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Wine produced in Kos island
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WHITE WINES

Vasiliki Parliarou, 750 ml 14.50

By the Glass 5.50

A white dry wine from Roditis grapes with shinny gold-yellow color,
elegant and intense varietal aromas, fresh and pleasant taste.

Prisma, White Dry Wine, 750 ml 14.50

By the Glass 5,50

Varietal Wine, Roditis Moschofilero

Alpha Estate White 33.00
Sauvignon Blanc, 750 ml

Brilliantly, light yellow in color with greenish tints. Strong and lively nose, typical
Sauvignon Blanc, suggesting gooseberry, passion fruits, melon, litchi with a note
of honeysuckle. Round and mellow on the palate, quite fat balanced although,
with plenty of finesse. Crispy and well structured, reminding the nose aromas
with a hint of lime. A richly textured wine with superb length and balance. A
classy wine with long finish and persistent aromas.

Alpha Estate Sauvignon Blanc accompanies perfectly a huge range of “fruit de
mer” dishes, grilled fishes, eastern gastronomy and pastas.

Santo Wines SANTORINI NYKTERI 45.00
Assyrtiko, Athiri, Aidani, 750 ml

Traditionally Assyrtiko and a dash of Aidani and Athiri grapes were pressed the
night after their harvest in order to give the famous Nykteri (stands for staying
up all night) wine.

A clear lemon color of medium intensity. Expressive flowery aromas of jasmine
on the nose, along with citrus and green fruits, such as green apple and pear
on a vanilla background. On the palate it is dry, with crispy-refreshing acidity, in
great balance with the delicate floral and fruity flavors. Just an elegant touch of
oak, contributes to the overall balance. Long and pleasant aftertaste.



Hatziemmanouil Dry (gg 29.00
By the Glass 7.00
Malagouzia, Assyrtiko, 750 ml

Local wine from Kos produced in a family run winery since 1929. This white wine
made from Malagouzia and Assyrtiko varieties offer their sensitive aromas to
your table. A wine with vivid colour and an aroma of citrus, peach and flowers
from the wild. A balance taste and refreshing finish.

It ideally accompanies dishes with fish, white meat and Mediterranean cuisine.

Ktima Akrani 33.00

Malagouzia, 750 ml

Ktima Akrani Malagouzia Reg. Expressions is another excellent label from Tri-
antaphyllopoulou Winery and the island of Kos. Made from 100% Malagouzia,
this label immediately stands out thanks to the experience and know-how of
the people of the winery. After the carefully selected grapes of the variety go
through the distillation process, they are then separated.

Ktima Akrani 30.00

Athiri, Muscat, ardonnay, 750 ml

Pale straw color with greenish hues. Explosively fruity on the nose, with distinc-
tive characters of lime and orange skins. Refreshing acidity on the palate.

Biblia Chora 42.00
Sauvignon Blanc, Assyrtiko, 750 ml

Intense aromas of tropical fruit and grapefruit alternate with notes of lemony
citrus to stimulate the senses. It has a rich, full-bodied and balanced flavour,
with exceptional structure, refreshing acidity and big aromatic finish.

It harmoniously accompanies fried or grilled fish, seafood platters, green salads
with fresh or dried fruit, grilled vegetables and white cheese platters.

Gerovasiliou Estate 41.00
Malagouzia, Assyrtiko, 750ml

One of the most popular white wines in the Greek market. Resulting from the
marriage of two exceptional Greek varieties, Malagouzia, which is distinguished
for its elegant aromaticity, and Assyrtiko, characterized metallicity and explo-
sive acidity. Its “nose” is expressive with alternating impressions

Accompanies seafood, fish, white meat, Mediterranean and Asian cuisine.



ROSE WINES

Vasiliki Parliarou, 750 ml 14.50
By the Glass 550

A rose dry wine from Roditis grapes varieties with shinny rose color,
intense varietal aromas, fresh and pleasant taste.

Prisma, Rose Dry Wine, 750 ml 14.50
By the Glass 5.50 —

PGI Agioritiko Rose

Hatziemmanouil “M 29.00
By the Glass 7.00
Grenache Rouge, 750 ml

From the well-known grape variety Grenache Rouge, comes a rose wine with a
bright pink petal colour and an aroma of wild flowers and red fruits. A balanced
taste with a somewhat shy character.

|deal well with Mediterranean cuisine, pasta and fish cooked in red sauce.
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Mythic River, Estate Gofas 45.00
Agiorgitiko, Syrah, 750 ml

The Mythic River by Constantin Gofas Estate is the only rosé he produces.
With the legendary river Asopos flowing just beside the winery, the name was
easy to pick. Pale pink color with aromas of strawberry and morello cherry. Bal-
anced fruity taste with spicy acidity and velvety aftertaste.

Accompanies a wide range of Mediterranean cuisine.

Domaine Costa Lazaridi 45.00
Merlot, 750 ml

«Those who love the Provence style, will love this amazing wine from Draman»
This comment by top wine writer Simos Georgopoulos.

Exceptionally bright and light colour. Lively nose reminiscent primarily of red
fruit like strawberry and cherry, with a hint of lemon verbena and an almost
imperceptible presence of spices.

Even though its delicate personality urges to enjoy on its own, it can be paired
beautifully with fine cured meats, fish in light red sauce, grilled red mullet, tuna
carpaccio, even stuffed vegetables.

Biblia Chora 42.00
Syrah, 750 ml

It comes from the French Syrah variety, which is cultivated in the coolest
part of the Estate’s vineyard, exclusively for the production of rosé wine.
Its taste is rich and balanced with excellent structure. Its refreshing acidity
combined with its fruity character, give a pleasant aromatic aftertaste.

It accompanies shellfish and shrimp, seafood pastes, olive oil and various
cold cuts.



RED WINES

Vasiliki Parliarou, 750 ml 14.50
By the Glass 5.50

A red dry wine from Merlot and Syrah grapes with deep red color with ripe
cherry tones, intense varietal aromas, rich and full taste.

Prisma, Red Dry Wine, 750 ml 14.00
By the Glass 5.00
PGI Agioritiko

Karidies & 27.00
Syrah, 750 ml

The local “Skevofilax winery” was created in 2010. The source of this idea was
the personal taste and the special love that its creators have for good wine.

Hatziemmanouil (@i”" 33.00
By the Glass 7.00
Cabernet Sauvignon, Syrah, 750 ml

Two cosmopolitan grape varieties Cabernet Sauvignon and Syrah which blend
harmoniously to give a unique wine with a deep ruby colour. An aroma of black
pepper, vanilla, cherry and blackberry marmalade. A balanced taste with a lin-
gering finish.

It harmoniously accompanies red meat and strong flavoured cheese.



Kir-Gianni Paragka 34.00
Merlot, Syrah, Xinomavro, 750 ml

The charming aromas of red forest-fruits and cherry are enhanced with fine
notes of rose petals. The palate shows balance, a round mouthfeel, soft tannins
and a long, aromatic aftertaste. Light and spicy with refreshing acidity and mild
tannins.

Suits well with pasta, vegetarian dishes and barbeque delights.

Papakonstantinou 34.00
Cabernet Sauvignon, Syrah, 750 ml

A local wine from Kos with a special blend of Cabernet Sauvignon and Syrah
varieties. Their love and passion for wine brought this result. This combination
refers aromas of dried fig, plum, tobacco and vanilla. Its acidity is balanced as it
is in full harmony with the rich tannins.

Fits wonderfully with meat, cheese and cold cuts dishes.

Chateau Julia 44.00
Merlot, 750 ml

The cosmopolitan Merlot from the Estate’s vineyards reveals the more robust
side of its character with the solid, deep red colour. Enchanting alternation of
impressions. Redcurrant, cherry jam, mint chocolate and cedar are only some
of the identifiable aromas.. The theoretically high alcohol is balanced by the
acidity and expressed mainly as sweetness and volume. Long finish with notes
of chocolate.

It fits wonderfully with red meats grilled or cooked, roast poultry and soft
crusty cheese plates.

Biblia Chora 45.00
Cabernet Sauvignon, Merlot, 750 ml

The estate red was created from the Cabernet Sauvignon and Merlot varieties.
It has a deep purple colour that is almost blackish-red. Its nose brings out aro-
mas of red fruit (gooseberries) and herbs mingled with notes of vanilla, cedar
and milk chocolate.

Combined with red meats, barbecued meat or oven roasts, rolled pork, sau-
sages, deli meats and soft cheeses.



ORGANIC WINES

Petra Marinou BIO, Dry White e 25.00

Assyrtiko - Sauvignon Blanc, 75 ml

Skin contact for few hours and classic vinification process for white wines, fer-
mentation in stainless steel vats at temperature of 160 - 180 C.

Bright golden- green color with exciting aromas of pear and circus and notes of
rip fruits like mango and melon.

Goes well with fresh sea food, fish on the grill.

Petra Marinou BIO, Dry White “M 26.00

Chardonnay, 750 ml

Cold maceration and fermentation for 3 months in new oak barrels “ sur lies “
Bright golden - green color with rich aromas of tropical fruits an notes of honey
against a vanilla backdrop.

Goes well with grilled oil fish, salmon and white meats

Petra Marinou BIO, Lango Rose 27.00

Syrah, 750 ml

Skin contact for 8-10 hours and fermentation in stainless steel vats at tempera-
tures of 16 - 18 o C. Bright rose color, intense aroma of red fruits and herbals.
Refresing with delicate tannins and full body.

Goes well with vegetables, salads, sea food, pasta.

Petra Marinou BIO, Dry Red “M 27.00

Syrah, 750 ml

Following the cold soak skin contact, vinification proceeds with small extrac-
tions for 4-5 weeks. Aging new French oak barrels for 6-18 months fol- lowed by
bottling and cellar aging for 2-6 months. Deep red color with a com- plex bou-
quet of ripe fruits like berries, plums, and sour cherries, harmoniously blended
with aromas of sweet spices, bitter chocolate and vanilla. Full, rich palate with
sweets notes of vanilla and tobacco, and a truly long aftertaste.

Goes well with grilled and meats, game and aged yellow cheeses.
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DESSERT WINES

Samos Vin Doux 27.00

Muscat from Samos island, 750 ml

It belongs to the category of Vin's de Liqueurs and it's the most popular wine of
Samos. Samos Vin Doux is a sweet wine with light golden colour and the nose
is dominated by apricot jam and ripe melon.

It is served before a meal as an aperitif or in quiet afternoon breaks with fruit,
cheese, nuts. Wine accompanies best light sweets as apple pie, lemon pie or
fruit tarts.

RETSINA

Retinitis Nobilis 25.00

A gentle, modern approach to Retsina. Vinified with great care and respect to
the history of retsina. A refreshing wine balanced perfectly between pine and
grapes, its citrus expression coexisting with its aromatic pine resin on equal
terms.

The label Retinitis Nobilis will accompany any typical Greek snack, waking
beautiful memories of carefree moments of the past.



INTERNATIONAL WINES

WHITE WINES

Villa Antinori Bianco 24.00
Trebiano, Malvasia, Chardonnay from Italy, 750 ml

Straw yellow in colour with greenish highlights. The wine is elegant and delicate
in its aromas, which recall fresh fruit, lemon, oranges, and grapefruit. The fla-
vours are balanced, with good length and a savoury finish and aftertaste.
Enjoy it perfectly with salads.

ROSE WINES

Whispering Angel 52.00
Grenache, Mourvedre, Syrah Chateau d’ Esclans, France, 750 ml

Bright light pink colour. It is fresh with a beautiful aromatic character of mango,
grapefruit and wild flowers. It brings out a fresh fruity aromatic palette remi-
nis- cent of peach and strawberry. A strong acidity with a delicious aftertaste.
It suits well with vegetables, fish, seafood appetizers, risotto, meat and cheese
platters.

Whispering Angel is a rose wine that will impress you.

Miraval 54.00
Cinsault, Grenache, Rolle, Syrah, France, 750 ml

Miraval Rose is the Rolls Royce of Provence not only because behind it are An-
gelina Jolie and Brad Pitt but also because it is a creation of the Perrin family.
Its delicate color and aromas of juicy red fruits make it irresistible. Juicy mouth
with crisp acidity, impressive concentration, and creamy texture.

Miraval Rose loves shellfish and seafood but goes well with salads, too!

RED WINES

Bardolino Classico, Zonin 26.00

Corvina, Rondinella, Molinara, Negrara, 750 ml

The must macerates with the skins for about a week in stainless steel vinifiers
at a controlled temperature of about 28-30° C. Once the traditional fermenta-
tion is completed, the wine undergoes also the malolactic fermentation, in or-
der to lower its total acidity. Finally the wine ages for some months in Slovenian
oak casks of large capacities (60 Hl)

Brilliant and vivid ruby red with purple hues. Very intense with floral and fruity
notes of dried red flowers and cherries. Dry, medium bodied, with light tannins
and a very fresh and fruity aftertaste.

Food combinations: An ideal companion for tasty appetizers, pasta dressed
with tomato sauce, grilled white meats and slightly aged cheeses.



NOET & CHANDOY

SPARKLING WINES

Corte Molino Cuvee Millesimato 22.00
Extra Dry, 750 ml

Bright straw yellow, fine and persistent perlage, fine and pleasant aroma, aro-
matic taste. Pleasantly structured, fresh and aromatic.

Excellent between meals and as an aperitif

Prosecco DOC Rosé Millesimato
Extra Dry, 200 ml 12.00
Extra Dry, 750 ml 32.00

Fresh, balanced and with a charming salmon-pink color, it is perfect to accom-
pany an aperitif as well as dinners in good company.

Bottega Gold, 200 ml 16.00
Bottega Gold, 750 ml 60.00

Bottega has a history of four centuries in the world of wine and grappa. The re-
search for superior quality grapes, from the best Italian production areas, and
the careful work of oenologists create refined wines with a great personality.

CHAMPAGNES

The legendary Moét & Chandon is celebrating 270 years as the world’s most
loved champagne. Not everyone knows this, but the rich flavour and colour of
champagne results from combining three different types of grapes : Pinot Noir,
Pinot Meunier and Chardonnay.

Each grape varietal contributes its own special qualities to the uniquely delec-
table pleasure of Moét & Chandon Champagnes.

Moét Chandon Brut, 200 ml 45.00
Moét Chandon Brut, 750 ml 150.00
Moét Chandon Ice, 750 ml 175.00

Dom Pérignon is vintage champagne only. Each vintage is a creation, singular
and unique, that expresses both the character of the year, and the character
of Dom Pérignon. The opening bouquet is complex and luminous, a mingling
of white flowers, citrus and stone fruit. The overall effect is enhanced by the
freshness of aniseed and crushed mint. The final aromas offered by the wine
are starting to show spicy, woody and roasted notes.

Dom Pérignon, 750 ml 330.00



BEERS

Draught Beer, 300 ml 4.00
Draught Beer, 400 ml 5.00
Mythos, 330 ml 450
Heineken, 330 ml 450
Fix Dark, 330 ml 550
No alcohol beer, 330 ml 4.50
SOFT DRINKS / WATERS

Mineral Water by the glass

Mineral Water, 1 It 250
Sparkling Water, 11t 450
Sparkling Water, 330 ml 3.50
San Pellegrino, 250 ml 5.00
Soft drink by the Glass 4.00
Coca Cola, Light, Zero, 250 ml 4.00
Fanta Orange, Lemon, 250 ml 4.00
Sprite, 250 ml 4.00
Tonic Water, Soda, 250 ml 4.00
JUICES

Orange, Apple, Peach 4.00
ICE TEAS

Lemon Flavour 4.00
Peach Flavour 4.00









