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 wine 
 

sparkling  125/750ml 

gianni doglia / “la giostra” / moscato d’asti ‘24 / moscato bianco / 5% / piedmont, italy 9/40 

spagnol / prosecco / glera ‘23 / 11% / veneto, italy         8/38 

aphrodite constanti / “microcosmos” pet-nat white / xynisteri ‘24 / 12.5% / paphos, cyprus  39 

karanika / “cuvée spéciale” / xinomavro/assyrtiko ‘22 / 11.5% / amyndeon, greece  41 

leclerc briant / champagne brut / pinot noir/meunier/chardonnay / 12% / epernay, france 99 

deutz / champagne brut rosé / pinot noir/chardonnay / 12% / aÿ-champagne, france  106 

 

 

white  150/750ml 

vouni panayia / “alina” unfiltered / xynisteri ‘22 / 12.5% / paphos, cyprus 7/32 

argiolas / “meri” / vermentino ‘23 /  13.5% / sardinia, Italy                                                                                              8/36 

gómez cruzado / rioja crianza  / viura / tempranillo / garnacha ‘21 / 13% / haro, spain  35 

mylonas / “cuvée vouno” / savatiano ‘20 / 12.5% / attiki, greece 37 

anatolikos / assyrtiko ‘22 / 14% / xanthi, greece                                                                                                    38.5 

sclavos / “vino di sasso” / robola ‘22 / 13% / cephalonia, greece   38.5 

vouni panayia / promara ‘20 / 13.5% / paphos, cyprus    39 

hirsch / “kammern” / grüner veltliner ‘23 / 12% / kamptal, austria                                                                         46 

pasca jolivet  / pouilly fumé/ sauvignon blanc‘23  / 12.5% /  loire valley, france                                                    56 

 

 

 

 

 

 

 

 

 

 

 

 



 
 

 

 

orange/skin contact  150/750ml 

aphrodite constanti / “microcosmos” / xynisteri ‘17 / 12.5% / paphos, cyprus   39 

kristinus / “liquid sunshine” / chardonnay - pinot gris ‘22 / 14% / balaton, hungary 40 

valentina passalacqua  / “orange puglia” / falanghina ‘22 / 11% / puglia, Italy    53(1L) 

 

 

rosé  150/750ml 

xavier /“a la mer rosé”/ cinsault/syrah/mourvèdre ‘23 / 13%/ rhône valley, france 7.5/33 

vouni panayia / “pampela” / mavro/xynisteri ‘21 / 12% / paphos, cyprus 32 

 

red  150/750ml 

vouni panayia / “plakota” / mavro/maratheftiko ‘21 / 13% / paphos, cyprus                                                  7/32 

karanika / xinomavro ‘19/ 13.5% / amyndeon, greece 9/43  

anton bauer / zweigelt ‘20 / 14% / feuersbrunn, austria   34 

san gregorio / primitivo ‘21 / 14.5% /manduris, italy                                                                                                     37 

makarounas / yiannoudi ‘21 / 13% / paphos, cyprus                                                                                           38 

anatolikos / mavroudi / merlot / cabernet sauvignon / 13.5% / xanthi, greece                                                    42.5 

krontiras / “explore” / malbec ‘19 / 13.8% / mendoza, argentina                                                                           44 

pasca jolivet  / attitude / pinot noir‘23  / 12.5% / loire valley, france                                                                      52 

r. lópez de heredia / “viña bosconia” rioja reserva / tempranillo/others ‘10 / 13.5% / haro, spain 68 

vietti / barbera d’alba ‘18 / 14% / piedmont, italy 77.5 

 

 

 

dessert  75ml 

tsiakkas / commandaria / xynisteri ‘20 / 14.5% / limassol, cyprus 8.5  

  


	 

