyn!
Served with an exotic fruit compote & caramelized coconut scrap. An excellent gluten-free and vegan choice!

Churros

Zeotd kal tpayava nacnafiopéva pe {axapn kavélas, ogpfipovial pe adpupn kapapéia
Kail I'IpGﬁiVG (pOUVtOUKIOfJ (Nepiéxer yanaktokopikd, Enpous kapnous)

Warm and crispy, coated with cinnamon flavoured sugar, served with salted caramel
& hazelnut praline (Contains dairy, nuts)



Edamame
Wakame

Classic rolls (8PCS)

California

Crab meat, avocado, cucumber, red tobiko & mayonnaise

Spicy Tuna

Tuna, fresh onion, cucumber, black sesame seeds, kimchee sauce & sriracha
Smoked Salmon

Smoked salmon, philadelphia cheese & avocado

Shrimp Tempura

Fried shrimp, avocado, sesame seeds, red tobiko & thousand island sauce
Alaska

Salmon, avocado, philadelphia cheese & tobiko

Spicy Salmon

Salmon, avocado, chili powder & sriracha mayonnaise

Chef Delrhodz special rolls

Japorms

Fri:.d shrimp, cucumber, philadelphia cheese, topped with BBQ eel, seared salmon belly, lime mayonnaise & lime zest
Dayapan Rocks

Fried shrimp, avocado, topped with BBQ eel & unagi sauce

Tuna Tataki Roll

Spicy tuna, topped with tuna tataki, tobiko and miso sauce

Kiss Of Fire

Spicy tuna, topped with seared salmon, jalapeno & sriracha sauce

Batangas

Fried soft shell crab, avocado, topped with crab meat & sriracha mayonnaise
Fantasy

Fried shrimp, avocado, topped with boiled shrimp & thousand island sauce
Rainbow

Crab meat, cucumber, avocado, topped with different kinds of fish

Salmon Teriyaki

Crab meat, cucumber, avocado, mayonnaise & crispy onion

Surf & Turf .

Fried shrimp, philadelphia cheese, asparagus, topped with beef & teriyaki truffle sauce

Megumi - Bbq

Eel, boiled shrimp, avocado, topped with philadelphia cheese, dragon fruit & sriracha mayonnaise
Thaiona

Fried shrimp, crabmeat, philadelphia cheese, tobiko, mayonnaise & tamago omelette

Tetch

Hamachi yellowtail, fresh onion, pickled radish, topped with avocado, yellowtail & sriracha mayonnaise
Salmon Tartare

Salmon tempura, avocado, tobiko, topped with salmon tartare

Sunset Sushi Roll

Salmon, avocado, topped with sea bass, radish and yuzu sweet chili sauce

41 Poke Bowl

Bowl of rice, teriyaki sauce, topped with sashimi, salmon, tuna, seabass, mackerel, yellowtail, boiled shrimp,
tamago omelette & salmon caviar

Nigiri / Sashimi (4pcs)

Salmon, tuna, seabass, yellowtail, BBQ eel & mackerel, boiled shrimp

Nigiri Special (7pcs)

Salmon, tuna, seabass, yellowtail, BBQ eel, mackerel & boiled shrimp

Sashimi Special (14pcs)

Salmon, tuna, seabass, yellowtail, BBQ eel, mackerel & boiled shrimp

Hosomaki (6pcs)

Salmon
Tuna
Avocado
Cucumber

41 Sushi Combo (Chef’s Choice)
sh*:%:w/

Sushi Combo For 2 Pax / 44pcs
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Cocktail List

Tropical Strike
Beluga Vodka shaken with a handcrafted tropical fruit cordial infused with rose petals and fresh mint,

lifted with bright lime

Berry Nice
A layered blend of Artesano rum and Bumbu original, elevated with a house raspberry,

thyme and tonka bean cordial, crowned with a velvety mascarpone-raspberry-falernum foam

Verdant Elixir
Blue Beetle Gin infused with ceremonial matcha, paired with a tangy kiwi and basil shrub,

finished with sparkling soda

Holy Smoke
A bold fusion of smoky San Cosme Mezcal and smooth Casco Viejo Reposado tequila, shaken with fresh pineapple

gently cooked with chili peppers, sharpened with fresh lime

Irish Cooler
A refined blend of West Cork Distillers Bourbon Cask Irish Whiskey with fresh melon, crisp cucumber,

brightened with lime and clarified through the milk wash technique for exceptional clarity and silkiness

Hit The Silk
Silky Casco Viejo blanco tequila meets crisp green apple, ripe watermelon and fresh lime,

gently clarified through milk wash for a polished, crystal-clear texture

Rose On Your Nose
Elegant bittersweet Aperol blended with warm, cooked strawberries infused with hibiscus and rosewater,

sparkling with prosecco and soda water

Aegean Fizz
A sparkling blend of elderflower liqueur, lively ginger and vibrant blue spirulina,

topped with prosecco and soda for a luminous finish

PaNOma
A refreshing non - alcoholic twist on the classic Paloma with vibrant yuzu, cooling cucumber,

a touch of salt and agave, crafted with Lyre’s Agave Blanco

Soberoni
A non-alcoholic Negroni crafted using Lyre’ s spirits, capturing the essence of the classic

with a perfectly balanced blend of bitter, sweet and citrus notes



Serving Sizes (ml) :

Wi Li Wine: 150m|
[ Ine List ] Champagne & Sparkling Wine: 125ml
Dessert Wine: 50ml

Non Alcoholic

Divin Origine 0.0% (Sauvignon Blanc) France
Divin Origine 0.0% (Cabernet Franc,Gamay, Pinot Noir) France, Rosé

Freixenet Rosé Demi Sec Spain 0,0%

Orange Gold Gerard Bertrand (Chardonnay, Mauzac, Viogner, Muscadelle) France

Monemvasia Winery(Kydonitsa) Laconia

Alpha Estate (Malagouzia) Macedonia

Anhydrous Winery (Assyrtiko) Santorini

Tselepos Wines (Moschofilero) Mantinia Peloponnese
Ippodromos Lyrarakis Win. (Vidiano) Crete

Gerovassiliou Estate (Malagouzia)Epanomi Chalkidiki
Phenomena Markou Wines (Savvatiano) Attiki

Omen Lalikos Wines (Sauvignon Blanc) Kavala

Gerovassiliou Estate (Viogner) Epanomi Chalkidiki

Kapnias Dom. Hatzimichalis (Chardonnay) Atalanti

Apla Oenops Wines (Malagouzia, Assyrtiko, Vidiano) Drama
Ovilos Biblia Chora Estate (Assyrtiko,Semillon) Kavala

Aspro Votsalo Dourakis Win. Demi sec (Vilana, Moscato Spinas, Malvasia) Crete
Skytali Xatzidakis Winery (Assyrtiko) Santorini

Thalassitis Gaia Estate (Assyrtiko) Santorini

Gavalas Winery (Assyrtiko) Santorini

Terrasea Mikra Thira (Assyrtiko) Santorini

Cuvee Evdemon Argyros Estate (Assyrtiko) Santorini
Laoudia Tselepos Estate (Assyrtiko) Santorini coravin system
Tria Ampelia Oenop P. Sigalas (Assyrtiko) Santorini

Icon Anhydrous Winery (Assyrtiko) Santorini

Irini Santo Wines (Assyrtiko) Santorini

Nychteri Domaine Sigalas (Assyrtiko) Santorini

Nychteri Santo Wines (Assyrtiko) Santorini

Submerged Gaia Estate (Assyrtiko) Santorini

Babydoll Wines (Sauvignon Blanc) New Zealand

Hugel Estate (Riesling) Alsace France

Cotes Salines Dom. Gueguen (Chardonnay) Burgundy France
Dom.Bichot Vaillons Ter cru Chablis (Chardonnay) France
Tyrrells Wines Vat 1(Semillon) Hunter Valley Australia (2017)
Louis Latour Chassagne Montrachet Ter cru Cote de Beaune
(Chardonnay) Bourgogne France

La Clarte de Haut-Brion Pessac Leognan (Sauvignon Blanc, Semillon) Bordeaux France

Magnum (1,51)

Grande Reserve Santo Wines (Assyrtiko) Santorini
Pyritis Karamolegos Winery (Assyrtiko) Santorini
Emphasis Dom. Pavlidis (Chardonnay) Drama M
o ONTTONE
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Rosé Wines

Acquarella Novus Winery (Assyrtiko, Moschofilero, Syrah) Peloponnese
Apla Oenops Wines (Xinomavro, Limniona, Mavroudi) Drama

Variété Lalikos W. Demi sec (Grenache, Moschomavro) Kavala
Hedgehog Alpha Estate (Xinomavro) Florina Macedonia

Granatus Dom Papagiannakos (Cabernet Sauvignon, Agiorgitiko) Attiki
leria Bosinakis Winery (Moschofilero) Mantinia Peloponnese

Euphoria Markou Wines (Syrah, Agiorgitiko, Assyrtiko) Attiki

Grace Anhydrous Winery (Aidani, Mandilaria) Santorini

Aix Provence (41edition) (Cinsault, Grenache, Syrah) France

M Chateau Minuty (Cinsault, Grenache, Syrah) Provence France

0tt Bandol (Cinsault, Grenache, Mourvedre, Syrah) Provence France
Chateau Miraval (Cinsault, Grenache, Rolle, Syrah) Provence France
Garrus Caves desclans (Grenache, Syrah, Mourvedre) Provence France

Magnum (1,51)

Aix Provence (41 Edition) (Cinsault, Grenache, Syrah) France
Chateau Miraval (Cinsault, Grenache, Rolle, Syrah) Provence France Jeroboam (3I)
Aix Provence (Cinsault, Grenache, Syrah) France

Red Wines

Mm Sigalas Estate (Mavrotragano, Mandilaria) Santorini

Alpha Estate (Pinot noir) Florina Macedonia

Limniona Oenops Wines Drama

Kokkino Se Mavro Est. Mitravelas (Agiorgitiko) Nemea

Ovilos Biblia Chora (Cabernet Sauvignon) Kavala

Kokkinomilos Tselepos Estate (Merlot) Peloponnese

Ramnista Ktima Kir-Yianni (Xinomavro) Naoussa

Saint Nicolas Anhydrous Win. (Mandilaria, Mavrotragano) Santorini
Dom Hatzimichalis (Schioppettino, Limnio) Atalanti

Santo Wines (Mavrotragano) Santorini

Montes Alpha (Syrah) Chile

Delheimm (Pinotage) Stellenbosch South Africa

Disobedience kaiken (Cabernet Sauvignon, Malbec, Merlot) Mendoza Argentina
Lamuri Regaleali Win. (Nero Davola) Sicilia Italy

Dom A. Bichot (Pinot noir) Bourgogne France

s & ,
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Chateau Petrus (Merlot)

AOC Pomerol, Bordeaux - France

Chateau Margaux (Cabernet Sauvignon, Merlot, Petit Verdot)
AOC Margaux, Bordeaux - France

Chateau Ducru - Beaucaillou (Cabernet Sauvignon, Merlot)
AOC Saint Julien, Bordeaux - France

Chateau Palmer (Cabernet Sauvignon, Merlot, Petit Verdot)
AOC Margaux, Bordeaux - France

Vinsanto Santo Wines (Santorini)

Samos Anthemis

Omega Estate Alpha (Macedonia)

Sweet Anhydrous Winery (Santorini)
Vinsanto Argyros Estate (Santorini ) "2003"

Sparkling Wines

White

Amalia Brut Tselepos Estate (Moschofilero) Peloponnese
Prosecco Freixenet (Glera) Italy

D'asti Legenda (Moscato) Italy

Santo Wines Brut (Assyrtiko) Santorini

Cordon Negro Cava Freix. (Macabeu, Parellada, Xarel-lo) Spain

Rosé

Akakies Kir-Yianni (Xinomavro) Macedonia

Scaperdas Freres Brut (Xinomavro) Kir-Yianni Macedonia
leria Pet Nat Bosinakis W. (Moschofilero) Peloponnese Mant

Champagnes

White

Laurent Perrier La Cuvée Brut
Laurent Perrier Blanc de Blancs
Moét & Chandon Brut Imperial
Moét & Chandon Ice Imperial
Grand Siecle Laurent Perrier
Dom Perignon Vintage
Pommery Brut Royale

Cristal Louis Roederer

Armand de Brignac Gold Brut

Rosé
Laurent Perrier Cuvée Brut
Moét & Chandon Ice Imperial
Deutz Brut
Alexandra Brut Laurent Perrier
Dom Perignon
Armand de Brignac
Ruinart Brut
Cristal Brut
e R
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[ Drinks & More ]

Juices

Fresh Orange Juice
Fresh Mix Juice
Homemade Lemonade

Aqua Carpatica (natural mineral)

Aqua Carpatica (sparkling)

Aqua Carpatica (small sparkling)
XynoNero Florinas (carbonated naturally)
Fiji (natural mineral)

Voss (natural mineral)

Coffee

Espresso

Espresso Double
Espresso Freddo
Cappuccino
Cappuccino Double
Cappuccino Freddo
Nescafé

Filter Coffee

Hot Tea

Greek Coffee
Greek Coffee Double
Hot/Cold Chocolate
Irish Coffee

Frozen Smoothies

Energy
(peach, carrot)

Superfoods
(strawberry, raspberry, black currant, blueberry)

Kinky Pink
(strawberry, mango, pineapple)

oANTOR/y,
&
THE ULTIMATE EXPERIENCE
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[ Drinks & More ]

Beer

Alfa Draft

Alfa

Milokleftis / Apple Cider

Sol

Erdinger

White Donkey (Santorinian beer)

Amstel Free

Aperitivo

Aperol Spritz
Aperol, Prosecco, soda water

Campari Spritz
Campari, Prosecco, soda water

Sarti Spritz
Sarti Rosa, Prosecco, soda water

Hugo Spritz
Mondoro Elderflower Aperitif, Prosecco, soda water

Crodino
Non Alcoholic Spritz

Regular
Special

Premium
Ultra Premium  Please ask your waiter

Greek Traditional Spirits
Ouzo

Tsipouro

Shots

Classic

Special

Premium

Soft Drinks
Red Bull

Coca Cola Original / Zero
Orangeade / Lemonade / Lemon soda
3Cents Aegean tonic

0Z Artisanal Beverages
(Pink Grapefruit Soda / Yuzu-Cucumber Soda / Ginger beer)

Soda / Tonic water



THE ULTIMATE EXPERIENCE
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