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WINE GASTRO BAR
MENU PRICE: 38€
WINE PAIRING: 45€
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Aegean tapas
inspired by sun,
soil and shared joy

Our Chef and their team
have taken the rich flavors
of Aegean Cuisine, like
the olive-oil based notes,
along with fresh vegetables
and skillfully adapted them
to the tapas technique.
This way, you can
€enjoy many generous
creations together.

Enjoy your meal!

WINE VIBES
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TRIP TO THE DODECANESE ISLANDS

WELCOME
Kneaded bread*
accompanied by freshly grated tomato
and stuffed olives

SELECTION OF APPETIZERS

Dried fig flavored
with red wine and cream cheese

Bites of dough filled
with velvety white fish roe spread

Caramelized octopus* with fava cream

Marinated anchovies with citrus fruits

Dolmadakia* from Kasos with vine leaves

FOR ENJOYMENT - MAIN COURSES

Mini vegetable pies*
filled with mizithra cheese and thyme honey

Rhodian pies with chickpeas

Tuna Chunks*
with Mediterranean spices, on pita bread

Souvlaki sausage “spentzofai”

Meatballs* with Greek yogurt and wild lemon

FOR SHARING - PRE DESSERT

Variety of cheeses with buns from Karpathos Island

EPILOGUE - DESSERT

Crispy local sweet “melekouni”
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TAZIAI XTA AQAEKANHXA

KAAQXOPIXMA
Wwui CUNwTO*
OUVOOEUETAI UE PPECKOTPIMMEVN VTOUATC
KAl YEUIOTEG EAIEQ

ITOIKIAIA OPEKTIKON

Ano&npapévo oUko
JPWUATIOUEVO ME KOKKIVO KPAOI KAl TUPT KpEUT

Mnoukitoec UpNg
VEMIOTEC UE BeAOUBIVO Asukd Tapaud

XTanodI* KAPAPEAWMEVO UE KPEUA PpAPRag

Mravpog papIvdTtog pe ecnepidoeidn

NToAuaddkia* KAdoou pe auneAdpUAAa

I'lA THN AITIOAAYXIH

XopTonTdKIa* yeuIoTd
pe pulnBpa Kal Buuapiolo PEAI

PodiTika niTapoudia e peBUbia
Tévoc* “Tnyavid” o nita

>ouPBAdKI Aoukdviko “onevtlopadl”

KepTeddkia* e eAANVIKO yIaoUpTI
Kal aYPIOAEUOVO

I'IA THN ITAPEA

MolkIAia TUpIWV PE KouAoupia KapndBou

EIITAOTIOX

Tpayavod Toniko YAUKO “UeAeKoOUVI”
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VOYAGE DANS LE DODECANESE

ACCUEIL
Pain pétri*
accompagné de tomate fraichement rapée
et d’olives farcies

SELECTION D'ENTREES

Figue séchée parfumée
au vin rouge et fromage frais

Bouchées de pate garnies
de tarama blanc onctueux

Poulpe* caramélisé a la creme de feves

Anchois marinés aux agrumes

Dolmadakia* de Kasos aux feuilles de vigne

POUR LE PLAISIR - PLATS PRINCIPAUX

Petites tourtes aux légumes* farcies
de mizithra et miel au thym

Pies rhodiennes aux pois chiches

Morceaux de thon* aux épices
méditerranéennes, sur pain pita

Brochette de saucisse “spentzofai”

Boulettes* de viande
au yaourt grec et citron sauvage

POUR PARTAGER - PRE-DESSERT

Assortiment de fromages
avec petits pains de Karpathos

EPILOGUE - DESSERT

Douceur locale croustillante “melekouni”
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VREISE IN DIE DODEKANES-INSELN

WILLKOMMEN
Geknetetes Brot*
serviert mit frisch geriebener Tomate
und gefullten Oliven

AUSWAHL AN VORSPEISEN

Getrocknete Feige
mit aromatisiertem Rotwein und Frischkase

Teigbissen geflllt mit samtigem weiRen Tarama

Karamellisierter Oktopus* mit Favabohnencreme

Marinierte Sardellen mit Zitrusfrichten

Dolmadakia* aus Kasos mit Weinblattern

ZUM GENIEREN - HAUPTGERICHTE

GemuUsekulchlein gefullt*
mit Mizithra-Kase und Thymianhonig

Rhodische Kichlein mit Kichererbsen

Thunfischstlcke* mit mediterranen
GewdUlrzen auf Pitabrot

Souvlaki-Wurst “spentzofai”

Fleischballchen mit griechischem
Joghurt und Wildzitrone

FUR DIE RUNDE - PRE-DESSERT

Kaseauswahl* mit Karpathischen Brotchen

SCHLUSS - DESSERT

Knusprige lokale StBigkeit “melekouni”
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Please note that some of these products may contain

allergens or traces thereof. If you have any food allergies,
intolerances, or dietary preferences, please inform our staff,
who will be more than happy to accommodate your needs.

Oa BENANE VA 0AC EVINUEPWOOUHE OTL OPLOMEVA ATIO Ta

TPOLOVTA eVOEXETAL VA TIEPLEXOLV AAAEPYLOYOVEG OUGLEC 1)
(VN autwv. Av gxete KAtola Statpodkn arepyia, Sucavefia
N TEOTIUNON, TIAPAKAAOUUE EVNHEPWOTE TO TIPOCWTIKO HAC,

To omolo Ba Yapel va oag eEUTINEETNOEL.

Prices in €, all legal taxes inclusive.
TWEG o€ €, oupTepA\apBavouevwy OAwv
TWV VoUWV eTRapUVoswV.

This establishment is obliged by Greek
law to issue legalization checks.
To KatdoTtnua vToypeoLTAL OTNV £kSoan
SumAoTLTIWY aTtodeifewy Bewpnuévwy amd ) A.QLY.

The guest is not obligated to pay if the notice of
payment has not been received (receipt - invoice).
O KATAVAAWTNG eV EXEL UTIOXPEWOT) VA TIANPWOEL,
£dv 8gv AABEL TO VOULUO TTAPACTATIKO
(aTo8ElEN - TLHOAOYLO).

The company issues the mandatory order ticket,
according to the law and then issues the notice of
payment (receipt - invoice), upon customer’s request.
H etuyeipnon ekd(8eL Sehtia mapayyeiiag
and EAD.ALY. pe onuavon onwg opldetal amo Tig
Statd&etg tou K.O.AL. KAl UTIOXPEWTIKA akoAouBel
n ékdoon amdSel€nc ALAVIKNE TIWANONS 1) TLoAoyov,
otav o Katavalwtng {nNtroet Aoyaplacuo.

We use extra-virgin Greek olive oil in our dishes
and a vegetable oil blend for frying.
Xpnolgotololue €€Tpa TIAPBEVO EAANVLKO
gAaldAado ota Gpayntd pag Kat Helyua GuTIKWY
glhalwv yla to tyavioua.

*

*deep frozen
product
*mpoidv Babidg
KaTAPuéng

Market Inspection Representative: Nikos Michalarias
Ayopavoulkog YTieDBuvog: Nikog Mixalaptdg
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