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40 Sersi
OF FLAVORS

SIGNATURE SHARING SELECTION

Each selection is designed for sharing and served for two guests.
Includes two glasses of Blanc de Blancs Champagne.
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RAW TEMPTATION

Salmon tacos, yellowtail sashimi, sea bass ceviche, tuna tartare, sea urchin nigiri,
chutoro sashimi, marinated king crab and 10g Ossetra caviar - two pieces of each.

260

OCEAN TREASURES

(GF)

Gillardeau oysters, Fine de Claire oysters and
10g Ossetra caviar - six pieces of each.

250
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OYSTERS & CAVIAR

IRANIAN BELUGA CAVIAR WITH WHOLEMEAL BLINIS AND GARNISHES 30G [ 50G
OSSETRA CAVIAR WITH WHOLEMEAL BLINIS AND GARNISHES 30G | 50G

GREEK BOTTARGA WITH BLINIS, BUTTER, SOUR CREAM AND POTATO

SEA URCHIN, SERVED WITH RUSKS AND EXTRA VIRGIN OLIVE OIL (GF)
OYSTERS GILLARDEAU NO2 [ NO3 WITH PONZU SAUCE (PER PIECE)

OYSTERS FIN DE CLAIRE WITH PONZU SAUCE (PER PIECE)

FRESH VENUs CLAMS PLATER (6 PIECES) (GF)

NIGIRI SUSHI (per pieck) *

OSSETRA CAVIAR (GF)
UNI [ SEA URCHIN  (GF)

IKURA [ SALMON ROE  (GF)
CHU-TORO [ O-TORO (GF)

UNAGI [ EEL

EBI [ SHRIMP  (GF)

HAMACHI [ YELLOWTAIL (GF)
SAKE [ SALMON  (GF)
SUZUKI | SEA BASS  (GF)

MAGURO [ TUNA  (GF)

* UPON AVAILABILITY

390/640
260/390
40

62

18 /16
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SIGNATURE BBB ROLL

BUDDHA-BAR ROLL SALMON, TUNA, CRAB, SHRIMP ROLLED WITH CUCUMBER (6 PIECES) (GF) 42
LOBSTER ROLL, MIXED VEGETABLES, AVOCADO ON TOP AND SANTA MARINA SAUCE (6 PIECES) 48
SURF AND TURF / PRAWN TEMPURA, WAGYU BEEF TATAKI AND FRESH TRUFFLE (8 PIECES) 58

MAKI ROLLS (s piecEs)

SALMON AVOCADO 23
SPICY TUNA (S) 24
SEA BASS 23
YELLOWTAIL 25
KAPPA MAKI AVOCADO OR CUCUMBER (VG)(GF) 20

SASHIMI (4 piEcEs)

MAGURO [ TUNA (GF) 42
CHuUTORO [ OTORO (GF) 60 [ 68
SAKE [ SALMON  (GF) 38
SUZUKI | SEA BASS (GF) 38
AMBERJACK [ YELLOWTAIL (GF) 46
SASHIMI EXPERIENCE (12 PIECES) (GF) 125

* UPON AVAILABILITY



INSIDE OUT ROLLS (s pieces)

RAINBOW (GF)
King crab, salmon, tuna and avocado

CALIFORNIA (GF)
Avocado and king crab

DRrRAGON RoLL
Shrimp tempura and avocado

SALMON PHILADELPHIA
Salmon with Philadelphia cheese

OMG
Shrimp tempura, salmon tataki on top and truffle dressing

SALMON TERIYAKI
Cooked salmon with Teriyaki sauce

SPICY THAI CHILI TUNA (S) (GF)
Tuna with spicy sauce

SPICY SALMON ROLL (S) (GF)
Chopped salmon marinated with spicy sauce

YELLOWTAIL ROLL (S) (GF)
Yellowtail with Ossetra caviar

RED FIRE DRAGON ROLL (S)
Shrimp, spicy tuna mix, avocado, cucumber and eel sauce

SANTA MARINA (S) (GF)
Spicy salmon with sashimi salmon on top

40
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SALADS & POKE BOWLS

MEDITERRANEAN MEZZE PLATTER WITH HUMMUS, TZATZIKI, TARAMOSALATA, RAW VEGETABLES,
STUFFED VINE LEAVES, SPICY FETA CHEESE DIP AND PITA BREAD (\%)

SPICY SALMON TACOS WITH AVOCADO AND LIME DRESSING (S)

VEGETARIAN TACOS WITH AVOCADO, TOMATO AND ONION v)

YELLOWTAIL SASHIMI WITH JALAPENO DRESSING (S)(GF)

SEA BASS CEVICHE WITH AJI AMARILLO, TIGER MILK AND CHOCLO CORN (GF)
GRILLED OcTOPUS WITH WARM POTATO SALAD AND Yuzu KOSHO AlOLI (GF)
DEEP-FRIED CALAMARI WITH SWEET & SOUR SAMBAL SAUCE

TEMPURA PRAWNS WITH SPICY MAYO (S)

CHICKEN SATAY WITH PEANUT SAUCE AND PICKLED CUCUMBER (GF)

BEEF SKEWERS WITH MANGO AND TAMARIND DIPPING SAUCE (GF)

GREEK SALAD WITH ORGANIC OLIVE OIL, FETA CHEESE AND CAPER LEAVES (V)(GF)

BUDDHA-BAR BEACH CHICKEN SALAD

GRILLED MARINATED PRAWNS WITH QUINOA, AVOCADO AND MANGO-SHICHIMI TOGARASHI MAYONNAISE (S)
BUDDHA’S HEALTHY BOWL WITH SALMON COUPE DU TSAR, SUSHI RICE, AVOCADO AND WAKAME SALAD

MARINATED TUNA WITH SUSHI RICE, SESAME SEEDS AND NASHI PEAR

BAO BUN & BURGERS
CHICKEN BAO BURGER WITH CHILI JAM AND PICKLED CUCUMBER (S)
Duck BAO BUNS WITH HOISIN SAUCE

BLACK ANGUS BEEF OR CHEESEBURGER WITH TOMATO CHUTNEY AND HAND-CUT CHIPS

75
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SWEET TREATS & FRUITS

CHERRY AND PISTACHIO [ VANILLA CHANTILLY, CHERRIES & PRALINE PISTACHIO

HONEY BALLS WITH KAIMAKI ICE CREAM, HONEYCOMB AND PISTACHIO OF AEGINA
BUDDHA-BAR CHEESECAKE | MIXED BERRIES & BERRY COULIS

GREEK YOGHURT WITH SELECTION OF SWEET PRESERVES (V)(GF)

Ice CREAM (PER SCOOP)

SORBET (PER SCOOP) (VG)(GF)

MOCHI ICE CREAM (PER PIECE) VANILLA [ COCONUT | STRAWBERRY CHEESECAKE | GREEN TEA

FRESH FRUIT PLATTER (VG)(GF)

HEALTHY SUGGESTION

SMOOTHIES
GREEN GOODNESS
Apple, spinach, celery, cucumber, lemon, ginger and pineapple

SPECIAL SMOOTHIE
Greek yoghurt, banana, mango and pineapple

WAKE ME UP

Orange juice, jasmine tea, grapefruit juice, lemon juice, peach and mint
BoOST SMOOTHIE

Orange juice, cinnamon, oats, strawberry, banana and honey

GREEN HYDRATION
Green appl e, cucumber, baby spinach, fresh mint, lime, coconut water

MILKSHAKES

CHILDHOOD MEMORIES
Oreo biscuits, ice cream, milk, honey, banana and strawberry

TROPICAL DELIGHT
Ice cream, milk, biscuits, mango, pineapple and coconut

FRESH JUICES

FRESH LEMONADE (VG)(GF)
GRAPEFRUIT, ORANGE JUICE (VG)(GF)

25
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OF COCRTAILS

A

Chamg)agréc
Overboar
The Captain’s

Dregm Vodka infused with mint,

elderflower liqueur,

Dark rum, single malt fresh pomegranate &

THE TIMELINE

The Queen’s
Wave
Basil-forward oriental
spirit with elderflower

The Compass
of Chaos

Aged tequila topped
with homemade
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The 40

Aged tequila, passion
fruit, agave & cinnamon
mix, fresh lime &

Islay whisky, cinnamon, Blanc de Blancs pineapple soda sherbet & fresh
Angostura bitters Champagne & fresh lime lemon juice vegan foamer
28 35 27 27 27
1980s 1990s 2000s 2010s 2020s

@ ® ® ® ®

The beginning of the An era defined by glamour, The BuddhaBar era, Christiana at the helm, Atribute to 40 years of

journey, the first wave legendary nights and music, rhythm, an oriental SantaMarina takes on heritage, crafted to welcome

and the vision that unforgettable moments. auraand Mykonosin anewimage and status. the generation joining
starteditall. its purest flow. the journey.

SIP & BITE

Warm, playful bites designed to be shared and enjoyed between sips.

Tempura shrimps, crispy fried calamari with fish roe salad, chicken gyoza,

spring rolls and grilled octopus.

TWO PIECES OF EACH -

FOR TWO GUESTS
80

ALL COCKTAILS ARE HAND-CRAFTED USING FRESHLY SQUEEZED LEMON AND LIME JUICES.



SIGNATURE COCKTAILS

WHITE PRINCESS W

PREMIUM GIN, LEMONGRASS

ESSENTIAL OIL INFUSED SAKE,

FRESH MINT, FRESH LIME JUICE, MoJToViTo H
VANILLA SYRUP AND PASSION FRUIT

FOAM

HOMEMADE RUM BLEND, SUPER
PINEAPPLE JUICE, FRESH MINT, FRESH

LIME JUICE, ORGANIC AGAVE AND
CINNAMON BuBBLEWAP H @ A

2 CHAMPAGNE, RASPBERRY

AND STRAWBERRY FRESH MIX,
ELDERFLOWER LIQUEUR AND ROSE
PETALS

28

25

;OYE cCOMO VA? @

MEZCAL, TEQUILA BLANCO,
GREEN CHARTREUSE AND APPLE-
LEMONGRASS SYRUP, FRESH LIME
JUICE AND VEGAN FOAMER

28

PEACH BLossoM m

APEROL, PEACH, SAKE, YUZU
CORDIAL, PROSECCO
24

ANGELTOUCH HE @ A

GIN INFUSED WITH TIMUR
BERRY, FRESH CUCUMBER, FRESH
LEMON JUICE AND GINGER ALE
25

JAPAN OLD FASHIONED A @

JAPANESE WHISKY, UMESHU,
SAKURA BITTERS, SMOKED WITH A
SPECIAL AROMATIC CIGAR BLEND
35

SPICY MULE E @ A

VODKA INFUSED WITH THAI
CHILI, LIME, GINGER BEER
AND ORANGE BITTERS

25

ALL COCKTAILS ARE HAND-CRAFTED USING FRESHLY SQUEEZED LEMON AND LIME JUICES.
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Uhe Slviy

An American brother joins the Santa Marina family. Born from friendship and shared passion, Brother’s Bond
travels from the United States to the shores of Mykonos, where sunset becomes ritual.
Distilled in the U.S. Poured under the Aegean sky.

In Fig We Trust

Light sparkle. Ripe fig sweetness. A sunset breeze in a tall glass.

Brother's Bond Straight Bourbon, Fig cordial,
Fresh lemon, Soda, Sea salt mist

28

The Name is
Bond, Sour Bond

Silky texture. Bright citrus. Timeless structure.
Brother's Bond Straight Bourbon
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Sun of
a Peach

Cool mint. Endless summer energy.

Brother’s Bond Straight Bourbon,
White Peach, Fresh lime, Mint

Angostura Bitters

BROTHERSBOND < SANTAMARINA

SMALL BATCH WHISKEYS MYKONOS

AR MAL_
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EASTBOUND MYKONOS SUMMER 2026

PLuM BLossoM Fizz m @ A
VODKA, UMESHU, YUZU-SHU, HOMEMADE SAKURA SODA & VEGAN FOAMER

28

OKINAWA Fizz m A
PREMIUM VODKA, FRESH WATERMELON JUICE, SHISO-SAKE MIX, YUZU JUICE AND TONIC WATER

28

SHI-sO SEXY @
VODKA INFUSED WITH SHISO, FRESH PINK GRAPEFRUIT, PASSION FRUIT PUREE & GLUTEN-FREE VEGAN FOAMER

25

SHISO NEGRONI H @ A
PREMIUM GIN INFUSED WITH SHISO, HOMEMADE VERMOUTH AND CAMPARI

28

PaciFico m @
COCONUT-INFUSED TEQUILA, UMESHU, SALTED PANDAN AGAVE, GRAPEFRUIT SODA

25

JAPANESE CHEESECAKE H @ A

MEZCAL JOVEN, AGAVE, YUZU-LIME, CREAM CHEESE 26
)

DRIVER’S CHOICE (NON-ALCOHOLIC)

BALI

CRANBERRY, STRAWBERRY, FRESH LIME JUICE, HIBISCUS-LEMONGRASS SYRUP AND PASSION-VANILLA FOAM 20

ZEN-ZEN H A

ALOE VERA JUICE, AGAVE AND MANGO SHRUB, MINT LEAVES, GINGER BEER 20

ALITTLE SAMBA H

PASSION FRUIT PUREE, ORGEAT, LIME JUICE, MINT LEAVES AND TONIC WATER 20

BANGKOK’S VAMPIRE W A

RUBY GRAPEFRUIT JUICE, UMAMI MIX, CITRUS MIX, CHILI AND GINGER JAM, AND TONIC 20

I GLUTEN-FREE A LOW ADDED SUGARS @ HIGHABV

ALL COCKTAILS ARE HAND-CRAFTED USING FRESHLY SQUEEZED LEMON AND LIME JUICES.



BY THE GLASS

CHAMPAGNES

TAITTINGER BRUT RESERVE NV

I50ML

38

TAITTINGER BRUT RosE NV

45

CoMTE DE MONTAIGNE BLANC DE BLANCS NV

50

WHITE WINES

TeRRE DE ZEUs MaLAGOUZIA , NAvITAS WINERY, OLYMPUS, GREECE

20

ASSYRTIKO, KARAMOLEGOS WINERY, SANTORINI, GREECE

24

CRAGGY RANGE, SAUVIGNON BLANC TE MUNA, MARTINBOROUGH NEW ZEALAND

24

RIESLING WEHLENER SONNENUHR GG DRY “ALTE REBEN”, WEINGUT DR. LOOSEN, MOSEL

27

MAcoN VERzE, DOMAINE LEFLAIVE 2023

36

CHABLIS, DOMAINE JOSEPH DROUHIN

25

ROSE WINES

XINOMAVRO ROSE, ALPHA ESTATE, AMYNTAION, GREECE

20

DoNA SiLvINA RosaDO, MENDOZA, ARGENTINA, Bio

20

COTES DE PROVENCE, WHISPERING ANGEL, SACHA LICHINE

22

COTESs DE PROVENCE, BANDOL, CHATEAU ROMASSAN, DOMAINES OTT

34

RED WINES

CABERNET-AGIORGITIKO, IDISMA DRI0OS, WINE ART ESTATE

20

TENUTA SAN GUIDO LE DIFESE BY SASSICAIA, TUSCANY 2023

25

CHATEAU DU CHATEAU MARGAUX 2019

55

CROZzES-HERMITAGE, DOMAINE DES GRANDS CHEMINS, DELAS FRERES 2021

27

MALBEC DONA SILVINA, BODEGAS KRONTIRAS, MENDOZA

23

DESSERT WINES

Moscato D’AsTI, TENUTA IL FALCHETTO, ITALY

8OML

I50ML

MaALAGOUZIA LATE HARVEST, KTIMA GEROVASSILIOU, GREECE

VINSANTO, 4 YEARS BARREL-AGED, ARGYROS ESTATE, SANTORINI GREECE

30

TokaJi 5 PuTTONYOS, OREMUS, HUNGARY

65




SPARKLING WINES 0.75L
AMALIA BRUT VINTAGE, TSELEPOS ESTATE, MANTINEIA, GREECE 80
PROSECCO, SANTA MARGHERITA, VALDOBBIADENE, |TALY 70
ANDA LUNA VINE ROSE, ALPHA ESTATE, AMYNTAION, EXTRA BRUT 120
CHAMPAGNES 0.75L (.5L 3L
TAITTINGER BRUT RESERVE NV 200 420 1200
LAURENT-PERRIER, BRUT NV 240 480

MOET & CHANDON BRUT IMPERIAL NV 230 480 1350
CoMTE DE MONTAIGNE, BLANC DE BLANCS, BRUT NV 250 520

BOLLINGER BRUT NV 290

MOET & CHANDON ICE IMPERIAL NV 260 550

Louis ROEDERER BRUT 2016 370

RUINART BLANC DE BLANCS, BRUT NV 380 790

DoM PERIGNON 780 1800 5900
DoM PERIGNON P2 1500

DoM PERIGNON P3 5500

MCIIl, MoET & CHANDON NV 1350

CRISTAL, Louis ROEDERER BRUT 950 2250 7400
KRrRUG GRANDE CUVEE BRUT NV 900

ULysse CoLLIN, “LEs MAILLONS”, BLANC DE NOIRS EXTRA BRUT NV 1150

CoMTE DE MONTAIGNE “GENEALOGIE” BLANC DE BLANCS, VINTAGE 580

TAITTINGER COMTE DE CHAMPAGNE 750 1550

CLos DES GOISSES, PHILIPPONNAT, EXTRA BRUT, 2012 1350

KrRUG CLOS DU MESNIL 3500




ROSE CHAMPAGNES 0.75L  1.5L 3L
TAITTINGER BRUT PRESTIGE NV 250 520

MOET & CHANDON BRUT IMPERIAL NV 280 570 1550
MOET & CHANDON ICE IMPERIAL NV 290 580

RUINART, BRUT NV 380

BOLLINGER, BRUT NV 370

BILLECART SALMON BRUT NV 350 730
LAURENT-PERRIER, BRUT NV 410 920

ComMTEs DE CHAMPAGNE, TAITTINGER 900 2100

KRrRuUG, BRUT NV 1250

DoM PERIGNON 1350 3100

DoM PERIGNON P2 3500

CRISTAL, LOuls ROEDERER BRUT 1700 3800




GREEK WHITE WINES 0.75L (.5L 3L
+ MACEDONIA

SAUVIGNON BLANC-ASSYRTIKO, THEMA, KTIMA PavLIDI, DRAMA 75
CHARDONNAY IDISMA DRrI0S, WINE ART ESTATE, DRAMA 80 170
MaLAGouzIA, TERRE DE ZEus, NAVITAS WINERY 80

AssYRTIKO IDISMA DRrios, WINE ART ESTATE, DRAMA 80 170
SAUVIGNON BLANC, ALPHA ESTATE, AMYNTAION 80 185
MALAGOUZIA, KTIMA GEROVASSILIOU, EPANOMI 80 170 360
SEMILLON-ASSYRTIKO, OVILOS, VIVLIA CHORA ESTATE, PANGEON s 245
+ CENTRAL GREECE *

CHARDONNAY, KATSAROS ESTATE, KRANIA T4
GEWURZTRAMINER, LENGA AVANTIS ESTATE, EviA 80

+ PELOPONNESE ¢

CHARDONNAY-MALAGOUZIA, ARMYRA, DOMAINE SKOURAS, NEMEA 75
CHARDONNAY ANAX, PGl ACHAIA, ANTONOPOULOS VINEYARDS, PGl ACHAIA 170

VIOGNIER, ECLECTIQUE, DOMAINE SKOURAS, NEMEA 125

+ SANTORINI & ISLANDS «

AssYRTIKO, KARAMOLEGOS WINERY, SANTORINI 105

ASSYRTIKO, SKYTALI BARREL, HATZIDAKIS WINERY, SANTORINI 170 340
ASSYRTIKO, DE LOUROS “VIGNES CENTENAIRES” HATZIDAKIS WINERY, SANTORINI 380

NYCHTERI, GAIA WINES, SANTORINI 135

ASSYRTIKO, EVDEMON, ARGYROS ESTATE, SANTORINI 210

ASSYRTIKO, PALATIA, ARGYROS ESTATE, SANTORINI 160

LAOUDIA SINGLE VINEYARD, ASSYRTIKO, TSELEPOS CANAVA CHRYSSOU, SANTORINI 170

THALASSITIS SUBMERGED, ASSYRTIKO, GAIA WINES, SANTORINI 780

T-OINOS, AsSYRTIKO, CLOS STEGASTA, TINOS 280

RoBoLLA WILD PATHS, GENTILINI WINERY, KEFALONIA 130




INTERNATIONAL WHITE WINES

FRANCE 0.75L .5L
+ ALSACE

RIESLING, CUVEE FREDERIC EMILE, MAISON TRIMBACH 245
GEWURZTRAMINER “LES TREILLES DU Loupr”, DOMAINE WEINBACH 150

+ LOIRE «

PouiLLy FUME DE LADOUCETTE 2024 160 330
PouiLLy FUME BARON DE L, LADOUCETTE 2023 320 650
BLANC FUME DE PouiLLy "SILEX", DOMAINE DIDIER DAGUENEAU 2020 460

SANCERRE COMTE LAFOND, DOMAINE DE LADOUCETTE 2024 150

SANCERRE, SAUVAGE, PASCAL JOLIVET 2024 190 390
+ JURA «

CHATEAU-CHALON 2014 295
BURGUNDY

+ CHABLIS ¢

DoOMAINE JOSEPH DROUHIN 2023 120 240
PREMIER CRU “MONTEE DE TONNERRE ”, LUCIEN LE MOINE 2023 345

PREMIER CRU “LES Lys”, MAISON ALBERT BICHOT 2023 210

GRAND CRU, JOSEPH DROUHIN 2022 360 730
+ CORTON CHARLEMAGNE -+

LucieN LE MOINE 2022 1100

DoMAINE JOSEPH DROUHIN 2018 740

OLIVIER LEFLAIVE CORTON-CHARLEMAGNE 2020 1500

+ MEURSAULT «

"Les CHEVALIERES", DOMAINE MATROT 2022 340

PREMIER CRU “CHARMES”, DOMAINE JOSEPH DROUHIN 2020 410

“LEs TESSONS”, MICHEL BOUZEREAU 2022 360




0.75L 1.5L
+ PULIGNY-MONTRACHET
DoMAINE JOSEPH DROUHIN 2023 290 590
PREMIER CRU “CLOS DE LA PUCELLE” JEAN CHARTRON “MONOPOLE” 2023 435
DOMAINE LEFLAIVE 2023 960
+ GRAND CRU VINEYARDS «
BATARD-MONTRACHET GRAND CRU, OLIVIER LEFLAIVE 2019 2350
BATARD-MONTRACHET GRAND CRU, JOSEPH DROUHIN 2022 1600
MONTRACHET GRAND CRuU, LUCIEN LE MOINE 2019 3200
CHEVALIER MONTRACHET GRAND CRU,"CLOS DES CHEVALIERS”, JEAN CHARTRON 2019 1950
+ CHASSAGNE-MONTRACHET*
OLIVIER LEFLAIVE CHASSAGNE-MONTRACHET 2023 480
+ MACONNAIS ¢
MAcoON-VERZE, DOMAINE LEFLAIVE 2023 190
+ BORDEAUX -«
CHATEAU LARRIVET, HAUT-BRION 2021 280
“Y” CHATEAU D’YQUEM 2020 680
CHATEAU Cos D’ESTOURNEL BLANC 2016 680
+ RHONE
CONDRIEU, LA GALOPINE, DELAS FRERES 2019 190
HERMITAGE BLANC, JEAN-Louis CHAVE 2015 890
CHATEAU DE BEAUCASTEL CHATEAUNEUF-DU-PAPE BLANC 2022 410
GERMANY
RIESLING EGON MULLER SCHARZHOF, WILTINGEN 260
RIESLING WEHLENER SONNENUHR GG DRY “ALTE REBEN”,
WEINGUT DR. LOOSEN, MOSEL 130

RIESLING KIEDRICH GRAFENBERG, GROSSES GEWACHS, WEINGUT ROBERT WEIL

200




SPAIN 0.75L 1.5L
RiAs BAixAs, ALBARINO, TERRAS GAUDA 105
CAPELLANIA, VIURA, MARQUES DE MURRIETA 2018 280
ITALY

+ PIEMONTE -«

Gavi, LA ScoLca 180 365
LANGHE CHARDONNAY, RossJ-Bass, ANGELO GAJA 270
LANGHE CHARDONNAY, GAIA & REY, ANGELO GAJA 780
+ TUSCANY -

PoGGIo ALLE GAzZZE, TENUTA DELL’ ORNELLAIA 185
ORNELLAIA BIANCO 2022 700
+ UMBRIA -«

CERVARO DELLA SALA, ANTINORI 260
+ VENETO

PINOT GRIGIO SANTA MARGHERITA 70
GARGANEGA, INAMA, SOAVE 90
+ SICILY

CHARDONNAY, PLANETA, SICILY 150
IpDA, CARRICANTE, GAJA 175
SOUTH AFRICA

PaLLADIUS BLANC, SADIE FAMILY 2019 310
LOTHIAN OF ELGIN CHARDONNAY 2022 120




ARGENTINA 0.75L
TORRONTES, DONA SILVINA 70
USA

CHARDONNAY “LES NOISETIERS”, NAPA VALLEY, KISTLER 290
CHARDONNAY “DiscoverY”’, DAU VINEYARDS, PASO ROBLES 135
CHARDONNAY, KONGSGAARD 450
NEW ZEALAND

CRAGGY RANGE, SAUVIGNON BLANC TE MUNA, MARTINBOROUGH NEW ZEALAND 95
CLouDY BAY, SAUVIGNON BLANC, MARLBOROUGH 140
Te Koko, CLouDY BAY, SAUVIGNON BLANC, MARLBOROUGH 280
ROSE WINES 0.75L [.5L 3L
XINOMAVRO ROSE, ALPHA ESTATE, AMYNTAION, GREECE 85 175
GRENACHE-SYRAH-AGIORGITIKO, IDYLLE LA TOUR MELAS, GREECE 85 180

DoONA SILVINA ROSADO, MENDOZA, ARGENTINA, Blo 70

COTES DE PROVENCE, CHATEAU MIRAVAL 105 230 530
COTES DE PROVENCE, PETALE DE ROSE, REGINE SUMEIRE 90

COTES DE PROVENCE, WHISPERING ANGEL, SACHA LICHINE 95 210 470
COTES DE PROVENCE, CHATEAU D’ESCLANS 190

COTES DE PROVENCE, RUMOR 1o 220

COTES DE PROVENCE, BANDOL, CHATEAU ROMASSAN, DOMAINES OTT 160 330 790
CHATEAU DE MINUTY 28I 330 660 1250
COTES DE PROVENCE, GARRUS, CHATEAU D’ESCLANS 490 980

GERARD BERTRAND, CLOS DU TEMPLE CABRIERES, LANGUEDOC 650




KOSHER WINES 0.75L
CHATEAU SAINTE MARGUERITE ROSE, Blo 170
COTES DE PROVENCE, WHISPERING ANGEL ROSE, SACHA LICHINE 130
YARDEN, CHARDONNAY 140
YARDEN, CABERNET SAUVIGNON 140
YARDEN, CABERNET SAUVIGNON, SINGLE VINEYARD 2017 350
SWEET WINES 0.375L  0.5L  0.75L
ESTATE ARGYROS, VINSANTO 4 YRS BARREL AGED, SANTORINI 200
MALAGOUZIA LATE HARVEST, KTIMA GEROVASSILIOU, GREECE 105

MoscaATo D’AsTI, TENUTA IL FALCHETTO, ITALY 65
CHATEAU D’YQUEM, SAUTERNES, BORDEAUX, FRANCE 2010 950

CHATEAU D’YQUEM, SAUTERNES, BORDEAUX, FRANCE 2017 s

CHATEAU D’YQUEM, SAUTERNES, BORDEAUX, FRANCE 2019 1950
TokAJI 5 PUTTONYOS, OREMUS, HUNGARY 2007 390
FORTIFIED

MADEIRA BLANDY’S, VERDELHO 10 YEARS OLD 90

SANDEMAN RuBY PORT 60
FONSECA TAWNY PORT 65
BIN No 27 RESERVE PORT 60

SHERRY HIDALGO LA GITANA MANZANILLA

55




BEVERAGES 4 somL D 200mL § 300mL § 720ML

SAKE & SHOCHU

HEAVENSAKE JUNMAI 12

PURE RICE FLAVOR SAKE, SERVED WARM OR CHILLED 50 150
KARATAMBA HONJOZO 50

CLEAN, CRISP AND DISTINCTLY DRY WITH AN ELEGANT FINISH

DAssaAl 23 DAIGINJO

EXCEPTIONALLY PURE AND REFINED, WITH A SILKEN TEXTURE AND A PRISTINE, DRY FINISH 180 385
Dassal 39 JUNMAI DAIGINJO 130 225
PURE, ELEGANT AND FINELY TEXTURED, WITH A CLEAN, DRY EXPRESSION

DAssaAl 45 JUNMAI DAIGINJO NIGORI

TRADITIONAL FULL-BODIED SAKE WITH MILKY TEXTURE 50 70

Iwa 5 EXTRA PREMIUM SAKE 235 470

VISIONARY AND METICULOUSLY CRAFTED UNDER RICHARD GEOFFROY,
OFFERING LAYERED PRECISION, HARMONY AND A QUIETLY PROFOUND DRY FINISH

SHocHU KuRro KIRISHIMA 15
UMAMI-DRIVEN, SMOOTH AND DRY.

() io.n i (.5L i 1.75L iSL i6L

VODKA

ABSOLUT, STOLICHNAYA 19 250

KeTEL ONE, KETEL ONE CITROEN, TiTO’S, HAKU 22 300

GREY GOOSE, BELVEDERE, CIROC 26 350 700 800 1100 2000
GREY GOOSE ALTIUS, BELVEDERE 10 55 750

Stoul EuiT, BELUGA 27 370

BeELuGca GoLD 55 750




] i 0.5L i 0.7L i (.75L

GIN

TANQUERAY, TANQUERAY 0%, GORDON'’S, BOMBAY SAPPHIRE,

BEEFEATER, BEEFEATER PINK 19 250

GRACE GREEK GIN, VOTANIKON GREEK GIN, TANQUERAY 10 24 320

HENDRICK’S 24 320 650

GIN MARE, NIKKkA COFFEY, ETsu 26 350

MONKEY 47 30 300

KinoBlI, PALMARAE GIN 35 420
(o] i 0.7L

RUM

BACARDI SUPERIOR, BACARDI GoLD, RHUM J.M AGRICOLE 19 250

CAPTAIN MORGAN, SAILOR JERRY, HAVANA CLUB 3 ANOS, MALIBU 19 250

BacaArDI 8 ANOS, HAavaNA CLuB 7 ANOS, KRAKEN 19 250

APPLETON ESTATE 12, FLOR DE CANA 12 20 280

RON ZAcAPA 23, DIPLOMATICO RESERVA ExcLuUsIVA, EL DORADO 15 28 380

RoN Zacapra X.O 48 700




(o] i 0.7L i 1.75L
TEQUILA
Jose CUErRvO GoLb EspPecIAL, JOSE CUERVO SILVER ESPECIAL 19 250
DoN JuLio BLANCO, PATRON SILVER, PATRON CAFE 28 390
DoN JuLio REPOSADO, PATRON REPOSADO 28 390
DoN JuLio ANEJO, PATRON ANEJO, CAsA AMIGOS BLANCO, JosE CUERVO PLATINO n 450
Casa AMIGOS REPOSADO N 450
CasA AMIGOS ANEJO 35 480
CaAsA DRAGONES JOVEN 80 1300
DoN JuLio ANEJO 1942 65 850 2600
AVION EXTRA ANEJO 55 700
Jose CUERVO RESERVA DE LA FAMILIA 42 600
KoMos REPOSADO RosA 50 600
Qui PLATINUM EXTRA ANEJO CRISTALINO 40 500
DoN JuLio 70 ANEJO CRISTALINO 45 550
CLASE AZUL PLATA 55 700
CLASE AzuL REPOSADO 65 850 2500
CLASE AzuL ANEJO 280 3800
CLASE AzuL ULTRA ANEJO 9300
(o] i 0.7L
MEZCAL
DEeL MAGUEY VIDA, MONTELOBOS ESPADIN, ROSALUNA 26 360
Casa AMIGOS 38 500
CLASE AzuL 143 1900




(o] i 0.7L
SCOTCH BLENDED WHISKY

JOHNNIE WALKER RED LABEL, DEWAR’S WHITE LABEL, HAIG, FAMOUs GROUSE 19 250
JOHNNIE WALKER BLACK LABEL, CHIVAS REGAL 12 YRS, DIMPLE 15 YRS, DEWAR’S 12 YRS 22 300
JOHNNIE WALKER GoLD LABEL, JOHNNIE WALKER GREEN LABEL 25 350
CHIvAs REGAL 18 YRS, DEWAR’S 18 YRS 35 480
JOHNNIE WALKER BLUE LABEL, CHIVAS REGAL 21 YRS ROYAL SALUTE 60 850
JOHNNIE WALKER KING GEORGE V 280 1900
MALT WHISKY

CARDHU 12 YRS, CRAGGANMORE 2 YRS,

GLENLIVET FOUNDER’S RESERVE, GLENFIDDICH 12 YRS 25 350
GLENMORANGIE 15 YRS, DALWHINNIE 15 YRS, OBAN 14 YRS, TALISKER 12 YRS,

GLENKINCHIE 12 YRS, ABERFELDY 12 YRS, LAGAVULIN 12 YRS 28 400
GLENLIVET 15 YRS FRENCH OAK, LAGAVULIN 16 YRS 45 600
MAcALLAN DousLE CASK 12 YRS 3 450
MACALLAN TRIPPLE CASK 15 YRS 60 780
MacaALLAN DousLE CASK 18 YRS 2100

JAPANESE WHISKY

NikKA DAYs 22 300
NIKKA FROM THE BARREL 30 300
NIKKA MIYAGIKYO SINGLE MALT 38 500
YAMAZAKI DISTILLERS RESERVE 55 800
HisikI HARMONY 60 850
YAMAZAKI 12 YRS 100 1350

IRISH WHISKEY

JAMESON 19 250

BUSHMILLS SINGLE MALT 10 YRS 22 300

BOURBON & RYE WHISKIES

JiM BEAM, BULLEIT BOURBON, CANADIAN CLUB, MAKER'S MARK 19 250
Jack DANIEL'S 20 300
WOODFORD RESERVE, BROTHER'S BOND STRAIGHT BOURBON 25 350
BROTHER'S BOND BOURBON RYE WHISKEY 25 350
BROTHER'S BOND BOURBON REGENERATIVE BOURBON 35 450

BROTHER'S BOND BOTTLED IN BOND 7 YEARS 35 450




GREEK METAXA, COGNAC & BRANDY

i 0.7L

METAXA 7* 17 240
METAXA PRIVATE RESERVE 30 350
ARMAGNAC 20 300
CALvADOS BUSNEL V.S.O.P. 20 300
HeNNESSY V.S5.0.P., REMY MARTIN V.5.0.P,, Courvoisier V.5.0.P. 23 350
OTARD X.O., HENNESSY X.O., REMY MARTIN X.O. 45 650
COMTE DE MAZERAY 24K GOLD 65 900

APERITIF

QOuzo, TSIPOURO

(o] i 200ML i 0.7L

60 180

APEROL, CAMPARI BITTER

LIQUEUR & DIGESTIVE

GRAPPA & EAU DE VIE

NONINO TRADIZIONALE, NONINO CHARDONNAY, NONINO MERLOT, POIRE WILLIAMS

NONINO VERDUZZO, NONINO RIBOLLA

24

NoONINO PicoLiT

26




BEER

STELLA ArRTOIS, CORONA

Nissos PILSNER

KIRIN ICHIBAN

STELLA ARTOIS 0.0, CORONA 0.0

MIKONU BLONDE SEASON

COFFEE, TEA & CHOCOLATE

EsPRESSO*, GREEK COFFEE

ESPRESSO DOUBLE

CAPPUCCINO, FREDDO ESPRESSO, FILTER COFFEE, INSTANT COFFEE

CAPPUCCINO LATTE, FLAT WHITE, FREDDO CAPPUCCINO

CHOCOLATE

IRISH COFFEE, BAILEYS COFFEE

Kusmi TEA

*SUSTAINABLY CERTIFIED COFFEE AVAILABLE

RITUAL TEAS

MATCHA, TRADITIONAL JAPANESE ORGANIC GREEN TEA POWDER

MATE, SOUTH AMERICAN ENERGY ANTIOXIDANT TEA

SOFT DRINKS

SOFT DRINKS

ENERGY DRINK

MINERAL WATER

ACQUA PANNA 0.7L

SAN PELLEGRINO 0.7L

SAN PELLEGRINO 0.25L

PERRIER 0.33L




EXECUTIVE CHEF: STATHIS THERMOS

Please inform our service staff of any food allergies or dietary restrictions.

The dishes signalled with (V) are vegetarian.
The dishes signalled with (VG) are vegan.
The dishes signalled with (S) are spicy.
The dishes signalled with (GF) are gluten free.

Taxes are included. All prices are in Euro (€).



