Wine List

Assyrtiko Wine Flight - Enjoy Three Stunning Assyrtikos’ (3x50ml) 30
VSV ‘Pure’ Santorini 2020 | Argyros ‘Cuvée Palatia’, Santorini 2023 | Oeno P ‘Pithari’, Santorini 2022
Sparkling & Brut
Anatolikos Organic Pet Nat, Assyrtiko-Malagouzia, 2025, Thrace 11/60 Natural
Bright and energetic, bursting with minerality, high acidity and a long, fruity finish

Kostaki ‘Prototype 01’, Muscat Blanc & Petits Grains 2023, Samos 80 Organic, Natural
Bright and pure, with crisp freshness and precise, elegant minerality

Karanikas ‘Cuvée Prestige’ Extra Brut, Assyrtiko/Xinomavro 2017, Macedonia 85 Biodynamic
Delicate, finely textured bubbles with poised balance and a lingering, elegant finish

White
Garalis Retsina, Muscat of Alexandria 2023, Limnos PDO 11.5/30 (500ml) Organic

Light and refreshing, with gentle pine notes and a clean, uplifting finish

Three Bowls Assyrtiko 2025, Peloponnese 12/40

Silky and rounded, with a creamy mid-palate and a long, beautifully fresh finish

Akriotou ‘Orivatis Wild’, Old Vines, Savatiano 2021, Thiva 13/32/45 Unfiltered
Smooth and textured, with a creamy palate and a beautifully persistent finish

Orealios Gaea ‘Truth’ Organic Robola 2024, Cephalonia 13.5/35/50 Organic

Bright and mineral, with earthy undertones and crisp, refreshing acidity

Kontogiannis ‘Penteskoufi’, Savatiano/Roditis 2024, Corinth 15/38.5/55 Biodynamic

Well-rounded and creamy, with a smooth, fruity palate and a crisp, refreshing lift

Troupis ‘Tomi’, Moschofilero 2023, Mantinia 16/41/59

Delicate, fragrant and fresh, balanced with lovely acidity and a graceful floral finish

Magoutes ‘Vieilles Vignes Blanc’, Xinomavro 2024, Macedonia 18/46/65

Crisp and expressive, with refined acidity, layered minerality and elegant palate

Zafeirakis ‘Microcosmos’, Malagousia, 2024, Thessaly 21/53/75 Natural

Rich and vibrant, with expressive fruit, refined minerality and medium, balanced acidity

Foundi ‘Trygias’, Xinomavro Blanc de Noir, 2024, Naoussa 21/78

Rich and full-bodied, with vivid salinity, pronounced minerality and a long, persistent finish

Kostaki ‘Alo’, Muscat Blanc & Petits Grains 2023, Samos 21.5/80 Organic

Aromatic and fruit-forward, with a supple buttery texture, fine minerality and a lingering finish

Douloufakis ‘Aspros Lagos’, Vidiano Barrel, 2023, Crete 24.5/90

Rich and layered, with ripe fruit, creamy texture, refined minerality and a long, elegant finish

lliana Malihin ‘Rhea’ 2023, Vidiano, Crete 19.5/100
Full-bodied and supple, with a buttery palate, balanced fruit and acidity, and smoky minerality

Estate Argyros ‘Cuvée Palatia’, Assyrtiko 2023, Santorini PDO 77/110

Full-bodied, brilliantly structured, with refreshing acidity, savoury Santorini minerality and a long, clean finish

Oeno N ‘Pithari 11/, Assyrtiko 2022, Santorini PDO (125ml) 29/105/150 Unfiltered

Intense and powerful, deeply mineral and saline, with a striking, long, elegant finish. Stunning!

Oikonomou Assyrtiko 2016, Sitia, Crete (125ml) 34/175

Rich and full-bodied, carrying vivid salinity and minerality with a profoundly long finish. A rare gem!

Skin Contact
Troupis ‘Hoof & Lur’, Moshofilero 2024, Mantinia 15.5/57 Natural, Unfiltered

Floral and citrus-driven, with vibrant acidity and an uplifting, energetic character

Garalis ‘Terra Ambera’, Muscat of Alexandria 2023, Limnos PDO 16/59 Natural, Unfiltered

Rich and aromatic, with ripe fruit, balanced acidity and a long, persistent finish

Manousakis 'Nostos', Muscat of Spina 2023, Crete 18/68

Delicate and fruit-driven, with medium body, graceful minerality and lively acidity. A rare and limited wine

Bosinaki 'Aspela’, Moschofilero 2022, Mantinia 19.5/73 Natural, Unfiltered

Fresh and uplifting, with gentle tannins, vibrant texture and a long, refined finish



Red
Three Bowls, Xinomavro 2023, Naoussa PDO 12/28/40

Fresh and refined, with a supple medium body, polished tannins and subtle spice-led lift

Garalis Organic Limnio 2022, Limnos PDO 37/53 Organic

Gracefully rounded, with elegant acidity, fine tannins and a long, harmonious finish

Karanikas ‘Old Vines’, Xinomavro 2019, Macedonia PDO 15.5/40/57 Biodynamic

Rich yet vibrant, with layered depth and beautifully rounded, expressive tannins

Magoutes Moschomavro 2022, Macedonia 16/42/60 Natural, Unfiltered

Bright and smooth, with juicy and fresh red fruit and a soft, effortless finish

Kefallinos Augoustiatis, 2021, Zakynthos 16.5/44/62 Organic, Natural

Elegant and poised, offering balanced acidity, refined tannins and a gently warming finish

Troupis ‘Route 111/, Agiorgitiko/Mavrodaphne 2021, Nemea 18/46/66

Lively and silky, with a smooth medium body, delicate tannins and refreshing acidity

Melitzani Xinomavro 2017, Naoussa PDO 18.5/68

Rich and fruity, medium to fully-bodied with beautiful tannins and a lingering long finish

Mouses Estate, Mouhtaro 2023, Thiva 49/69

Vibrant with red fruit intensity, silky tannins, refined texture and bright, refreshing acidity

Anatolikos, Organic ‘Fine’ Mavroudi, 2021, Xanthi 21.5/56/80

Rich and expressive, with ripe dark fruit wrapped in gentle tannins and a long, lingering finish

Gaia Estate Agiorgitiko 2021, Nemea PDO 63/90 Organic

Silky and poised, unfolding layers of deep, ripe fruit with refined structure and a graceful, gently spiced finish

Dalamara ‘Paliokalias’, Xinomavro 2021, Naoussa PDO 20/70/100

Rich dark fruit, polished tannins and lifted acidity, unfolding into a poised, persistent finish

Hatzidakis ‘Mavrotragano’ 2022, Santorini 74/105

Deep red-fruit aromas with silky, confident tannins, volcanic minerality and a long, delightful finish

Thymiopoulos Estate ‘Vrana Petra’, Xinomavro PDO 2019 105/150

Elegant yet powerful with fine, silky tannins, vibrant acidity, full or character and texture.

Melitzani Xinomavro 2000, Naoussa PDO 175

Beautifully aged, well-balanced, medium-bodied and elegant, with velvety tannins and a long finish

La Tour Melas ‘Palies Rizes’, Agiorgitiko 2022, Nemea PDO 205

Polished, well-balanced and medium-bodied, elegant with fine tannins and a long savory finish

Rosé
Garalis Retsina, Muscat of Alexandria/Limnio 2023, Limnos PDO 13/33 (500ml) Organic

Fresh and fruity, with an earthy citrus lift, vibrant acidity and a lively, refreshing finish

Ousyra Fokiano 2023, Syros 39/55 Organic

Crisp and vibrant, with lively acidity, bright red-fruit notes and a clean, lingering finish

Troupis 100, Moschofilero 2024, Mantinia 16/42/60 Natural, Unfiltered

Intensely floral and expressive, showing rose, citrus and ginger tones with fresh, balanced acidity

Dessert

Magoutes ‘Liastos’, Moshomavro/Xinomavro, Macedonia (50ml) 12/85
Rich and balanced, with deep notes of honey, fig & caramel

Gaia Vinsanto 8 years, Assyrtiko, Santorini  (50ml) 14/95

Rich and balanced, with deep notes of honey, fig & caramel



Drinks

COCRTAILS

Holland Park Fizz 16 Old Sport Gin, Roots Diktamo liqueur, Pet Nat, lemon

Kanella Espressotini 16 Manifesto aged Tsipuro, Roots Cinnamon liqueur, Catalyst Coffee espresso
Metaxa Spice 16 Metaxa 7* Brandy, 3Cents ginger beer, tabasco

Vori Old Fashioned 16 Manifesto Aged Tsipuro, Angostura bitters, orange

CRAFT BEERS

Lucky Saint 0.5% 7

Septem Mylos Heretic Lager 7
Septem Friday’s Pale Ale 8
Septem 8th Day IPA 8.5

APERITIFS/DIGESTIFS (50ml/100ml)

Vori Rakomelo 9/16

Metaxa Private Reserve 50ml 20

Tsikoudia 35N 9/16

Tsipuro Apostolakis 9/16

Aged Tsipuro Apostolakis ‘Manifesto’ 50m 12
Ouzo Tetteris No 7 8.5/15

Mastiha Tetteris 50ml 8.5

Metaxa 12* 50ml 14

Old Pulteney 12 Year Old, Caithness 50ml 15
Chase Potato Vodka, Herefordshire 50ml 12

REFRESHMENTS

Coca Cola / Coke Zero 4 (200ml)

3Cents Sodas 5 (200ml)
Tonic Water | Ginger Beer | Pink Grapefruit

Sparkling Filtered Water 3.5
Fresh Orange Juice | Apple Juice | Home-made Lemonade 5

COFFEE, TEA & MORE...

Freddo Espresso 3.5

Freddo Cappuccino 4

Espresso / Double Espresso / Americano / Greek Coffee 3.5
Latte / Cappuccino / Flat White 4

Hot Chocolate 4.5

Mountain Tea / Chamomile 4

English Breakfast / Earl Grey 4

Our coffee is roasted in London by our good friends Catalyst Coffee Roasters

A discretionary service of 12.5% will be added to your bill, shared among all members of the team.



