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Wine                List
We feature a fully stocked American bar with all of the famous brands at popular prices, plus the specialties listed below.

WHITES
Dry White, ANASTASI, Messinia $4.75 $19.00

...delicate and fruity, with rich body and unique scent for fish, seafood, white 
meat, cheese and salads...

Chardonnay, ANASTASI, Pylia $6.00 $22.00
...wine of Pylia...careful vinification in new oak barrels gives a noble character, a 
fruity long lasting finish and a unique sensation of richness.

Moscofilero, ANASTASI, Mantania $6.00 $29.00

Faré, INOMESSINIAKI, Kalamata $4.95 $19.00
Dry, full of light, with delicate character, lively color and fruity aromatic boquet, 
for fish, seafood, cheese and salad.

Retsina, KOURTAKI, Attica $5.50 $19.00
Traditional with a dry, slightly piquant flavor, and the characteristic hint of pine 
resin; Retsina Kourtaki is the top selling Retsina in the world.

Chardonnay, OAK CREEK California $5.50 $19.00
...medium bodied brimming with crisp apples and pears. Enjoy its smooth finish 
with grilled seafood roast chicken and cream sauced pastas.

Riesling, CARL SITTMANN, Germany $6.00 $20.00
...fruity, slightly sweet and elegant wine for fruits, cheeses, and spicy cuisine...

Sauvignon Blanc, LOST VINEYARDS $5.50 $19.00
...dry, medium bodied, smooth and soft...very crisp and fruity flavors with an 
herbaceous aftertaste, good with appetizers, light pasta or seafood...

Pinot Grigio, MEZZOCORONA, Italy $4.75 $18.00
...straw-yellow in color, pleasant bouquet, delicate, fruity, dry in flavor, elegant, 
and well balanced, with hors-d’oeuvres, white meats and fish.

Dry White, KOUROS, Patras  $21.00
Crisp and elegant with pear-like fruitiness and a creamy texture, a perfect 
accompaniment to fish.

Chardonnay, HATZIMICHALIS, Atalanti  $29.00
...partially matured in French oak barriques and then again in the bottle... pale 
gold, with aromas of pears, apricots and nuts.

Dry White, HATZIYIANNIS, Santorini  $27.00
Straw colored with an evolving nose, creamy pineapple changing to 
herbaceous... great with seafood, grilled fish or classic Greek salad.

Agioritikos, TSANTALIS, Chromitsa  $27.00
A harmoniously vivacious fresh fruit palate, good with grilled or fried fish, white 
meats, mild yellow cheeses, fruits.

Makedonikos, TSANTALIS, Macedonia  $27.00
Drawing on a 2,300 year old tradition... bursting with the rich aroma and 
distinctive taste of fresh grapes.

AMETHYSTOS, Drama  $36.00
Big, bold, and mouth filling, with a bouquet of peach, melon and tropical fruits.

Retsina, MALAMATINA (500ml)  $12.00
Supporting text goes here.........

Moscato, KOURTAKI, Samos $5.00  
A delicious, sweet white wine with a marvellous fruity flavor...for dessert.

BEERS
ALFA, Greece $3.50  

ATHENIAN, Greece $3.50  

REDS
Dry Red, ANASTASI, Messinia $4.75 $19.00

...a deep velvet bouquet filled with spices, blackberries, plums, vanilla, mint and 
cherries, best with red meat, rich sauces and game.

Cabernet Sauvignon, ANASTASI, Messinia $6.00 $22.00
Blessed by God... nutured by the sun, flavored by the land... a long lasting taste 
with character.

Agiorgitiko, ANASTASI, Nemea $6.95 $29.00
...a dry, full bodied luminous wine of Nemea from Agiorgitiko grapes.

Faré, INOMESSINIAKI, Greece $4.95 $19.00

Shiraz, WYNDHAM ESTATES, Australia $6.00 $19.00
...the perfect blend between varietals... the cabernet Sauvignon for structure, the 
Shiraz for a spicy fruit lift and the Merlot's soft, richness.

Cabernet, OAK CREEK, California $5.00 $18.00

Mal-Bec, LOST VINEYARDS $5.50 $19.00
...clear, robust red with a fresh, fruity boquet of cherries, blackberries and 
currant... dry, medium bodied, smooth and fresh with a spicy finish...

Dry Red, KOUROS, Nemea  $21.00
Elegant and famous vintage dry red with a core of fresh berry and plum flavors 
and balancing tannins to delight the palate.

Cabernet Sauvignon, HATZIMICHALIS, Atalanti $29.00
A full-bodied dry wine, aged in French oak barriques... garnet in color with a 
complex and aromatic bouquet with a medium to long finish.

Makedonikos, TSANTALIS, Macedonia  $25.00
Drawing on a 2,300 year old tradition... bursting with the rich aroma and 
distinctive taste of fresh grapes.

Merlot, CHATEAU JULIA, Adriani  $36.00
Luscious dry red with composite taste of small berries, and aromas of wild cherry 
and mulberry. Pairs with grilled meats and hearty dishes.

AMETHYSTOS, Macedonia  $36.00
Well-balanced, sumptuous and rich with a velvety aftertaste; the bouquet is red 
forest fruits, notably blackberry and gooseberry.

Mavrodaphne, KOURTAKI, Patras $5.00  
Luscious, Port-like sweet red dessert wine aged in oak.

OUZO
PLOMARI (glass) $5.00  

Bursting with flavors and aromas of anise , herbs and sweet spices, this smooth 
ouzo is the most popular in Greece.

PLOMARI (carafaki 200ml)  $14.00

APHRODITE (glass) $5.50  
top of the Barbayanni line, touching the summit of taste perfection resulting from 
special varieties of anise, aromatic herbs and seeds

TSIPOURO
IDONIKO (glass) $5.00  

...a superb spirit with the fruity character of carefully selected grape varieties 
over a background of orange blossoms.

IDONIKO (carafaki 200ml)  $14.00
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