
 Greek Red Wines 

 Greek Lagers: Mythos: 4.7%, 330ml £3.80 500ml £5.oo  

  Light, crisp & refreshing with mild hops 

  Fix: 5%  330ml £3.80  

  Balanced, malty & fuller bodied 

  Alfa: 5%  330ml £3.80  

  Smooth, slighty sweet with richer malt 

 Peroni (Gluten-Free) 5.1% 330ml £3.80 

 Becks Blue Alcohol-free: 275ml £3.00 

 Cider: 500ml £5.00 

(All wines are also available in 125ml) 175ml/ 250ml/ 750ml bottle 

House Red: 11.5% 5.60 / 7.50     500ml carafe 13.00  1 litre carafe 23.00 

Classic Greek semi-dry Syrah/Cabernet Sauvignon blend served in a traditional terracotta jug  

Ionos Red: 12.5% 5.90 / 7.80 / 22.00 

Well-balanced Merlot & Cabernet Sauvignon blend, combines vibrant flavours of red berries, plums and a touch of 

spice. Medium-bodied with smooth tannins,  with a pleasant hint of earthiness to finish.  

Cavino Imiglykos: 11% 5.90 / 7.80 / 22.00 

Semi-sweet blend of Agiortiko, Cabernet Sauvignon & Syrah with soft, smooth tannins, and a lush fruity profile. Notes 

of ripe berries, cherries, and subtle hints of spice, balanced by a gentle sweetness. 

Kretikos: 12% 7.30 / 9.40 / 25.00  

Classic Cretan blend of Kotsifali & Mandilaria grapes with rich aromas of dark fruits, hints of wild herbs, and a touch 

of oak. Medium-bodied with soft tannins, with flavours of blackberry, cherry and a slight earthy finish.  

Naoussa Boutari (PDO): 12.5% 7.50 / 9.60/ 26.00 

Iconic Greek red made from the Xinomavro grape, known for its complex aromas of ripe red fruits, tomato and hints 

of spice. Full-bodied with firm tannins, and long balanced finish with earthy and smoky undertones. 

Thronos: 13.5%, Organic 8.00 / 10.50 / 29.50  

A bold and elegant red from the Agiorgitiko grape with rich aromas of dark berries, black cherry and subtle hints of 

vanilla and spice. Full-bodied and smooth with a lingering, warm finish.  

Mavrodaphne of Patras: (PDO) 15% 6.20 / 8.30 / 23.00  

Luscious Greek dessert wine with deep, dark fruit flavours of blackcurrant, plum and raisin, complemented by notes 

of chocolate and sweet spices. Rich & velvety, balanced sweetness with a smooth finish.  



 Pinot Grigio: 12%  5.90 / 7.80 / 21.00 

 Prosecco: 11% sparkling  7.00/21.00 

 

 Spirits 25ml £4.00 50ml £6.50  (Mixers £1.50) 

 Metaxa Brandy 25ml £4.00 50ml £6.50 

 Ouzo 25ml £4.00 50ml £6.50 125ml carafe £13.00 

 Tsipouro (raki) 25ml £4.00 50ml £6.50 125ml carafe £13.00 

(All wines are also available in 125ml) 175ml/ 250ml/ 750ml bottle 

Greek Rosé Wines 

House Rose: 11.5%  5.60 / 7.50     500ml carafe 13.00  1 litre carafe 23.00 

Classic Greek semi-dry table wine served in a traditional terracotta jug  

Apo Dio Horia: 12%   7.00 / 9.40 / 26.00 

(“From Two Villages”) Refreshing, aromatic rosé with bright notes of wild strawberry, cherry and a touch of floral 

essence. Light-bodied with a crisp acidity and a smooth, dry finish.  

 

Greek White Wines 

House White: 11.5% 5.60 / 7.50     500ml carafe 13.00  1 litre carafe 23.00 

Classic Greek semi-dry Roditis blend served in a traditional terracotta jug  

Ionos White: 11.5% 5.90 / 7.80 / 22.00 

Bright, aromatic Roditis & Muscat of Patras blend with flavours of citrus, peach and hints of tropical fruit. Light 

and refreshing with a smooth, crisp, dry finish.  

Cavino ‘Imiglykos’: 11% 5.90 / 7.80 / 22.00 

A semi-sweet Moschato & Roditis blend with inviting notes of peach, pear and a hint of honey. Smooth and light 

with a gentle sweetness that balances its fresh acidity.  

‘Lady of the Lake’: 12.5% 7.60 / 10.00 / 27.00 

Elegant Roditis & Batiki blend with crisp flavours of green apple, citrus and a touch of floral aroma, with 

balanced acidity and a clean, dry finish.  

Retsina: 11.5% 5.90 / 7.80 / 22.00  

Distinctive very dry Greek white wine infused with pine resin, offering unique flavours of fresh herbs, lemon and 

a subtle pine aroma. 

 
 

 


