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RAW

Fresh Oysters Gillardeau
Shallot infused vinegar, fresh lime (8)
Dpéoko. arpeiola, ZV01 OPOUOTIOUEVO e KPEUUDOGKT KOL PPETKO AGILL.

6 pieces/ teudyio €40
12 pieces/ teudyio. €75
Tuna Tartare €18

Fresh cut tuna loin with jalapenos emulsion and citrus ponzu gel. (5,13)
Toptop amo PLAETO PPECKOD TOVOD, UE YOLGKTOUO OO TITEPLES jalapenos Kol
ponzu t(eA EGTEPIOOELOMV.

Sicilian Seabass Ceviche €17
Fresh seabass fillet, pickled pepperoncini, fennel, caviar and citrus granite. (3,9)

Ceviche amo piléto ppéokov Aafpokiod, Le UOPIVOPIOUEVES TUTEPLEG TEXEPOVIOIVI,

uapabo, yofiopt Kor opmUOTIKY YPOVITO, ECTEPLOOEIODV.

Beef Tartare Black Angus €21
Hand cut beef with capers, red onions, parsley, Dijon mustard, egg yolk. (4,9)

Toptop amo yelpoOKOUUEVO EKAEKTO LLOTYOPIOLO KPEAS, UE KOTTOPTY, KOKKIVO KPEUUDOL,

naivravo, povatdpoa Dijon kai kpoko owyod.

Beef Carpaccio Black Angus €21
Thin slices of beef, parmesan flakes, baby rucola, truffle slices and glaze of balsamic

vinegar. (7,14)

Carpaccio omo JeTTOKOUUEVES PETES UOTYOPLOD, UE VIPAOES TOPUELOVALG,

baby poka, vipades tpodpog Kot yLdoo fataduiko.

Zucchini Carpaccio €15
Marinated shaves of zucchini, basil zucchini puree, tomato confit and roasted

pumpkin seeds.

AETTOKOUUEVES HOPIVAPIOUEVES PETES KOAOKVOL0D, felodovo movpé

K0l0kv0100 e faoilixo, confit vioudtog kot kofovpoiouévo koiokvboomopo.

All prices are in Euro and include VAT
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STARTERS

Antipasti Platter for Two €29
Meat: Prosciutto, Salami Milano, Mortadella.
Aravtika: Ilpocoiro, Zaidu Milano, Moptoodéia.

Cheese: Parmesan, Gorgonzola, Barolo cheese.

Topia: Hopuelava, I'kopykovi(oia, topi Barolo.

Served with grilled artichokes, cherry tomatoes, pickled capers and onions. (7)
2VVOOEDETAL LUE AYKIVAPES TTNYV TYOPA, VIOUATIVIO. Cherry, Kamopn Tovpal Kol KpEUUDOL.

Fried Calamari €18
Served with sun-dried tomatoes, artichokes, pickled red onions, parmesan flakes.
(1,3,7,9,10,12,14)

Tnyovnto kaloudpi, oepfipetol pe AMOOGTES VIOUATES, AYKIVOPES,

LOPIVOPLOUEVO KOKKIVO KPEUUDOL KO VIPOOES TOPUELOVOS.

Shrimps Cacciatore €17
Sauté shrimps with roasted pepper coulis and creamy polenta (1,3,7)

2otopiouévegs yapioes Cacciatore, ue feAodoivo coulis amd ynti mimepid, kol

KPEUWDON TOLEVTAL.

Duck Foie Gras €25
Celeriac puree, sweet and sour white grapes and Amarena cherry glace. (1,7)

Dovd yrpo. (LokaT Tamog), (e movpé oeLVOpILas, YAVKOLIVa Aevka aTapdAla Kal

yAdoo Kepaoiod Amarena.

Grilled Halloumi cheese |New | €15
Roasted pepper puree, olives, pine nuts and fresh herbs. (7,10)

Xorodur ynuévo atn ayopa, ue PfeLovoivo Tovpé ynTHg TITEPIAS, EAIES, KODKOVDVAPL

KQl QPETKA OPWUATIKG, fOTOVOL.

Don Carlo Aubergine and Parmesan €14
Oven baked eggplants, tomato confit, parmesan cheese, basil pesto, baby rucola.

(7,10) ¥nrés uetit{aves atov povpvo, ue confit Viouotos, mopuelove, méoto facilikod

Kol LIKpa pOllo. poKag.

Bruschetta Classic 4pcs/ tepdyio €7
Tomato, red onion, fresh basil, olive oil. (1)

Tpoyavy KAGGGIKH UTPODOKETA e VIOUATA, KOKKIVO KPEUUDOL, PPECKO POCIAIKO

ko1 eAaidlado.

Parma Ham Bruschetta 4pcs/ teudyio €8
Stracciatella, Parma ham and poached pear in red wine. (1,7,14)

Tpoayovn UmpoveKETo Ue KPEUWDON TTPATOLATELA, TPOTOVTO KOl OYAGIL TOTE

OPWOUOTIOUEVO O KOKKIVO KPAOI.

Focaccia €6
Mountain herbs, tomato salsa, olive oil. (1)
Dokdrola, apwuatikd fotove 100 foOVOD, GAATEO. VIOUGTOS KOl EAOIOAGOO.

All prices are in Euro and include VAT
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SOUPS

Avocado Cucumber soup €10
Served with mango relish.
Bedobovn covma ayyovpiod kar afokavro, avvooevouevy ue relish uavyrko.

Pumpkin soup €10
Served with roasted pumpkin seeds.
2ovra koloxvbag, e Kofovpoiouévovs omopovs kolokdlag.

SALADS

Burrata salad €15
Freshly Burrata cheese, cherry tomatoes, olives, glaze balsamic, arugula leaves.
(7,14) Burrata, viouativio cherry, eAég, pvALa poKkog Kol yAidoo faiaduiko.

Seafood salad €29

Baby leaves, marinated octopus, shrimps, mussels and calamari and shaved
fennel drizzled with citrus frozen granite. (1,3,5,8,9)

Tpopepa. pOALO GOAGTOGS, LOPIVOPLOUEVO YTOTTOOL, YOPLOES, HDOI0, KOAGUAPT
KOl AETTOKOUUEVOS UOpaBog, e OPOCEPT YPOVITO, EOTEPIOOEIODV

Italian salad €15
Mix leaves, pepperoncini, olives, cherry tomatoes, parmesan flakes, caper berries

and balsamic dressing. (1,7,9)

Avéueixto pOALo. GOAGTOS e TITEPIES TETEPOVTTIVI, EAMES, VIOUATIVIO, VIPOOES

TOPUECOVOG, KOTapN KOl VIPETIVYK POATOUIKOD.

Bresaola Mango salad €19
Aged Pecorino cheese in white grapes, baby salad leaves, pomegranate and

honey dressing. (7,9,14)

Mavyko, maiaiwuévo topl Pecorino oe Aevkd otapiviia, popepd pblio 6oAdTog

KOl VIPETIVYK a0 pOoL Kol UEAL

Beetroot salad €17
Lettuces leaves, marinated beetroot, goat cheese, green apple, peanut brittle and

balsamic vinaigrette. (7,9,11,12)

DolLo. opovAiod, poprvapiouévo Tovtiopt, KAToIKIOLO TVPL, TPATIVO UNAO,

KOPOUEADUEVO PUOTIKI KOl VIPETIVYK SAAGOULKOD.

All prices are in Euro and include VAT
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PASTA & RISOTTO

Lobster Linguine €87
Bisque sauce, tomato sauce, dried cherry tomatoes, basil-infused oil. (1,2,3,4,7,14)

Arykovivi ue aotaxo, odltoa Bisque, 664100 VIOUGTOS, OTOCHPOUEVO, VIOUATIVIO.

cherry, apwuotiouévo 1aor ue Pfociiixo.

Truffle linguine €28
Creamy sauce with black truffle paste, fresh truffle flakes and parmesan. (1,4,7)

Aryrovivi ue kKpeuwons oaitao. Ladpns TPodPas, VIPaoes TopUelavas Kol

PPECKIOG TPOVPOG.

Spaghetti Carbonara €18
Guanciale, Grana Padano, Pecorino Romano and egg yolk enhanced by

freshly ground black pepper. (1,4,7)

Arvyxovivi ue yxovavroidle, Grana Padano, Pecorino Romano xai kpoxo ovyod ue
PPECKOTPIULUEVO LUODPO TITEPL.

Tagliatelle Chicken €19
Mascarpone cheese, parmesan flakes, crispy guanciale, mixed wild mushrooms.

(1,4,7) Tokatéles pue kotomovlo, topi Maokapmove, Vipaoes Tapuelovog, Tpayovo
YKODOVTIOLAAE KO OVOUEIKTO. AYPLO. UOVITOPILAL.

Spaghetti with mussels €20
Fresh Greek mussels served with white wine sauce, garlic and chopped garden herbs.
(1,4,5,7,8) Zrayyéti ue ppéoka eAinvike uddia oe aéiton Levkod Kpaaiov, ue 6KOpoo Kal
OPWUOTIKG SOTOVO. KNTOD.

Gorgonzola Ravioli €18
Served with Pumpkin sauce, dried figs and basil oil. (1,4,7)

Pofioli ue yéuion amo topi ykopykovt{ola, felovdivy oditoa kolokblag,

AmOLNPOUEVO, TOKA KOl OPOUATIKO EA0LO footAikoD.

Lobster and Shrimp Ravioli €25
Served with Bisque and orange sauces, marinated broccoli and parmesan chips.

(1,2,3,4,7) Pofioli ue yéuion amo aotoko kat yopioes, ue ooitoo. bisque kol moptokail,
HOPIVOPLOUEVO UTPOKOLO KO TPOYOVE. TOITS TOPUECOVOG.

Tomato Eggplant Ravioli €19
Served with Basil pesto cream sauce and parmesan chips. (1,7,4)

Popioi ue yéuion vriouarac xar ueiit{avag, o€ felovorvn kpéua méato

Paacilikod koi tpayava ToI1ng TopuelaVas .

Risotto Mushrooms €21
Market s wild mushrooms, parmesan cheese, truffle flakes, drizzled with basil-infused oil.
(7,14) P1{oto ue aypio povitapia, mopuelava, Vipaoes tpodpog Kol opoUOTIGUEVO AGOL
Paacilixod.

Seafood Risotto €29
Rich flavor of shellfish stock combined with sauté prawns, scallops, black mussels’ meat. :
(2,3,5,7,8,14) Piloto Qotocoivarv, payeipeuévo oe (wUo 00TPaKoEIONY, UE COTOPIOUEVES

YOPIOES, YTEVIQ Kal HaDPO. LDOLAL.

All prices are in Euro and include VAT
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MAIN COURSES MEAT

Black Angus Fillet Steak 250gr €40
Grilled to perfection on a real flame charcoal oven, served with carrot puree. (7)
Steak ®iAéto Poorvo (Black Angus), ynuévo ae Coidpovpvo, e movpé kapoTov.

Rib-Eye Steak 300gr €37
Grilled to perfection on a real flame charcoal oven, served with carrot puree. (7)
Steak ®iéro foovo (Rib-eye), ynuévo oe CoAlopovpvo, ue Tovpé kopoTov

Chateaubriand for Two 650gr €90
Grilled to perfection on a real flame charcoal oven. (7)
DiAéto Poorvo (Chateaubriand), ynuévo ae Coldpovpvo.

Pork Iberico chop €27
Grilled to perfection on a real flame charcoal oven, served with apple compote. (7)

Mmrpi{odo. IBnpirot Xoipov elevbépag Poakng, ynuevy ae Colopovpvo,

e compote pnlov.

Lamb rack €37
Grilled to perfection on a real flame charcoal oven, marinated with rosemary,

served with celeriac puree. (7)

Apvioio waidaxio, ynuéva oe CoAopovpvo, ue oevipoliffavo koi Tovpé aeiivopilog.

Rossini Black angus €49
Foie gras, fresh truffle, toasted brioche, red wine sauce. (1,4,7)

Di1éto Rossini (Black Angus), ue povd. ykpa (Lvk@tl Tamiag), ynuevo umpiog

KOl 0GATO0 KOKKIVOD KpPa.aloD.

Grilled chicken €19
Grilled to perfection on a real flame charcoal oven, combined with creamy

polenta and thyme sauce. (7)

Kotomovlo, ynuévo ae Solopovpvo, ae 6UVODOGUO UE KPEUDON TOAEVTO. KOl

adltao Bopopiod.

All prices are in Euro and include VAT
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MAIN COURSES FISH

Rock Lobster Tail - 300-450 gr €82
Grilled or Thermidor (3,7)
Ovpd. Aotakobd.

2ty aydpo. n Thermidor.

Fresh Cyprus Sea Bass Fillet €25
Served with zucchini basil puree and lemon zest (5,7)

Dpéoro PrAéTo KOTPLOKO Lowpakt, ue felodorvo movpé kolokvOiod

ApWUOTIOUEVO UE faotAiko Kol Coouo AEuoVIoD.

Baked fresh Norwegian salmon €24
Salmon fillet with citrus sauces drizzled with basil green olive oil. (5,7,9)

Diréto ppéorov Nopfnyikod colouon, oe apwUaTIK) 0CATOO UE VOTES EGTEPIOOELODV

KOl 0pOUATIKO EALOLAO0 fadiliKoD.

King Prawns €29
Grilled on a real flame charcoal oven, served with mango salsa and fresh basil. (3,7)
Boaothikég yopideg, ynuéves ae Colopovpvo, e GOATOO, A0 UGVYKO KOL QPETKO LACIAIKO.

Octopus €29
Grilled on a real-flame charcoal oven, served on a bed of creamy polenta,

drizzled with virgin olive oil and dry oregano. (2,8,14)

Xtamool, ynuévo oe CoAopovpvo, o€ aTpon KPEUMING TOAEVTAGS, e EALOLAO0 Kal

piyovn.

SIDE DISHES

Potatoes puree - llovpés matarag (1,7) €5
Roasted baby potatoes - ¥ytés baby marares (7) €5
Sauté baby broccoli Rabe - Xotapiocuévo unpoxoio Rabe €7
Asparagus - Xropdyyio €9
Grilled Seasonal vegetables - Aayavikad emoyns 6Ty Gydpo. €7
Side salad - Xovodevtiky coldta €5

SAUCES

Pepper/ Xaitoa mmepiodv (7) €4
Mushroom/ Xdaitea pavitopiaov (7) €4
Red wine sauce/ Xdiroa ue kéxkvo kpaoci (14) €4

All prices are in Euro and include VAT
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PI1Z27A

Homemade dough in Wood Fired Pizza Oven - Zmrucn {Opn, ynpévn o€ Eidgovpvo

Don Carlo pizza €19
Homemade dough with white cream sauce, fresh mozzarella strips, sliced pear,

gorgonzola cheese, fresh rucola and pine nuts. (1,7,10)

Ilitoo. Don Carlo, ue Aevkn kpeuwon ooitoa, péteg ppéokiag mozzarella, péteg

o Aa0100, YKopykovt{OAa, pDILo PETKIAS POKAS KO KODKODVAPI.

Italian pizza €18
Handmade dough with tomato sauce, fresh mozarella chunks, mushrooms, salami,

red onion and green peppers. (1,7)

Itodikn witoa, pe odltoo viouadtas, ppéokio mozzarella, povitapia, salami, koxkivo

KPEUUDOL KOl TPACIVES TUTEPLEG.

Pizza Margherita €16
Handmade dough with tomato sauce, fresh mozzarella chunks, basil leaves,

herb-infused virgin olive oil. (1,7)

Litoo. Mopyopita, ue odltoo vioudrag, ppéokio mozzarella, pbiia focilikod ko

elaidiado apwuatiouévo ue fotova.

Prosciutto Mozzarella €18
Handmade dough with tomato sauce, served with Prosciutto Crudo slices,

fresh Buffalo Mozzarella cheese and Arugula leaves drizzled with basil pesto sauce.

(1,7,10) Iitoo ue oairoa viouarog, tpocovto Crudo, ppéaro fovfaiioio topl

mozzarella, pbllo ppéokiog poxag Kol 6olToo TEGTO.

Spicy Pepperoni Pleasure €18
Handmade dough with tomato sauce, fresh mozzarella chunks, salami pepperoni,

dry chilli flakes. (1,7)

Litoo memepovt ue odltoa vioudtog, ppéokia mozzarella, salami pepperoni kou

VIQAOES TOIAL

Truffle Mushrooms Madness €18
Handmade dough with tomato sauce, mozzarella strips, mixed mushroom variety and

fresh truffle flakes. (1,7) Ilitoa ue odltoa vioudrog, ppéokia mozzarella, uetyuo. povitopicov
KO VIQGOES PPETKLAS TPOVPOG.

Mortadella Pistachio Pizza €18
Homemade dough with our tomato sauce, Stracciatella cheese, sliced mozzarella and roasted
pistachio nuts. (1,7,10)

Litoo ue ooitoo viouarag, mortadella, topi otpatoiotélo, Aemrokouuévn ppéokio mozarella
Kol KoffovpoiouEva puotikia.

Veggie Delight Pizza (vegan) €16
Homemade dough served with vegan cheese, our tomato sauce, bell peppers, zucchini,
mushrooms, black olives, red onions and fresh basil. (1,7)

Iitoo ue topl vegan, 6oATe0 VIOUGTOS, TITEPLES, KOLOKDOL, LOVITAPLA, HODPES EAIES, KOKKIVO
KPELUUDOL KOl PPETKO POTIAKO.

All prices are in Euro and include VAT
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DESSERTS

Tiramisu €9
Our twist of traditional Italian tiramisu. (1,4,7,14)
Tipoyuicod, n O1Kn Log EKOOYN THS KAAGOIKNG ITOAKHG GOVTOYHG.

Chocolate Cake Fondant €10
Accompanied by a delightful combination of crushed vanilla biscuits, vanilla sauce,

and a scoop of luscious Amarena cherry gelato. (1,4,7,10)

2okolatévio ketk Poviav, pue BpouuaTIoUEVO UTILOKOTO KOl 0w PaviAlag, GOVOOEDUEVO

UE TaywTo Kepaol Amarena.

Vanilla Panna Cotta €10
Coated with caramel chocolate, served with tropical fruits and crumble. (1,7)

THoavoxoto foviliog, pe emikaivyn cokoAdTog Kol kapoueiag, oepPipetar ue

TPOTIKG PPovTa Kol Tpayavo crumble.

Lemon pie €10
Oven baked lemon pie served with vanilla ice cream and crushed biscuit.

Tapta Jepoviod ynuévy atov povpvo, aepfipetor pe moywto fovitio Kot Tpoyovy

eV umokotévio, foon. (1,4,7,10)

Pavlova €9
Accompanied by a delightful combination of vanilla cream and fresh forest fruits. (4,7)
Aépivn popéyka pe kpéuo faviliog kair ppécko. ppovTa T0L OGTOVG.

Créme Brulee Pistachio €12
Our homemade recipe. (4,7,10)
Creme Brulee ue piotiki, pe v avBeviikn nag ooveopi.

Fresh-cut fruits for Two €14
Market availability.
Dpéako ppodTo ETOYNS

Cheese Platter €19
Selection of international cheeses. (7)
THowiAio exiext@v o160vary Topiav.

Ice cream by scoop €4
Chocolate, Vanilla, Amarena cherry and Lemon sorbet. (4,7)
Hoywto (ave umdlia) Zoxolara, Bavitia, Kepdar Amarena, Lemon sorbet.

Allergen Information List

1. Cereals* containing gluten 6. Lupin 11. Peanuts

2. Celery 7. Milk 12. Sesame Seeds
3. Crustaceans 8. Mollusks 13. Soya

4. Chicken eggs 9. Mustard 14. Sulphur dioxide
5. Fish 10. Nuts**

* Wheat, rye, barley and oats.
** Almonds, Hazelnuts, Walnuts, Cashews, Pecan nuts, Brazil nuts,
Pistachio nuts, Macadamia or Queensland nuts.

All prices are in Euro and include VAT



BEVERAGLES
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WATER

San Pellegrino sparkling water.75cl €6
Acqua Panna mineral water.75cl €5
COFFEES

Espresso €3
Double Espresso €4
Cappuccino €6
SMOOTHIES €6
Mango, Passion fruit, Green apple, Strawberry

SOFT DRINKS

Soft drinks €4
(Coca cola, Coca Cola Zero, Fanta, Sprite, Tonic water)

Fresh orange juice €6
Fruit juice €4
Orange, Pineapple, Apple, Cranberry

BEERS

Carlsberg 33cl €5
Keo 33cl €5
Peroni Nastro Azzuro 33cl €7
Corona 33cl €7
Stella Artois 33cl €7
Carlsberg non-alcohol 33cl €7
SIGNATURE COCKTAILS

Our Negroni €13
Tanqueray, Campari, Martini Rubino, Velvet pink Grapefruit & passion fruit Foam.

Sicilian Sunset €13
Bombay Press Lemon, Aperol, vanilla, almond, Mango, foamer, lime juice

Blossom Americano €13
Campari, Martini ambrato, Blossom flower syrup, Three cent pink grapefruit soda

Cosmo €13
Kettle one, St - Germaine elderflower, cherry, peach, lime juice, foamer.Top up Bellini
BUBBLES

Passion in Rome €12
Bombay Press Lemon, St - Germaine, passion fruit, top up Three cent Fig soda

St - Germain Spritg €12
St - Germaine elderflower, Prosecco, Soda water

Aperol Spritz €12
Aperol , Prosecco, Soda water

Sgroppino €12 4
Kettle one, lemon sorbet, Prosecco, Limoncello, Soda Water

All prices are in Euro and include VAT
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CLASSIC COCKTAILS

Old Fashioned €12
Bulleit bourbon , sugar, bitters

Negroni €12
Tanqueray , Campari, Martini Rubino

Espresso Martini €12
Kettle One, espresso, Tia Maria, vanilla

Negroni Shaliato €12
Campari, Martini rubino, Prosecco

Paloma €12
Jose Cuervo Silver, lime juice, To up Pink Grapefruit soda

Margarita €12
Jose Cuervo Silver, agave, triple sec, lime juice

Mojito €12
Rum, Sugar Syrup, Lime, Soda Water, Mint

Porn Star Martini €12

Vanila Vodka, Vanilla Syrup, Passion Fruit, Lime

NON - ALCOHOL COCKTAILS

Virgin Aperol Spritz €10
Martini Vibrante, Orange Spritz syrup, Three Cent Tonic Water
Virgin Hugo €10

Martini Floreale, Elderflower, Mint, Three cent Soda Water

SPIRITS 5CL

VODKA

Grey Goose €8
Belvedere €8
Beluga €8
Kettle One €8
Roberto Cavalli €8
Stoli €6
RUM

Barcelo Onyx €11
Diplomatiko Reserva €11
Bacardri Carta Blanca €12
Zacapa 23 Y.O €13
Don Papa 7 Y.O €12
Doorleys 12 Y.O €12
Captain Morgan Spiced €7

All prices are in Euro and include VAT
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GIN

Bombay Sapphire €7
Tanqueray €7
Tanqueray 10 €10
Hendricks €10
Monkey 47 €13
Gin Mare €10
Votanikon €7
Siren Small Batch (Local Gin) €10
J.Rose (Italian) €12
Ginato Clementino €9
Ginato Pinot Grigio €9
Malfy Gin Rosa (Pink Grapefruit) €9
Upperhand gin (Hand Craft) €10
TEQUILA

Patron Silver €10
Patron Rebosado €11
Patron Anejo €12
Don Julio Silver €10
Don Julio Rebosado €11
Don Julio 1942 €35
Clase Azul €35
Jose Cuervo Silver €6
COGNACS & BRANDY

Courvoiser V.S €9
Courvoiser X.O €28
Remy Martin X.O €30
Remy Martin V.S.O.P €12
Hennessy X.0 €30
Hennessy V.S.0.P €14
Tesseron No.90 X.O €28
ARMAGNAC

Saint Vivant V.S.O.P €12
Saint Vivant Napoleon €18
Jenanneau X.0O €19
CALVADOS

Pere Macloire €9
Lacompte Pays 5 Y.O €14

All prices are in Euro and include VAT
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BRANDY

Metaxa 7* €7
Metaxa 12* €9
Metaxa Private Reserve €19
Ararat 15 Y.O Vaspurakan €22
BLEND WHISKEY

Johnnie Walker Black label 12 Y.O €9
Chivas regal 12 Y.O €9
Chivas Regal 18 Y.O €15
Chivas Royal Salut 21 Y.O €35
Johnnie Walker Blue Label €37
Jameson €8
Drumshanbo Single Pot (Irish) €13
AMERICAN WHISKEY & BOURBON

Jack Daniels €8
Bulleit €13
Evan Williams Single Barrel €15
Elijah Craig Small Batch €15
SINGLE MALT

Glenfiddich 12 Y.O €11
Glenfiddich 15 Y.O €13
Macallan 12 Double Cask €20
Macallan 12 Sherry Cask €29
Macallan 18 Double Cask €58
Glenmorangie 12 Y.O €11
Lagavulin 16 Y.O €22
Laphroaig 10 Y.O €12
Glenallachie 15 Y.O €20
Yamazaki Distillers Reserve €43
APERITIFS & LIQUERS

Martini Ambrato €7
Martini Rubino €7
Dolin Rouge €7
Campari €8
Grapa Angelo Caja Di Barbaresco €24
Grapa Angelo Caja Di Barolo €24
Grapa Bottega Fume €12
Amaretto Di Sarono €8
Baileys €7
Tia Maria €8
Limoncello €7
Frangeliko €8
Luxarto Marachino €9
Sanbuca Isolabella Silver €7
Sanbuca Opal Nera Black €8
Cointreau €9
Grand Marnier €10
Dranbuie €10
Malibu €7
Chambord Royal De France €12
Archer's Peach Schnapps €9
Southern Comfort €9 |

All prices are in Euro and include VAT



