{A WINE PAIRING | ZYNAYAXMOI
KPAXIQN

™ TAAATEZ | SALADS

Mpdovn caAdTa pe cuKa

Diamantakis Vidiano H gpovtadng, atpoyyvin ven tov Bidiavod aykoalidler ) yloka
TV OOKWV Kl 100ppoTnel ) ppeokaoo s ocoiatas. The round, fruity profile of
Vidiano complements the sweetness of figs and balances the salad’s freshness.
Ntopativia — mpoooUTo — MECTO

Alexakis Theatrinos (Sauvignon Blanc) H vynin oldtnto kabopiler ty limapotyzo.
TOV TPOTOVTO KO OEVEL UE TO, TPAoIva. apauata tov wéoto. Its bright acidity cuts
through prosciutto’s fat and matches the herbal notes of pesto.

Ntakoc pe yalopulnbpa

Robola Orealios Gi H opvxrotyra kai n dpoaoia. g Poumdlog icoppomody v atudpa

700 Kpitopov kat t yaiouvlnOpo. Robola’s minerality and freshness balance the
saltiness of the cheese and kritamo.

(0 KPYA OPEKTIKA | COLD APPETIZERS

Kapratolo Black Angus

Kyr-Yiannis L Esprit du Lac (Xinomavro Rosé) H olotnto ko n kouwotnta tov
POLE AVOOEIKVDOVY THY TPLPEPOTNTO. TOV WOV Kpéatog. Its crisp acidity and elegance
highlight the delicacy of raw beef.

Mavtldplo — MOPTOKAAL
Novus A Priori (Moschofilero) Av0ixo ka1 dpooepo, taipialer idavika ue tn

yAvrdTnTo, ToV TOVT{op1ov kot ta eonepidoeldr. Floral and refreshing, it
complements beet sweetness and citrus brightness.

6 ZEXTA OPEKTIKA | HOT APPETIZERS

YUKWTL dpLKOOE

Silva Sera White H olotnto kou i fotavikotnto icoppomody T ynivy Eviaocn Tov
ovkwTI0D Kat To avyoléuovo. Its acidity and herbal notes balance the richness of
liver and lemon sauce.



MToupATa TNYOQVLTA

Robola Orealios Gi H ppeordoa tns Poumolrog kofet ty Mmapotnto e umovpatos
ko1 pwtiCel ™ oaitoa viouarog. Robola’s freshness cuts through the burrata’s fat
and brightens the tomato sauce.

Xoptorutakia — Euyalo

Diamantakis Vidiano 7o Bidiovo déver e ta yopra kar eCioopporel tnyv olotnto. Tov
Cvyalov. Vidiano pairs naturally with herbs and balances the tanginess of xygalo.

YUYKALVO — ayKIvapa — auyo
Idaia Ocean (Thrapsathiri) H opvxtotyzo kot n doun tov Opoyabvprod toipialovv
UE TO KOTTVIaTo abyrlivo kai v oykivopo. Its mineral structure complements

smoked pork and artichoke bitterness.

MNaoTtoupUadOTITES

Idaia Fresco (Kotsifali) 7o uroyopixa tov Kotoipaiiod “ayxaiialovv’ to toyéve tov
raorovpua. Kotsifali’s spicy character mirrors the aromatic pastirma seasoning.

YTpamnatoada — oTaKa

Alpha Malagouzia Xelones Apwuatikn kot dpooepy], eCioopporet ) imapotnTo. e
otaxog. Aromatic and fresh, it lifts the richness of staka.

2 XOPTO®ATIKA | VEGETARIAN

ZLVOXOVTPOG — amaKL — ypaBLEpa

Douloufakis Dafnios Red (Liatiko) H olotnta ko 1o ppovtwoes tov Aiatikov
Toup1alovy ue to kamviato anckl koi ) ypofiépa. Liatike’s acidity and red-fruit
profile complement smoked pork and aged cheese.

P1ZoTo pavitaplwy — tpolda

Aspros Lagos Vidiano (barrel-aged) To fopéli diver ynivo, fovtopato yopoxtipo.

7OV TOUPLALEL 100VIKG UE poviTapio kol Tpodpo. Its barrel-aged depth mirrors the
earthy richness of mushrooms and truffle.

@ KPEATIKA | MEAT



Mooyapiola uayoula

Dourakis Kydos (Syrah) To Syrah éyer ooua kot umoyopire, wov toupialovv ue to
opyouoyeipeuévo kpéog. Syrah’s structure and spice match slow-cooked beef
intensity.

Xolplvn mavoETa

Garakis Mantilari H oynin olotnta tov Mavinlopiod kofer ty Mimopotnra e
ravoérog. Mantilari’s acidity cuts through pork belly fat.

PaBLoAla pe mpoPelo Kipd
Barafakas Apocalypsis (Agiorgitiko) Malaxéc tavives kou yloka umoyopixa

toupralovy ue tov mpofeio kya. Soft tannins and warm spices complement lamb
mince.

& ZXAPA | GRILL

Kepumamn apviolo

Silva Enstikto (Syrah—Kotsifali) /7ixavtixo, yeuaro, ioaviko yio apvi oty oyapo.
Spicy and full-bodied, perfect for grilled lamb.

DWNETO KOTOTIOUAOU

Diamantakis Vidiano ®@péoro ko1 icoppornuévo, dev kolorrel to kotomovio. Fresh
and balanced, it respects the delicacy of chicken.

Xotpwvn otafBAiola

Douloufakis Dafnios Red (Liatiko) 7o Aidtixo éyer oldtnra mov kobapiler tn
Jirapotnro. Liatiko’s acidity refreshes the palate with fatty pork.

MrplloAa yAAAKTOG

Aspros Lagos Cabernet Sauvignon 27fapo, dounuévo kpaoi yio tAodolo kKokkivo
kpéag. A structured Cabernet for rich, tender beef.

Xotpwvn pnpt{oAa

Apocalypsis (Agiorgitiko) Maiaxés tovives yia mo nmio kpéog. Soft tannins suit
pork’s gentle flavor.

& EYAO®OYPNOX | WOOD-FIRED OVEN



Xolpvo Kotol

Douloufakis Dafnios Red (Liatiko) H olotnta iooppornei th yAdko kou t Aimapotyzo.
700 Kpéotog. Acidity balances the sweetness and richness of pork knuckle.

Apvi

Idaia Fresco (Kotsifali) 7o Kotoipa toupialer pvoixd pue apvi kot pecoysiora.
uroyopixa. Kotsifali naturally pairs with lamb and Mediterranean spices.

Mavoéta oupvou

Amargiotakis Krotos (Liatiko) @povtwdeg ko1 dpooepo, “onkwver” t lirapotnta.
Fruity and bright, it lifts the richness of oven pork belly.

YraAopumnplloAa 650g

Alpha SMX IloJlvriokotnta kar dovoun yio évo. ueydro kouuotl kpéatog. Power and
complexity for a large, slow-cooked rib-eye.

I'TOYBETXI | GIOUVETSI

MouBEtol pooyapiolo
Kyr-Yiannis Ramnista (Xinomavro) H olotyra tov Eivouavpov icopporei

vrouara kot ) yAvKo. Tov kpiBoprod. Xinomavro’s acidity balances tomato and
barley sweetness.

(=) EIIIAOPIIIA | DESSERTS

Kunefe

Silva Emilia (Sweet Liatiko) Kapouéia, cnpoi kopmol ka1 ylokdtnta o amoivty
opuovia. Caramel, nuts and sweetness in perfect harmony.

Cheesecake

Prosecco Godibille O: pvoalioes kaBopilovv tn limopotnto tov topiod. Bubbles
refresh the palate and lighten the creaminess.

Mpoditepoh

Idaia Liatiko Sweet Xoxoldro ko abxo toupialovv ioavika. Chocolate and fig-like
sweetness match beautifully.



Tiramisu

Silva Emilia Kagég, kaxao ko kapouélo oe korvo apwuatiko npogilt. Coffee, cocoa
and caramel share the same aromatic family.



