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

Aoporowu lNocTb,

Mbl bAaropapum Bac 3a Bawy nopaepxky,

KOoTopas NO3BOAAET HaM 3aHMMAaTbCA AOOVMbIM AEAOM.
NHdbopmaums o6 annepreHax:

BAloaa B HaleM MeHIO MOTyT copep»KaTb CAEAYIOLLME aAAePTeHbl UAK
MX CAeAbI: MOAOKO, ANLA, pbiba, pakoobpasHble, MOAAIOCKU, OPEXU,
apaxuc, rAoTeH (nweHuua/porkb/oBec/a4MeHb), CoA, KYHXKYT,
ANOKCUA CEPbI, CEAbAEPEWN, AIOMUH N ropYMLa.

AAs NOAYyYEHUA AONOAHUTEABHOW MHPOpPMALMK, MOXKAAYICTA,
obpalanTech K HaleMy NepCcoHaAy.

KomaHnpa Uptown Square




Live Loboster

Ceexxune Omapbl

Fhom owy waler lik, disylay

BbibupaliTe 13 Halero akBapmyma

Choose your lobster and how it's cooked per 100gr/rp. omapa 12.00
Cnocobbl NPUroToBAEHUA:

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

Ceexxum oMap ¢ rpubamu, B ropuYNYHO-CbIPHOM COYCe C 3CTParoHoOM,
NoAaeTCA Ha puce ¢ oBoLAMMN

Lobster pasta “Astakomakaronada” (Macra c omapoM, no-rpeueckn) per 100gr/rp. omapa 13.00
Homemade pasta with fresh lobster, cherry tomatoes, basil, red wine,
baby rocket leaves and lobster bisque

MacTa co cBeXxunm OMapoM, NOMNAOpPaMn Heppu, KpacHbIM BUHOM, 6a3V|/\VIKOM, I'IeprLIJKOI;I, ANCTbAMU

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

MoxkaAywncTa, 3a ueHaMn 1 nHpopmMaumen obpawantecs K obuumaHTy

Qyoters and More

YcTpuubl v [lpyroe

Raw / Cbipbie: 1 Per piece / wt. 6 Per piece / wr. 12 Per piece /wr.
Tsarskaya No.2 5.50 31.00 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 Ap06l\eHOM AbAy C AUMOHOM U COYCOM MOH3Y C AYKOM LUAAOT

Bluefin tuna tartar (Taptap u3 TyHua) 22.50
Bluefin tuna with creamy avocado, spring onion, fresh lime zest, seaweed, orange

tobiko caviar and ponzu sauce

MNoaaeTca c aBOKaAO, 3EAEHBIM AYKOM, CBEXKEW LLeAPON AaiMa, BOAOPOCAAMMU,

OpaHXeBOW MKPOWN TOBMKO, COYyCOM MOH3Y

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

MNoaaeTca c aBOKAAO M COYCOM MOH3Y —————raes

Salmon carpaccio

Kapnayyo uns nococa _—~ -

s Em——— =
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Saladb

Canatbl

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

MomMuaopbl, orypLbl, CAAAKUI NepeL, KPacHbIN AYK, OAVBKM,
cbip dpeTa, 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

CBe»kas 3eAeHb, MOMUAOPbI, OTYpPLbl, KPAaCHbI PEANC, KPaCHbIN AYK, pena,
CBe>kaAa MATa, XaAyMU Ha FpUAe, NeTpyLLKa 1 XpycTawme xaebubl nuTa. lNoaaeTca ¢
rpaHaToOBbIM COYCOM

Dakos salad (C rpeueckmnMmn 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

MoMunaopbl Yeppwn, TOMaTHbIN KOHKacce, KPacHbIN AyK, MaCAUHbI, NETPYLLKAa, Cbip
KCMHOMM3NTPaA, OperaHo, Kanepchbl 1 Cyxapu Aakoc C OAMBKOBbBIM MacAOM
M YKCYCHOM 3anpaBKom

Chicken & bacon Caesar salad 14.80
(«Lle3apb» c Kypuuen n 6eKoHOM)

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

croutons, parmesan cheese and Caesar dressing

Xpycrawme AMCTbA canaTa C AOMTUKaMU KYPUHOTO GpuUAe 06XKapeHHOTo Ha FPUAE, C
cyxapuKaMu, KpoLLKon 6eKoHa 1 cbipoM napmesaH. 3anpaBaeH coycom “Llesapb”

Citrus quinoa salad (UutpycoBas kuHoa) 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, KAy6HMKa,
NOMUAOPBI YEPPU, aBOKAAO, CEMEHA MOACOAHEYHMKA U TbIKBbI, OTBapHasa KMHOA,
TEpPTbIV Cbip dpeTa C MEeAOM, 3anpaBA€H AMMOHHO-FOPYMYHbBIM COYCOM

Seafood salad (C MmopenpoaykTamu) 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, LWNMHAT, MOPCKan Crnap»ka, MOPCKOM peHXeAb, NeTPYLUKa,
NOMMAOPbLI HePPU, XPYCTALLME KanepcCbl, MAPUHOBAHHbIN KPaCHbIA AYK, 3@AeHble
OAUBKM C 06>KapeHHbIMU KaAbMapaMu, OCbMUHOTaMM U AMKUMW MOAOABIMMA
KpeBeTkaMn. CanaT yKpalleH >KapeHbIMU KpeBeTKaMn 1 MUAMAMK Ha Napy,
3anpaBAEH COYCOM U3 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
LeHbl ykasaHbl B EBPO M BKAIOYAIOT BCe HaAOTH



Sou

Cynbl

Greek fish soup (Fpeuecknin pbibHbIN cyn «KakaBba») 19.80

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

PbI6HBIN cyn ¢ $rAe MOPCKOro OKYHA, YePHbIMU MUANAMU, KPEBEeTKaMu,
MOAAIOCKaMMU, OBOLLLAMU, CBEXKUMU CAMBKaMU, 3€A€HbIO N YECHOYHbIMMU
cyxapukamm

Chicken & mushroom (KypuHbiii c rpubamm) 8.40

Creamy chicken with mushrooms / CAvBOYHBIV Cyr € KypuLen 1 rpubamu

Borscht (Bopuu) 8.90

Beetroot, cabbage, carrots and beef, in a rich beef broth, with sour cream

C roBaAMHOMN, Ha HaCbILWEHHOM roOBAXbeM BYAbOHE, CO CBEKAOM, KanycTom
1 MOpKoBblo. [lopaeTcs co cMeTaHOM 1 YKPOMNoOM

Cold Stearters

XonopgHble 3aKycku
Burrata cheese (Cbip 6ypparta) 15.80

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

Cblp 6yppaTa CO cneunamMmmy, nopaeTca Ha NoOMMAOpPax Heppu, TOMaTHOM HaTHU,

YKpauweH 6aAb3aMUYECKUM KEeMYYrom

Assorted marinated fish (Accoptu ns mapuHoeaHHom pbibbl)  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 OCbMUHOTa, KOMYEHOW CapAMHBI, TPECKU, rAEe CKYMBPUU 1 MOPCKOTO

OKYHA, NoAatloTCA C MOAOABIMU AUCTbAMU PYKKOADI, c|>eer/\eM, NOAYBAAEHHbIMU
noMMAOpPaMM, Kanepcamuy, nepuem YNAM N 3eA€HbiIM AYyKOM

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

MapwnHoBaHHbIN raBpoc ¢ wadppaHOBLIM KapTopereMm,
3€@AEHbIM AYKOM, MOAYBAAEHHbBIMU MOMUAOPaMU YEPPU,
AUCTbAMN PYKOAbI U Kanepcamu

Marinated octopus (MapuHoBaHHbI OCbMUHOT) 15.80
Served with virgin olive oil, capers, chili pepper and oregano

MNoaaeTcAa c OAMBKOBbBIM MacAOM, Kanepcamu, nepLemM YUAU U OperaHo

Sea bass fillet (Puae Mopckoro okyHs) 9.70
Served with baby rocket, fennel, semi-dried tomatoes, capers, chili pepper

nOAaETCFl C MOAOABIMUN AUCTbAMU PYKKOADI, d)eHXGAEM, NMOAYBAAEHHbIMU
NOMMAOPKaMu Heppu, KanepcaMm v nepuem Yam

Please inform our staff about any allergies you may have
Prices are in Euros and include all taxes / Ato6e3Ho npocum coobwmTb HaeMy nepcoHany o Bawmx annepruax
LieHbl yka3aHbl B EBPO M BKAIOYAIOT BCEe HaAOTU



Hot Sleters

[[opAYMe 3aKycKu

Grilled mushrooms (IFpu6bi) 7.60
With fresh herbs, served on garlic bread

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

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

C KpacHbIM nepueM GAOPUHA, HECHOKOM, CbIPOM deTa, TOMATHbIM COYCOM,

NOMUAOPaMU YEPPU, AYKOM N AUCTbAMU PYKKOAbI C ABaHCKOW AeMeLLKOW

Mitilinis saganaki (Cbip peueckun) 7.90
Deep-fried Greek cheese with cherry tomatoes, rocket leaves and

balsamic dressing

peueckuii colp, o6xkapeHHbIN BO GpuTiope, NoAAETCA C MOMUAOPAMU YeppHU,
pyKKoAOM 1 6anb3aMmMyecKou 3anpaBKon

Grilled halloumi (XaAaymu Ha rpuae) 10.80
Village halloumi cheese, served with rocket leaves, tomatoes and spring onions,

tossed in balsamic dressing, served on crispy lebanese pita

AepeBeHCKNI Cbip XaAAYMM NOAAETCA C AUCTbAMU PYKKOAbI, MOMUAOPAMM

M 3eAEHBIM AYKOM, B baAb3aMUYECKOM COoyce, Ha XPYCTALLEeN AMBaHCKOM nuTe

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, NoAaOTCA C MMKAaHTHbIM COYCOM U3 XXEATOIO nepua

Crispy fried prawns (XpycTtawme »apeHble KpeBeTKM) 12.80
Baby prawns (in the shell), served with spicy Sriracha (creamy chili sauce) on the side

Monoable KpeBeTKU (HEOUYNLLLEHHbBIE), MOAAIOTCA C NMUKAHTHbIM coycoM Cupayva
(oTaeAbHO)

Mussels
Muann



Atherina (Pbibka aTepuHa) 10.80

Small crispy fried atherina fish with Sriracha (creamy chili sauce) on the side

Menakas, xpycTawasn, o6>kapeHHas aTepuHa, NoAaeTCA C MUKAHTHBIM COYCOM

Cupava (oTaeAbHO)

Calamari (Kanbmapbi) 18.90
Crispy fried, served with tartar sauce

O6>kapeHHble, XPYCTALLME KaAbMapbl, MOAAIOTCA C COYCOM TapTap

Mussels (Muann)

Steamed and served with a choice of sauce:

MpurotoBAEHbI Ha Napy, NoAatOTCA € COycoM Ha Baw Bbibop:

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

- 6enoe BMHO C MOMUAOPaMU YeppW, Y30 U peHXeneM

- arrabbiatta with smoked paprika 250gr 16.80 500gr 29.60

- apabbATa C KOMYEHOWN NaNnpPUKon

- champagne with fresh cream, spinach & tarragon 250gr 19.80 500gr 35.50
- LULAMMaHCKOE CO CBEXMMM CAMBKAMMU, LWINMHATOM
W 3CTparoHom

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

KpeBeTkr B TOMaTHOM coyce C Y30 1 cbipom deTa

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

MpuroToBAEH Ha rpMAe, MOAAETCA C COYCOM U3 OAVBKOBOIO MacAa, MOMUAOPOB,
MapVHOBaHHbIX OTYPLIOB, KanepcoBs, NETPYLLKK, AMMOHa W operaHo (230rp.)

The ultimate nachos (Hauoc) 16.80
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,
NMOAAIOTCA C TPEMSA COyCaMU: CMETaHHbIM, YNAWN U FyaKkaMoAe

Crispy fried prawns
XpycTawme KapeHble KpeBeTKU




Sealood

MopenpoayKTbl

Paella (Maaaba) 48.00
Seafood paella with prawns, clams, mussels, octopus
and calamari cooked in its own juices with saffron and rice

lMpurotoBAeHa co cBeXanMMN MOPENPOAYKTaMU - KpeBeTKaMmn, MUANAMMU,
OCbMWHOTOM U KaAbMapoOM B COBCTBEHHOM COKY, € WadpaHOM 1 pUCoM

Sea bass (Mopckoit oKyHb) 28.80
Two pan roasted seabass fillets, served with new potatoes, green asparagus,
red onions, semi-dried tomatoes, parsley, and lemon confit vinaigrette

O6>kapeHHoe drAe MOPCKOro OKYHs, MOAAETCA C MOAOABIM KapTodeaeM,
3€AE€HOW Crap>ken, KPacHbIM AYKOM, MOAYBAAEHHBIMW MOMUAOPAMU,
NeTPYLKON 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

Ceexuit ATAAHTUYECKMI AOCOCH CO LUKYPKOM, MPUrOTOBAEHHbIN Ha FPUAE,
noAaeTCcA Ha puce C OBOLLaMM, C OBOLWAMK Ha Napy,
a TaK »e C peAMLleM 13 aBOKaA0 M KopuaHapa

Octopus 230 gr. (OcbMuHor) 31.80

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

MpUroToBAEH Ha rpuAe C OAMBKOBbBIM MACAOM,
AVMIMOHOM U OperaHo, noapaeTca ¢ KaptTodperem
no-aepeBeHcku un canatom (230 rp.)

Stuffed calamari (KaabMap dapumpoBaHHbIN) 25.80
Grilled calamari with feta cheese on tomato coulis, served with vegetable rice

KaabMap Ha rpuae c ceipoM $peTta v TOMaTHbIM COYCOoM,

NOAAETCA C OBOLHBIM PUCOM

Calamari (Kaanbmap) 19.70

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

O6>xapeHHble, XpYyCTALLME KYCOYKU KaabMapa
noaatorcsa ¢ Kaptodenem dpu, carnaToM 1 COycom TapTap .

Paella
Masaba




Meal

Msco

Beef tenderloin 250 gr. (CTenk u3 roes>kKben BbipesKmn) 39.80
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 NpeMmnanbHON roBaamHbl BASK AHryc roToBuTCA Ha rpuae,
noaaetcs ¢ KapTodpeaeM No-AepeEBEHCKM, KYKypy30M B moYaTke, OBOLLaMM
rPUAb 1 coycom bapbekio

Rib-eye steak 300 gr. (Ctrenik puban) 39.80
Fresh Black Angus rib-eye steak, served with country potatoes,
corn on the cob and grilled vegetables. BBQ sauce on the side

300 rp. ceexkun crenk bask Arryc Pnuban, rotoButca Ha rpmae, nopaeTcsa C
KapTodpeneM Nno-AepeBeHCKN, KYKypy30i B NovaTke, OBOLLL@MU FPUAb

n coycoMm bapbekio

Lamb chops 350 gr. (OT6MBHBbIE U3 GapaHUHDI) 37.50
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 TPUAE, C 3EAEHDBIO, MOAAIOTCA C KapTodeaem
No-AepPEeBEHCKN, KyKYypYy30M B MoYaTKe 1 OBOLAMU-TPUAB. A TaK Xe
C MATHbIM COyCcOM nAM bapbekio, Ha Baw Bbibop

Chicken-Kypuua

Chicken fillet (Quae) 15.80
Grilled chicken fillet served with fresh country potatoes and grilled vegetables.

BBQ sauce on the side

loToBUTCA Ha rpuAe, NopaeTcsa ¢ KapTopeaeM No-AepeBeHCKU, OBOLLAMU TPUAb

n cocycom bapbekio

Chicken oriental style (Kypuua no-socrouyHomy) 16.50
Skewered marinated chicken, served on a bed of vegetable rice

with fresh green salad, parmesan cheese flakes and sour cream

LLlawAbIK N3 MapUHOBaHHOWM KypuLbl, MTOAAETCA C OBOLLHBIM PUCOM U
CBEXXMM 3€AEHBbIM CaAaTOM C MapMe3aHOBOW CTPYXKKOW U CMeTaHOWM

Grilled chicken legs (KypuHbie HOXKKM Ha waMnype) 16.50
Marinated boneless chicken legs with homemade spices, served

with fresh country potatoes, grilled vegetables and tzatziki dip

MapurHoBaHHble KypUHble HOXKM (6e3 KocTu) ¢ npunpaBamu,
o06>KkapuBaloTCA Ha FPUAE, MOAAIOTCA C KapTodereM
No-AepPEeBeHCKMW, OBOLLAMU TPUAb U COYCOM LaLMKKn

pM-CBI/IHI/IHa
Pork chop (CeuHas oT6mnBHan) 18.70

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

Ob6>kapeHHasa Ha rpuae Josper c AOMaLlHUMK CreumsaMn, NopaéTcs
CO CBEXMM KapTodereM No-AepeBeHCKU, KYKYpPy3on B NoYaTke, OBOLLAMU-
rPUAb N coycoM bapbekio

Mongolian pork chop (CBuHaa oTtéuBHas no-MoHroabckm) 22.80
Tender pork chop marinated in Mongolian influenced sauce,
served with country potatoes, grilled vegetables and Chinese mustard sauce

He>xHaa cBMHaA oTbMBHaA B MOHIOAbCKOM MapuHaAe, MNoAaeTCa C KapTOCIDEI\eM
no-pAepeBeHCKU, OBOWaAMU-TPUADb U KUTaNCKUM rop4y"yHbiM COyCcoM




Freoh, Homemade Pasle:
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

MNacTa co cBe>kMM OMapoM, NOMUAOPaMM YeppU, KPacHbIM BUHOM, 6a3NANKOM,
NeTPYyLIKON, AUCTbAMU PYKKOAbI 1 OMapOBbIM COYCOM

Black linguine with seafood 29.80
(HYepHble AMHIBMHM C MOpPENpPOAYKTaMMU)
Cooked with octopus, prawns, calamari, mussels, with sea urchin creamy sauce

[oToBATCA C OCbMUHOIOM, Kp€BeTKaMn, KaAbMapaMn 1 MUANAMU
B CAMBOYHOM COyCe C MOPCKUM €>XOM

Prawn pasta (lMacta c KpeBeTKaMm) 25.80
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 KOPOAEBCKUMU KpeBETKaMU, MOMUAOPAMU YePPU, MOAOABIMU
LaMMMHbOHaMU, CBEXXUM BasnAMKOM B AOMalLHeM coyce (buck, HeanoamTaHa, benoe

BVHO U I'IeCTO), noAQeTca NoA XAONbAMU NnapMesaHa co cBeXeu I'IeprLIJKOl;I

Chicken and mushrooms (C kypuuen n rpubamm) 15.80
Tagliatelle with chicken and mushrooms, in mushroom stock sauce,
with pine kernels, topped with raw chopped broccoli

TanbATeAAe ¢ KypuLen 1 rpnbamMum, KEAPOBBIMU OPELLKaMM, C COYCOM U3 rprubHoro
6yAbOHa, Nop pybAeHbIM 6poKOAN

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

Coyc Ha Bblbop: boroHese / HanoauTaHa / KapboHapa

Meat pelmeni (MeAbMeHN MACHbIE) 10.80
Dumplings filled with minced pork and beef, served with sour cream

C HaYMHKOM N3 CBUHWHbI U roBAAUHDbI, MOAAKOTCA CO cMeTaHom

Black linguine with seafood
YepHble AMHIBUHU C MOPENPOAYKTaMM




sollo
PusoTtTto

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 kpeBeTKkaMu, KaAbMapaMm, OCbMUHOTOM, MUAUAMU, CAUBOYHbBIM COYCOM

c AobaBAeHMEM NacTbl MOPCKOrO eXKa, MOAAETCA C AUCTbAMMU PYKKOABI 1
napmMe3aHOBOW CTPYXKOM

Black ink risotto (YépHoe puzoTTO) 21.80
Served with grilled cuttlefish, calamari, parmesan flakes, chives, dill,
fennel, tomato confit, creamy ouzo sauce

MNopaeTca c kKapaKkaTULEeN N KaAbMapaMn FPUAb, XAOTNbAMM NapMe3aHa,
4YECHOKOM, YKPOMOM, peHXeAeM, TOMATHbIM KOH$U U CAUBOYHBIM COYCOM C Y30

Dips

Coycbl - innbl

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

BaknaakaHoBbIN coyc-aAmn ¢ AoobaBAEHNEM KpacHOro nepua,
YyecHoKa u ['peyecKkoro KMCAOro coipa

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

MunkaHTHBIN coyc ¢ rpedecknM cbipoM deTa, nepueM GaropuHa 1 YnAK

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” (TaxuHu) 5.80

Sesame seed paste with lemon and garlic

KyH>KyTHas nacta ¢ AMMOHOM M 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, HECHOKOM, TMMHOM, AUMOHOM, 3CMEAETCKUM
nepuem n OAUBKOBbIM MacAOM

Assorted Greek dips (AccopTtn) 13.80

Tzatziki, tyrokafteri, melintzanosalata and taramosalata

Llaumkm, coipHbIN coyc, bakAaakaHOBbIM U TapaMac

All of the above are served with pita bread.
BbilweykasaHHble 6Al0aa NopatoTea ¢ 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 n3 bakaa>kaHoB, MOMUAOPbI, OBOLLMN-TPUABL B BaAb3aMUYeCcKOoN
3anpaBKe, C KYH>KYTOM, B TPaAMLMOHHOM MYAbTU3EPHOBOM bareTe, nopaeTcs
C HEBOAbLUMM cCanaToOM

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

TyHew, c nepLeM, CAAAKOM KYKYPY30W, 3€AEHbIM AYKOM, MallOHE30M,
MapWHOBAaHHbIM OFypPLOM, CEAbAEPEEM, AUCTbAMU CaAaTa, MOMUAOPOM,
B XxAebe NaHuHK, MoAaeTCA C AUCTbAMMK CcanaTa C KOACAOY

Chicken Caesar sandwich («Llesapb» 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 ¢ xpycrawein KpoLKo 6eKkoHa, ToMaTHbIM KoHoU 1 coycom Llesapb
B UnabbaTte, nopaeTca c HeboAbwMM canaTtoM Llesapb

HOT SANDWICHES (ropauue)

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

BeTumHa npoLlyTTO KOTTO M CbIP 3MMEHTaAb C MOMUAOPaMMU
N AUCTbAMM CanaTa, B xAebe naHuHU

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

Xa/\yMM M BE€TYMHA, C MOMNAOPaMun
U AUCTbSIMU CaAaTa, B XAebe NaHnHU

Steak & cheese (Ctelik ¢ cbipom) 21.50

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

NAOMTUKIN cBeXen roBaanHbl AHTYC, ob>KapeHHble C NepugM, AYKOM, COyCcoM
YMMUYYPU, MOA NMAABAEHDBIM CbIPOM YEAAEP U MUKO-AE-Talro, B TPAaAULWOHHOM

6enoM bBarete

Chicken wrap (C kypuuen) 13.80

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

KypuHoe ¢une, ob6xapeHHOe Ha rpuAe, orypeL, NoMUAOP, AUCTbS CaAaTa,
CAaAKUIN NepeL, Cbip YepAep, CO CMeTaHaoM N ryakaMoAe, B AMBaHCKOM
xAebHOoW AeneLllKke

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

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



PBurgers
byprepbl

US Black Angus beef burger 250 gr. (AMepukaHckui) 19.80
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 roeasnHbl HepHbirt AHryc, C NOMUAOPOM, AUCTUKOM
canaTa U CbIPOM YeAAEep, MOAAETCA C AYKOBbIMU KOAbLLE@MU O6XKapeHHbIMU B TecTe,
»KapeHbIMU KapTodeAbHbIMU AOAbKaMW, MEAOBO-TOPYUYHBIM COYCOM U CanaTOM
KOACAOY

Cheeseburger 200 gr. (C cbipom) 16.50

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

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

Chicken fillet burger (C kypuHbIM dune) 16.50

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

KypVIHoe (1)l/|/\e O6>KapeHHO€ Ha rpyae, ¢ AMCTUKOM CaAaTa, CbIpOM HepAep U
NMOMMAOPOM, MOAAETCA C KapTopereM Gpu 1 CaAaTOM KOACAOY

Prawn lover burger (C kpeBeTkamm) 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 CanaTa U MOMUAOPaMU

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

KpoLKkon 6eKkoHa, ¢ coycamMu 6eapHes 1 MMKaHTHbIM CAMBOYHbIM COYCOM.
MopaaeTca ¢ 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

OBouHon byprep AOMaLLIHEro NPUroTOBAEHUA C aBOKaA0, PYKKOAON,

6aAb3aMUYECKNM COyCOM, TOMaTHbIM KOH(I)VI, HYaTHM U3 nepua N NMKaHTHbIM
CANBOYHDBIM COyCOM. nOAaeTCH C KapTOd)eAbeIMI/I 4ynncamum

Prawn lover burger
Byprep c KpeBeTkammn




Edra Sides

[[apHUPpbI

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

Wedges (XapeHble kKapTodpeAbHble AOABKMN)
Jacket potato (Kaptodenb B MyHaUupe)
Mashed potato (KapTtodeabHoe niope)

Baby potatoes (Monoaon kapTodennb)

Vegetable rice (Puc c oBowamum)

Hidb Menuw
IleTckoe MeHto

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

Chicken nuggets (KypuHble HarreTchbi)
Served with fries
C kaptodenem dpu

Chicken goujons 3 pcs (Kypuua «'y>KoH»)

Homemade goujons, battered and fried,

served with fries & honey mustard dip

O6>kapeHHble, XPYCTALLME KYCOYKM KYPUHOTO durAe, C KapTodereM dpu,
NOAAIOTCA C MEAOBO-TOPUMYHBIM COYCOM

Kids ham & cheese pizza (Muuua)

C BeTUYMHOW U CbIPOM

Cheeseburger (Hnsbyprep)
Served with fries
C kaptodenem dpu

Chicken kebab (KypuHbii walabik)

Served with fries
C kapTodenreM ¢ppu

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

8.60

7.80

10.80

8.90

6.90

Prices are in Euros and include all taxes / Aro6e3H0 npocum coobmTb HaleMy nepcoHany o Bawmnx aanepruax

LleHbl YKasaHbl B EBPO U BKAIOYAIOT BCe Hanorn



Nesserts

[ecepTbl

Machale’?i (Maxaaenwm) *seasonal/ce3oHHoe 5.80
Served with triantafilo (Rose flavour) ice cream
MNMoaaeTca ¢ MOPOXEHbIM CO BKYCOM AENEeCTKOB po3

Chocolate fondant (LUlokoAaaHbIV doHAGH) 7.80
Chocolate fondant filled with praline ganache. Served with vanilla ice cream

and strawberry sauce on almond crumble

LLlokoAaaHbIN GOHAAH C HAUMHKOM M3 MPaAUHE raHall, NoAAETCA C BAHUAbHbBIM
MOPOXEHbIM N KAYOHNYHBIM CMPOMNOM, Ha MUHAAABHOW OCHOBE

ﬁ}ople crumble (A6Ao0uHbIN NUpoOT) 7.90
arm apple crumble with a layer of pistachio paste, cinnamon and almonds.

Served with vanilla ice cream

TEnAbIt AGAOYHBIN NUPOT C MPOCAONKON 13 dUCTaLLek,

Kopuubl N MUHAQABHbIX OPEeXO0B, I'IOAaéTCﬂ C BaHNAbHbIM MOPOMEHbIM

Blueberry cheese cake (YepHUUHbIN YN3KENK) 7.50
Made of blackcurrant cream and topped with blueberry sauce
HexHbIi Yn3keiik N3 Kpema ¢ YEPHONH CMOPOAMHON 1 YEPHNYHBIM BapeHbeM

Medovik (MepoBUK) 7.80
Traditional Russian cake with dolce latte cream, served with sour berries sorbet

on almond crumble

TpaANLMOHHBIN MEAOBUK Ha MUHAAABHOW OCHOBE, MoaaeTcsa ¢ copbeTom

M3 KNCABIX ATOA,

Fruit platter (AccopTu u3s ceexxmnx ¢pyKToB) 9.50
Freshly cut seasonal fruits
Ces0HHble GppyKTbI

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 13 MOAOYHOTO LIOKOAAAA, COAEHOU KapaMeAblo, XPYCTALUM

MUHAAAEM U OpexoBbIM rnpasnHe. [lopaetca ¢ MOpoXKeHbIM

Creamy Lebanese mahalepi (CAuBouHbIN AMBaHCKUIA Maxanenu) 6.50
Served with traditional orange pie and crushed pistachios
ﬂoAaeTc,q C TPaANLMNOHHbBIM aneAbCHOBbIM NMUPOIroM n ApO6/\eHbIMM ¢MCTaLLIKaMM

Bagnu

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

whipped cream and chocolate sauce

MoaaeTca ¢ HYTEAAOW, XPYCTALLUMM MeYEeHbEM, BAHUAbHBIM MOPO>KEHbIM,

B3OUTbIMU CAUBKaMM U LWIOKOAQAHBIM CMPOMNMOM

Strawberry fantasy ("Kay6HuuHasa daHTasna") 12.80
Waffle served with strawberries, vanilla ice cream, whipped fresh cream,

roasted almonds and white chocolate

MoaaeTca ¢ KAYGHUKOW, BAHUABHBIM MOPO>KEHbBIM, CABKaMM, MOAMKAPEHHbLIM
MUHAQAEM U 6e/\bIM LLIOKOAQAHDbIM CVIpOI'IOM

Waffle bites (Badan) 12.80
Served with Nutella, crunchy biscuits, roasted hazelnuts, fresh strawberries,

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

MoaatloTCs C HYTEAAON, XPYCTALLUM MEYEHbEM, XKapPeHbIM GYHAYKOM, CBEXKEN
KAYOHMKOWN, LUOKOAQAHBIM >KEMYYroM, B3OUTbIMU CAMBKaMW, BaHUAbHbBIM

MOPO>KEHbIM U LLIOKOAGAHBIM COYCOM

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 aaneprusax
LieHbl yka3aHbl B EBPO M BKAIOYAIOT BCEe HaAOTU




lee Cveams

Mopo)xeHoe

er scoo 3a WWapuK <.
Homemade Ice Cream p p/ puk 2.90
AoMaluHero npmrotoBAeHUA

Choose your flavor / Ha Ato6o14 BKyc:

e Vanilla (BaHuAbHOE)

¢ Chocolate (LlokonapHoe)

e Strawberry (KAy6HMuYHOE)

* Yoghurt ice cream with forest fruits (I3 orypTa ¢ AecHbIMK Aroaamm)
® Peanut and caramel (Apaxuc c KapaMeAbio)

® Banana (baHaHoBoOE€)

® Lemon sorbet (AMMoHHBIN copbeT)

® Mango sorbet (Cop6eTt 13 maHro)

® Rose sorbet (CopbeT u3 Aenectkos pos)

* Sour berries sorbet (Cop6eT U3 KUCAbIX Aroa)

Toppings (AONOAHUTEABHO):

® Chocolate sauce (LUokoAaaHbI cupon)

* Toffee sauce (Cupon Todpodu)

e Strawberry sauce (KAy6HWYHBIN cupon)

® Roasted almonds (O6>xapeHHbIN MMHAAQAD)
* Whipped cream (B36utbie cAnBkm)

e Biscuits (Me4yeHbe)




Collees. and, Beserages

Hot Coffees
Espresso Single 3.50
4.50
Espresso Macchiato Single3.90

Espresso Macchiato Double4.80

Espresso Double

Cyprus Coffee Single  3.20
Cyprus Coffee Double 3.80
Cappuccino Single 4.50
Cappuccino Double 5.50
Latte 4.70
Americano 3.90
Filter Coffee 3.90
Nescafé 3.70
Mocha Coffee 4.70
Irish Coffee 6.50
Cold Coffees

Frappé 4.00
Iced Latte 4.80
Iced Americano 4.60
Freddo Espresso 4.70
Iced Mocha 4.90
Freddo Cappuccino 4.90
Coffee Shakes

Cookies & Cream 4.80
Sticky Toffee Caramel 4.80
Mocha 4.80
Hot Chocolates

Dark / White 4.60
Teas

Green, Jasmine, Chamomile
Mint, Wild Berries, English breakfast
Earl grey

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 Powerhouse8.90
Pineapple, mango, green apple,
ginger, spinach, cucumber,

spirulina, goji berries

Soft Drinks

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

Sprite, Fanta, Soda, Ginger Ale)

Fruit Juice 35cl
Mineral Water 50cl
Mineral Water 100cl

S. Pellegrino Sparkling Water 25cl
S. Pellegrino Sparkling Water 75cl
FUZE Iced Tea (Lemon,Peach) 33cl
Energy Drink (Shark, Red bull) 25cl

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

LleHbr YKa3aHbl B EBpO U BKAIOYAIOT BCe HaAorn

3.50

3.80
1.95
2.95
3.40
4.90
3.60
4.50



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 e

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 s

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 (s 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 s
Kahlua 6.00
Regular i )
Tia Maria 6.00
Smirnoff 6.00
Smirnoff North 6.00

Stolichnaya 600 Aperitif and Digestif
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 coobMTb HalleMy 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 5.50
Somersby Apple 5.50
Kopparberg Strawberry Lime
Somersby Blackberry  5.50

Bottled Spirits

Zivania S5cl
Zivania 20cl
Plomari S5cl
Plomari 20cl

Ouzo Babatzim 20cl 19.00
Tsipouro Babatzim 20cl 17.00

Please inform our staff about any allergies you may have

5.50

4.50
15.00
5.00
17.00

Prices are in Euros and include all taxes / Ato6e3Ho npocuM coobwmTh HaleMy nepcoHany o Bawmx aanepruax

Llenbr YKa3saHbl B EBpO U BKAIOYAIOT BCe HaAorm



(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
Moéet & Chandon ice 75cl 110.00
Ruinart Brut 37.5cl 74.00
Ruinart Brut 75cl 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 coobWmnTb HaeMy NepcoHaAy o Bawmx aanepruax

LleHbr YyKa3aHbl B EBpO U BKAIOYAIOT BCe Hanorn



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, PGI 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 37.5¢cl/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 coobMTb HalleMy 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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