FRAGES

I

Coffee

EANVIKOC 2,50€
AIMAOC EAANVIKOC 3€
Nescafé 3€
Nescafé Frappé 3€
[OMKOG 3,50€
Espresso 2,80€
AIMAOC espresso 3€
Freddo espesso 3,80€
Americano 3,50€
Cappuccino 3,50€
AImAOC cappuccino 4€
Freddo cappuccino 4,20€
Latte 4€

Mochaccino (eotd & kpvo  4,50€

Non Coffee

> oKoNTa 4,50€
JOKOAATA AEUKN 4,50€
>oxoAdaTa Blevoud 5€
Toct (eotd & kpLO 3€
Xopde Amita 2,50€
Quokol xuuol

[MOPTOKAAL 4,50€
Autumn blend 5,50€
(MOPTOKAAL, AKTIVIBIO, pravava, axAadl)

Winter blend 5,50€
(urAo, mopTOKAN, KapPATO, TCVTCER)

Spring blend 6€
(mopTOKAN, LAwKo, unavdva, blueberry)
Summer blend 6€

(mopToKAN, pravava, avavdc, GpPAEocUAa)

Coca-Cola,Light,Zero 250ml 2,60€

Fanta, Blue 250ml 2,50€
Soda, Tonic 250ml 2,00€
2oupwTtr 250ml 3€
Nepd 500ml 0,50€
Nepo 1t 3€

DuTKG yaata: ooyag, Bpwung, kapvda, apuyddiou +0,50€
ZavTiyl, GUTIKN KOEPQ, OlROTT (OOKOAATA, KapapeAa, dpdouia) +0,50€

~
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*KaTePUYHEVES KAl TOOTNYAVIOUEVES

Toot
yaAorrouAa, Tupl
2,60€

Oueleta
artAn (yarortovAa, tUol)
extra UAKa (+0,50€). vroudra, uréikov,
uavirdola, rreid, KOsUUUoL
6,50€

Scrambled eggs
o€ Pl XwOEIATIKO e LUoUC aBOKAVTO,
r0o0coUTO Kal Addt Baoihikou
8,60€

Crogue madame
Tnyavito aByo oe tpayavo Wuwui Michelen
LE TUOI, Caumov & XE00moinTn Uneoauiel

LIOVOTAPSAC
10€

[laoVPTL pe PpoUTa EMOXNC
LE OrIOpOUC chia, aTayovec coKoAdTac,
granola kar oot opevoduUoU
8,60€

Club sandwich
Ce0TO YaMIKO YL, yKoOvTQ, LTEIKOV,
uayiovela, KOTOrrouAo mave, LUapoUA,
vroudra
OLVOSEVETAL e TNYAVITEG country maTaTeq™

12€

Breakfast platter
riepiiauBaver abyd, pancakes, (aurtov,

TUQI, UMEIKoV, Wwul TOL TOOT, oaAdTa
ouvodEUTIKA cepBipovTal BouTtupo, rpaiiva
POULVTOUKIOU, TIAPAGOCIAKY) apUEAGST

17€

~
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LUNCH&DINNIE

OPEKTIKA

KouBep
LE ridota vroudrac, aiiuoo BolTupo okOpooU &
aowUATIKO YaoloTt SUOCLIOU
3€

MrpouokeTa
IO0OCOUTO LIE POKA KAl LIQPUEAGSA TIOPTOKAA
8,90€

Tpayaveg KOOKETEC
ouvoUACLIOC aro KITpa TUPIA, KArVIOTO UITEIKOV Kal
aowUaTIKN caiara
8,60€

Caesar Salad
MTAVAPIOLIEVO KOTOOUAO, UMEIKOV, VToUaTivia,
kpoutov & Caesar dressing
10,50€

Meooyelakr) caidTa
LIE TIAEILIASL XOPOUTTIOU IAONAOICLIEVO LIE OQUITOUKQ,
¢era .0.11 ka Aadt Baoikou
11,40€

Kaprdatolo uooyxou
LE PPETKIa POKA, rapuecava, Layiovela Too0dac &
KOUKOLVAQL
11,650€

Bao buns
LIE TIQVAPIOUEVO KOTOTOUAO, KOKTEIA sauce Kal
oaidra coleslaw
/,’]
pulled pork Lie rikAa ayyouplol Kal KapoTo
LIQOIVOPIOLIEVO O€ barbeque sauce
10€

[AAAIKO KATOKIOIO TUpPL
LE chips ratdrac kar oaAtoa ano oulo Kal M
11,60€

[AQTO TLPIWY & AAAQVTIKWY - 2 ATOPWV
14,50€

~
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KYPICQ2 TIATA

PICOTO pavitaplwv
MTOKINQL QyOIWY LQVITAOIDV, TIATE UaviTaoiov & crumble
and Kaoloue
12€

PETO NaLPAKI
e pICoTo marCaplol Kal arraAr Loug ard KATolkiolo TUel
16,50€

Chicken Burger

Le payiovela Asuoviol, cheddar, vioudra & coleslaw
OLVOSEVETAL LIE MATATEC TNYAVITEG country™

14,650€

100% Black Angus Burger
oe brioche Wwyl, cheddar, uréiov, tTnyavro aByo,

oaAara, kKapauerwuEva Koeuuooia & payiovela Tooupac
OLVOOEVETAL LIE MATATEC TNYAVITEG country™

15,60€

Wapovedpl praroTiva
TUAYLIEVO LIE LITTEIKOV
oVVOSEVETAl LUE TTOUPE oeAvopllac, baby KapoTa, mooe
axAadl & oairoa demi glace
17,60€

TAANATEAEC E LOOXAPIOIC OKAAOTTIVIOL
LQVITAOIQ TOPTOUNEAD O¢ eAagppid odAtoa kpaoioU
18,60€

extra erAoyEC OUVOOEUTIKWY (+4€): TIOUPEC YAUKOTIATATAC,
TNYOVITEC TIATATEC™, PNTA AQXAVIKA

Kpgara kornc:
Ribey 250gr 33-35€
T-bone 500gr 28€
Entrecote 250gr 28€

(ovvodevovtal e oaAToa rmePIoy, KanvioTr Layiovela, KarvioTo aAdtt &
XOVTPO aAdr)

LUNCH&DINNIE

~

EST 2022

MARBELLA

GASTRO BAR

*KaTePuyUEVES Kal TIDOTNYQVIOUEVES



[AYKA

[MNaywTd
erdoyr) ano. cokoAdra, Bavilia, ppdovia
extra VAKA (+0,50%); cavtyl, TOWLEVO UTTIOKOTO, Olo0TT
2,50€ (n urdAa)

>Paipa COKOAATAC e POULL
araAr) LouC OOKOMTAC LE UPEC ASUKIC KOELAC Kal
UIOKOTO 0reo
o€

Cheesecake
LIOUC TUPIOU O€ KEAUOC ASUKINC coKoAdTac, oavtyl
AeUKNC cokoAarac & confit arnd GoolTa ermoxnc
o€

Tiramisu
LIE KOEUA UIAOKAOTIOVE, E0TIVEDO,
MTAoTIAAICLUEVO LIE KAKAO
o€

[NavakoTa
sponge cake, poUTA EMOXNC Kal KOUAl aro
¢ppolta
o€

DESSERTS

2TO payeipeua XpNOoOTOIOUUE MAPBEVO EAQIOACO0 KAl OTO TNyAvioua NAIEAQIO.
MNopaKaAOLUE EVNUEOWOTE TO TIDOOWTTIKO TNG ETTXEIPNONG YIC TUXOV OAAEQYIEC N
Suoaveteg oL UMopPel va EXETE.
Ol TEC TePAapBAVOLY OAEC TIC VOUILEC ETTBAOUVOELC.

O KATANAAQTHZ AEN EXEI YTIOXPEQZH NA MAHPQZEI EAN AEN NABEI TO
NOMIMO TMAPAZTATIKO 2TOXEIO (ANOAEIZH-TIMOACTIO)

Ayopavoukog unebuvoc: Baolhng Mnaiiou

wifi: marbella2?2 / kwokdc: marbella2?2

~
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FRAGES

I

Coffee

Greek 2,50€
Greek double 3€
Nescafé 3€
Nescafé Frappé 3€
French 3,00€
Espresso 2,80€
Double espresso 3€
Freddo espesso 3,80€
Americano 3,00€
Cappuccino 3,50€
Double cappuccino 4€
Freddo cappuccino 4,20€
Latte 4€
Mochaccino hot & cold 4,50€
Non Coffee

Chocolate hot or cold 4,50€
White chocolate 4,50€
Hot chocolate with whipped creme  5€
Tea hot or cold 3€
Amita 2,50€

Fresh juices

Orange 4,50€
Autumn blend 5,50€
(orange, kiwi, banana, pear)

Winter blend 5,50€
(apple, orange, carrot, ginger)

Spring blend 6€
(orange, mango, banana, blueberry)

Summer blend 6€

(orange, banana, strawberry, pineapple)

Coca-Cola,Light,Zero 250ml

Fanta, Blue 250ml

Soda, Soda Grapefruit, Tonic 250m!
Souroti 250m

Bottled water 500ml

Bottled water 1t

Non-dairy milks: soy, oat, coconut, almond +0,50
Whipped cream, vegan cream, syrup (chocolate, caramel, strawberry) +0,50€

~
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2,50€
2,50€
2,50€
3€
0,50€
3€



= frozen and pre-fried

Toast
turkey & cheese
2,50€

Omelette
simple (turkey & cheese))
extra ingredients (+0,50€). tomato, bacon,
mushrooms, pepper, onion
6,50€

Scrambled eggs
on greek bread with avocado mousse,
prosciutto and basil oil
8,60€

Crogue madame
fried egg on crispy Michelen bread with
ham, cheese & handmade mustard
bechamel
10€

Yoghurt with seasonal fruits
with chia seeds, chocolate drops, granola
& maple syrup
8,60€

Club sandwich
hot french bread with gouda, bacon,

breaded chicken, lettuce & tomato
served with country fries**

12€

Breakfast platter
eggs, pancakes, ham, cheese, bacon,
toast bread & salad
served with butter, hazelnut praline & traditional jam

17€

~
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LUNCH&DINNIE

APPETIZERS

Couvert
with tomato paste, salted garlic butter & aromatic
mint yogurt
3€

Bruschetta
prosciutto with arugula and orange jam
8,90€

Crispy croquettes
combination of yellow cheeses, smoked bacon and
aromatic salad
8,50€

Caesar Salad
breaded chicken, bacon, cherry tomatoes, croutons
& Caesar dressing
10,50€

Mediterranean Salad
with carob rusk marinated with sambuka, feta pop &
basil oil
11,40€

Veal Carpaccio
with fresh arugula, parmesan, truffle mayonnaise &
pine nuts
11,50€

Bao buns
with breaded chicken, cocktail sauce and coleslaw
salad
or
pulled pork with picked cucumber and carrot
marrinated in barbeque sauce
10€

French Goat Cheese
with potato chips & ouzo with honey sauce
11,60€

Cheese & charcuterie - 2 people
14,50€

~

MARBLELLA

GASTRO BAR



LUNCH&DINNIE

= frozen and pre-fried

MAIN DISHES

Mushroom Risotto
variaty of wild mushrooms, mushroom pate & cashew
crumble
12€

Sea Bass Fillet
with beetroot risotto & soft goat cheese mousse
16,50€

Chicken Burger

with lemon mayonnaise, cheddar, tomato & coleslaw
served with country fries™*

14,650€

100% Black Angus Burger
brioche bread, cheddar, bacon, fried eqg, salad,

caramelized onions & truffle mayonnaise
served with country fries™*

15,60€

Tenderloin Balotina
rolled-up with bacon
served with celeriac puree, baby carrots, poached pear &
demi glace sauce
17,60€

Tagliatelle with Veal Scallopini
portobello mushrooms in light wine sauce
18,50€

extra serving options (+4€); sweet potato puree, french
fries™, griled vegetables

Veal Cuts:

Ribey 250gr 33-35€
T-bone 500gr 28€
Entrecote 250gr 28€

(served with pepper sauce, smoked mayonnaise, smoked salt & coarse
salt)

~
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DESSERTS

DESSERTS

lce cream

choice of: chocolate, vanilla, strawberry
extra ingredients (+€0.50). whipped cream, grated biscuit, syrup
€2.50 (the ball)

Chocolate ball with rum
smooth chocolate mousse with textures of white
cream and oreo cookie
9€

Cheesecake
cheese mousse in a white chocolate shell, white
chocolate whipped cream & seasonal fruit confit
o€

Tiramisu
with mascarpone cream, espresso, sprinkled with
cocoa
o€

Panna cotta
sponge cake, seasonal fruit and fruit coulis
o€

We use virgin olive ail for cooking and sunflower ail for frying.

Please inform the business staff of any allergies or intolerances you may have.

Prices include all statutory charges.

THE CONSUMER IS NOT OBLIGATED TO PAY IF THEY DO NOT RECEIVE THE

LEGAL DOCUMENT (RECEPTION-INVOICE)

Marketing manager: Vassilis Baliou

wifi: marbella22 /  password: marbella22

~
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LIQUERS&OTHERS
Frangelico

Campari

Grappa

Baileys

Aperol

Quzo Plomari
Tsipouro Tsilili
Martini Bianco
Meartini Rosoo
Drambuie

Southern Comfort
Sambuca Blanco
Sambuca Black
Jagermaister
Cointreau
Disaronno Amaretto
Grand Marnier
Skinos Mastiha
Malibu

8€
8€
8€

8€
6€

8€
8€

8€
8€

8€
8€

8€
8€
8€
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CLASSICS

Daquiri (Frozen)
white rum, lime juice
(strawberry or mango or passion fruit puree)
o€

Moajito (Frozen)
white rum, lime juice, soda, brown sugar
(strawberry or mango or passion fruit puree)
10€

Pina Colada
white rum, Malibu, pineapple juice
o€

Margarita (Frozen)
classic (white tequila, triple sec, lime juice, sall)
strawberry (white tequila, strawberry puree, sugar)
o€

Porn Star
vodka, vanilla syrup, passion fruit liqueur & puree,
lime juice
10€

Negroni
Campari, gin, rosso vermouth
o€

Paloma
white tequila, lime juice, grapefruit soda
8€

Espresso Martini
vodka, Khalua, espresso & coffee beans
10€

Pink Lady
vodka or gin, grenadine & lemon
9€

Zombie
white, black & aged rum, cointreu, brandly,
grenadine & pineapple, orange and lime juices
14€

Cosmopoalitan
vodka, triple sec, cranberry & lime juice
9€

Old-Fashioned
whiskey, sugar syrup & drops of Angostura bitters
10€

Mai Tai
white and aged rum, orange liqueur, bitter almond &
lime juice
12€

Bloody Mary
vodka, tomato juice, Worcestershire sauce, tabasco
& black pepper
10€

Disarono sour
Disarono & fresh lemon
o€



MOCTAILS 7€

Passion Kiss
passion fruit puree, lime juice, sprite

Virgin Daquiri
fresh strawberries, lime juice, sprite
or soda

Virgin Mojito

sugar syrup, soda, mint, lime juice

SPRITZ 9€

Aperol Spritz

Aperol, Prosecco, soda

Marbella Spritz

peach liqueur, Prosecco, soda

Campari Spritz

Campari, Prosecco, soda

Blue Lagoon Spritz
vodka, blue curacao, Prosecco, sprite

BEERS

Kaiser Barrel
small glass / large glass
4,50€ / 6€

Carlsberg Barrel
small glass / large glass
4€ / 4,50€

VODKA
Serkova
Stolichnaya
Absolut
Absolut vanilla
Beluga

Ciroc

Crystal Head
Grey Goose
Belvedere

GIN

Gordon's

Beefeater

Bombay

Tanqueray
Tanqueray Rangepur Lime
Tanqueray No10
Hendrick's

Hayman's of London
Bloom

Citadelle

Monkey 47

Gin Mare

Etsu

RUM
Bacardi
Captain Morgan

Havana Club Dark 7 Year Old

Artesano Dark Aged
Clement Blanco
Sailor Jerry Spiced
Plantation Original
Plantation Pineapple
Plantation Anniversario
Plantation XO

Ron Zacapa XO
Diplomatico

Doorly's

Barcelo Imperial

8€

8€

8€
12€
10€
14€
10€
10€

8€

o€

o€
10€
10€
10€
10€
12€

o€
14€
14€
14€

8€
8€
9€
9€
9€
9€
9€
12€
12€
16€
20€
14€
14€
12€

TEQUILA
JosekQuervokReposado
JosekQuervokBlanco
JosekQuervokTraditional
DonkJuliokBlanco
DonkJuliokReposado
CorraleokBlanco

WHISKEY

Dewar's

Famous Grouse

Haig

Jameson

Johnnie Walker Red Label
Johnnie Walker Black Label
Johnnie Walker Gold Label
Johnnie Walker Blue Label
Teeling

Four Roses Bourbon
Bulleit 95 Rye

Bulleit Bourbon

Nikka From the Barrel
Chivas

Dimble

Cardhu

Caol lla 12 Years
Canadian Club

The Arran Malt

Talisker

Glendfiddich

Port Askaig Islay

Jack Daniel's

Jack Daniel's Honey
Ardbeg

Dalwhinnie

Yamazakura

Kilchoman

Lagavulin 16 Years
Glenfarclas

COGNAC
Metaxa 3*
Metaxa 5*
Metaxa 12*
Courvoisieur

8€

9€
10€
12€
10€

8€
8€
8€
8€

9€
14€
20€
12€

8€

9€
10€
14€
12€
12€
12€
14€

9€
10€
12€
16€
14€

9€

9€
14€
16€
16€
16€
16€
16€

6€
8€
10€
14€



LIQUERS&OTHERS
Frangelico

Campari

Grappa

Baileys

Aperol

Qoo Mhwudpt
Tofrovpo ToAl
Martini Bianco
Meartini Rosoo
Drambuie

Southern Comfort
Sambuca Blanco
Sambuca Black
Jagermaister
Cointreau
Disaronno Amaretto
Grand Marnier
Skinos Mastiha
Malibu

8€
8€
8€

8€
6€

8€
8€

8€
8€

8€
8€

8€
8€
8€
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CLASSICS

Daquiri (Frozen)
AEUKO po0ul, XuLoc lime
(rTOUPEC arto ppdouAa N LAvy<o ) passion fruit)
9€

Moajito (Frozen)
ASUKO polu, xuuoc lime, coda, kaotavr) (Axaon
(rToVPEC aro ppdouAa N LAvy<o r passion fruit)
10€

Pina Colada
AeUKO pouu, Malibu, xuuoc avavd
9€

Margarita (Frozen)
classic (Aeukr) TexiAq, triple sec, xuuoc lime, aAdm)
Strawberry (AsUKr TexiAa, TTOUREC podovAa, (axaorn)
o€

Porn Star
Botka, apdrt Baviliac, AKep & moUpEC passion frult,
XUUOC lime
10€

Negroni
Campari, TQv, rosso vermouth
9€

Paloma
AEUKT) TekiAa, xuuoc lime, ooda grapefruit
8€

Espresso Martini
Botka, Khalua, espresso kal KOKKOUC Kape
10€

Pink Lady
Botka n tQv, ypevadlvn & Asuovi
9€

Zombie
AEUKO, avpo & naiauuevo pouul, cointreu, brandly,
yoevaolvn & xouol ard avava, mopToKAM Kat Adiu
14€

Cosmopoalitan
BOTKQ, triple sec, xuuoc koavurneot & Ay
9€

Old-Fashioned
oUviok1, oot (axapnc & arayovec Angostura bitters
10€

Mai Tai
ASUKO Kal TaAQuuuevo 000U, AKED mMOOTOKAAIOU,
TIKOAUIOYOaA0 & XULIOC Adiu
12€

Bloody Mary
BOTKa, xuuoc Toudrac, Worcestershire sauce,
TQUITAOKO & AUPO TIIEQL
10€

Disarono sour
Disarono & ppeoko Aguovi
9€



MOCTAILS 7€

Passion Kiss

MTOUPEC arto passion fruit, xuuoc lime, sprite

Virgin Daquiri
DOETKEC PPACUAEC, XUUOC lime, sprite
n ooéa

Virgin Mojito

oot {axapnc, aoda, SUOCLIOC, XULIOC lime

SPRITZ 9€

Aperol Spritz
Aperol, Prosecco, ooda

Marbella Spritz
AKED POOAKIVO, Prosecco, ooda

Campari Spritz
Campari, Prosecco, coda

Blue Lagoon Spritz
Botka, blue curacao, Prosecco, sprite

MITYPE2

Bape Kaiser
LIKOO TTOTrP!L/ YA TTOTHOI
4,50€ / 6€

Bapeh Carlsberg
LIKOO TToTrP!L/ LIeYAAO TTOTHOI
4€ / 4,60€

VODKA
Serkova
Stolichnaya
Absolut
Absolut vanilla
Beluga

Ciroc

Crystal Head
Grey Goose
Belvedere

GIN

Gordon's

Beefeater

Bombay

Tanqueray
Tanqueray Rangepur Lime
Tanqueray No10
Hendrick's

Hayman's of London
Bloom

Citadelle

Monkey 47

Gin Mare

Etsu

RUM
Bacardi
Captain Morgan

Havana Club Dark 7 Year Old

Artesano Dark Aged
Clement Blanco
Sailor Jerry Spiced
Plantation Original
Plantation Pineapple
Plantation Anniversario
Plantation XO

Ron Zacapa XO
Diplomatico

Doorly's

Barcelo Imperial

8€

8€

8€
12€
10€
14€
10€
10€

8€

o€

o€
10€
10€
10€
10€
12€

o€
14€
14€
14€

8€
8€
9€
9€
9€
9€
9€
12€
12€
16€
20€
14€
14€
12€

TEQUILA
JosekQuervokReposado
JosekQuervokBlanco
JosekQuervokTraditional
DonkJuliokBlanco
DonkJuliokReposado
CorraleokBlanco

WHISKEY

Dewar's

Famous Grouse

Haig

Jameson

Johnnie Walker Red Label
Johnnie Walker Black Label
Johnnie Walker Gold Label
Johnnie Walker Blue Label
Teeling

Four Roses Bourbon
Bulleit 95 Rye

Bulleit Bourbon

Nikka From the Barrel
Chivas

Dimble

Cardhu

Caol lla 12 Years
Canadian Club

The Arran Malt

Talisker

Glendfiddich

Port Askaig Islay

Jack Daniel's

Jack Daniel's Honey
Ardbeg

Dalwhinnie

Yamazakura

Kilchoman

Lagavulin 16 Years
Glenfarclas

COGNAC
Metaxa 3*
Metaxa 5*
Metaxa 12*
Courvoisieur

8€

9€
10€
12€
10€

8€
8€
8€
8€

9€
14€
20€
12€

8€

9€
10€
14€
12€
12€
12€
14€

9€
10€
12€
16€
14€

9€

9€
14€
16€
16€
16€
16€
16€

6€
8€
10€
14€



WINE LIST

NEYKA
WHITE

bottle/ glass

Allegro
Grampsas Winery P.G.I. Zakynthos 85% - Skiadopoulo - 15% Moschatella

‘Bvag eviunwolokdg cuvduaopdg and eomepldoeldr) ppouTd, AouAoudia, axAGd! Kal mEACVO UiAO

A striking combination of citrus fruits, flowers, pear and green apple

24€ / 5€

Monarch
Hetero Wines P.G.I. Phiotida 100% Sauvignon blanc

Aopuara and eonepiboeidr} Kal modoiva GpouTa, VOTEC araoayyiol Kal TiieIdc
Aromas of citrus fruits and green fruits, notes of asparagus and pepper

32€

Oinocence
Grampsas Winery - PG.I. Zakynthos - Semi Sweet - 100% Augoustiatis

Dpoutwdne aiobnon Kal ppeokada, apwuara and orciboedr], POSAKIVO,
MOPTOKAA KQl KOKKIVA ppoUTa
Fresh and fruity with aromas of citrus blossoms, peach, orange and red fruits

26€/6€

Feggites

Oenogenesis Estate - Region Kavala - 50% Assyrtiko 50% Sauvignon Blanc
ADWLATA TEOTIKWY GEOUTWY, YKOEIMPOOUT evardooovTal Le VOTEC 0TEQIGOSIOWY
Tropical fruits and grapefruit alternate with notes of citrus

34€

Malagusia
Batistas wines / Dry / PG I Attiki - 100% Malagousia

Apwpia rou BuuiCel eEwTIKA GpoUTa, I00PPOMNUEVOC KAl OTOOYYUAOC OUPQVIOKOG
Le Aovrouddrn ertiysuon
Aroma reminiscent of exotic fruit, balanced and round palate with floral aftertaste

20€

Novita
Grampsas Winery P.G.I. ZaKynthos - 100% Goustolidi

Evrova apwuara aro avBog Asuioviol, E0TiERIS0EION, TEQYAUOVTO, JIOCXOAELOVO KAl YIAoeLl
Intense Aromas of lemon blossom, citrus fruits, bergamont, lime and jasmine

28€/ 7€

\
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WINE LIST

Chateau Julia
Domaine Lazaridi - P.G.I Epanomi - Chardonnay 100%

Bright yellow-gold with a rich mouthfeel, honeyed texture and citrusy scents on a background of
smoke and dried nuts. It has a full, rich, complex taste and can be aged for several more years due
to its strength and character.

/\QUIEPO KITPIVO-XoUOO e TAoUoia aiobnon OTo OTOUQ, LUEAWUEVR UPI] KAl QoUUATA ECTIEIO0EIBWY.
o€ QOVTO Karvou Kal ENpwv Kaprwv. Exel uia yeudrn, mAodoia, moAUriAoKn yeuaorn Kal Uropel va
WOIWACEL Yia QOKETA aKOLIN xEovia ASyw TNG SUVALING Kal TOU XAOAKTHPA TOU.

36€

Pt Grigio delle Venezie DOC
Delle Venezie - 100% Pinot Grigio

Eva euxdoioTo, I000POMNILIEVO, QPLIOVIKO Kal pROUTWOEC KOadl LiE AouAoudia
Kal voTeC axAadiol Kai Bepikokou
A pleasant, balanced, harmonious and fruity wine with flowers and notes of pear and apricot

22€

PO/ZE
ROSE

bottle/ glass

The Sun Rose
Grampsas Winery - PG.I. Zakynthos - 100% Augoustiatis

Intense And fresh on the nose with aromas of roses, strawberry, raspberry,
cherry, candy, brioche and flowers
Evrova kal ppgoka apwuara tolavtapuiiou, goaouiac, Batduoupou,
KepaoioU, kKapaueAac, (UunG Kal AouAoudiov

32€/ 7€

Monopati
Douros Winery / Dry / P.G.I Peloponnese / Moschofilero

Kuplapxec vOTeC anod wola meTPOKENATA Kal POAOUAEC
Dominant notes of ripe stone cherries and strawberries

25€

Oinocence
Grampsas Winery - PG.I. Zakynthos - Semi Sweet - 100% Augoustiatis
Gpoutwdne aiobnon kai ppeokada otnv LOTn, apwWUIATa and eorePIBOEON,
008AKIVO, TTOPTOKAA KQl KOKKIVA (ppoUTa
Fresh and fruity nose with aromas of citrus blossoms, peach, orange and red fruits

26€ / 6€
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Philio Klima
Aureddvecg lNatoa P.G.I Tyrmavos - 100% Mooxdato AuBolpyou

Evrova apwuara AouAoudidv Kal BoaolEViy KOKKIVWY Kal ASUKWY GpoUTwV
(axAddia, ppcora eanepIdOEIdn, KOKKIVA LIoUOA)
Intense aromas of flowers and red and white boiled fruits
(pears, fresh citrus and red berries)

30€

Grampsas Grand Rose
Grampsas Winery - PG.| Zakynthos - 90% Augoustiatis 10% Robola

2OVEETN LUPWAIA [UE pUWLIATA LAWK Kal axAadidv. [TAoUCIO Kal YeUATO KOAdT, I000QOMNUEVO LS
arah ofutnta n oroia divel T 6E0nN NS O€ eLYEVEC PIVIDIUA LE GPWLIA AEUKWV AOUAOUSI)V Ot
xauouna, axAadia, avavd Kat e Tic Taviveg va Eexwpilouv
Complex scent with mango and pear aromas. A rich and full wine, balanced with soft acidity which
gives a noble finish with aromas of white flowers such as chamomile, pear, pineapple and tannins
that stand out

39€/10€

Pt Grigio
100% Pinot Grigio

Eva euxdoioTo, I000PO0MNLIEVO, QPLIOVIKO Kal ROUTWAOES KOAdl LiE AouAoudia
Kal voTeg axradioU Kat BEpikokou
A pleasant, balanced, harmonious and fruity wine with flowers and notes of pear and apricot

24€

KOKKINA
RED

bottle/ glass

Allegro
Grampsas Winery - PG.| Zakynthos - 100% Fresh Augoustiatis

To Allegro nieplypagetar we eva Sp00I0TIKO KOKKIVO LE XQUNAEC Tavives kai EvTovn o&uTnTa.
Ta Couuegpd apwuara GpolTwy Gpdouiac Kar BatduouoU Eival TO XAPAKTNOIOTIKO YWWPICUA QUTWV
TWV KEAoIV
Allegro is described as a refreshing red with low tannins and bright acidity. Juicy strawberry and
raspberry fruit aromas are the hallmark of these wines

20€/6€

Grampsas Grand Rose
Grampsas Winery - PG.I Zakynthos - 90% Augoustiatis 10% Robola

2OVEeTn LupWAIA e apuWaTa LAvKo Kal axAadidv. [MAoUCIO Kal YeUdTO KoAol, I00PQOMNUEVO LIE
arah o&utnta n orola divel T 6EcN NS O€ eUYEVEC PIVpIoUA LIE GPWLIA AEUKWV AOUAOUAIDYV Ot
xauouna, axAadia, avavd kat e Tic Taviveg va Eexwpilouv
Complex scent with mango and pear aromas. A rich and full wine, balanced with soft acidiity which
gives a noble finish with aromas of white flowers such as chamomile, pear, pineapple and tannins
that stand out

39€/10€
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Evnia
Douros Winery P.G.I Peloponnese - 100% Agiorgitiko

ApuLaTa KOKKIVwY GooUTwy Onwe Barououoa Kal kepdoia
Kat Lupwdid and Batduoupa Kal VOTeC arnoénoauevwy Botavwy
Aromas of red fruits such as blackberries and cherries and scent of blackberries and notes of dried herbs

20€

Feggites
OenogenesisEstate - Region Drama - Cabernet Sauvignon, Cabernet Franc, Merlot
Aromas of jam, plum, notes of caramel butter and coffe
Apwuara papueiddac, dSaudoknvou, VOTEC KAPAUEAAC Kal Kaps

40€

Stin Riza Tou Vounou
Grampsas Winery (Selected Vineyards ) - PG.l. Zakynthos - 100% Augoustiatis

Evrovn pupwdid ard Buooivo, anoénpaueva goouta, LaoueAada keodat kai Batduoupo.
Nortec and yapugpao, Baviia kai rirepl. Ooo nepvdel n woea oTo noTHEL, KAVOUV TNV U@AVIOr) TOUC
aowuaTa and CoKoAATa KouBepToupa, Karvo Kal LJavITAo!.
Intense scent of cherry, dried fruit, cherry jam and raspberry. Notes of clove, vanilla and pepper.
As time goes on In the glass, chocolate couverture, tobacco and mushroom aromas make their appearance.

39€ / 8€

NEFELI RESERVE OLD VINS

Grampsas Winery (Selected Vineyards ) - PG.l. Zakynthos
100% Augoustiatis - 1000 bottles

Eva kpaol and Toug KaAUTEEOUC QUEAWVES TOU OIVOTTOIEIOU TTOU WIIAaoe
aTnVv premium cuMoyr og yalikd Spuiva Bapeia.

Apwuara anod LaoueAada KOKKIVWY Kal avpwV GpolTwV, AAoTr) VIOUATa, Uavitdol, Lavoo el
Kal rmKAVTIKEG VOTEC. Pliyavn Kal BIOAETEC TUAYLIEVEC YUpwW artd TOV TUPAVA LAURWY KEOAOI)Y,
redon/ou rrnePIoy Kal KABOUPAIOLEVOU E0TIOECO
A wine from the best vineyards of the winery matured in the premium collection French oak barrels.
Aromas of jam red and black fruits, sun-dried tomato, mushroom, black pepper and spicy notes.
Oregano and violets are wrapped around a core of dark cherries, green pepper and espresso roast

125€

ADPQAH
SPARKLING

bottle/ glass

Prosecco Ca'Bell
Ca'Belli - Venice - Prosecco
ApWLaTa Kal EUXAPIOTO YEUOTIKO MEOQIA e VOTEG ASUKWYV ppoUTWV
Aromas and pleasant taste profile with notes of white fruits

20€/ 7€

Moschato D asti
Evrovo gpoutwdec dowua rmou BuuIle! podakivo, 0TRSO, axAdd! kal Asuka AouAoudia
Intense fruity aroma reminiscent of peach, citrus, pear and white flowers

20€/ 8€
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