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KOSTAS BROTHER
—>TAVERN «&&—

TRADITIONAL FOOD & MUSIC
oo oy
¥ — SINCE 1978 — &&&

H mtapadoaiak), oikoyevelakr) taépva “O AdeAdog tou Kwota”
Bpioketal kovtd oag amé to 1978.
Me TIoAO aydrtn & pepdkt EgkivAoape TNV TIPooTtdBela Jag oto XWwpeo g eotiaong & ouveyiloupe oepRipovtag oag yvrota
ZakuvBvn kouiva, Ye ToTiKA TTIpoidvTa SIKAG Hag TTapaywyng.

‘O\a autd ta xpévia Siaokedaloupe uTtd TOug HXOUG TOu pavtoAivou & tng kiBdpag & pe tn dwvn tou Mdavvn Apavatién
ouvodelouE TO YeUA 0ag, KAVOVTAC TO TIPAYUATIKEA attOAauaon.

Emtiong eipacte otnv euxdptotn B6€on va oag evnuePWOoLE, TL artd To kaAokaipt tou 2007 n tafépva pag Exel Bpafeutei and
Tov EA\nviké Opyaviopo Touplopo0 pe to orjpa tng “EAnvikig KouCivag” & attd tnv MNepidpépeta loviwv Nfjowv & ouykekpiuéva
a6 Tov ENnviké Opyaviopé Tuttomtoinong pe Babud “Apiotng Mowdtntag”
2ag euxaplotolye yia TNy Tpotipnon oag & oag uttooxopaote otl Ba cuvexicoupe
Va 0aG TIPOohEPOVE TIAVTA TO KAAUTEPO & OTIG KAAUTEPEC TIUEG.

Owoyévern I'avvn Apavation

The traditional, family run taverna “Kosta’s Brother” serves you since 1978.
We started our business with much love & willingness & we continue offering you original
Zakynthian cuisine, made with local products of our own production.

The support & trust you showed us all these years are the secret of our success.
We are also happy to announce that our restaurant has been awarded, since the summer of 2007, with the Greek Cui-
sine award by the Greek National Tourism Organisation & marked as Best Quality taverna acknowledged by the region
of lonian Islands & the Hellenic Organisation for Standardization. We would like to thank you & to promise you that we
will continue offering you the best food at the best prices.

Yiannis Amanatidi’s Family



Opektina

EAatoAado 100ml
Yawpi

Mnoupekdkia

ZapTtov, Tupi, POANo Kpovotag

Tupomitdkia
®éta, Zkopdo,
®OANo Kpolotag

KoAokuBokeptédeg
Tupi, Kpeppodt, Zképdo, Mupwdika

TupokpokETeg 4 Tupld
Kedalotipy, Mkolvta,
Mappelava, Peykato

MeAit{avoumoupékia
Kpépa pehitfavag, tupi, okopdo,
®OANO kpoloTag

MeAit{aveg Zkopdoatouumi
MeAtCaveg, Ntopdta, 2képdo,
Tupi, Mupwdika

Minepiég yepIoTeg pe péta

Mimepiég, Péta, Mupwsika
Xwptdtiko Aoukaviko

AtopikO OpEKTIKO

A 1 ATOMO

KohokuBokedtég, TupoTtiTtdki
Mroupekdkt, MeAtCavouTtoupékt
TupOKPOKETEG

Mavitdpia Zkopddra

2k6pdo, Neukd kpaoi

Matdteg Tnyavitég

DpETKIEG STUTIKEG

MoikiAia OpekTikWV

l'A 4 ATOMA

MToupekakia, TupoTtiTakia,
KoAokuBokedtédeg, TUPOKPOKETEG
MeAtCavopmoupékia

OMa T opexTING pag eivau yeipomoinTa

KL TIEPIEYOVY KYVE OVOTATIKG,
ZaxvvOivo edaiodado & Prodoyixd
popwdikd.

Starters

Olive Oil 100ml
Bread

Burekia rolls

Ham, cheese, Filo pastry

Cheese Pies

Feta cheese, Garlic,
Filo pastry

Zucchini Balls

Cheese, Onion, Garlic, Herbs

Fried Cheese Balls

Kefalotyri, Gouda,
Parmesan, Regato

Aubergine Roll
Creamed Aubergine, Cheese,
Garlic, Filo pastry

Aubergine skordostoubi

Aubergines, Tomato, Garlic,
Cheese, Herbs

Stuffed peppers with feta

Peppers, Feta cheese, Herbs

Village Sausage

Selection of Starters
FOR 1 PERSON

Zuccini ball, Cheese pie,
Bureki roll, Aubergine roll,
Cheese balls

Garlic Mushrooms

Garlic, White wine

Chips

Fresh Home made

Variety of Starters
FOR 4 PEOPLE

Burekia rolls, Cheese Pies,
Zucchini balls, Cheese balls,
Aubergine rolls

All our starters are homemade
& contain natural ingredients,
organic herbs & Zakynthian.
Olive oil.

Vorspeisen
Olivenol 100ml 3,00
Brot 1,50

Schinken und Kdserollchen 6,50
Schinken, Kase in Blatterteig

Kdseteilchen 6,50
Feta, Knoblauch, in Blétterteig

Zuccinifrikadellen 6,50

Kése, Zuccini, Knoblauch, Krauter,

Kdsekroketten 6,50

Kefalotyri, Gouda,
Parmesan, Regato

Fritierte Auberginenroellchen 6,50

Auberginencreme in
Blaetterteig mit Kaese, Knoblauch

Auberginen im Ofen 8,50
Auberginen in Tomatensauce
Knoblauch, Kaese, Kraeutern

Gefuellte Paprika 9,00
mit Fetakaese, Kraeutern

Bauernwurst 11,00
Vorspeisenteller 9,00

FUR 1 PERSON
Zuccinifrikadelle, Kéaseteilchen,
Schinken und Késerollchen, Fritierte
Auberginenroellchen, Késekroketten

Pilze mit Knoblauch 9,50

Knoblauch, Weisswein

Pommes Frites 6,50
Hausgemacht

Auswahl Verschiedener 32,00
VORSPEISEN FUER 4 PERSONEN

Schinken und késerdlichen, Kasetelchen,

Zuccinifrikadellen, Késekroketten,

Fritierte Auberginenroellchen

Alle unsere Vorspeisen sind haus-
gemacht und enthalten natiirliche
Zusiitze, biologische Krdiuter

und zakynthisches Olivenol



Bovrnuata

MokiAia AAolpwv

Tlat{iki
Maovpty, Ayyolpl, 2k6pdo

Tupokautepn

Maovptt, Péta, Mmeplég

MeAit{avooaAdra

=061, Maivtavo, Mimeplég

OMa o opexTIKG pOG Eiveu yeIpOTOINTA
KL TEPIEYOVY AYVE OVOTATIKG,
ZaxvvOivo edaiorado & Prodoyixd
HUpwiIKd.

Tvpia

Aadordpl Zakuv@ou

Mpo6PBLo Mikdvriko Tupi

IpaBiépa Aadiou zaxiveou
MpdBeto Tupi

(®éta Aadopiyavn

®cta tnyavitn pe PEAL

®cta wntn

Zayavdki

XaAouut ynto

MowkiAia Tuplwv

Dips
Variety of Dips

Tzatziki

Yogurt, Cucumber, Garlic

Spicy Feta Cheese Dip

Yogurt, Feta Cheese, Peppers

Aubergine Dip

Vinegar, Parsley, Pepers

All our starters are homemade
& contain natural ingredients,
organic herbs & Zakynthian
Olive oil.

Cheese

Zakynthian Olive Oil cheese
Ladotyri Spicy Cheese

Zakynthian Graviera

Gruyere

Feta cheese
with Olive Oil & Oregano

Fried feta cheese
with honey

Grilled Feta cheese

Saganaki

Fried cheese
Grilled Halloumi cheese

Variety of Cheeses

Dips

Auswahl verschiedener 22,00
hausgemachten, brotaufstrichen

Tzaziki 6,00
Yoghurt, Gurken, Knoblauch

Scharfer Feta Dip 6,00
Yoghurt, Feta, Paprika

Auberginen Dip 6,00

Essig, Petersilie, Paprika

Alle unsere Vorspeisen sind haus-
gemacht und enthalten natiirliche
Zusiitze, biologische Krdiuter

und zakynthisches Olivendl

Kise

Zakynthischer Olkdse 7,50
Zakynthischer Graviera 7,50
Feta Kase 6,00
mit Olivendl und Oregano

Uberbackener Fetakdse 9,00
mit Honig

Gebackener Fetakadse 9,00
Saganakikdse 8,50
Gebbackener Kase

Chalumi Kdse gegrillt 9,00
Variationen von Kdse 24,00



Yalateg

Xwpidtikn
Ntopdra, Ayyoopt, Kpeppid,
Mimepiég, EAég, ®éta, Piyavn

Avdpeiktn Enoxng

MapoOA, Adxavo, Kapdto

Poka Mappelava
Me xolpopépt ZakovBou
Poka, Mappelava, Ataotr
Ntopdta, Badoduiko

H XaAdra touv Kwota
NOAq, ZTadidba ZakovOou,
amo&npapéva obka, HAtéotmopol,
Kpoutév, Ntpéatvyk

ZaAdra pe KotomouAo
N6Aa, Kotdmoulo, Mappelava,
Kpoutév, Ntpéotvyk

Ynta Aaxavikd

ue XaAoupt

Nayavikd Emoxng, XaAooput
Balodpiko, Kpéua BaAoduiko

Ayyoupi-Ntoudta
Xopta Bpdota

EAié¢ ZakuvBou

Salads

Greek salad

Tomato, Cucumber, Onions
Peppers, Olives, Feta cheese,
Oregano

Seasonal Mixed salad
Lettuce, Cabbage, Carrot

Rocket & Parmesan
With Zakynthian sun-dried ham,
Rocket, Parmesan, Sun dried
tomatoes, Balsamic vinegar

Kostas Salad

Lettuce, Zakynthian Raisins
Dried Figs, Sunflower seeds,
Croutons, Dressing
Croutons, Dressing

Chicken Salad

Lettuce, Chicken, Parmesan
Croutons, Dressing

Grilled Vegetables

with Halumi cheese
Season Vegetables, Halumi, Balsamic
Vinegar, Balsamic Glaze

Cucumber-Tomato salad
Boiled Greens

Zakynthian Olives

€70 6 OR>

Salate

Griechischer Salat 12,00
Tomaten, Gurken, Zwiebeln,

Paprika, Oliven, Fetakase,

Oregano

Gemischter Saisonsalat 9,50

Griiner Salat, Kohl, Karotten

Ruccolasalat 12,00
Mit sonnengetrocknetem Schinken

aus ZakRuccola, Parmesan, sonnenget-
rocknete, Tomaten, Balsamico

Kostas Bruders Salat 11,50
Lola Salat mit zakyntischen

Rosinen, getrocknete

Feigen, Sonnenblumenkerne

Salat mit Huehnerfleisch 13,50

Lola Salat, Huehnerfleisch,
Parmesankaese, Croutons, Dressing

Variation von gegrilltem 13,50
Gemiise mit Chalumikdse

Saisongemiise, Chalumikése,

Balsamicoessig

Tomaten- Gurkensalat 8,00
Mangoldsalat gekocht 8,50
Zakynthische Oliven 5,00




Yneoraité
Tov Maya(iov

Melég

“0 AdeApog Tou Kwora”

Xolpvé poAd yeULOTO,

Kpeppudi, Mméikoy, MikAa,

Mouotapda, Kpéua yaAakTog, KOKKOL TUTTEPLOD

To Mdto ton Novag

Mooxapdkt aAa kpép oTo TIOAVO
pe Ttéveg pavitapla & Tupi

KouvéAi BaciAikog
Nadotlpl, 2kdpdo, Kpeppddl,
Mupwdikd, oBnopévo pe Aeukod kpdot

H ZneotaAite tng AAeédvopag
Mooyxapdkt kokivioto, MeArt¢ava
®olpvou, Ntopdta, Aadotipt

Wnto KatoapoAag
Mooxdpt otpoyyuAd,
dpéoko Boltupo, Zkdpdo, Kpdat

Kokkopag Kpaodtog
Me Atykouivt

M(xystpsvréc“

Zakuveivo Kokkivioto
Mooxdpt, ZaAtoa Ntopdrtag,
2k6p&0o, Aadotupl, Makapoévia

Kokkiviato
Mooxapt, ZdAtoa Ntopdtag,
2kopSo, Nadotipl, MaTdteg STUTIKEG

Apvdki otn Fdotpa

Sk6pdo, AevtpoAiBavo, Matdteg Povpvou

Mouaoakdg
MeAtCava, Matdta, Mooxapiolog
Kipdg, MmteoapéA

MeAit{aveg ®oupvou
MeAitCaveg, Ntopdta, 2képdo,
Aadotipt, Mupwdikd

lepiota
Ntopdreg, Mmepiég, POCL,
2k6p&0, Mupwdika

Makapovia pe Kiud
Mooyxapiolog Kipdg, Zaitoa Ntopdrag,
2k6pSo, Mupwdikda

Makapovia NanoAn
dpéokia odhtoa
Ntopdtag & pupwbika

OMa Ta paynTd poxg eivau yeipomoina
KoL TEPIEYOVY YV CUOTATIKG,
ZaxvvOivo edaiodado & Prodoyixi
pHupwdikd.

Specialities
of the restaurant

Meze

“Kosta’s Brother”

Pork roll, Onion, Bacon,
Pickles, Mustard, Cream,
peppercorns

Grandmother’s Plate

Beef in cream sauce
with penne pasta, Mushrooms &
Cheese served in the pot

Rabbit Vasilikos

Olive oil Cheese, Garlic
Onion, Herbs, White Wine

Speciality of Alexandra
Beef Goulash, Aubergine in the
Oven, Tomato, Olive oil cheese

Beef Casserole

Beef round calf, Fresh Butter,
Garlic, Wine

Rooster braised in red wine
With linguine

Main dishes

Zakynthian Goulash
Beef, Tomato sauce, Garlic,
Zakynthian Cheese, Spaghetti

Beef Goulash

Beef, Tomato sauce, Garlic,
Zakynthian Cheese, Homemade Chips

Lamb in the Oven

Garlic, Rosemary, Potatoes

Mousaka
Aubergine, Potato, Minced
Beef, Bechamel

Aubergines in the Oven
Aubergines, Tomato, Garlic
Qil cheese, Herbs

Stuffed Vegetables

Tomatoes, Peppers, Rice,
Garlic, Herbs

Spaghetti Bolognaise
Minced Beef, Tomato Sauce,
Garlic, Herbs

Spaghetti Napoli
Home made Tomato Sauce
and Herbs

All our foods are homemade
and contain natural ingredients,
organic herbs & Zakynthian
Olive oil.

Spezialititen
es Hauses

Meze

“Kosta’s Bruder”

Gefuellte Schweineroulade mit
Zwiebeln, Speck, Senf, pfefferkdrner
eingelegten, Gurken und Sahnesosse

Grossmutter’s Teller
Zartes Rindfleisch im Tontopf
mit Penne Nudeln, Pilze,
Kaese

18,00

Kaninchen Vasilikos
mit Weinsauce, Olkse,
Knoblauch, Zwiebeln, Kraeutern

18,50

Alexandra’s Spezialitat
Rindsgulasch mit Auberginen
aus dem ofen, Tomaten, Olkése

17,00

Zarter Rinderbraten

in Weinsauce mit Knoblauch
und frischer Butter

17,50

Hahn in Rotwein geschmort 17,50
Mit linguine

Hauptgerichte

Zakynthos Gulasch
Rind, Tomatensauce, Knoblauch,
Zakynthischer Olkése, Spagetti

16,00

Rindergulasch
Rind, Tomat_gnsauce, Knoblauch,
Zakynthos Olkése, Pommes Frites

16,00

Lamm mit Ofenkartoffeln 24,50

mit Knoblauch, Rosemarin

Mousaka
Auberginen, Kartoffeln, Rinderhack
Fleisch, Bechamelsauce

15,00

Auberginen im Ofen
Auberginen, Tomaten, Knoblauch,
Knoblauch und Krautern

11,50

Gefiillte Gemise

Tomaten und Paprika, gefiillt mit Reis,
Krauter

11,50

Spaghetti Bolognaise
Rindergehacktes, Tomatensauce,
Knoblauch, Krauter

14,00

Spaghetti Napoli

mit frischen Tomaten, Kraeuter

11,00

Alle unsere Gerichte sind hausgemacht
und enthalten natiirliche Zusatzstoffe
biologische Kriuter und
zakynthisches Olivenol



Y1 KapPovva

On the Grill

Vom Grill

Mnpi{oAa Xoipvi XL Pork Chop XL Schweinekotelett XL 18,00
Mooxapiota Beef Steak XL Rinderkotelett XL 28,00
ZnaAounpiloAa XL

Mavtogra Xoipivn Belly Pork Schweinebauchfleisch 15,00
ZouBAakt Xoipvo Pork Souvlaki Schweinespiess Souvlaki 15,50
2epPBipetal pe matdreg, Served with chips, Mit Pommes Frites,

oaAdra, t¢atdiki & TUTAKIA salad, tzatziki & pita bread Salat, tzatziki & pita brot

ZouBAdki KotomouAo Chicken Souvlaki Huehnerspiess Souvlaki 16,00
2epPipetal ye matdareg, Served with chips, Mit Pommes Frites,

oaAdta, TGatikt & TuTaKla salad, tzatziki & pita bread Salat, tzatziki & pita brot

20uBAdkt Chicken & Bacon Huehnerspiess Souvlaki
Kotouméikov Souvlaki mit Schinkenspeck 17,50
2epPBipetal pe matdareg, Served with chips, Mit Pommes Frites,

oaAdra, t¢atdiki & TiTAKIA salad, tzatziki & pita bread Salat, tzatziki & pita brot

Keuman MoAitiko Kebap Kebap 17,00
2epPBipetal pe matdreg, Served with chips, Mit Pommes Frites,

oaAdra, tCatdiki & TiTAKIa salad, tzatziki & pita bread Salat, tzatziki & pita brot

Rib Eye Rib Eye Steak Rib Eye (Hochrippe) 32,50
Mmiptékia Beef Burger Frikadellen 15,50
2mitikog Kipdg, 2k6pbo, Homemade Minced Meat, Hausgemachtes Gehacktes,

Mupwdikd Garlic, Herbs Knoblauch, Krauter

KotomouAo ®iAéto Chicken Fillet Hdhnchenfilet 16,50
Wapovippt Pork Tenderloin Schweinefilet 19,00
OMa T ynée oepPipovrar Our grilled dishes are served Die Grillgerichte werden mit Salat-

UE YapvITOUpa 0OAGTR & TATATES. with salad garnish & Chips.

Ce7 ) (TS

garnitur und Pommes frittes serviert



Oalaocovi

Xtanodt Ynto (oAdkAnpo)
lFavpog Mapivarog

lapideg
Tnyavitég / Wntég

Dpéoxa Yapia
Toimoupa

2oAopog

daykpi

Pwtnote pog yio o yapro quépog
Emidoyn yapvitoipag

Pil/ Zaddra / Pyrd Aayavikd

Seafood

Grilled Octopus (whole)
Marinated Anchovies

Prawns
Fried / Grilled

Meeresfriichte

Gegrillter Oktopus (ganzer) 27,50

Marinierte Anchovis 9,00
Garnellen nach Wunsch 23,50
gegrillt oder gebraten

Fresh Fish

Sea Bream
Salmon

Red Snapper

Ask us about today’s fresh fish!
Choice of garnish
Rice / Salad / Grilled Vegetables

Frischer Fisch

Goldbrasse 18,00
Lachs 21,50
Meerbrasse 25,00

Tagesfrischen Fisch? Sprechen Sie uns an!
Wahldergarnitur
Reis / Salat / Gegrillte gemiise



Emdopmia

Toupta ®pdouvAa
Maotptt, Ppdouieg
Kpépa MaAaktog

®puyavia
Dpuyavid, olpor,
KPEpQ, oavtlyi

Mmnavoet
Mrmiokéto, Mmavava, d
Kapapéha, Zavttyi

‘f"%{: s 7= 38
(=

Desserts

Strawberry Cake
Yoghurt, Strawberries,
Cream

Frygania
Syrup sponge base, custard
cream, whipped cream

Banoffee Pie

Biscuit, Banana,
Caramel, Cream

Desserts

Erdbeertorte
Yogurt, Erdbeeren, Sahne

Zwiebacktortchen

Zwieback, Sahne

Bananen Pie
Keks, Bananen
Karamell, Sahne

Koppog ZokoAdrag Chocolate Salami Kalte Schokoladen - Kekstorte

Mriokdto, ZokoAdta Biscuit, Chocolate Keks, Schokolade

Kpey KapapeAé Cream Caramel Karamellpudding

Faovpti pe MéA Yoghurt with Honey Yogurt mit Honig

Tipapioou Tiramisou Tiramisou

’ 4 [ [

Emébopma Kpaoia  Dessert Wines Dessertweine

Maupoddepvn Matpwv - Achaia Clauss / Mavrodaphne of Patras - Achaia Clauss 7,00

2dpog EkAektoi AuneAwveg - EOX Xdpou / Samos Grand Cru - Union of Samos 7,00
/4 [ o0

AvayvkTikd Soft Drinks Getrinke

Koka KOoAa 250mi classiciLight/zero
ZmpAIT 250ml

MoptokaAdda 2somi
Agpovaoa 2somi

TOVIK 250mi

200a 250mi

Xupog MoptokdAt 250mi
Xupog MnAou 2somi
®péokoc Xupoc MoptokdA
Av@pakouxo Nepo 25omi
Nepo EpplaAwpévo 1

Pellegrino 7somi

Coca Cola 250mi ciassiciLight/zero
Sprite 250mi

Fanta Orange 25omi
Fanta Lemon 250mi
Tonic Water 25omi
Soda water 250m
Orange Juice 250mi
Apple Juice 250mi
Fresh Orange Juice
Sparkling Water 25omi
Bottled Water 1.

Pellegrino 7somi

Coca Cola 250mi classiciLight/zero
Sprite 250mi

Fanta Orange 250mi

Fanta Zitrone 25omi
Tonicwasser 25omi
Mineralwasser 2somi
Orangensaft 25omi
Apfelsaft 250mi

Frischer Orangensaft
Stilles Mineralwasser 25omi
Tafelwasser ohne CO2, 1

Pellegrino 7somi

7,50

6,50

7,50

7,00

5,50
5,50

7,00

24,00

24,00

4,00
4,00
4,00
4,00
4,00
4,00
4,00
4,00
6,00
4,00
3,00

6,00



Mmnopeg Beers Bier

XAIvVeKeV s00mi Heineken soomi Heineken soomi 6,00
AUoTEA s00mi Amstel soom AADA Amstel soomi 6,00
AuoteA PavtAep soomi Amstel Radler soom Amstel Radler soomi 6,00
AuoteA Free soomi Amstel Free soom Amstel Free soom 6,00
AApa s00mi Alfa s00mi Alfa soomi 6,00
Madpog soomi Mamos soom Mamos soom 6,00
Dioep s00mi Fischer soomi Fischer soomi 6,00
Ymtika kpaoik  House Wine Hauswein

AEUKO 500m! White so0mi Weiss s00mi 9,00
AEUKO 750mI White 7somi Weiss 750mi 11,50
Polé so0mi Rose soomi Rose soom 9,50
Polé 750mi Rose 750mi Rose 75omi 11,50
Kokkivo soomi Red s00mi Roter soom 9,50
Kokkivo 7somi Red 750mi Roter 7somi 11,50

Spritz

Aperol Spritz 6,00€

Limoncello Spritz 6,00€

Iota Drinks Drinks

0040 rotipt 0Ouzo glass OUZo0 Glass 5,00
0020 kapapix 200mi OUZO carafe 200mi OUZO Karaffe 200ml 12,50
Toimoupo rotipt Tsipouro glass Tsipouro class 5,00
Toimoupo kapapdx: 200mi Tsipouro carafe 200m Tsipouro Karaffe 200mi 13,00
Toimoupo aywovép: 200m Tsipouro agioneri 200mi Tsipouro agioneri 200mi 16,00
Metaéa 3+ Metaxa s+ Metaxa 3+ 8,00
Metaéa s+ Metaxa 5+ Metaxa s+ 8,00
Metaéa 7 Metaxa 7 Metaxa 7 10,00
Botka Vodka Vodka 9,00
Tiv Gin Gin 9,00
Pouut Rum Rum 9,00
Ovioki Whisky Whisky 9,00
Kagédeg Coffees Kaffee

Neokapé Nescafe Nescafe 4,00
EAAnvikog Greek coffee Griechischer kaffee 4,00
Eonpéaco Espresso Espresso 4,00
Kanourtoivo Cappuccino = Cappuccino 4,50
Latte Latte ' Latte 4,50

Toadi Tea Tee 4,50



i

Melitng Huiylvkog
Krnua Zodwpov

ZakuvBog / Zakynthos

MolkiAieg / Varieties: Mooxdto,
Mooyxatéha / Moschato, Moschatela
2wWpa / Body: #@000

0&utnta / Acidity: @0 @0O0
Apwpata / Aromas: 00000
ATtald & apwpatikd, Pe VOTEG YLaoePLon,
avBwv Aepovidg & topTokaldg,
Kabwg & KiTpouv.

Light & aromatic, with notes

of jasmine, lemon blossom,
orange flower & citrus

24,00
Maxpimodia - Tpovooag

ZakuvBog / Zakynthos

MolkiAia / Variety: Makpimtodid /
Makripodia

2wua / Body: 00000

O€utnta / Acidity: 00 @ @0

Apwpata / Aromas: 00000

Apwuata eotteptdoelduwy, temoviol &
AEULKWY avBEWV Pe §pooEPT OPUKTOTNTA.
Aromas of citrus, melon, white
flowers & refreshing minerality.

25,00

MANTINEIA
o

MAAATOYZIA

TAURD

SAUVIGNON
N

EAAHNIKOX
AMIIEAQNAX
GREEK VINEYARD

Mixpn) Kipwrog, Krijpa Aavtidy

Mehottévvnoog / Peloponnese

MowiAia / Variety: MahayouQid, Acoptiko /
Malagouzia, Assyrtiko

>Wpa / Body: #@0@00

O&utnta / Acidity: 00 @0

Apwpata / Aromas: 00000

Apwpata WPLIHWY POSAKIVWY, TPOTIKWY
dpolTWV OTIWG 0 avavag & voteg Aepoviol.
Aromas of ripe peaches, tropical

fruits like pineapple & lemon notes.

28,00
Mavniveia, Ktijua Xxovpag

Mavtwveia / Mantineia

MoiktAia / Variety:

Mooxodilepo / Moschofilero
2wya / Body: @@000O

O&utnta / Acidity: 0000 @
Apwpata / Aromas: 0000 @
Apwparta tplavtdduiiou,
eomeplSoeldwV & AeUKWV avOEwv.
Aromas of rose petals, citrus

& white flowers.

28,00

Maayov(ig “Xedwveg
Single Vineyard” Ktijua AAgpa

Apovtato / Amyndeon

MowiAia / Variety: MalayouQid / Malagouzia
2Wya / Body: #0000

O&utnta / Acidity: 00 @O

Apwuata / Aromas: 0000 @

Apwpata poddkivou,

TEETIOVIOV & AVOIKWV VOTWV.

Aromas of peach, melon & floral notes.

36,00

Tauro Sauvignon Blanc
Krijua Amootoddkn

©eooalia / Thessaly

MNoikiAia / Variety: Sauvignon Blanc

2wya / Body: @@000O

0&utnta / Acidity: 00 @ @0

Apwpata / Aromas: 00000

Apwpatikd & EEWTIKG PE TOVOUG TPOTUKWV
$POoUTWV, AePOVOX0PTOU & PPECKOKOHHEVWV
Botavwv.

Aromatic & exotic with notes of tropical
fruit, lemongrass & freshly cut herbs.

27,00

Peroiva
Krijua Ilanayiavvéxog

ATtk / Attica

MowiAia / Variety: ZapBatiavo / Savvatiano
2wya / Body: #0000

0&utnta / Acidity: 00 @ @0

Apwpata / Aromas: 00000

Apwpata Agpoviol, yaotixag

Kal HECOYELAKWY BoTavwv.

Aromas of lemon, pine resin

& Mediterranean herbs.

24,00

Acvpmiko - Owomnoreio

Mehomovvnoog / Peloponnese
MowkiAia / Variety: AcOptiko / Assyrtiko
2Wpa / Body: 00 @00

0&utnta / Acidity: 000 0@

Apwpata / Aromas: 00000
Apwpata Aggoviol, opukToTNTAG &
BaAaoovig avpag.

A Aromas of lemon, minerality

L BB & sea breeze.
42,00

ASSYRTIKO

Chardonnay 52 Peaks -
Owomnoteio Navitas

‘OAupttog / Olympus

MowkiAia / Variety: Chardonnay
2wya / Body: 00000
0&outnta / Acidity: @@ @00
Apwpata / Aromas: 00000
Apwpata TPOTIKWY HPouTWY,
Baviliag & Boutipou.

Aromas of tropical fruits,
vanilla & buttery notes.

50,00

Xavtopivy) Cuvée Palatia
Krijua Apyvpov

2avtopivn / Santorini

Motkihia / Variety: AoOptiko / Assyrtiko
2wya / Body: 0000 0@

0&utnta / Acidity: 00000

Apwpata / Aromas: 00000
Apwpata eoTtepLo0edWVY,

Kamvou & uypng METPAG.

Aromas of citrus, smoke & wet stone.

105,00

BvOiouévos Oaracaitng
Tai Owvomom ik

2avtopivn / Santorini

MotkiAia / Variety: AcOptiko / Assyrtiko
2wya / Body: 00000

O&utnta / Acidity: 000 0@

Apwyata / Aromas: 0000 @

Mtia povadikr ékdpaon touv Zavtopivio Terroir
&1ng Suvapikig akaiwong Tou AcUPTIKOL.
Metd tnv alaiwaor Tou oTo oworoleio, ot
dlaAeg Tapauévouv Bublopéveg ota vepd

Tou Atyaiou, o€ 18avIKEG OLUVBRKEG
Beppokpaciag, tieong & amoAvTou okotadlou,
Snulovpywvtag éva kpaoi ue Eexwploth
TIOAUTIAOKOTNTA & OTIAVIO GUAAEKTIKO XAPAKTHPA.
e Avolcanic terroir & the
extraordinary ageing potential
of Assyrtiko. After initial cellar
maturation, the bottles

are submerged beneath

the waters of the

Aegean Sea, where

constant temperature,
pressure & complete
darkness create ideal

ageing conditions & a truly
distinctive character. A rare
& prestigious collectible
Greek wine, combining
innovation with the authentic
soul of Santorini.

550,00




AIEONHX
AMIIEAQONAY /
INTERNATIONAL
VINEYARD

Augustin White 0%
' Augustin

[aA\ia / France, Bordeaux
MolkiAia / Variety: Sauvignon Blanc

2Wua / Body: @@000
0&0tnta / Acidity: @ @00
Apwpata / Aromas: ©@@00O

S Apwuata AeuKwv GpolTwv
‘1//- & avBikwv votea.
37,;& Aromas of white fruits
— — and floral notes.
25,00

= Riesling Off

Dry - Dr. Loosen

leppavia / Germany , Mosel
MowiAia / Variety: Riesling
2Wpa / Body: #@000
0&0tnta / Acidity: 0000 @
Apwpata / Aromas: 0000 @
Apwpata poddkivou, lime

8 & avOIKWV VOTeG.

L Tty Aromas of peach,
— lime & floral notes.
26,00

Gewiirztraminer, Villa Wolf

leppavia / Germany , Mosel
MowkiAia / Variety: Gewiirztraminer
2Wua / Body: @@000

0&utnta / Acidity: #@0 @00
Apwpata / Aromas: 00000
Eviumtwolakd apwpatikod pe voteg
Aitol, tplaviadpuilov, lime kat
Bepikokou. 2to oTépa eAadpo,
Coupepo, pe looppotnuévn ogutnTa
Kkal Stakprtik yAukoTnTa.
Intensely aromatic with notes of
lychee, rose, lime & apricot. On
the palate, light, juicy,

with balanced acidity &

a hint of sweetness.

26,00

La Tunella Pinot Grigio
- La Tunella

Italia / Italy, Friuli

MowiAia / Variety: Pinot Grigio

2Wua / Body: #@@0O0

0&0tnta / Acidity: 00 @@0O
Apwpata / Aromas: 00 @@0O
Apwpata axAadiol, uyrjou

& AgUKWV AouAoLSIWV.

Aromas of pear, apple,
and white flowers.

45,00

Chablis Grand Cru
Jean Marc Brocard
laAAia / France , Burgundy
MoikiAia / Variety: Chardonnay
2Wua / Body: 000 @0
0&0tnta / Acidity: 00 @00
Apwpata / Aromas: 00 @@0O
Apwpata Aepoviol, Boutipou
& opuktdTnTag.

Aromas of lemon, butter

& minerality.

214,00

Zépvpog - Krnjpa Tkodpa

ZakuvBog / Zakynthos
MowkiAia / Variety: Auyouotidtng /

Avgoustiatis

2wua / Body: 000 @0

0&utnta / Acidity: #@ @00
Apwpata / Aromas: 00000
Apwpata pavpwv ppoldtwy, BUCCIVOU
& pecoyelakwy Botavwy

HE aTaAéq TUKAVTIKES VOTEG.

Aromas of black fruits, sour cherry,
Mediterranean herbs

& subtle spice notes.

28,00

EAAHNIKOX
AMIIEAQONAX
GREEK VINEYARD

Muxpij Kipwrdg Po(é
Krijua Aavtidn

Melomévvnoog / Peloponnese

MowAia / Variety: Mooxodirepo /
Moschofilero

2wua / Body: #@@00

0¢&0tnta / Acidity: 00 @@ 0O

Apwpata / Aromas: ©0@00

PoC¢ xpwpa pe ppoutwidn apwpata
dpdouAag, podakivou, TplavtdduAiou &
vOTeG eoTtePIO0EIOWV. ZTOPa pe Cwnpn
ofutnta & ppéokia yevon,

| ehadpL & euxdplato.
o | Rosé color with fruity aromas of
strawberry, peach, rose & citrus
notes. The palate is fresh, with lively
acidity & a light, pleasant taste.

28,00

Tpeig Mayrooes HuiyAvko
Mmapapdrag

Melomévvnoog / Peloponnese
MolkiAia / Variety: Mooxodilepo,
Aywwpyitiko

2Wpa / Body: #@000O

0O&utnta / Acidity: #@ @00
Apwpata / Aromas: 00000
Apwpata ¢ppdouiag,
Tplavtdduilou & kapapéhag.
Aromas of strawberry,

rose petals & candy notes.

28,00

Xidavdapiov Po(é
Iep& Movn) Xidavdapiov

= Aytov Opog / Mount Athos
MolkiAia / Variety: Merlot

. 2Wua / Body: #0000
O&otnta / Acidity: 00 @ @0

Apwpata / Aromas: 00@@0O

Kopwd apwpata ppdouiag, TETPOKEPATOL
& AeukdoapKwV HPOUTWV.

] Elegant aromas of stone
cherry, strawberry, raspberry

& white-skinned peach.

e 32,00

AIEONHY AMITEAQNAX
INTERNATIONAL
VINEYARD

Pinot Noir Rosé
Villa Wolf

‘ leppavia / Germany, Pfalz
MoiktAia / Variety: Pinot Noir

2wpa / Body: #@@00

0&utnta / Acidity: 00 @ @0

Apwpata / Aromas: 00000
Apwpata ppdovAag, Batépoupou
Woce. Noor i & vOTEC AEUKWV AOLAOLSIWV.

Aromas of strawberry, blackberry

& hints of white flowers.
26,00

Calafuria Rosé
Tormaresca

Itahia / Italy, Puglia

MoikiAia / Variety: Negroamaro

y 2Wpa/ Body: #0000
AR 0gutnTa / Acidity: 000 @0
Apwpata / Aromas: 00000

Apwpata ppdouvAag, poddkivou &

sl AEUKWV AOUAOLSIDV.
o | Aromas of strawberry,
R peach & white flowers.

S S
45,00

hdteau d’ Esclans

[aAia / France, Provence

MoiktAia / Variety: Grenache, Rolle

/ \_ (Vermentino), Syrah, Cinsault, Tibouren
2Wya / Body: #@@00O

0&utnta / Acidity: 00 @ @0

Apwpata / Aromas: 00000

Wiy il Apwpata ¢ppdouvAag, poddakivou,
€0TIePIO0EIOWV & AEUKWV AOUAOLSLLIV.
Aromas of strawberry, peach,
citrus & white flowers.

m Whispering Angel Rosé

<. ,g‘;
70,00

EPYOPA TOIIIKA
LOCAL REDS

MsquqH iylvkog
Krijpa LZodwpov

ZakuvBog / Zakynthos

MowktAia / Variety: EpuBpdg npiyAukog
oivog / Semi Sweet Red Wine

2wpa / Body: 0@@00

0&utnta / Acidity: @ @00

Apwpata / Aromas: 00000
Apwpata KOKKIVWY polTwy, KePAclod
& YAUKWV PTIAXAPIKWY PE aTtaAn
YAukUTNTa & HpOUTWEN XapaKTHpa.
Aromas of red fruits, cherry

& sweet spices with smooth
sweetness & fruity character.

25,00
Avyovoniarns, Krnua Ikodpx

ZakuvBog / Zakynthos

MoikiAia / Variety: Avyovotiatng /
Avgoustiatis

2Wya / Body: 00 @00

0&utnta / Acidity: @ @00
Apwpata / Aromas: 00000
Apwpata padpwv ¢polTwy, BccIvou
& ppéokwv Botavwy pe Berobdiveg
Taviveg kat atmalr emiyevon.
Aromas of black fruits, sour
cherry & fresh herbs with velvety
tannins & a smooth finish.

30,00



EAAHNIKOX
AMIIEAQNAY /
GREEK VINEYARD

Muxpn Kipwog,
Krijpa Aavtidn

Mehottévvnoog / Peloponnese
MowiAia / Variety: Ayiwpyitiko /
Agiorgitiko

2wya / Body: @@000

0&utnta / Acidity: @ @00
Apwpata / Aromas: 00 @00
Artad epuBpo pe KOKKIva dppolta,
SaUAoKNVO & VOTECG UTTAXAPLKWV.
Light red with red fruits,

plum & spice notes.

30,00

MIKPH
KIBQTOS

Rk

Chiteau Julia Merlot
Krfjua Kwora Aalapion

Apdpa / Drama

MowAia / Variety: Merlot

>wWya / Body: #@0 @00

0&utnta / Acidity: 0 @00
Apwpata / Aromas: 00000
Mahako & euxdploto, pe voteq
kepaotol, Sapdoknvou & Botdvwv.
Soft & pleasant, with notes

of cherry, plum & herbs.

54,00

Avantis Syrah.
Krtjua APavig

EoBota / Evia
MowtAia / Variety: Syrah

>wWya/ Body: 0000 @
0&utnta / Acidity: 0 @00
Apwpata / Aromas: 0000 @
Apwpata padpwv ppolTwy,
ookoAdrtag & Ttirteptlov.
Aromas of black fruits,
chocolate & pepper

36,00

Anuviwve Wild Fermented
Aplexoivwv Xapa Ovomoreio

Oeooalia / Thessaly

MotkiAia / Variety: Anpvidva

2wya / Body: #0000

0O&otnta / Acidity: 00 @ @O

Apwpata / Aromas: 00000

o Apwpata KOKKIVWY opolTwy,
S Botavwy & AouAoudiwv.
4 Aromas of red fruits,
herbs & flowers.

65,00

Boywr{# Toamovpvixkog
Krfjua Boyat(i

BeABevtdg / Velventos

MotkiAia / Variety: Toamoupvakog

2Wua / Body: 00 © @0

0&utnta / Acidity: ©@ @00

Apwpata / Aromas: 0000

Apwpata KOKKIVWY GppolTwy, Tureplol &
UTTAXAPIKWV.

Aromas of red fruits, pepper & spices.

54,00
I & Ovpavog - OvuiomovAog

Ndouvoa / Naoussa

MolkiAia / Variety: Zvépavpo
2wua / Body: 00000
0&0tnta / Acidity: 0000 @
Apwpata / Aromas: 0000 @
Apwpata viopdrag, kepaotol &
amno&npapévwy Botavwy.
Aromas of tomato, cherry
&dried herbs.

45,00

Xpvadumelog
Krrjpa Aavtidn

TH KA OYPANOE

Mehomévvnoog / Peloponnese

lMolkiAia / Variety: Cabernet Sauvignon
2Wua / Body: 00 @ @0

0&utnta / Acidity: @ @00

Apwpata / Aromas: 00000

lMukvo, yepdrto Kokkiva & pavpa ppouta,
UE VOTEG TTTIEPLOV, KESPOUL & COKOAATAG.
Rich in red & black fruit, with notes

of pepper, cedar & dark chocolate.

38,00

COLLECTIBLE
PREMIUM GREEK
WINE

Appaxds - Krijua Aipady

Melomévvnoog / Peloponnese

lMowkiAia / Variety: Aywwpyitiko, Syrah, Merlot,
Cabernet Sauvignon

2Wya/ Body: 0000 @

0&0tnta / Acidity: 00 @00
Apwpata / Aromas: 0000 @

‘Eva epfAnpatikéd & culektikd
eANVIKS epuBpo Kpaoi amo tn
Nepéa, rov ekppdlet Tn Suvaun &ty
TIOAUTTAOKOTNTA TOU AYLWPYITIKOL O€
kopudaio emimedo.

An iconic & highly collectible
Greek red wine from Nemea,
showcasing the depth & grandeur
of Agiorgitiko at its finest.

340,00

AIEONHX
AMIIEAQNAY /
INTERNATIONAL
VINEYARD

Chianti - Barone Ricasoli
ItaAia / Italy, Tuscany

MolkiAia / Variety: Sangiovese

2wWpa / Body: #@@00

0&otnta / Acidity: 00 @0

Apwpata / Aromas: 00000
Apwpuata kepaotol, BloAétag

& PUTIaXapLKwy.

Aromas of cherry, violet & spices.

36,00

Jean Pierre Moueix Bordeaux
Jean Pierre Moueix

[aAAia / France, Bordeaux

MowiAia / Variety: Merlot, Cabernet Franc
2Wpa / Body: 00000

0&otnta / Acidity: @@ @00

Apwpata / Aromas: 00 @00

Apwpata dapdoknvou, BloAétag & yAukwv
UTIAXOPLKWY.

Aromas of plum, violet & sweet spices.

36,00

Bava Barbera

d’Asti, Bava

ItaAia / Italy, Piemonte

Mowkihia / Variety: Barbera

2wWpa / Body: 00000

0&otnta / Acidity: 00 @0
Apwpata / Aromas: 00000
Apwpata dapdoknvou, kepaotol &
Bavihiag.

Aromas of plum, cherry & vanilla.

49,00

Barolo Monfalletto
Cordero di Montezemolo
ItaAia / Italy, Piemonte

MolkiAia / Variety: Nebbiolo

2Wpa/ Body: 00000

0&otnta / Acidity: 0000 @

Apwpata / Aromas: 0000 @

Apwuata tplavtdduiiov,

kepaotol & Tpoldag.

Aromas of rose petals, cherry & truffle.

140,00

Margaux du Chateau
Margaux
Chiteau Margaux

[aAAia / France, Bordeaux
MolkiAia / Variety:

Cabernet Sauvignon, Merlot
2Wpa/ Body: 00000
0&utnta / Acidity: 00 @ @0
Apwpata / Aromas: 0000 @
Apwpata patpwv ¢polTwy,
k€&pou & kamvoo.

Aromas of black fruits,
cedar & tobacco.

220,00



I'AYKA
DESSERT

Mavpodagvy Ilatpwv
Achaia Clauss

Matpa / Patras , Greece

MowkiAia / Variety: MavpoSagvn
/ Mavrodaphne

2wua / Body: #0000

Ofotnta / Acidity: 00 @ @0
Apwuata / Aromas: 0000 @
"AUKO kpaoi pe vOTeG
amnofnpapévwy GpolTwy,
Kapapélag, kadeé kat
UTIAXAPIKWV.

Sweet wine with notes of dried
fruits, caramel, coffee & spices.

7,00 | 24,00

Zapog Vin Doux
EOX Xauov

2duog / Samos, Greece
—Y 3

MowiAia / Variety: Mooydto

Aotpo / Muscat Blanc

a Petits Grains

e 2Wpa / Body: #0000

i O¢otnta / Acidity: 0@ @0

Apwpata / Aromas: 0000 @

= AUKO & EKDPATTIKO, pE Eviova

apwyata podakivou, HEALOD,

AouAoUSILV & EEWTIKWY GPOUTWV.

Sweet & expressive,

with intense aromas of

@,, peach, honey, flowers,

and exotic fruits.

7,00 © 24,00

ADPPOAH
SPARKLING

Prosecco
Val D’Oca

DOC Treviso / Béverto, Itahia
MowiAia / Variety: Glera

>wWya / Body:

00000

Ogutnta / Acidity: 00 @ @0
Apwuata / Aromas: ©0@00
Amald & ppéoko appwdeg e
vOTEG TIPAGIVOL PAAOL, AEUKWV
AouAoudLwy & eoTtepLSOEISWV.
Light & fresh sparkling wine
with notes of green apple,
white flowers & citrus.

7,00 I 25,00

“Life is too short
to not drink
a good wine”

SAMIIANIEXY
CHAMPAGNE

Palmer & Co
Champagne

[aM\ia / France , Champagne
MotkiAia / Variety: Chardonnay,
Pinot Noir, Pinot Meunier
2Wpa / Body: 000 @0O
0&0tnta / Acidity: 0000 @
Apwpata / Aromas: 0000 @
Apwpata eoTtepldoeISWV,
TIPAcivou UjAou, brioche & Aevkwv
avlwv pe KopEg puoahideq
& opuktdTNTA.

Aromas of citrus, green
apple, brioche & white
flowers with elegant
bubbles & refined minerality.

90,00

Moét Ice Impérial
Demi- Sec
Moét & Chandon

[aAAia / France , Champagne
MowkiAia / Variety: Pinot Noir,
Pinot Meunier, Chardonnay
2Wpa / Body: 000 @0
0&0tnta / Acidity: 00 @00
Apwpata / Aromas: 0000 @
ApWwHATa TPOTIKWY PPolTWY,
pAvyko, vektaptviod

& kapapélag pe

S5POCIOTIKEG VOTEG

grapefruit & ginger.
Zapmdvia eldIka oxedlaopévn
va aroAapPaveral pe mdyo,
Tpoodépovtag GpouTwdn
xapaktipa & Spooepr) emtiyevon.
Aromas of tropical fruits,

! mango, nectarine
L & caramel with refreshing
notes of grapefruit & ginger.

A champagne specially created to

be enjoyed over ice, offering

intense fruitiness & a refreshing finish.

170,00

4

Ihik |

MOET & CHANDON
iee i

>YMMEPIAAMBANONTAI Ol ®OPOI / ALL PRICES INCLUDE TAXES /# STEUERN IM PREIS INBEGRIFFEN

OITIMEZ EINAI ZE EYPQ € / PRICES ARE IN EUROS €

“O KATANAAQTHZ AEN EXEI YNOXPEQZH NA MAHPQXEI EAN AEN AABEI TO NOMIMO MAPAZTATIKO >TOIXEIO AMOAEI=ZH ‘H TIMOAOT10”

“THE CONSUMER IS NOT OBLIGED TO PAY IF THE NOTICE OF PAYMENT HAS NOT BEEN RECEIVED RECEIPT OR INVOICE.



