
COCKTAILS 
Antho    11  
cucumber vodka, lemon, dill 
 

Xinouli   10 
greek-style margarita, tequila, veev, honey, cava rose 
 

Koukla   10  
pineapple vodka, lemon, lavender 
 

Opa Martini   10 
white wine, vodka, lemon, orange blossom  
 

Siko    11 
fig vodka, lemon, rosemary, fig 
 

Greek Mojito    10 
mastiha,  fresh lemon,  basil 
 

Dynami   11 
keo brandy, port wine, fernet branca 
 

Mouro    12 
bourbon, lemon, seasonal berries  
 

Kapno   11 
Scotch, aperol, orange bitters 
 

Theros   12 
gin, elderflower, lime, cucumber 
 

Milo Mule  10  
jim beam, cider, lime, cinnamon 
 
 

Raki Sour   11    
raki, lemon, quince 
 

 

Rakomelo   10 
tsipouro, honey, cinnamon, served warm 
 
 

GREEK SPIRITS 
 

Mitilini, Ouzo 7 
 

Kazanisto, Ouzo 8 
 

Thrace, Ouzo  8 
 

Tsilili, Tsipouro 9 
 

Keo, Brandy 10 
 

Homerican, Mastiha 9 
 

Kreta, Raki  9 
 

 
 

WINES 
Sparkling 
Cava Brut Rose, Segura Viudas, Penedess   8/38 
crisp and dry, notes of strawberries 
 

Cava Brut, Segura Viduas, Penedes 8/38 
White fruit and citrus aromas, floral notes 

 

Rose 
Le Petit Gueissard, Les Vignobles, France ’14  8/38 
Grenache / Syrah / Cinsault 
light, fruity with sweet raspberry 

 

White 
Zoe, Skouras, Peloponnesus, ’14   8/38 
Roditis / Moscofilero 
lively and aromatic, crisp acidity 
 

Little White Prince, Karavitakis, Crete, ’13    10/47 
Villana/Vidiano 
creamy with notes of apricots, lemon scented acidity 
 

Ugni Blanc, D. Du Tariquet, Gascogne, ’14   9/43 
Uni Blanc / Colombard, Sauvigon, Gros Mansen 
light bodied, floral aromas, notes of citrus 
 

Saint Panteleimon, Keo, Limassol, NV   8/38 
Xynisteri 
light bodied, sweet, notes of stone fruits 
 

Retsina Malamatina, Thessaloniki, NV   13 half btl 
Roditis / Savatiano 
notes of menthol, eucalyptus and pine 
 

Foloi, Chateau Mercouri, Peloponnesus, ’14   11/52 
Roditis / Viognier 
dry, perfumed, notes of citrus 
 

Moscofilero, Skouras, Peloponnesus, ’14   10/46 
Moscofilero 
floral,roses and orange blossom, balanced acidity 
 

Santo Wines, Pyrgos, Santorini ’13    9/39 
Assyrtiko 
Mineral forward, citrus acidity, lingering finish 

 

 

 

 

 

 

Red 
Nemea, Ch. Harlaftis, Attica, ’12   8/38 
Aghiorghitiko 
medium body, notes of fruit nuts, soft tannins 
 

Palladio Chianti, Tuscany, Italy, ’13 8/38 
Sangiovese/ 5% Merlot and Syrah 
Aroma black cherries, berries with soft tannins 
 

Notios, Gai’a, Peloponnesus, ’13   10/49 
Aghiorghitiko 
light bodied, fruit forward, low tannins 
 

Aghiorghitiko, Skouras, Argos, ’12   10/46 
Aghiorghitiko 
medium bodied, notes of dried berries, mild tannins 
 

Little Red Prince, Karavitakis, Crete, ’13   10/50 
Kotsifali/Mandilari 
Soft texture, notes of plums and jam 
 

Kir - Yianni, Naoussa, Imathia, ’10   11/52 
Merlot/Xinomavro 
oak, strawberry, light vanilla, ripe tannins 
 

Bordeaux, C Prignac, Medoc, ’12   50 
Merlot/Cabernet Sauvignon 
Juicy, light spice and black currant 
 

BEERS 
 

BOTTLED 

Amstel Light, Amsterdam   5 
 

Lagunitas IPA, CA   6 
 

Heineken, Holland   5 
 

Stella Artois, Belgium   6   
 

Allagash White, ME   7 
 

La Fin Du Monde, Canada   10 
 
 

CANS 
Corona Light, Mexico   5 
 

Bells Two Hearted, MI   7 
 
Avery White Rascal, CO   5 
 
Hell or High Watermelon, CA 6 
 

 


