Dear, Guest,

We thank you for your support, which makes us able to

do what we love.

Allergy statement:

Menu items may contain or come into contact with milk (dairy), eggs,
fish, crustaceans, molluscs, tree nuts, peanuts, gluten

(wheat/rye/oats/barley), soy, sesame, sulphur dioxide, celery, lupin &
mustard. For more information, please, speak with a manager.

Yours sincerely,
Uptown Square Team

Aoporown lNocTb,

Mbl bAaropapum Bac 3a Bawy nopaeprkky,

KOTOpanA NO3BOAAET HaM 3aHMMaTbCA ALOOUMbIM AEAOM.
NHdopmauma o6 annepreHax:

BAoaa B HaleM MeHIO MOTyT CoAepPXKaTb CAEAYIOLLIME aAAEPTEHDBI UAK
MX CAeAbI: MOAOKO, ANLA, pbiba, pakoobpasHble, MOAAIOCKU, OPEXU,
apaxuc, rAloTeH (nweHuua/porkb/oBec/a4MeHb), COA, KYHXKYT,
ANOKCUA CEPbI, CEAbAEPEWN, AIOMUH N ropYMLa.

AAs NOAYyYEHUA AONOAHUTEABHOW MHPOPMALLMK, NOXKAAYICTA,
obpalanTech K HaleMy NepPCoHaAy.

KomaHnpa Uptown Square




Live Loboster

Ceexxune Omapbl

Choose your lobster from our water tank display and select how it's cooked
BbibupanTte oMapa 13 Hallero akBapmyMa n MeToA €ro NpMroToBA€HUA

Lobster thermidor (Omap «TepMuaop» ) per 100gr/rp. omapa 12.00
With mushrooms, in tarragon mustard creamy cheese sauce,
served on a bed of vegetable rice

Cexunn oMap c rpmbamMu, B ropUMUYHO-CbIPHOM COYCe C 3CTParoHoM,
noAaeTca Ha puce ¢ oBoLaMmn

Lobster pasta “Astakomakaronada”

(Macra c omapom, no-rpeveckm)

Homemade pasta with fresh lobster, cherry tomatoes, basil, red wine,
baby rocket leaves and lobster bisque

per 100gr/rp. omapa 13.00

MNacta co cBe>KMM OMapoOM, NOMUAOPaMM YeppW, KPacHbIM BUHOM, 6a3NANKOM, METPYLUKOW, ANCTbAMM

PYKKOAbI 1 OMapOBbIM COYyCOM

Lobster pasta “Astakomakaronada”
Macra c oMapoM, no-rpeyvecku
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Fresh fish from our counter display

(Csexasn pblba n3 Halen XONOANABHON BUTPUHDI)
Prices are according to daily market rates, please ask your waiter
for further assistance

Mo>xaAyncTa, 3a LeHaMu 1 nHpopMaumen obpalsanTecs K obULMaHTy

Oyoters and More

YcTpuubl u [lpyroe

Raw / Cbipbie: Per piece / w. 6 pcs / wr. 12 pes /wr.
Tsarskaya No.2 5.50 32.00 62.00
Umami No.3 4.50 26.00 49.00
Fine de Claire No.3 3.50 19.50 39.00

All of the above are served on crushed ice with lemon, ponzu and shallot vinaigrette

nOAaIOTCFl Ha Ap06AeHOM Abpy C AMUMOHOM U COYCOM MNMOH3Y C AYKOM LUAAOT

Bluefin tuna tartar (TapTtap u3 TyHua) 22.50

Bluefin tuna with creamy avocado, spring onion, fresh lime zest, seaweed, orange
tobiko caviar and ponzu sauce

MNoaaeTcsa c aBOKaAO, 3€AEHDBIM AYKOM, CBEXEW LLeAPOU AaliMa, BOAOPOCAAMMU,
OpaH>XeBoU MKPOU TOBMKO, COYCOM MOH3Y

Salmon carpaccio (Kapnauuo 13 Anococs) 14.80
Served with avocado and ponzu dressing

MoaaeTcA c aBOKAAO M COYCOM MOH3Y

Salmon carpaccio
Kapnayyo uns nococa _—~ -

e



Salad

Canatbl

Greek salad (Fpeueckun) 12.80
Tomatoes, cucumbers, sweet peppers, red onions, olives, feta,
capers and oregano vinaigrette

MoMnaOpbI, OrypLbl, CAAAKUI NepeL, KPaCHbIA AYK, OAMBKU,
cbip ¢peTa, Kanepcol U COyC C operaHo

Fattoush salad (®artyw) 14.80
Selection of fresh greens, tomatoes, cucumbers, red radish, red onions, turnip,

fresh mint, fresh parsley, grilled halloumi and crispy pita

with pomegranate vinaigrette

Ceerkan 3eAeHb, MOMUAOPDI, OTYpPLLbl, KPACHBIM PEAUC, KPACHbI AYK, pena,

CBerkas MATa, XaAyMU Ha FpUAe, NeTPYyLLIKa 1 XpycTawme XAebubl nuTa.

MNoaaeTca ¢ rpaHaTOBbIM COYCOM

Dakos salad (C rpeuecknmMmn cyxapamm aakoc) 13.80
Cherry tomatoes, tomato concasse, red onion, black olives, parsley,
xynomizithra cheese, oregano, capers and dakos rusk with olive oil

and vinegar dressing

NoMuraopbl Yeppy, TOMaTHbIN KOHKAcCce, KPacHbIN AYK, MaCAMHbI, MeTPYLLKa, Cbip
KCMHOMM3NTPA, OperaHo, Kanepchbl 1 Cyxapu Aakoc C OAMBKOBbBIM MaCAOM
M YKCYCHOM 3anpaBKou

Chicken & bacon Caesar salad 14.80
(«Llezapb» c Kypunuen n 6eKoHOM)

Crispy lettuce leaves topped with grilled chicken strips, crispy bacon crumbs,

croutons, parmesan cheese and Caesar dressing

XpycTawme AUCTbs canaTa C AOMTUKAMM KYPUHOTo duae 06XKapeHHOro Ha rpuAe, C
cyxapuKaMu, KpoLLKom 6eKoHa 1 cbipoM napMesaH. 3anpaBAeH coycom “Llesapb”

Citrus quinoa salad (LiutpycoBasa KnHoa) 14.60

Garden greens, orange, grapefruit, pomegranate, mango, strawberries,
cherry tomatoes, avocado, sunflower & pumpkin seeds, boiled quinoa, grated feta
cheese & honey, lemon mustard dressing

CapoBasn 3eAeHb, aneAbCuH, rperndpyT, rpaHaTt, MaHro, KAybHMKa,
NOMMAOPbBI HePPU, aBOKAAO, CEMeHa MOACOAHEYHMKA U ThIKBbl, OTBAPHaA KMHOA,
TepTbIV Cbip dpeTa C MeAOM, 3anpaBA€H AMMOHHO-FOPYMYHbBIM COYCOM

Seafood salad (C MopenpoaykTamm) 27.60
Mixed lettuce leaves, rocket, spinach, sea asparagus, sea fennel, parsley,

cherry tomatoes, crispy capers, pickled red onion, green olives

with sautéed calamari, octopus and baby wild prawns, topped with fried prawns

and steamed mussels. Lime & orange vinaigrette

AVcTbA canaTa, PyKKOAQ, LNWHAT, MOPCKanA crnap»a, MopCcKon GeHXeAb, NeTpyLKa,
NOMMAOPbBI HEPPU, XPYCTALLME KanepcCbl, MAPUHOBAHHbIN KPaCHbIA AYK, 3@AeHble
OAUBKM C 06>KapeHHbIMU KaAbMapaMu, OCbMUHOTaMn U AMKUMW MOAOABLIMMA
KkpeBeTkamun. CanaT yKpalleH »KapeHbIMU KpeBeTKaMn 1 MUAMAMK Ha Napy,
3anpaBAEH COYCOM M3 AaliMa 1 aneAbCuHa

Please inform our staff about any allergies you may have
Prices are in Euros and include all taxes / Ato6e3H0 npocum coobwmTb HaleMy nepcoHaAy o Bawmnx aarepruax
LleHbl ykasaHbl B EBPO M BKAIOYAIOT BCe HaAOTH



Sou

Cynbl

Greek fish soup (Fpeuecknin pbibHbIN cyn «KakaBba») 21.80

Fish soup with seabass fillet, black mussels, prawns, clams, cockles,
vegetables, fresh cream, green herbs and garlic crostini

PbI6HBIN cyn ¢ $rAe MOPCKOro OKYHA, YHePHbIMU MUANAMU, KPEeBeTKaMu,
MOAAIOCKaMU, OBOLLLAMU, CBEXKUMWN CAUBKaMU, 3€A€HbIO M YECHOYHbIMMU
cyxapuKkamm

Chicken & mushroom (KypuHbiii c rpubamm) 8.40

Creamy chicken with mushrooms / CAVBOUYHBIN Cyn € KypuLen 1 rpubamum

Borscht (Bopu) 8.90
Beetroot, cabbage, carrots and beef, in a rich beef broth, with sour cream

C roBAAVMHOM, Ha HaCbILWEHHOM roBs>KbeM ByAbOHE, CO CBEKAOMN, KanycTom

1 MopkoBbio. [NopaeTcsa co cMeTaHoMU

Cold Starters

XonopgHble 3aKyCcKu
Burrata cheese (Cbip 6yppara) 16.80

Served on cherry tomatoes, tomato chutney,
garnished with herb oil, herb powder and balsamic pearls

Cbip byppaTa co cneuuamMm, NOAAETCA Ha MOMUAOPAX YEPPU, TOMAaTHOM YaTHU,
yKpalleH 6aAb3aMUYECKMM XEeMYYroM

Assorted marinated fish (Accoptn ns MmapmHoBaHHom pbi6bl)  13.80
Octopus, smoked sardines, smoked mackerel, cod fish, gavros and sea bass fillet,
served with baby rocket, fennel, semi-dried tomatoes, capers, chili pepper,

spring onion

AOMTUKIN OCbMUHOra, KONYEHOM CapaAMHbI, TPpecKK, brae ckyMbpurm n MOopcKoro
OKYH#, MOAQIOTCA C MOAOABIMU AUCTBAMU PYKKOABI, GEHXEAEM, MOAYBAAEHHbBIMU
I'IOMI/IAOpaMI/I, KanepcaMM, nele,eM YUNAN N 3€AE€eHbIM /\yKOM

Gavros (Pbiba NaBpoc) 7.80
Marinated anchovies served with saffron potatoes, spring onion,
semi-dried tomatoes, rocket leaves and capers

MapwuHoBaHHbIN raBpoc ¢ wadpaHoBbIM KapToderem,
3eAEHbIM AYKOM, MOAYBAAEHHbIMM MOMUAOPAMKU YeppH,
AVICTBAMM PYKOAbI M Kanepcamm

Marinated octopus (MapuHOBaHHbI OCbMUHOT) 16.80
Served with virgin olive oil, capers, chili pepper and oregano

MNoaaeTcAa c OAMBKOBbBIM MacAOM, Kanepcamu, NnepLem YUAU U operaHo

Sea bass fillet (Puae Mmopckoro okyHs) 10.80
Served with baby rocket, fennel, semi-dried tomatoes, capers, chili pepper

nOAaeTCH C MOAOABIMU AUCTbAMU PYKKOADI, d)eer/\eM, NMOAYBAAEHHbIMU
NOMUMAOPKaMu Heppu, KanepcaMm v nepuem YMam

Please inform our staff about any allergies you may have
Prices are in Euros and include all taxes / Ato6e3Ho npocuM coobWwmnTh HaWeMy nepcoHaAy o Bawmnx annepruax
LleHb! yka3aHbl B EBPO M BKAIOYAIOT BCE@ HAAOTU



Hot Sleters

[[opAYMe 3aKycKku

Grilled mushrooms (Fpu6bi) 7.60
With fresh herbs, served on garlic bread

PnbbI-rpUAb CO CBEXKEW 3eAeHblO, MOAAIOTCA Ha YECHOYHOM XAebe

Baked stuffed aubergine (3aneueHHbIi 6akAaXkaH) 7.90
With florina red peppers, garlic, feta cheese, served with tomato confit,
rocket leaves, onions, cherry tomatoes and Lebanese pita

C KpacHbIM nepueM GAoprHa, HECHOKOM, CbipOM deTa, TOMaTHbIM COYCOM,
NOMUAOPAMU YEPPU, AYKOM N AUCTbAMU PYKKOABI C ABAHCKOW AeMeLLKOM

Mitilinis saganaki (Cbip peueckun) 8.50
Deep-fried Greek cheese with cherry tomatoes, rocket leaves and

balsamic dressing

peuecknii colp, o6xkapeHHbIN BO ppuTiope, NoAAETCA C MOMUAOPAMU YeppHU,
pPyKKOoAOM 1 Banb3aMmMyecKoW 3anpaBKon

Grilled halloumi (XaAaymu Ha rpuae) 11.80
Village halloumi cheese, served with rocket leaves, tomatoes and spring onions,

tossed in balsamic dressing, served on crispy lebanese pita

AepeBeHCKNIM Cbip XaAAYMM NOAAETCA C AUCTbAMU PYKKOAbI, TOMUAOPAMM

M 3eAEHBIM AYKOM, B baAb3aMNYECKOM Coyce, Ha XPYCTALLEeN AMBaHCKOM nNuTe

Baby wild prawns (Aukue MoAoable KpeBeTKM) 16.50
Peeled and fried, served with Aji Amarillo sauce (spicy yellow pepper)

O‘-II/|LLI,eHHbIe n OG)KapeHHble, NoAQOTCA C MMKAaHTHbIM COYCOM U3 XXEATOIo nepua

Crispy fried prawns (XpycTtawme »apeHble KpeBeTKM) 13.80
Baby prawns (in the shell), served with spicy Sriracha (creamy chili sauce) on the side

Monoable KpeBeTKU (HEOUYULLLEHHbIE), MOAAIOTCA C NMUKAHTHBIM coycoM Cupayva
(oTaeAbHO)

Mussels
Muann



Atherina (Pbibka aTepuHa) 11.80

Small crispy fried atherina fish with Sriracha (creamy chili sauce) on the side
Menkas, xpycTawan, ob>kapeHHan aTepuHa, NoAaeTCA C MUKaHTHbIM COYCOM
Cunpava (oTaeAbHO)

Calamari (Kanbmapbi) 19.80

Crispy fried, served with tartar sauce

O6>kapeHHble, XPYCTALLME KaAbMapbl, MOAAIOTCA C COYCOM TapTap
Mussels (Muann)

Steamed and served with a choice of sauce:

MpuroToBAeHbl Ha Napy, NOAAIOTCA C COycoM Ha Baww Bbi6op:

- white wine with ouzo, cherry tomatoes & fennel 250gr 16.80 500gr 29.60

- 6eAoe BMHO C MOMUAOPaMU Yeppw, Y30 U peHxeneM

- arrabbiatta with smoked paprika 250gr 16.80 500gr 29.60

- apabbATa C KOMYEHOWN NaNpPUKon

- champagne with fresh cream, spinach & tarragon 250gr 21.80 500gr 37.50
- LULAMMaHCKOE CO CBEXMMU CAMBKAMMU, WINMHATOM
W 3CTparoHom

Prawn saganaki (CaraHaku c KpeBeTkaMm) 19.60
Prawns in tomato sauce flavoured with ouzo and feta cheese

KpeBeTkr B TOMaTHOM coyce C Y30 1 cbipom deTa

Octopus 230gr. (OcbMuHOTr) 29.80
Grilled, served with virgin olive oil mixed with tomato, pickled cucumber,
capers, parsley, lemon and oregano

MpUroToBAEH Ha rpMAe, NopaeTca C COyCOM U3 OAMBKOBOFO MacAa, MOMUAOPOB,
MapUHOBaHHbIX OTYPLIOB, KanepcoBs, NETPYLLKK, AMMOHa W operaHo (230rp.)

The ultimate nachos (Hauoc) 17.80
Tortilla chips with chili sauce, topped with melted cheese. Served with
sour cream, guacamole and chili dips

KyKypy3Hble 4Unncbl Ha40C MPOCAOEHHbIE MAABAEHbIM CbIPOM M COYCOM YUAM,
MOAAIOTCA C TPEMA COyCaMU: CMETaHHbIM, YNAWN U FyaKkaMoAe

Crispy fried prawns
XpycTawme KapeHble KpeBeTKU




Sealood

MopenpoayKTbl

Paella (Maaaba) 49.00
Seafood paella with prawns, clams, mussels, octopus
and calamari cooked in its own juices with saffron and rice

lMpurotoBAeHa co cBeXanMMN MOPENPOAYKTaMU - KpeBeTKaMun, MUANAMMU,
OCbMWHOTOM U KaAbMapoOM B COBCTBEHHOM COKY, € lWadpaHOM 1 pUCOM

Sea bass (Mopckoit oKyHb) 29.80
Two pan roasted seabass fillets, served with new potatoes, green asparagus,
red onions, semi-dried tomatoes, parsley, and lemon confit vinaigrette

O6>kapeHHoe dprAe MOPCKOro OKYHs, MOAAETCA C MOAOABIM KapTodeaeM,
3€AE€HOW Crap>ken, KPacHbIM AYKOM, MOAYBAAEHHBIMW MOMUAOPAMU,
NEeTPYLKON U AMMOHHbIM COYCOM

Salmon (Aococb) 28.60
Grilled fresh Atlantic salmon with skin, with avocado and coriander relish,
served with vegetable rice with steamed vegetables

Cexunit ATAQHTUYECKMI AOCOCH CO LUKYPKOM, MPUrOTOBAEHHbIN Ha FPUAe,
noAaeTcA Ha puce C OBOLLaMM, C OBOLWAMK Ha Napy,
a TaK »Ke C peAunLleM M3 aBOKaAO M KopuaHapa

Octopus 230 gr. (OcbMuHor) 32.80

Grilled octopus with virgin olive oil, lemon and oregano,
served with country potatoes and side salad

MpPUroToBAEH Ha FPUAE C OABKOBbBIM MacAOM,
AVIMOHOM U OperaHo, NoaaeTca ¢ KapTodperem
no-aepeBeHcku un canatom (230 rp.)

Stuffed calamari (KaabMap dapumpoBaHHbIN) 26.80
Grilled calamari with feta cheese on tomato coulis, served with vegetable rice

KaabMap Ha rpuae ¢ ceipoM dpeTa v TOMaTHbIM COYCOoM,

MOAAETCA C OBOLHBIM PUCOM

Calamari (Kaanbmap) 21.80

Crispy fried, served with French fries, salad and tartar sauce

O6>xapeHHble, XpYyCTALLME KYCOYKM KaAbMapa
noaatorcsa ¢ Kaptodenem bpu, carnaToM 1 COycom TapTap .

Paella
Masaba




Meal

Msco

Beef tenderloin 250 gr. (CTenk u3 roes>kKben BbipesKmn) 43.80
Grilled to perfection fresh Black Angus steak, served with country
potatoes, corn on the cob and grilled vegetables. BBQ sauce on the side

250 rp. cTenk U3 NpeMmnanbHOM roBaaMHbl BASK AHryc roToBUTCA Ha rpuae,
noaaetca c KapTodpeaeM No-AepPeEBEHCKM, KYKypy30 B MoYaTke, OBOLLaMM
rpPvAb n coycom bapbekio

Rib-eye steak 300 gr. (Ctrenik puban) 42.80
Fresh Black Angus rib-eye steak, served with country potatoes,

corn on the cob and grilled vegetables. BBQ sauce on the side

300 rp. ceexkum ctenk bask AHryc Puban, rotoButca Ha rpuae, nopaeTcsa ¢

KapTodpereM No-AepeBeHCKN, KYKypy30i B MovaTke, OBOLLLAMU FPUAb
n coycom bapbekio

Lamb chops 350 gr. (OT6MBHbIE U3 6GapaHUHDI) 41.80
Grilled Welsh lamb chops with herbs, served with country potatoes,
corn on the cob and grilled vegetables. BBQ or mint sauce on the side

350 rp. 6apaHby OTO6MBHbBIE Ha FPUAE, C 3EAEHDBIO, MOAAIOTCA C KapToderem
Mo-AEPEBEHCKM, KYKypy301 B MoYaTKe 1 OBOLLLAMU-TPUAB. A TaK e
C MATHBIM COYCOM AU Bapbekio, Ha Baw Bbibop

Chicken-Kypuua

Chicken fillet (Ouae) 16.80
Grilled chicken fillet served with fresh country potatoes and grilled vegetables.
BBQ sauce on the side

FoToBUTCA Ha rpuAe, NopaeTca ¢ KapTodeaeM No-AepPeBEHCKU, OBOLAMU-TPUAD
M cocycoM bapbekio

Chicken oriental style (Kypuua no-socrouHomy) 17.80
Skewered marinated chicken, served on a bed of vegetable rice

with fresh green salad, parmesan cheese flakes and sour cream

LLlalwAbIK N3 MapWUHOBaHHOWM KypuLbl, TOAAETCA C OBOLLHBIM PUCOM U
CBEXXMM 3€AEHBbIM CaAaTOM C MapMe3aHOBOW CTPYXXKOW 1 CMeTaHOW

Grilled chicken legs (KypuHbie HOXKKM Ha waMnype) 16.80
Marinated boneless chicken legs with homemade spices, served

with fresh country potatoes, grilled vegetables and tzatziki dip

MapunHoBaHHble KypuHble HOXKMU (6€3 KoCcTK) ¢ Nnpunpasamu,
o06>KkapmBaloTCA Ha PUAE, MOAAIOTCA C KapTodereM
No-A€pPEBEHCKM, OBOLLLAMU TPUAb U COYCOM LLaLMKM

p@’!/t/-CBI/IHI/IHa
Pork chop (CeuHas oT6mnBHan) 19.80

Grilled in Josper oven with our homemade spices, served with
country potatoes, corn on the cob, grilled vegetables and BBQ sauce

O6>kapeHHana Ha rpuae Josper ¢ AOMaLlHUMK CreumsaMn, NopaéTcs
CO CBEXMM KapTodereM No-AepeBeHCKU, KYKYpy3on B NoYaTke, OBOLLAMU-
rPvAb N coycoM bapbekio

Mongolian pork chop (CBuHaa oTtéuBHas no-MoHroabckm) 23.80
Tender pork chop marinated in Mongolian influenced sauce,
served with country potatoes, grilled vegetables and Chinese mustard sauce

He>xHaa cBMHaA oTbMBHaA B MOHITOAbCKOM MapuHaAae, MNoAaeTCAa C KapTOCIDEI\eM
no-pAepeBeHCKU, OBOWaAMU-TPUADb U KUTaNCKUM rop4yn4HbiM COycoMm




Freoh, Homemade Paosle:
CBeXkast JoMallHAs nacTa

Lobster pasta Greek style “Astakomakaronada” per 100 gr/rp. omapa 13.00
(Macra c omapom, no-rpeveckmn)

Homemade pasta with fresh lobster, cherry tomatoes, basil, red wine,

baby rocket leaves and lobster bisque

lNacTa co cBe>kMM OMapoM, MOMUAOPaMN YeppPW, KPacHbIM BUHOM, 6asNANKOM,
I'IeprLIJKOI;I, ANCTbAMU PYKKOADbI 1 OMapOBbIiM COyCOM

Black linguine with seafood 29.80
(HYepHble AHFBMHM C MOpPENpPOAYKTaMMU)

Cooked with octopus, prawns, calamari, mussels, with sea urchin creamy sauce
rOTOBﬂTCﬂ C OCbMUHOIOM, erBeTKaMI/I, Ka/\bMapaMl/I n MMANAMU

B CAMUBOYHOM Coyce C MOpCKVIM eXXoOM

Prawn pasta (lMacTta c kpeBeTKamm) 27.80
Pasta with king prawns, chery tomatoes, baby mushrooms, fresh basil in

homemade sauce ( bisque, Napolitana, white wine and pesto), topped with

parmesan cheese flakes and fresh parsley

MacTa c KOPOAEBCKMMU KpeBeTKaMn, MOMUAOPaMUN YePPU, MOAOABIMU
LWaMMMHbOHaMU, CBEXXUM Ba3nAMKOM B AOMalLHeM coyce (buck, HeanoamTaHa, benoe
BWHO M NeCTO), MOAAETCHA NOA XAOMbAMU NapMe3aHa Co CBEXeW NeTPyLUKON

Chicken and mushrooms (C kypuuen n rpubamm) 16.80
Tagliatelle with chicken and mushrooms, in mushroom stock sauce,
with pine kernels, topped with raw chopped broccoli

TanbATeAAe C KypuLen v rpubaMm, KeAPOBbIMU OpeLLKaMu, C COyCoM U3 rpnbHoro
6yAbOHa, Noa, pybAeHbIM BpOoKOAU

Spaghetti with sauce (Cnarettn noa coycom) 13.80
Bolognese or Napolitana or Carbonara

Coyc Ha Bblbop: bonoHese / HanoautaHa / Kap6oHapa

Meat pelmeni (MeAbMeHn MACHbIE) 12.50
Dumplings filled with minced pork and beef, served with sour cream

C HaYMHKOWM N3 CBUHUHbI N FTOBAAMHDI, MOAAIOTCA CO CMETaHOoW

Black linguine with seafood
YepHble AUHIBUHU C MOPENPOAYKTaMMU




Paollo
PusotTto

Seafood risotto (C MopenpoaykTamm) 24.50
With prawns, calamari, octopus, mussels, flavoured with sea urchin creamy
sauce, served with baby rocket leaves and parmesan cheese flakes

C KpeBeTKaMu, KaAbMapaMn, OCbMUHOIOM, MUAMAMU, CAUBOYHbBIM COYCOM
c AoobaBAeHMEM NacTbl MOPCKOTO eXa, MOAAETCA C AUCTbAMU PYKKOABI U
napMe3aHOBOW CTPYXKOWN

Black ink risotto (YépHoe puzoTTO) 22.80

Served with grilled cuttletish, calamari, parmesan flakes, chives, dill,
fennel, tomato confit, creamy ouzo sauce

MNoaaeTca c kKapakaTULLEN N KaAbMapaMn FPUAb, XAONbAMU NapMe3aHa,
YECHOKOM, YKPOMoM, peHXeAeM, TOMaTHbIM KOHGU U CAMBOYHBIM COYCOM C Y30

Dins

Coycbl - nnbl

“Agioritiki” (BakAa)kaHoBbIl coyc) 5.80
Aubergine dip with red peppers, a pinch of garlic and
Greek sour cheese xinomyzithra

BakAaxkaHoBbIN coyc-aAmn ¢ AoobaBAEHNEM KpacHOro nepua,
YyecHoKa u 'peyecKkoro KMCAOro cbipa

“Tirokafteri” (CbipHbIV coyc) 6.80
Spicy paste made with Greek feta cheese, Florina pepper and chili

MunkaHTHBIN coyc ¢ rpedecknM cbipoM deTa, nepueM GaropuHa 1 YMAK

White “taramas” (BeAbin Tapamac) 6.80
Fish roe dip

Coyc-Ann us pbibbein NKpbI

"Tzatziki” (Launkn) 5.80
Yoghurt dip with cucumber & garlic

Coyc-Ann us norypTa 1 orypLoB, C HeCHOKOM

Tahini (TaxmnHu) 5.80

Sesame seed paste with lemon and garlic

KyH>KyTHas nacta ¢ AMMOHOM U YECHOKOM

Hummus (Xymyc) 5.80
Chickpeas pureed and blended with tahini paste, garlic, cumin, lemon,
espelette pepper and olive oil

Mope 13 HyTa c NacTon TaxMHU, 4€CHOKOM, TMUHOM, AMUMOHOM, 3CMEAETCKUM
nepuem n OAMBKOBbIM MacAOM

Assorted Greek dips (AccopTtn) 14.80

Tzatziki, tyrokafteri, melintzanosalata and taramosalata

Llaumkm, coipHbIN coyc, bakAaa»kaHOBbIM U TapaMac

All of the above are served with pita bread.
BbilweykasaHHble 6Al0aa NopatoTca ¢ xAebuaMu nuTa




Sandwiches

CaHaBUYMA
COLD SANDWICHES (xonoaHbie)

Veggie sandwich (BeretapuaHckni) 10.60
Hummus, aubergine dip, tomatoes, grilled vegetables marinated

in balsamic dressing with sesame seeds, in traditional multi-grain baguette,

served with side salad

XyMyc, coyc ns 6akaa>kaHoB, MOMUAOPbI, OBOLUMN-TPUAbL B BaAb3aMUYeCcKon
3anpaBKe, C KYH>KYTOM, B TPaAMLMOHHOM MYAbTU3EPHOBOM bareTe, nosaercs
C He6OAbLLMM CaAaTOM

Tuna sandwich (C TyHU0M) 11.80
Tuna with peppers, sweet corn, spring onion, mayonnaise, pickled cucumber,
celery, lettuce and tomatoes, in panini bread served with coleslaw & lettuce salad

TyHeu, c nepLeM, CAaAKOM KYKYPY30W, 3€AEHbIM AYKOM, MallOHE30M,
MapMHOBAaHHbIM OFyPLOM, CEAbAEPEEM, AUCTbAMU CanaTa, MOMUAOPOM,
B XAe6e NaHWHU, MOAAETCA C AUCTbAMM CanaTa C KOACAOY

Chicken Caesar sandwich («Liezapb» c Kypuuem ) 11.80
Grilled chicken with crispy bacon crumbs, tomato confit and ceasar dressing
in ciabbata bread, served with small Caesar salad

Kypuua-rpuab ¢ xpycrauein KpoLKo 6eKkoHa, ToMaTHbIM KoHoU 1 coycom Llesapb
B YnabbaTte, nopaeTca c HeboAbLWMM canaTtoM Llesapb

HOT SANDWICHES (ropauue)

Ham & cheese (C cbipoM 1 BeTuUnHOM) 10.50
Prosciutto cotto and emmental with tomato and lettuce, in panini bread

BeTumHa npoLlyTTO KOTTO M CbIP SMMEHTaAb C MTOMUAOPaMMU
N AUCTbAMM CanaTa, B xaebe naHuHU

Halloumi & lountza (C cbipoM 1 cBUHUHOMN) 12.80
Halloumi and lountza with tomato and lettuce, in panini bread

Xa/\yMM M BE€T4YMHA, C MOMNAOPaMun
U AUCTbAIMU CaAaTa, B XAebe NaHnHU

Steak & cheese (Cteik c cbipom) 22.50

Strips of fresh Angus beef sautéed with peppers, onions, chimichuri sauce,
topped with melted cheddar cheese, pico de gallo, in traditional white baguette

NOMTUKM cBeXel roBaanHbl AHryc, ob6>KapeHHble C nepugM, AYyKOM, COyCoM
YMMUYYPU, NOA MAABAEHBIM CbIPOM YeAAEP U MUKO-Ae-Fano, B TPaANLWOHHOM

6enoM bBareTte

Chicken wrap (C kypuuen) 14.80

Grilled chicken fillet in Lebanese pita bread with lettuce, tomato, cucumber,
sweet peppers, melted cheddar cheese, sour cream and guacamole

KypuHoe ¢une, obxapeHHOe Ha rpuAe, orypeL, NoMUAOP, AUCTbS CaAaTa,
CAAAKUIN MepeL, Cbip YEAAEP, CO CMETaHaoW U ryakaMoAe, B ABaHCKOM
xAebHOW AeneLllKke

Hot Sandwiches are served with coleslaw and French fries
Fopaune caHABUUM NopatoTca ¢ KapTodeneM Gbpu U canaTOM KOACAOY

Please inform our staff about any allergies you may have
Prices are in Euros and include all taxes / Ato6e3Ho npocuM coo6LMTb HalleMy nepcoHany o Bawmx aanepruax
LleHb! ykasaHbl B EBPO M BKAIOHAIOT BCe HaAOM



Burgers
Byprepobl

US Black Angus beef burger 250 gr. (AMepukaHckui) 21.50
USDA Black Angus beef burger (250 rp.) with tomato, lettuce and cheddar cheese,
served with onion rings, potato wedges, honey mustard sauce and coleslaw

Byprep n3s AMepunkaHckon roeaanHbl HepHbirt AHryc, c NOMUAOPOM, AUCTUKOM
canaTa U CbIPpOM YepAAEep, MOAAETCA C AYKOBbIMU KOAbLLE@MU O6XKapeHHbIMU B TecTe,
»KapeHbIMU KapTodeAbHbIMU AOABKaMM, MEAOBO-TOPYUYHBIM COYCOM U CanaTOM
KOACAOY

Cheeseburger 200 gr. (C ceipom) 17.50

USDA Black Angus beef burger with lettuce and cheese,
served with French fries and coleslaw

Byprep n3 roeaanHbl HepHbinn AHryc (USDA) ¢ ceipomM
N AUCTUKOM caAaTa, MopaeTca ¢ KapTodperem Gpu 1 CaAnaTOM KOACAOY

Chicken fillet burger (C kypuHbiM pune) 17.50

With lettuce, cheddar cheese and tomato, served with French fries and coleslaw

KypuHoe ¢unne obxkapeHHOE Ha FpUAE, C AMCTUKOM CaAaTa, CbipOM YeAAEP U
NMOMMAOPOM, MOAAETCA C KapTopereM Gpu 1 CaAaTOM KOACAOY

Prawn lover burger (C kpeeseTkamu) 19.50
Homemade prawn pattie served with lettuce, tomato confit,

sautéed prawns with lobster bisque, crispy bacon crumbs, avocado,

bearnaise and creamy spicy sriracha sauce. Served with mixed potato crisps
AoMalHnm byprep 13 KpeBeToK C AMCTbAMU CaAaTa M MOMUAOPAMU

KOHOMU, a TaK e € 06>KapeHHbIMM KPEBETKaMM C OMapHbIM COYCOM, C XPYCTALLEN

KpoLKkon 6eKkoHa, ¢ coycamMu 6eapHes U MMKaHTHbIM CAMBOYHbIM COYCOM.
MoaaeTca ¢ KapTodbeAbHbIMU YnNcamm

Veggie burger (Beretapmnanckumn) 13.80
Homemade vegetable pattie, avocado, rocket with balsamic dressing,

tomato confit, pepper chutney with creamy spicy sriracha sauce.

Served with mixed potato crisps

OBouwHom byprep AoOMaLLIHEro NPUroTOBAEHUA C aBOKaAO, PYKKOAON,
6aAb3aMUYECKNM COYCOM, TOMaTHbIM KOH$MU, YaTHM M3 NepLa v MUKAHTHbIM
CAMBOYHbIM coycoM. [TopaeTcs ¢ KapTopeAbHbIMU YMncamMm

Prawn lover burger
Byprep c KpeBeTkammn




Edra Sides

[fapHUPpbI

Steamed mixed vegetables (OBowwm Ha napy)
Fries (KapTodenb ppn)

Wedges (MapeHble KapTodpeAbHble AOABKMN)
Jacket potato (Kaptodenb B MyHaUupe)
Mashed potato (KapTtodeabHoe niope)

Baby potatoes (Moaoaon kapTodennb)

Vegetable rice (Puc c oBowamum)

Hidb Menu
IleTckoe MeHto

Spaghetti with sauce (CnareTtn noa coycom)
Bolognaise or Napolitana or Carbonara
Coyc Ha Bbibop: bonoHese / HanoanTaHa / KapboHapa

Chicken nuggets (KypuHblie HarreTchbl)
Served with fries

C kapTodeneM ¢pu
Chicken goujons 3 pcs (Kypuua «'y>KoH»)

Homemade goujons, battered and fried,

served with fries & honey mustard dip

O6>kapeHHble, XPYCTALLME KYCOUKM KYPUHOTO dUAE, C KapTodereM dpu,
NOAQIOTCA C MEAOBO-TOPYMUYHBIM COYCOM

Ham & cheese pizza (Muuya)

C BeTUMHOWM U CbIPOM

Cheeseburger (Y4nsbyprep)
Served with fries
C kapTtodenem dpu

Chicken kebab (KypuHbi wawabik)

Served with fries
C kaptodenem dpu

Clear broth vegetable soup

OBoluHoM cyn Ha Npo3payHoM ByAboHe

Please inform our staff about any allergies you may have

4.60

5.30

5.30

3.80

5.80

4.20

4.50

8.40

6.90

8.90

8.70

11.80

8.90

6.90

Prices are in Euros and include all taxes / Ato6e31H0 npocum coobmTb HaleMy NepcoHany o Bawmnx aanepruax

LleHbl YKasaHbl B EBPO U BKAIOYAIOT BCe Hanorn



Nesserts

[ecepTbl

Machale’?i (Maxaaenwm) *seasonal/cezoHHoe 5.80
Served with triantafilo (Rose flavour) ice cream

nOAaeTCFl C MOpPO>XeHbIM CO BKYCOM AENecCTKOB poO3

ﬁ}ople crumble (A6AouHbIN NUpoOT) 7.90
arm apple crumble with a layer of pistachio paste, cinnamon and almonds.
Served with vanilla ice cream

TEénAbIN ABAOYHBIV NUPOT C NPOCAONKOW U3 dUCTaLLEK,
KOpULbl U MUHAABHBIX OPEXOB, MOAAETCA C BAHUAbHBIM MOPOX>KEHbIM

Blueberry cheese cake (YepHUYHbIN YN3KENK) 7.50
Made of blackcurrant cream and topped with blueberry sauce

He>XHbI YUN3KENK U3 KpeMa C YePHOW CMOPOAMHOMW U YEPHUYHbBIM BapeHbeM

Medovik (MeaoBuK) 7.80
Traditional Russian cake with dolce latte cream, served with sour berries sorbet
on almond crumble

TpaANLMOHHbBIN MEAOBUK Ha MUHAAABHOW OCHOBE, NoaaeTca ¢ copbeTom
M3 KUCADbIX AFOA

Fruit platter (AccopTu 13 cBexkux ¢pyKToB) 9.50
Freshly cut seasonal fruits

Ce30HHble GpyKThI

Chocolate fudge cake (LLlokoAaaHbIV TOPT C NOMaAKOM) 7.50
Layered with milk chocolate cremeux, salted caramel, crunchy almond and
hazelnut praline. Served with ice cream

C KpeMOM N3 MOAOYHOTIO LLUOKOAaAaQ, coneHou KapaMeAblo, XPyCcTawmnm
MWHAAAE€M N OpexoBbIM MNMPaAnHe. nOAaeTCFI C MOPOXXEeHbIM

Creamy Lebanese mahalepi (CAvBouHbIN AMBaHCKUIA Maxanenu) 6.90
Served with traditional orange pie and crushed pistachios
Moaaetcsa ¢ TPaAMLMOHHBIM aneAbCUHOBBIM MUPOrOM U APOBAEHBIMU GUCTaLLKaMU

Bagpnu

Chocolate wonderland («LLlokonapHas cTpaHa yyaec») 11.80
Waffle served with Nutella, crunchy biscuits, vanilla ice cream,

whipped cream and chocolate sauce

MoaaeTca C HYyTEAAON, XPYCTALLMM NeYeHbEM, BAHNUAbHBIM MOPO>KEHbIM,

B3O6UTBIMU CAVBKaMM M LLOKOAGAHBIM CUPOMOM

Strawberry fantasy ("Kay6HuuHasa ¢aHTasna") 13.80
Waffle served with strawberries, vanilla ice cream, whipped fresh cream,

roasted almonds and white chocolate

MoaaeTca ¢ KAYBHUKOW, BAHUABHBIM MOPOKEHbBIM, CABKaMM, MOAMKAPEHHbIM
MUHAAAEM N GEABIM LLOKOAAAHBIM CUPOMOM

Waffle bites (Bapan) 13.80
Served with Nutella, crunchy biscuits, roasted hazelnuts, fresh strawberries,

chocolate pearls, whipped cream, vanilla ice cream and chocolate sauce

MoaatoTCs C HYTEAAON, XPYCTALLMM MeYeHbeM, XapeHbiM GyHAYKOM, CBeXeln
KAYBHUKOM, LUIOKOAGAHBIM >KEMYYTOM, B36UTBIMU CAMBKAMW, BAHUABHbBIM

MOPO>KEHbIM U LLOKOAGAHBIM COYCOM

Please inform our staff about any allergies you may have
Prices are in Euros and include all taxes / Ato6e3Ho npocuM coobWwmnTb HaWeMy nepcoHaAy o Bawmnx anneprusax
LieHb! yka3aHbl B EBPO M BKAIOYAIOT BCEe HAAOTU




Homemade lee Ceams

JloMallHee MopoXeHoe

Per scoop /3a wapwuk 2.90

Choose your flavor:

e Vanilla (BaHnAbHOE)

e Chocolate (LlokonapHoe)

e Strawberry (KAy6HMuYHOE)

® Yoghurt ice cream with forest fruits (13 noryprta c AecHbiMU Aropamum)
® Peanut and caramel (Apaxuc c KapameAblo)

e Banana (baHaHoBoOE€)

® Lemon sorbet (AMMoOHHBIN copbeT)

* Mango sorbet (Cop6eT 13 MaHro)

® Rose sorbet (Cop6eT 3 Aenectkos pos)

* Sour berries sorbet (Cop6eT U3 KUCAbIX Aroa)

Toppings (AONOAHUTEABHO):

® Chocolate sauce (LUokoAaaHbI cupon)

* Toffee sauce (Cupon Todpodu)

e Strawberry sauce (KAy6HUYHBIV cupon)

* Roasted almonds (O6>xapeHHbIN MUHAAAD)
* Whipped cream (B36utbie cAnBkmn)

e Biscuits (MeyeHbe)




Collees. and, Beserages

Hot Coffees

Espresso Single

Espresso Double

Espresso Macchiato Single
Espresso Macchiato Double
Cyprus Coffee Single
Cyprus Coffee Double
Cappuccino Single
Cappuccino Double

Latte

Americano

Filter Coffee

Nescafé

Mocha Coffee

Irish Coffee

Cold Coffees

Frappé

Iced Latte

Iced Americano
Freddo Espresso
Iced Mocha

Freddo Cappuccino

Coffee Shakes
Cookies & Cream
Sticky Toffee Caramel
Mocha

Hot Chocolates
Dark / White

Teas

Green, Jasmine, Chamomile

Mint, Wild Berries, English breakfast
Earl grey

3.50
4.50
3.90
4.80
3.20
3.80
4.50
5.50
4.70
3.90
3.90
3.70
4.70
6.50

4.00
4.80
4.60
4.70
4.90
4.90

4.80
4.80
4.80

4.60

3.50

Loose Teas

Fresh Mint 3.60
Flying Dragon 4.00
Milkshakes 5.90

Vanilla, Banana, Chocolate, Strawberry

Fresh Juices

Orange 6.00
Apple 6.00
Carrot 6.00
Pomegranate 6.50
Granitas

Flavors of the day 3.90
Healthy Smoothies

Hemp superfood 8.50

Banana, kiwi, avocado, green apple,
hemp

Green Spirulina Powerhouse 8.90
Pineapple, mango, green apple,

ginger, spinach, cucumber,

spirulina, goji berries

Soft Drinks

Soft Drinks 25cl 3.50
(Coca Cola, Zero, Diet Coke,

Sprite, Fanta, Soda, Ginger Ale)

Fruit Juice 35cl 3.80
Mineral Water 50cl 1.95
Mineral Water 100cl 2.95
S. Pellegrino Sparkling Water 25cl 3.40
S. Pellegrino Sparkling Water 75cl  4.90
FUZE Iced Tea (Lemon,Peach) 33cl 3.60
Energy Drink (Shark, Red bull) 25cl 4.50

Please inform our staff about any allergies you may have
Prices are in Euros and include all taxes / Ato6e3Ho npocuM coobmnTb HaleMy NepcoHaAy o Bawmx aaneprnax

LleHb! YKa3aHbl B EBpO U BKAIOYAIOT BCe Hanorn



Cocltedls

Frozen Daiguiri

Flor de Cana Rum, Lemon juice,
Sugar syrup, Flavor of your choice
( Lemon, Strawberry, Pasion fruit,
mango)

9.00

Sex on the beach 9.00
Vodka, Peach Schnaps,
Cranberry juice

Bellini or Mimosa 9.00
Sparkling wine with

peach juice or orange juice
Red Sangria 7.50
Red wine with apple juice,

mixed fresh fruit

Mojito

Flor de Cana Rum, sugar and lime,
aromatised with mint and fizzed
up with soda water

9.00

Lemonade Momo 9.00
Vodka shaken with cucumber and
fresh lemonade, topped up with soda.
Aperol Spritz 9.00
Aperol, Prosecco and soda in the
most classic aperitif combination
Hugo 9.00
Elderflower liqueur, lime, mint
and Prosecco

Passion Fruit Splash 9.00
Flor de Cana Rum over fresh lime juice

and passion fruit puree

Paloma 9.00

The most refreshing Mexican
cocktail. Jose Cuervo Tradicional
Reposado, fresh lime juice and pink

grapefruit soda
Bay Breeze 9.00
Flor de Cana Rum with banana puree,
pineapple juice, yoghurt and honey
Berry Seduction 9.00
Vodka with raspberry puree, cranberry

juice and fresh berries

Scotch Whisky s

Blended

Johnnie Walker Red 6.00
J&B Rare 6.00
Famous Grouse 6.00
Premium Blended

Johnnie Walker Black Label 8.00
Chivas Regal 12 Year Old 8.00
Chivas Regal 18 Year Old 13.00
Chivas Royal Salut 21 Year Old 26.00
Single Malt )

Glenfiddich 12 Year Old 8.50
The Macallan 12 Year Old 14.00
Glenmorangie 9.00
10 Years Old Original

Talisker 9.00
Laphroig 10 Year Old 8.00

American Whiskey )

Jack Daniels 7.00
Irish Whiskey sa

Jameson 6.50
Rum (s

Flor de Cana 6.00
Havana Club 3 Anos 6.00
Bacardi Blanco 6.00
Bacardi Black 7.00
Ron Zacapa 23 10.00
Captain Morgan 6.00
Captain Morgan Spiced 6.00
Pitu 6.00
Havana Anejo 7 Anos 8.00

Please inform our staff about any allergies you may have
Prices are in Euros and include all taxes / Ato6e31H0 npocum coobwmTb HaleMy nepcoHaAy o Bawmnx aanepruax
LieHbl yka3aHbl B EBPO M BKAIOYAIOT BCE HAAOTU



Tequila e Cognac saq

Blanco Hennessy VS 10.00
Jose Cuervo Especial Silver 6.00 Hennessy VSOP 13.00
Patron silver 9.00 Hennessy XO 24.00
Don Julio Gold 9.00
Reposado Braﬂdy (5cl)
Jose Cuervo Especial Gold 6.00 Metaxa 5* 7.00
Don Julio Gold 9.00 Metaxa7* 8.00
Five Kings XO 7.00
GIN (sa) i
Bombay Sapphire 6.00 lqueur (Scl)
Gordon'’s 6.00 Mastiha 6.00
Gordon's Pink 6.00 Baileys 6.00
Disaronno Amaretto 6.00
Tanqueray 6.50
Cointreau 6.00
. Malibu 6.00
Premium
Sambuca 6.00
Hendrick's 8.00
Grand Marnier 6.00
Tanqueray 10 8.50
Aperol 6.00
Campari 6.00
Limoncello 6.00
Vodka e
Kahlua 6.00
Regular ) )
Tia Maria 6.00
Smirnoff 6.00
Smirnoff North 6.00

Stolichnaya 600 Aperitif and Digestif (s
Absolut 6.00

Ursus 6.00

Martini (Bianco, Dry, Rosso, Rosato)  6.00

Fernet Branca 6.00
Russian Standard 6.00 Pernod 6.00
Jagermeister 6.00
\/Od ka (Scl) Grappa Lugana Zenato 6.00
Premium Dolin Blanco 6.00
Beluga Noble 10.00
Grey Goose 9.00
Belvedere 9.00
Ciroc 9.00

Please inform our staff about any allergies you may have
Prices are in Euros and include all taxes / Ato6e3Ho npocuM coobmnTb HaleMy NepcoHaAy o Bawmx aaneprnax
LieHb! yka3aHbl B EBPO M BKAIOYAIOT BCE HaAOTU



Beers
Bottle (33cl)
Carlsberg

Keo (local beer)
Heineken

Corona

Carlsberg (alcohol free)

Draft
Carlsberg
Keo

Stella Artois
Heineken

Hoegaarden

25l
3.50
3.50
4.20
4.20
4.50

4.50
4.50
5.50
5.50
4.50

50cl
5.00
5.00
6.50
6.50
7.50

Rtds and Ciders

Smirnoff Ice

Somersby Apple
Kopparberg Strawberry Lime
Somersby Blackberry

Bottled Spirits

Zivania S5cl
Zivania 20cl
Plomari S5cl
Plomari 20cl
Ouzo Babatzim 20cl
Tsipouro Babatzim 20cl

Please inform our staff about any allergies you may have
Prices are in Euros and include all taxes / Ato6e3Ho npocuM coobwmTh HaleMy nepcoHany o Bawmx aanepruax
LieHbl yka3aHbl B EBPO M BKAIOYAIOT BCE HAAOTU

5.50
5.50
5.50
5.50

4.50
15.00
5.00
17.00
19.00
17.00



(Dine List
By the glass

Sparkling

Prosecco Brut DOCG
Zardetto, Conegliano, Veneto, ltaly

White

Petritis, Xynisteri
Kyperounda Winery,
Limassol Region, Cyprus

Alina, Xynisteri (Medium Sweet)
Vouni Panayia Winery, PGl Paphos

Geometria, Malagouzia
Lafazanis Winery,
PGl Peloponnese, Greece

Lapostolle, Sauvignon Blanc
Grand Selection, Rapel Valley, Chile

Rose

Kyperounda, Grenache - Shiraz
Kyperounda Winery, Cyprus

Red

Ayios Onoufrios
Maratheftiko-Lefkada

Syrah-Cabernet
Vasilikon Winery, Paphos, Cyprus

Lapostolle, Merlot
Rapel Valley, Chile

Grappa

Grappa di Lugana
Zenato, Veneto

8.90

6.00

6.00

7.80

7.90

6.00

6.00

7.50

6.50

Champagne

Moet & Chandon Brut 75cl 110.00
Moet & Chandon Brut 20cl 36.00
Moet & Chandon ice 75cl 110.00
Ruinart Brut 37.5cl 74.00
Ruinart Brut 75l 130.00
Ruinart Rosé Brut 75cl 145.00
Ruinart Rosé Brut 37.5cl 88.00
Dom Perignon Brut 340.00
Sparkling Wine

Prosecco Brut DOCG 75l 38.60

Zardetto, Conegliano, Veneto, Italy

Moscato D'Asti 75cl 31.80
Villa Jolanda 20cl 11.80
Prosecco, Veneto, ltaly

Bianconero Rose 20cl 11.80
Muscat of Hamburg

Theopetra Estate, Thessaly, Greece
(Medium Sweet)

Bianconero White 20cl 11.80

Sauvignon Blanc-Chardonnay
Theopetra Estate, Thessaly, Greece

Dessert wine by glass

Commandaria, Mavro - Xynisteri 7.50
Oenou Yi, Vasiliades Winery, Cyprus

Port LBV,

Touriga Nacional, Touriga Franca,
Tinto Cao

Niepoort, Duro, Portugal,

7.50

Please inform our staff about any allergies you may have
Prices are in Euros and include all taxes / Ato6e3Ho npocuM coobmnTb HaleMy NepcoHany o Bawmx aaneprnax

LleHb! YyKa3aHbl B EBpO U BKAIOYAIOT BCe HaAorn



White Wines
Cyprus 75«

Vasilikon, Xynisteri
Vasilikon Winery, Paphos

Grifos 2
Sauvignon Blanc, Xynisteri
Vlassidis Winery, PGI Limassol

Petritis, Xynisteri
Kyperounda Winery, PGI Limassol

Imifos, Xynisteri
Nelion Paphos, PGl Paphos

Semillon - Sauvignon Blanc
Zambartas Winery, Limassol

Chardonnay
Tsiakkas Winery, PGI Limassol

Sauvignon Blanc
Vlassides Winery, PGl Limasso

Alina, Xynisteri (Medium Sweet)
Vouni Panayia, PGl Paphos

Greece 75l

Geometria, Moschofilero
Lafazanis Winery, PGl Peloponnese

Geometria, Malagouzia
Lafazanis Winery, PGl Peloponnese

Assyrtiko
Mylonas Winery, PGI Attiki

Biblia Chora
Sauvignon Blanc - Assyrtiko
PGI Pangeon

Tesseris Limnes
Chardonnay - Gewurztraminer
Kir - Yianni Estate, PGI Florina

Sauvignon Blanc (Organic)
Karipides Winery, PGl Agora

23.80

24.80

24.80

25.00

29.50

29.80

31.80

23.50

29.80

29.80

34.80

39.50

39.50

44.80

Italy 75«

Pinot Grigio Delle Venezie 29.80
Zenato, Veneto IGT

Lugana 39.50
Trebbiano Di Lugana
Garda Lake, Veneto DOC

Gavi Dei Gavi, La Scolca 79.00
Piedmont DOCG
France 37.5cl/75 cl

Chablis, Chardonnay 36.00/67.00
Domaine Long Depaquit

Pouilly Fume, Sauvignon Blanc 57.00
“La Moynerie” Michel Redde

Sancerre, Sauvignon Blanc 59.00
“Les Baronnes” Henri Bourgeois

Chablis 1er Cru, Chardonnay  84.00
“Les Vaillons” Domaine Long Depaquit

New World 75l

Lapostolle, Sauvignon Blanc  29.80
Grand Selection, Rapel Valley,

Chile

Lapostolle, Chardonnay 29.80
Grand Selection, Rapel Valley,

Chile

Sauvignon Blanc 39.50

Matua Valley Marlborough,
New Zealand

Riesling Kaseler Kehrnagel 45.00
Kabinett Von Kassestatt
Mosel, Germany (Medium Sweet)

Please inform our staff about any allergies you may have
Prices are in Euros and include all taxes / Ato6e3Ho npocuM coobwmTh HaleMy nepcoHany o Bawmx aanepruax
LieHbl yka3aHbl B EBPO M BKAIOYAIOT BCE HAAOTU



Rose Wines 75

Kyperounda, Grenache-Shiraz 24.80
Kyperounda Winery, Cyprus

Lefkada - Cabernet Franc 29.80
Zambartas Wineries, Cyprus
Malagousia-Mandilaria 32.00
Mylonas Winery, PGl Attiki, Greece

Le Caprice De Clementine 39.40
Chéteau Les Valentines, Provence,

France

Red Wines

Cyprus

Ayios Onoufrios 24.80
Maratheftiko-Lefkada -
Syrah-Cabernet

Vasilikon Winery, Paphos

Shiraz 32.50
Vlassides Winery, Limassol

Merlot 32.00
Tsiakkas Winery, Limassol

Greece

Geometria, Agiorgitiko 32.00
Lafazanis Winery, Nemea

Alpha Estate 62.00
Syrah-Xinomavro-Merlot

PGI Florina

Italy 37.5c¢l/75cl
Valpolicella 22.60/36.80

Corvina-Cabernet Sauvignon
Classico Superiore, DOC Zenato, Veneto

Please inform our staff about any allergies you may have
Prices are in Euros and include all taxes / Ato6e3Ho npocuM coobmnTb HaleMy NepcoHaAy o Bawmx aaneprnax
LieHb! yka3aHbl B EBPO M BKAIOYAIOT BCE HaAOTU

France

Chateau Magnol 58.00
Merlot-Cabernet Sauvignon

Haut Medoc, Barton & Guestier

Chateau Du Tertre Grand Cru
Cabernet Sauvignon -
Cabernet Franc - Merlot
Margaux

New World

145.00

Lapostolle, Merlot 29.80

Grand Selection, Rapel Valley, Chile
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