DIVAN

FLAVORS OF THE EAST
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Zmukn ApaBikn Nita otov EuAdpoupvo

MNowkiAia and vun

2

1,50 €

1,50 €

Home-made Pitta Bread from the wood oven

Various dips
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®datoug

H kAaolkn avatonitikn candta, pe papounl, poka,
ayyoupl, KOKKLVN Kal npdactvn nineptd, ppécko
KpEPPUSAKL, Topdta, panavdakl, coupdk, eAatdAado,
Kpépa BaAodpiko, poAdooa pobdloy, Kal Kpoutdv nitag

Tapnouné

H 6npoptAng oandta pe nAnyoupt, paivtavo,
KPEPPUAL, Topdta, udopo, eAaldAado Kal PpEcKo
XUPO Agpoviou

Z1padL

EAappld oandta pe yiokoppévn topdta, ayyoupt,
KPEPPUAL,. ZepBipetal pe péta, eAatdnado

KAl pPECKO XUPO AgpovioU

®andee Zandta

Mapoundl, topdta, yAukd toupaoi, panavaki, ayyoupt,
pdKa, PPECKO KPEPPUBL, budopo, ZepBipetal pPe onttika
@andeen kal tahini dressing

E€wTIKN

YylelvA kat véotipgn oandta pe poka, aBokavto, podl,
Kanviotd conopo, apwpatiopévo Tupi Kpépa, Kpépa
BaAodpiko. ZepBipetal pe tahini dressing

Divan

Poka, vtopativia, Koukouvapl, kapapeAwpéva
Kapubdla, pooxapiolo carpaccio, nappedava,
dressing balsamico pe pént

8,50 €

5,50 €

740 €

1390 €

11,30 €

12,80 €

Fattoush

Classic flavors of the middle east. Lettuce, arugula,
cucumber, red and green peppers, green onion, tomato,
radish, sumac, olive oil, balsamic vinegar, pomegranate
molasses and pitta crouton

Tabbouleh

Our popular salad with bulgur, parsley, mixed with
chopped onions, tomato, mint, olive oil and fresh
lemon juice

Shirazi

A colorful, light tomato, cucumber and fresh red onion
salad. Served with feta cheese, olive oil and fresh
lemon juice dressing

Falafel Salad

A mixed green salad with a twist. Lettuce, tomato,
sweet pickles, radish, cucumber, arugula, spring onion,
and mint. Served with falafel and tahini dressing

Exotic

Healthy and delicious. Baby rocket, avocado,
pomegranate, smoked salmon, aromatic cream cheese,
balsamic cream. Served with tahini dressing

Divan

Arugula, cherry tomato, pine nuts, caramelized
walnuts, beef carpaccio, parmesan cheese,
topped with honey balsamic dressing



MNatdteg TNyavitég, KOPPEVEG OTO XEpL

PiZ MmA Adxpe
Apwpatiko pudl pe pupwddto pooxapiolo Kiya

PUJL Zagppadv
Apwpatiko pudL pnacpdtl Pe Kpoko Kodavng

0 pbar Ohentin

XouUpoug

H aubevtikn ouvtayn and peBubia, taxivl,
PPECKO XUPO Agpoviou

XoUpoug Koukouvdpt / Zaoudppa
XoUpoug pe kaBoupbilopévo Koukouvdapl i YIAOKOPPEVO
pooxapiolo yupo

Moutapnan

Znitkn kanvioth peAttdavooandta,
pe taxivi, ppéoko xupd Aspoviol
Kal podL

Adpnve
EAa@pn KAl apwpatiko KpePWdES viin and otpayyloto
ylaouptl, SUGCHO Kal PPECKO KPEPHUBAKL

Mouxdapapa

Kpepwdeg viin and YNTEG KOKKLVEG NINEPLEG, KapUbLa,
PPETKO XUPO Agpovioy, poAdooa poblou Kal OnLTtkA
yAuKko€Lvn odAtoa topdtag

NowkiAia toupoi
MNolkiAia toupoi
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4,20 €

5,00 €

6,00 €

520¢€

7,50 €

590 €

520 €

6,90 €

5,00 €
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Homemade, fresh French Fries

Riz Bil Lahme
Middle-Eastern rice with fragrant beef mince

Saffron Rice
Basmati rice with Saffron

Hommus
The original chickpea spread with tahini, fresh
lemon juice

Hommus Snobar / Shawarma
Hommus topped with pinenuts or beef

Moutabal

Homemade char-grilled aubergine spread, blended
with tahini, fresh lemon juice. Garnished

with pomegranate

Labneh
A creamy yoghurt dip, blended with mint
and fresh onions

Muhammara

A vibrant red pepper dip with crushed walnuts,
lemon juice, pomegranate molasses and homemade
sweet and sour tomatoe paste

Variety of pickles
Middle eastern pickles
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Kipne

AvatoAitikol KEQTESEG and pooxapiolo KIpd Kat
nAnyoUpl, YEPLOTOL PE JooXapiolo KpEag, KpEPPUAL,
KOUKOUVApL Kal avatonitika prnaxapikd

Pakakdt
NITIKA NITAKLa Pe YéPLon pontoapéna, péta, YAUKES
ninepPLEG Kat Sudopo

Zapnouoek
ZNLTIKG NLTAKLa PE YEPLON apwpatikou PJooxapiolou
KIPG Kat Kpeppudl

Dandeen
DPECKOTNYAVIOPEVOL, OMNITIKOL pEBUBOKEPTESEG.
YepBipovtal pe yAukd toupoi Kal tahini sauce

‘Acpnan Maotouppad
AppéviKn guvtayn. Znitika nactouppadonitdkia pe
piypa wuplov

Mnatdta Xdpa
KUBol natdtag, owtaplopévol 0€ YAUKEG NINEPLEG,
1oiAL, okdp60, KOALAVEPO Kal PPECKO XUPS AgpovIoU

XanoupL otn oxdpa

Tdouvta
YUKWTAKLA MOUAEPIKWY OWTaplopéva Pe okopdo,
oBnopéva ppéoko Xupd Agpoviou Kal poAdooa podlou

Tdaoudvex

Maplvaplopéveg @tepouyeg kotdnounou otn oxdpa,
HE PPECKO XUPO Agpovioy, KAALavEpo, okdpbo Kat
pnaxapika

NowiAia DIVAN
(Mua 2 atopa / yia 4 dropa)

MNotkiAia and Jeotd Kal KpUa OPEKTIKG Pe XoUpoug,
Moutdpnad, Adpnve, Mouxdpapa, MNikAeg, EALEG,
Tapnouné, Kipne, Pakakdt, Zapnoloek, ®andgen,
‘Acpnan MNaotouppd, vun taxivi. ZepBipetal pe
PPeECKOYNPEVES NiTeG oTov EuAdPoupvo

520 ¢€

560 €

5,20 €

590 €

6,50 €

7,90 €

6,50 €

7,50 €

40.00 € /80.00 €

Kebbeh

A mixture of minced beef and bulgur, filled
with ground beef, diced onions

and pine nuts

Rakakat
Pastry stuffed with mozarella, feta cheese, sweet
peppers and fresh mint

Sambusek
Pastry filled with minced beef, onion, and a mixture
of middle eastern spices

Falafel
Freshly fried falafel, served with pickles, tomato,
tahini dip

Asbal Pasturma
A distinctive armenian appetizer with pasturma and
a mixture of cheeses filled in homemade pastry

Batata Harra
Potato cubes, sauteed with sweet peppers, chilli,
garlic, coriander and fresh lemon juice

Grilled Haloumi

Sauda
Sauteed chicken liver with fresh lemon juice, garlic,
pomegranate molasses

Jawaneh

Marinated chicken wings on the grill, with
lemon juice, coriander, garlic

and spices

DIVAN Mezze Platter
(For 2 persons / for 4 persons)

Variety of hot and cold appetizers, with Hommus,
Moutabal, Labneh, Muhammara, Pickles, Olives,
Tabbouleh, Kebbeh, Rakakat, Sambusek, Falafel,
Asbal Pasturma, Tahini Dip, ideal for sharing. Served
with freshly baked pita bread
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Divan Zayavdki

Tpayavn onttikn nita, papvaplopévo QLAEto
KoténouAo, NIKAVTIKN TUpooandta, Ynuéva otov
gundpoupvo

Naxpatdouv

H avatonitikn nitoa. Aenti onutikn nita, pe piypa and
pooxapiolo Kipd, Topdteg, KpeppUblL, Kal avatonitika
pnaxapika

Mwté

NelvipAi pe onttikn odAtoa topdtag & tupi
MNpooBéote UAIKA TNG apeoKeEiag oag:
ApwpaTikog Hooxapiolog Kipdg

>outloUKL

Auyo

®éta

EALég

Kpeppubt

Zdaatap (piypa Bupaplouv)

<O
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Kepndn Oplevidn
Moaoxapiolo kegndn pe onitikn odAtoa Topdtag Kat
TUPOKAUTEPN WNPEVO OTOV EUAGPOUPVO

Naxpe Mdooue

Auo 00UBAEG pe paplvaplopéva Koppdtia Kindto
ydAaktog. ZepBipetal pe apwpatiké pudl pe KIPa Kat
WlAoKoppPéva Aaxavika oxapag

21 TaoUk

Auo 0oUBAgg and paplvaplopévo PLATo kotonouao.
YepBipetal pe apwpatikd pudl Pe KiPd kat
WlAoKoppPéva Aaxavika oxapag

Mixed Grill

MNoikiAia oxdpag pe pia oouBAa kepndn, pia couBAa
Ndxpe Mdaooue & pia oouBAa Zig Taouk. ZepBipetal pe
ApWHATIKG pUTL PE KINE & WIAOKOPPEVA AaXAVIKG oxapag

DIVAN Kepnan ( yia 2 dtopa)

Zoupepd pooxapiolo kepndn otn oxdpa, Jiod pétpo.
YepBipetal pe Aaxavikd otn oxdpa Kal apwpatiko
pUQ pe kpdko Koddvng

Zaoudppa Moaoxdpt
AvToA(TIKOG pooxapiolog yUpog o€ Nita, PE OMITIKES
TNYQVITEG NATATEG KAL AAXAVIKG

Zaoudppa Koténouno
AvtoAitikog yUpog kotdnouno o€ Nita, Pe ONLTIKEG
TNYAVITEG NATATEG KAl AQXAVIKA

ST > @ra’&z
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9,00 €

6,90 €

12,90 €

16,80 €

1290 €

19,90 €

26,00 €

15,80 €

12,20 €
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DIVAN Saganaki

Divan's specialty. Crispy pita, marinated chicken
fillet, and spicy cream cheese baked in the wood
oven

Lahmajun

Middle Eastern pizza. Thin and crispy, with beef
minced meat, tomato, onion and middle eastern
spices

Pide

Home-made peynirli bread with tomato sauce & cheese
Add toppings of your choice:

Minced Beef

Sojok

Eggs

Feta

Olives

Onion

Zataar

Kebbab Oriental
Beef kebbab with home-made tomato sauce and
spicy cheese sauce baked in the oven

Lahme Meshwe

Two skewers with marinated rump steak cubes,
char-grilled and served with aromatic rice and finely
chopped grilled vegetables

Shish Tawouk

Two skewers with marinated chicken fillet cubes,
char-grilled and served with rice, finely chopped
grilled vegetables and garlic sauce on the side

Mixed Grill

Three skewers with lahme mashwe, shish tawouk
and kebbab, char-grilled and served with rice and
finely chopped grilled vegetables

DIVAN Kebbab ( for 2 persons )

Juicy, char-grilled special half-a-meter beef kebbab.
Served with grilled vegetables and aromatic

saffron rice

Shawarma Beef
Middle eastern beef gyros, served with pita and
homemade fries

Shawarma Chicken
Middle eastern chicken gyros, served with pita and
homemade fries
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FLAVORS OF THE EAST

VAN
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Divan Burger 24,00 € Divan Burgers
Tpia sliders pe Tri-Tip Apyevtiving o€ Three sliders with Argentinian
brioche, cheddar 18punvng wpipavong, Tri-Tip served on brioche buns, topped
KapapeAwpéva Kpeppudla kat with matured cheddar, caramelized
onttikn special sauce. ZepBipetal pe onions and special sauce. Served with
(PPECKOKOPPEVEG TNYAVITEG NATATES homemade fries
Schnitzel 15,90 € Schnitzel
Tpugepd ovitoeA and pooxdapl yanaktog, Tender veal schnitzel, served with
HE PPEKOKOPPEVEG TNYAVITEG NATATES homemade fries
Pizza Tupi 12,40 € Pizza with Cheese
®Opéokla JUpn pe onttikn odAtoa topdatag, Fresh dough, homemmade tomato
potoapéna, xanoupt kat cheddar 18pnvng sauce, with mozzarella, haloumi, mature
wpipavong cheddar
Divan Pizza 15,50 € Divan Pizza
®péokla JUpN PE ONLTIKN 0antoa Topdatag, Fresh dough, homemade tomato sauce,
cheddar 18pnvng wpipavong, prosciutto mature cheddar, topped with prosciutto
coppa pooxapioto ocandpt aépog, coppa, beef salami and
bacon yaAonouAag turkey bacon
NowtiAia Adavtikwy - Tuplwv 17,70 € Variety of Cheeses & Charcuterie




Mooxdpt ZtpoykavoP

Tpupepd KoppdTia pooxaploU Pe pavitdpla Kal Kpépa
Y4GnaktoG. ZepBipetal e PPECKOKOUPEVESG TNYAVITES
natateg

Tag Kepndn (ywa 2 atopa)
Mapaboaotakn népaoikn cuvtayn. TpuPePa KOPPATia
ano pooxdpt payelpepéva o €161k NUALVO oKeUOG,
KaAUPPEVO PE ONLTIKA Nita

Gizel Kuzu (yia 2 dtopa)
Avatonitikn ouviayn. ApvaKL PayELPEPEVO O€ KOKKLVN
04AToQa, PE PNaxapika

23,90 €

2390 €

Beef Stroganoff

The Eastern specialty, with tender beef and
mushrooms in a light creamy sauce, served with
homemade potato chips

Tas Kebab (for 2 persons)

Traditional persian style beef stew, pot cooked
in the wood oven, covered with

home-made pitta

Gilzel Kuzu (for 2 persons)
Classic Eastern dish. Slowly cooked lamb stew in a
fragrant, spiced red sauce.
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MnakAaBdag
Tpayavd @uAAo, pe KapapeAwPévoug EUpoUs Kapnoug
Kal goug and npaniva gpouvioukioU

Fondant Chocolat
>ouPAé 0okoNAdTag apwHATIOPEVO PE TOVKa.
YepBipetal pe naywto aApupng kapapénag

EKpEK
TooupéKL o€ OLPONL Paotixag, pe eAaepld kpépa
BaviAlag Kat AdLY kaL Naywtd KaipdkL

Mouxadapnia
Anandn kpépa apwpatiopévn pe podovepo, oepBiplopévn
JE QUOTIKL Alyivng Kal kpokav tplavidpunno

NoiwkiAia Opoutwv

10,00 €

12,00 €

8,00 €

7,00 €

12,00 €

Baklava
Crispy baklava with light praline mousse

Fondant Chocolat
Molten chocolate cake scented with tonka beans.
Served with salted caramel ice cream

Ekmek
Crispy brioche in mastic syrup, with light vanilla
creme and mastic ice cream

Muhalabieh
A delicate milk flan, lightly flavored with rose water,
crispy rose blossoms and nuts

Seasonal Fruits
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Moscato d'Asti Pietro Forno

Prosecco Ca Stella Anselmi

Baccorosa - Zonin, Spumante

PoZ¢ appwbeg kpaoi pe S1akpITiKG apwpata
@POUTWV Kal AouAoudLwv

Champagne Moet & Chandon Brut Imperial
Champagne Veuve Cliquot Brut
Champagne Moet & Chandon Rose

Champagne Dom Perignon

PoZ¢ Tnitkn Zavykpld

PoZ¢ oivog, alpont Bavidlag Madayaokapng,
PPECKOG avavdg, Akép tplavtdpuinou, cranberry
Kal apubdatwpéva epouta

Garnacha, Vina Esmeralda

Mig Torres Rose, Katanovia, lonavia
Nento, anand dpwpa and tplavidpuaAio Kat
pnavdva kal eAaepld eniyeuon pe

KOPWEG VOTEG £0NEPLOOELSWIV

Moscatov Rosa Zellina

Friuli, Itadia

YepBipetal pe ndyo & apubatwpévn @Eta
noptokdant

Cinsaut, Syrah, Caladoc

Ixsir Altitudes, AiBavo

AapnePEG Kal KOPWEG podé anoXPWOELS E EVIOVO
HNoukéTo and gppaykootdeuno Kal euAAa apnénou.
DpoutwbdES Kal undlvo oTo oTopa Pe eniyeuon
KOKKIVWV PPUTWV

Grenache, Rolle, Cinsault & Syrah

Whispering Angel, Caves d'Escalns,

MNpoBnykia tng MaAAiag

EAappU polE, yepdto PLvétoa, ppeokada Kat
ppouta. £1o otdpa, ol AENTEG VOTEG TWV KOKKIVWY
@poUTwV gvappovidovial Je apwpPata AEUKWV
AoUAOUSLWV KAl PNaxapikwyv

6,00 €

7,00 €

8,00 €

6,00 €

7,00 €

29,00 €

120,00 €
130,00 €
140,00 €

270,00 €

29,00 €

31,00 €

38,00 €

55,00 €
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Moscato d'Asti Pietro Forno

yneés

Prosecco Ca Stella Anselmi

Baccorosa - Zonin, Spumante

Rose sparkling wine with discrete notes

of fruits and flowers

Champagne Moet & Chandon Brut Imperial
Champagne Veuve Cliquot Brut
Champagne Moet & Chandon Rose

Champagne Dom Perignon

/loge // ;zas

Homemade Rose Sangria

Rosé wine, Madagascar vanilla syrup, fresh
pineapple, rose liqueur, cranberry and
dehydrated fruits

Vina Esmeralda

Mig.Torres Rose, Catalunya Spain

Elegant and light pink in colour with subtle aromas
of candied rose and ripe banana. Light and airy,
with an elegant citrus finish

Moscato Rosa Zellina
Friuli, Italy

Served with ice and a dryied
slice of Orange

Cinsaut, Syrah, Caladoc

Ixsir Altitudes, Lebanon

Shiny and elegant rose in colour with an intense
bouquet of gooseberry and vine leaves. Fruity and
slightly acidic in the mouth with aftertastes of red
fruits

Grenache, Rolle, Cinsault & Syrah
Whispering Angel, Caves d'Escalns,

Provence France

A light rose wine, full of finesse, freshness and
fruit. In the mouth, delicious notes of red fruits
mingle with white flowers and a hint of spices



AUk ZNtkn Zavykpld

NeukdG oivog, olpdnt BaviAlag Madayaokdapng,
PPECKOG avavdg, Alkép Npacitvou PnRAou,
apubdatwpéva epouta

Gewiirztraminer, Muscat of Alexandria

M. Torres, Vina Esmeralda lonavia

‘EVtovo Kal NoAU e§wOTPEPEG APWHATIKO HMOUKETO
and AouAoUbdla Kal eEWTIKG ppouta

pe Hakpd eniyeuon

Pinot Grigio

Zonnin Friuli, ltadia

EAappU und&npo pe Aentd owpa Kat
PPoUTWSN apwpata

MaAayoudqiad - Ktnpa Adga,

Apuvtaio, EAAdda

‘Evtovn pUTn, TUNIKA TNG NolkiAlag, Je apwpyata
ALUKWV AoUAOUBLWV Kal £0nePLEOELSWV Kal
SLAKPLTIKEG VOTEG APWHATIKWY BoTdvwv

Chardonnay

Takun Reserva, Valle Central, XtAn

Aapnepd axupoKitpivo Xxpwpa Kat 6pocepd apwparta
papaya Kal pnAou, pe Zwnpn ofUTNTA Kal éviovn
eniyeuon €onepLooeldWV Kal KapapeAwPEVOU
npdotvou pnAou

Sauvignon blanc, AcUptiko

Ktipa BiBAia Xwpa, N.ILE Apdpa, EAAGSa

‘Eviova apwpata tponikwy gpoutwy, grapefruit kat
AgpovioU. Zuvdudadel appovika tnv nAouola yeuon
TOU e 6poolotikn 0€UTNTA Kal PeydAn apwyatikn
eniysuon

MadAayouqid

Ktipa fepoBaotdeiou, EAAGSa

Aapnepd XPUOOKITPLVO XPWHA PE NPACIVWES
avtauyeleg. MAoUaolo o€ apwpata WPLHwV ePoUTwYV
Onwg axAdadl, Pavyko Kal Kitpo

Viognier, Sauvignon Blanc & Chardonnay
Ixsir Grande Reserve, AiBavo

Apwpata onepLSoeldwv Kal nupnvokapnwyv
@poutwv ouvduddovtal pe voteg BaviAlag.
MNAoUaolo otépa pe 6poaepn ofUTNTA Kal
eniyeuon kapapénag Boutupou

7,00 €

6,00 €

7,00 €

8,00 €

26,00 €

31,00 €

36,00 €

29,00 €

33,00 €

39,00 €

44,00 €

Homemade White Sangria

White wine, Madagascar vanilla syrup, fresh
pineapple, green apple liqueur,

dehydrated fruits

Gewdrztraminer, Moscatel -

Vina Esmeralda Torres, Spain

Bright and bold aromatic bouquet of flowers
combined with exotic fruits make for a strong
aromatic presence and aftertaste

Pinot Grigio - Zonnin Friuli Aquileia,
Cervignano del Friuli, North Eastern Italy
Light dry white wine with subtle body and
delicate fruity taste notes

Malagouzia - Ktima Alpha, "Ambelia",
Amyndeon Amberage, Greece

Dry white wine with intense nose, typical of the
variety, with aromas of white flowers and citrus
fruits and subtle notes of aromatic herbs

Chardonnay

Takun Reserva, Valle Central, Chile

Dry white wine with bright yellow colour and
scents of papaya and apple. Strong bodied with
intense aftertastes of citrus and caramelized
green apple

Sauvignon blanc, Asirtiko

Ktima Vivlia Chora, Drama, Greece

Dry white wine with bright aromas of tropical
fruits, grapefruit, lemon. Its rich taste, balances
with refreshing acidity and longlasting aromatic
aftertaste

Malagousia

Domaine Gerovassiliou, Greece

Dry white wine with bright golden colour and
scents of green ripe fruits such as pear, mango
and citrus

Viognier, Sauvignon Blanc & Chardonnay
Ixsir Grande Reserve, Lebanon

Dry white wine with scents of citrus fruits and
nuts, combined with hints of vanilla.

The mouth is rich with citrusy notes, leaving a
butterscotch aftertaste
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KOkkivn onttkn Zavykpld

KOKKLvOG 0ivog, alpdnt kavéAdag KeliAdvng,
(PPECKOG XUPOG E0MEPLOOELOWV, ALKEP
noptokanioy, £éAala naAatwpévou noptokaniov
Kal apudatwpéva gpouta

Syrah - Kthpa ABavtig

MN.r.€ EuBoia, EANGEa

Babu poupnivi xpwpa kat noAUnAoKo PoUKETO.
Apwpata gnaxapikwy, nineploy, kavéAag, kanvou,
nAalolwvovtal and KOkKLva gpouta, e VUEELG
BaviAlag. MANBwpPLKG oTdpa Pe aloBNTEG TAVIVEG
KaL oTpoyyuAn, pakpa eniysuon

Malbec Catena Zapata, Apyeviivi

Apwypata and kaooig, Batdpoupa kat BloAETeg, Pe
€VTOVEG YNLVEG VOTEG. MAoUoLo owpa Pe eniyeuon
PNaxaplkwy Kat pavupwyv poupwv

Carmenere - Takun Reserva

Valle Central XiAn

Aapnepd KOKKIVO Xpwpa Pe cUVOETo dpwpa
Batdpoupou, yapupannou Kal voteg nineplou.
Xtpoyyund owpa, e BeAoUdIveG Taviveg kal
NIKAVIIKN eniyeuon

Merlot, Syrah, Zwvépaupo - Kthpa Adga,
«ApnéAla», Apgnedoupytkn dwvn

Apuvtaiou, EAAdéa

Mepdtn kat BeAoudivn yeuon, pe voteg BaviAlag,
€UAou Kal pokag. ‘Evtovn eniyeuon kapapéAag
BoutUpou pe didpkela

Pinot Noir - Bourgogne, Bouchard Pere & Fils,
A.C, La vignee Rouge, MaAdia

"EVIOVO KOKKIVO XpWwHa e apwpata Batdpoupou,
Kepaaolou kal gpaykootdeuiou. Anand ocwya, Pe
loopponia PeTady Tavivwy Twv @poUtwy

Cabernet, Sauvignon, Cinsault & Carignan
Chatteau Musar Rouge, AiBavo

2KoUpO KOKKLVO Xpwia pe nAoUola apwpata
(PpoUTWV ToU 6A00UG, KEPAOLWY, SAPACKNVWVY Kal
VOTEG HOKKAG KAl PNaxapikwv Pe pakpd Slapkela.
MAouaolo owpa pe SLAKpPLTEG Taviveg

Kal apwpata §UAou

8,00 €

7,00 €

8,00 €

31,00 €

36,00 €

33,00 €

45,00 €

59,00 €

74,00 €

Homemade Red Sangria

Red wine, Ceylon cinnamon syrup, fresh
citrus juice, orange liqueurs, aged orange oils
and dehydrated fruits

Syrah - Avantis Estate

Evia, Greece

Deep ruby color and complex bouquet. Scents of
spices, pepper, cinnamon, smoke, framed by notes
of dark fruits (plum, raspberry) and vanilla flavors.
Full bodied with mature tannins and round, long
aftertaste

Malbec Catena Zapata, Argentina

Saturated dark violet color with ruby reflections.
Notes of cassis, blueberries and violets, along
with earthy undertones. Dense body and subtle
sweetness with hints of dark berries and spices in
the aftertaste

Carmenere - Takun Reserva

Valle Central, Chile

Bright and deep red color with complex flavor
profile blackberry, cloves and pepper notes

to complete the pallet. Round body, with
velvety tannins and spicy aftertaste. Especially
accompanied with chicken

Merlot, Syrah, Blanc de noir - Ktima Alpha,
"Ambelia", Amyndeou vineyard zone,

Greece

Intense red in colour. Light bodied, with scents of
raspberry, cherry and gooseberry. Delicate mouth
feel with balance between tannins and fruits

Pinot Noir - Bourgogne, B.Pere & Fils, A.C,
Lavignee Rouge, France

The color is an intense red. To the nose, a smell

of raspberry, cherry & gooseberry is felt. In the
mouth, this wine has a nice flesh, it is the perfect
marriage between the tannins & the fruits.This
wine will match perfectly with Red meat, Cheese &
Charcuterie.

Cabernet Sauvignon, Cinsault & Carignan
Chatteau Musar Rouge, Lebanon

Dark blood red colour with a rich, fragrant fruit
nose of mulberries, black cherries, plums with a
hint of mocha. Full bodied and intense this wine is
characterised by forest and black fruits with elegant
spice with prominent tannins and wood, and a
longlasting finish
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Bwvadvro - Zavtopivn, EAAG6a 500ml 12,00 € 55,00 € Vinsanto - Santorini, Greece 500ml
Apwpata and AgpovavBous, pnaxapika kat uatva Dark red dessert wine with concentrated
Bapénla, pe voteg yAukoU tou KoutanioU Buaoaotvo. flavors of orange and citrus fruits, spices and
MoAunAoko, Pe £€alpeTikn Sopn kat SLapKeLa wood, along with black cherry relish. Complex

with dense body and refined structure, and
longlasting aftertaste
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0 KATANAAQTHZ AEN EXEI YNOXPEQZH NA NAHPQXEI EAN AEN AABEI
TO NOMIMO MAPAZTATIKO ZTOIXEIO (ANOAEIZH - TIMOAOrIO0).

CONSUMER IS NOT OBLIGED TO PAY IF THE NOTICE OF PAYMENT
HAS NOT BEEN RECEIVED (RECEIPT - INVOICE).

Ma 1o payeipepa kat yia ta dressings xpnaotgonoloUpe eAatéAasdo.
For cooking and dressings preparation we use olive oil.

Ma to tnydviopa xpnotponoloUpe nAtéAato.
For frying we use sunflower oil.

Katewuypéva npoidvia onpeLwvovTal P aotepioko (*).
Frozen products are indicated by an asterisk (*).

TO KATAZTHMA AIAGETEI YNOXPEQTIKA ®YAAA AIAMAPTYPIAZ
A TOYZ NEAATEZ ZE EIAIKH OEZH AIMAA ZTHN EZ0AO.

THE STORE IS OBLIGED TO HAVE COMPLAINT FORMS,
AVAILABLE TO CUSTOMERS IN A SPECIAL CASE BY THE EXIT.

AMAMOPEYETAI H KATANAAQZH OINOMNEYMATQAQN MNOTQN
AITO ATOMA KATQ TQN 17 ETQN MOY AEN ZYNOAEYONTAI
AITO FONEIZ A KHAEMONEZ (N. 3730/2008 & M.A 350/2003).

THE CONSUMPTION OF ALCOHOLIC BEVERAGES IS PROHIBITED FOR
INDIVIDUALS UNDER 17 YEARS OLD WHO ARE NOT ESCORTED BY
PARENTS OR GUARDIANS (LAW 2/’:730/2008 PRESIDENTIAL DECREE
350/2003).

ANNEPTIOMONA: To katdotnpa 61abétel katdoyo pe ta andepyloydva
ouoTatikd Nou undpxouv ota NPoLéVIa Pag. X NEPINTwWOoN nou eilote
aAAepyLKoi o€ KANOLO CUCTATIKG NAPAKANOUE VA PAG EVNIPEPWOETE.

Allergenic Ingredients: The store has a list of allergenic ingredients in
our products. In case you are allergic to any ingredient in please let us
know.

TG TPEG Tou Katanoyou cupneplAapBdvovtat
6AoL ot vopLpoL poépol Kal entBapuvoelg.

Prices are inclusive of all taxes and duties.
OL tpég pnopei va tpononotndouv xwpig npostdonoincn.

Prices can change without prior notice.

Ayopavopikog YneuBuvog: Xplotiva Katoixtn
Person Responsible upon market Inspection: Christina Katsichtis
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