
DINING



STARTERS 
Sesame Crust Feta Parcel    15
Honey-dressed Ipiros feta 
wrapped in sesame seeds 

Prawn & Mushroom Gyoza     16
Steamed & lightly seared dumplings 
filled with prawns & mushrooms. 
Served with sesame-soy sauce

Aegean Flavours       19
For two persons
Beetroot taramas, hummus, tirokafteri,
smoked aubergine & Santorini fava
with capers. Served with freshly baked
Thessaloniki koulouri & mixed leaf
side salad

Spiced Garlic Prawns   20
Sautéed prawns with roughly chopped
fresh chilli & garlic. Served with quinoa 
basmati rice

Stuffed Calamari   24
With feta, olives, tomatoes & oregano. 
Served with cold caponata, lime-tahini 
sauce & smoked paprika

Tuna Tataki    24
With sesame seeds, coriander cream, 
spicy Bloody Mary & mango fruit

Mussels in White Wine  25
Fresh Greek black mussels cooked in
white xinisteri wine with garlic & fresh 
chilli 

Cyclades Saganaki   27
Shrimp cooked in a spicy sauce with 
ouzo, feta & fresh basil

Chargrilled Octopus (230g)   29
Chargrilled octopus served with 
Santorini fava, smoked aubergine, 
shallot confit & herb oil

SOUP

Soup of the day (hot)  10
Please ask your waiter for the soup of the day

Sweet Pepper & Beef   12
Slow-cooked USDA beef with grilled 
sweet peppers & Anatolian spices

COLD/RAW

Beetroot Tartare    15
Marinated beetroot with teriyaki 
sauce, guacamole cream, pecan, basil & 
mango ‘yolk’

Salmon Tartare     22
With ikura caviar, ginger, ponzu, 
sesame, chives & cucumber-lime 
sorbet

Sea Bass Ceviche    24
Peruvian-style ceviche marinated in
leche de tigre with sanguine juice,
sweet potato cream, spicy corn, red
onion & fresh coriander leaves

USDA Beef Tartare
with Parmesan Potato Cake                            27
Beef fillet tartare with truffle essence.
Served with parmesan potato cake

Fresh Oysters                        6pcs  30   12pcs  58
Fine de Claire No.2
With coriander, ginger & ponzu sauce

Seafood Tower    280
Selection of raw & marinated seafood. 
Salmon tartare with ponzu, sea bass
ceviche with sanguine juice, tuna,
salmon & sea bass sashimi, king crab
legs, poached jumbo prawns, lobster, 
crab & Fine de Claire oysters

SIGNATURE SALADS

Fruit & Cheese       20
Combination of baby salad leaves, 
fruits & crispy goat's cheese.
Served with wild berry vinaigrette

Burrata Caprese        21
Fresh burrata, cherry tomatoes, fresh 
basil, extra virgin olive oil & house-
made grissini

Mango Duck     22
Crispy duck, fresh mango, baby rocket, 
radish, spring onion, sesame seeds, 
cherry tomatoes & sweet eel dressing

Prices are in euros and include all legal taxes



SALADS 
The Greek   16
Cherry tomatoes, cucumbers, Ipiros 
feta marinated in extra virgin olive 
oil, oregano, peppers, onions, capers, 
barley rusks & Kalamata olive oil

Goat’s Cheese & Fig   18
Crispy green leaves, goat’s cheese, 
figs, pomegranate, cherry tomatoes, 
walnuts & honey-mustard dressing

Prawns, Avocado & Quinoa  20
Quinoa with marinated prawns 
& avocado fennel flakes, berries, 
blueberries & coriander dressing

Chicken Avocado & Egg   21
Chicken fillet, avocado, boiled egg, baby 
gem lettuce, cherry tomatoes, blue 
cheese crumble,Thessaloniki koulouri 
croûtons & balsamic-honey dressing

SIGNATURE BURGERS
Sweet Potato & Quinoa Burger      18
Sweet potato & quinoa patty with 
iceberg lettuce, onion marmalade & 
avocado-horseradish smash in a vegan 
bun. Served with baby leaf salad & 
sweet potato fries

Gourmet Burger  31
Wagyu beef burger in house-made 
brioche bun, French Gruyère cheese, 
caramelised onion with thyme-honey 
sauce & black truffle mayo. Served with 
house-made thick-cut fries

FROM OUR WOOD OVEN 
BRUSCHETTA-STYLE WOOD OVEN PIZZA 

Quattro Formaggi ‘Bruschetta’   19
Mozzarella, Taleggio, Spanish goat’s 
cheese, scamorza, oregano & fresh 
basil on creamy base sauce 

Bianca Pizza  22
Fresh pizza dough with parmesan cream, 
marinated portobello mushrooms & fresh 
thyme 

Burrata ‘Bruschetta’   23
Cherry tomatoes, fresh burrata & 
pistachio oil
Add prosciutto    4

Truffle Prosciutto ‘Bruschetta’    27
Truffle prosciutto, chorizo mince, 
courgette, oregano, Spanish goat’s cheese 
& mozzarella on tomato base sauce 

Smoked Salmon ‘Bruschetta’   27
Smoked salmon on a Philadelphia cream
cheese base with herbs, topped with 
Avruga caviar

PASTA & RISOTTO
Spaghetti Aglio Olio e Peperoncino                                        16
Fresh spaghetti alla chitarra with garlic, 
chilli, parsley & extra virgin olive oil 
Add prawns    5

Tagliatelle                     17
Fresh tagliatelle with your choice of
sauce: Ragù alla Bolognese, Napoletana
or Carbonara 

Slow-cooked Chicken & Pasta              24
Slow-cooked chicken in white wine, 
cream sauce, honey & white button 
mushrooms. Served with fresh 
tagliatelle & xinomizithra cheese 

Wild Mushroom Risotto               27
Carnaroli rice with wild forest 
mushrooms & thyme, finished with 
truffle oil & grated parmesan

Ravioli & Spicy Beef                                28
Ravioli with ricotta in Gruyère cream 
with spicy beef ragù

Seafood Risotto                                    30
Carnaroli rice cooked in shellfish stock 
with prawns, calamari, clams, octopus 
& dill, flavoured with herb blossom

Seafood Linguine               35
Fresh mussels, prawns, scallops, 
calamari, garlic, chilli, fresh basil & 
tomato sauce

PorkVegan



MAIN COURSES

FISH

Jumbo King Prawns                  price per 100g  13
Jumbo king prawns cooked in 
kamado grill. Served with sautéed 
vegetables & avocado cream

Baby Calamari Fritto                 22
Served with remoulade sauce &
house-made thick-cut fries

Miso-Style Salmon Fillet & Beluga  35
Served with warm Beluga lentil salad, 
avocado cream, ikura caviar, duo of 
sweet potato & celeriac purée  

Sea Bream en Papillotte   35
Mediterranean sea bream fillets 
cooked with fennel, shallot, fresh 
tomato, baby potatoes & extra virgin 
olive oil 

FISH OF THE DAY                            
Served with roasted potatoes & sautéed vegetables

Salt crust        price per 100g
Sea bass    11
Sea bream    11
Grouper 13
Golden grouper    13
Red snapper    14

Wood oven roasted       price per 100g
Sea bass    9
Sea bream    9
Grouper 11
Golden grouper    12
Red snapper    12

VEGAN

Vegetable Curry                 19
Pak choi, shimeji mushrooms, rainbow 
carrots, sweet potato, broccolini & sesame 
seeds, in a mild curry sauce. Served with 
quinoa basmati rice

Miso Aubergines                   19
Miso-glazed aubergines topped with
quinoa-basmati rice, chickpeas,
crispy lentils, coconut & asparagus

SIDE DISHES
Potato Purée   6 
Sweet Potato Purée  7 
Potato Cake   7 
House-made Onion Rings   7
Truffle Fries   10 

MEAT

Tandoori-Style Chicken Kebab        22
Chicken kebab with tandoori spices. 
Served with cherry tomato salad,
avocado cream, thick-cut fries & naan

Veal Schnitzel    26
Served with sautéed baby potatoes 
with pancetta & onion, lightly pickled 
cucumber & onion salad

French Corn-Fed Chicken Fillet  29
French corn-fed chicken fillet cooked 
sous vide. Served with pearl barley & 
spinach pesto, pistachio parfait, baby 
gem & sweetcorn

Iberico Pork Chops (400g)   33
Spanish Iberico pork chops. Served
with roasted baby potatoes, broccolini
& mushroom sauce

Lamb Chops       45
Lamb chops marinated with lemon, 
thyme & fresh oregano. Served with 
baby potatoes, fresh salad, eggplant 
caponata with labneh cream & naan

Hanger Steak                 45
Hanger steak marinated in pineapple 
juice. Served with house-made fries & 
lemon mayonnaise sauce

USDA Prime Rib-Eye Steak (300g)             50
Served with sweet potato purée 
infused with thyme, fresh asparagus 
& a choice of sauce: pepper sauce, 
mushroom sauce or beef jus

USDA Prime Beef Fillet (250g)    50
Served with sweet potato purée 
infused with thyme, fresh asparagus 
& a choice of sauce: pepper sauce, 
mushroom sauce or beef jus

Brazilian-Style ‘Picanha Tacos’ (600g)  75
For two persons, sirloin cap   
Picanha steak grilled & served on a big 
skewer with taco tortillas, guacamole, 
pineapple salad & chimichurri sauce. 
Served with house-made thick-cut 
fries. 

Prices are in euros and include all legal taxes



SUSHI

SUSHI APPETISERS

Edamame Beans    10
Steamed soya beans sprinkled with
a choice of sea salt or chilli-garlic 
sauce 

Rock Shrimp  17
Tempura shrimp with sweet chilli 
mayonnaise & ginger-soy dressing. 
Served with mixed baby leaf salad

Sashimi Salad  26
Tuna, salmon, sea bass & prawn with 
mixed baby green leaves, cherry 
tomatoes, cucumber, tobiko &
yuzu-sesame dressing

MEAT ROLLS

Crispy Duck Roll     24
Crispy duck marinated in hoisin sauce, 
with cucumber & carrot, topped with 
spring onion, panko & honey mayo

Beef Teriyaki Roll    27
Raw beef marinated in teriyaki, 
asparagus, carrot & chives

MAIN
SUSHI ROLLS

V-Gan  (8pcs)                                                  17
Asparagus, pepper, spinach, 
ponzu, sesame seeds, avocado

Ebi Tempura (8pcs)  19
Shrimp tempura, spicy mayonnaise, 
asparagus, sesame seeds, tenkasu

Salmon Avocado (8pcs)  21
Salmon, avocado, cream cheese, 
sesame seeds

Spicy Tuna (8pcs)   22
Fresh tuna, chilli, chives, spicy sauce, 
avocado, coriander mayonnaise, spring 
onion, Japanese mayonnaise, chilli 
string

California (8pcs)  25
King crab, avocado, cucumber, Japanese 
mayonnaise

Spicy Crab Roll (8pcs)   28
King crab, avocado, cucumber, spicy 
mayonnaise, chives

PREMIUM ROLLS

Rainbow Roll (8pcs)  20
King crab, yellowfin tuna, salmon, 
cucumber, avocado, Japanese 
mayonnaise, coriander sauce

Kraken (8pcs)  22
Shrimp tempura, spicy mayonnaise, 
cucumber, chives, topped with calamari 
tempura, teriyaki sauce, smoked 
paprika

Columbia Beach (8pcs)  22
Salmon tempura, black rice, avocado, 
spicy mayonnaise, outside seared 
salmon in togarashi butter, sweet 
sauce, kataifi

NIGIRI (3pcs) 

Salmon / Tuna / Sea bass / Prawn   9

SASHIMI (3pcs) 

Salmon / Tuna / Sea bass                  9

PorkVegan



The Threesome (24pcs)  60

Kraken (8pcs)
Shrimp tempura, spicy mayonnaise, 
cucumber, chives, topped with calamari 
tempura, teriyaki sauce, smoked 
paprika

Columbia Beach Roll (8pcs)
Salmon tempura, black rice, avocado, 
spicy mayonnaise, outside seared 
salmon in togarashi butter, sweet 
sauce, kataifi

Rainbow Roll (8pcs)
King crab, yellowfin tuna, salmon, 
cucumber, avocado, Japanese 
mayonnaise, coriander sauce

Imperial Sushi Boat (83pcs)        170

Ultimate Roy Futomaki  (12pcs)
Salmon, prawn, smoked salmon, cream 
cheese,  Avruga caviar, tobiko

Crazy Maki (8pcs)
Crab meat, avocado, cucumber, 
Japanese mayonnaise, spring onion, 
tempura flakes

Rainbow Roll (8pcs)
King crab, yellowfin tuna, salmon, 
cucumber, avocado, Japanese 
mayonnaise, coriander sauce

Fuji Futomaki (12pcs)
Salmon, cucumber, bell pepper, carrot, 
salmon skin, lettuce, sweet chilli 
mayonnaise, tobiko

Salmon Deluxe (8pcs) 
Salmon, avocado, prawn, cream cheese, 
spicy mayonnaise, spring onion, tobiko

Ebi Tempura (8pcs)
Shrimp tempura, spicy mayonnaise, 
asparagus, sesame seeds, tenkasu

Aburi Nigiri (3pcs per aburi)
Tuna / Salmon / Sea bass

Ebi Nigiri (3pcs)

Sashimi (5pcs per sashimi)
Tuna / Salmon / Sea bass

SUSHI PLATTERS

The Quartetto (16pcs)  42

Salmon Avocado (4pcs)
Salmon, avocado, cream cheese, 
sesame seeds

Ebi Tempura (4pcs)
Shrimp tempura, spicy mayonnaise, 
asparagus, sesame seeds, tenkasu

California King Crab (4pcs)
King crab, avocado, cucumber, 
sesame seeds, Japanese mayonnaise

Spicy Tuna (4pcs)
Fresh tuna, chilli, chives, spicy sauce, 
avocado, coriander mayonnaise, spring 
onion, Japanese mayonnaise, chilli 
string

Sashimi Platter (20pcs)  45
Salmon (5pcs), Tuna (5pcs), Sea bass 
(5pcs), Prawns (5pcs), wakame salad, 
pickled radish, ginger

Royal Sushi Boat (41pcs)  110

Crazy Maki (4pcs)
Crab meat, avocado, cucumber, 
Japanese mayonnaise, spring onion, 
tempura flakes

Rainbow Roll (4pcs)
King crab, yellowfin tuna, salmon, 
cucumber, avocado, Japanese 
mayonnaise, coriander sauce

Salmon Deluxe (4pcs) 
Salmon, avocado, prawn, cream cheese, 
spicy mayonnaise, spring onion, tobiko

Ebi Tempura (4pcs)
Shrimp tempura, spicy mayonnaise, 
asparagus, sesame seeds, tenkasu

Spicy Tuna (4pcs)
Fresh tuna, chilli, chives, spicy sauce, 
avocado, coriander mayonnaise, spring 
onion, Japanese mayonnaise, chilli 
string

Salmon Avocado (4pcs)
Salmon, avocado, cream cheese, 
sesame seeds

Aburi Nigiri (2pcs per aburi)
Tuna / Salmon / Sea bass

Ebi Nigiri  (2pcs)

Sashimi (3pcs per sashimi) 
Tuna / Salmon / Sea bass 

Prices are in euros and include all legal taxes



SIGNATURE GELATO

Fitness  14
Yoghurt gelato, fresh strawberries, 
berry sauce, almond streusel, granola

Fruity   14
Raspberry & mango sorbet, 
cheesecake gelato, seasonal fruit, 
meringue, honey sauce

Nutty & Naughty   14
Coffee, caramel & Ferrero Rocher 
gelato, coffee beans, chocolate 
streusel, banana, Cadbury Flake

Banana Split  14
Vanilla, strawberry & chocolate gelato,
with chocolate, strawberry & 
pineapple sauce. Topped with
fresh cream & caramelised nuts

HEALTHY OPTIONS

Yoghurt Bowl  14
Light yoghurt topped with 
pomegranate seeds, strawberries, 
berries, pumpkin seeds, goji berries, 
walnuts, honey & toasted granola 

Tropical Tapioca Bowl   14
Tapioca pearls cooked in mango, passion 
fruit & coconut sauce, topped with 
tropical fruits, coconut chips, macadamia 
nuts, chia seeds & cocoa powder

Fresh Tropical Fruit Platter  35

DESSERTS

Strawberry Mille-Feuille               14
With fresh strawberry compote with 
fresh mint

Moelleux au Chocolat     14 
Classic moelleux with Valrhona 
chocolate. Served with salted caramel 
gelato

Exotic Pavlova  14
Meringue with fresh cream, topped
with strawberries, pineapple passion
fruit & mango. Served with raspberry
sorbet

Lemon Cheesecake    14
Baked cheesecake served with
cheesecake gelato

Coeur de Chocolat   15
Salted praline, bavarouaz vanilla & 
dark chocolate mouse. Served with 
raspberry ice cream

White Chocolate Crème   15
Toasted white chocolate infused with 
lime, mango compôte, fresh banana & 
raspberry sorbet

Oh Sweet Heaven  55
For 4 people & more
Dessert platter with Exotic Pavlova, 
Lemon Cheesecake, Coeur de 
Chocolat, house-made macarons, 
gelato & fresh fruit

Gelato & Sorbet Selection               per scoop 3.5
Chocolate / Strawberry / Vanilla / 
Mango Sorbet / Lemon Sorbet / 
Raspberry Sorbet / Ferrero Rocher /  
Yoghurt / Cheesecake / Coffee / Salted 
Caramel / Mastic / Pistachio

Vegan

Scan to view 
allergens or ask
 your waiter for 

more details



www.columbia-beach.com

 We use fully recyclable paper.  #EcoFriendly



ALL DAY



 

SANDWICHES & SNACKS

Avocado & Edamame Toast    15 
Multigrain bread with avocado smash,
cucumber, edamame beans, pomegranate 
seeds & pine nuts

Crunchy Chicken Goujons           15
House-made crispy chicken strips,
served with potato wedges & barbeque
mayonnaise

Classic Club      16
Triple-decker sandwich with chicken,
smoked bacon, smoked ham, cheddar,
lettuce, tomato, egg & mayonnaise. Served
with potato wedges & barbeque mayonnaise

Black Croissant    16
Savoury croissant with smoked salmon, 
avocado cream, baby spinach & egg 
mayonnaise

Burrata & Avocado Toast     17
Toasted multigrain bread, burrata, avocado
smash, almond flakes & a pinch of chilli
flakes. Served with mixed leaf salad

FROM OUR WOOD OVEN

Feta Pie   9
With marinated feta, oregano & fresh butter

BRUNCH 
Served 09:00 - 14:30

EGGS We serve only 100% certified bio eggs

Shakshuka                     14
Two fried eggs cooked in tomato sauce
spiced with chilli, garlic & paprika. Served with 
toasted multigrain bread

French Croissant with Scrambled Eggs        15
Served with bacon with maple syrup

Back to Basics                                                           15.5
Two fried eggs served with grilled lountza, 
halloumi, bacon, sautéed tomato with 
mushrooms & toasted multigrain bread

Eggs Benedict                                                           15.5
Two poached eggs served on an English
muffin with smoked bacon, topped with
hollandaise sauce

Eggs Florentine                                                     16.5
Two poached eggs served on an English
muffin with wilted spinach, topped with
hollandaise sauce

Eggs Diplomat      17.5
Two poached eggs served on an English muffin
with smoked salmon & salmon caviar, topped 
with hollandaise sauce

Eggs & Steak                    25
Beef fillet cooked in the wood oven, on a 
bed of mushrooms, baby potatoes & hoisin 
sauce.  Served with baked eggs with a drizzle 
of mint sauce & toasted multigrain bread

ADD EXTRAS
Sweet potato fries     6
Potato chips   6
Potato wedges   6
Eggs (hard boiled, fried, poached)  2.5
Scrambled eggs  3

Prices are in euros and include all legal taxes



WAFFLE BITES

Lemon & Berries             15 
With lemon pastry cream, fresh berries, 
strawberries, almond crumble & raspberry 
sorbet

Strawberry & Chocolate   15
Drizzled with milk chocolate & topped 
with strawberries, hazelnuts, Maltesers & 
Kinder Bueno chocolate        
           

HEALTHY BOWLS

Bircher Muesli      12
Overnight oats with grated apple, vegan 
almond milk, cacao & banana. Served with 
dry fruits, selection of berries & almonds 

PB&J      13
Overnight chia oats with peanut butter, 
fresh strawberries, strawberry jam & maple 
syrup

Yoghurt Bowl       14
Light yoghurt topped with pomegranate 
seeds, strawberries, berries, pumpkin seeds, 
goji berries, walnuts, honey & toasted granola

Tropical Tapioca Bowl     14
Tapioca pearls cooked in mango, passion 
fruit & coconut sauce, topped with tropical 
fruits, coconut chips, macadamia nuts, chia 
seeds & cocoa powder

Spirulina Bowl     15
Super bowl with blue spirulina, coconut 
yoghurt & banana, topped with fresh fruits 
& pecan nuts

Açai Bowl    20
Açai bowl with granola, Brazil nuts, dragon 
fruit, fresh banana, peanut butter parfait, 
coconut chips & agave syrup

Tropical & Local Fruit Platter  35

COLUMBIA BEACH SIGNATURE 

Middle Eastern Breakfast              21
Two fried eggs, four falafel, labneh, hummus, 
tahini, baba ganoush, marinated artichokes, 
olives & pickled cucumber. Served with 
fattoush salad & pitta

SALADS

Fattoush    14.5
Middle Eastern salad with lettuce, cherry 
tomatoes, cucumber, crispy Lebanese 
pitta, spring onion, radish, parsley & sumac, 
dressed with lemon juice & extra virgin 
olive oil

BLT Caesar 
Iceberg lettuce, cherry tomatoes, crispy
bacon, parmesan flakes, house-made herb
croûtons & Caesar dressing

Plain    16

Avocado    18

Chicken  21

Prawns      22

SWEET MORNING 

Banana Toast      12
Gluten-free bread, sesame praline with 
cacao, fresh banana & nut crumble with 
maple syrup 

PANCAKES

Lotus Cream    15 
Layered with Lotus cream, praline & 
caramelised nuts, topped with vanilla gelato

Maple & Berries       15
Topped with mixed berries, maple syrup &
almond flakes. Served with vanilla cream

PorkVegan



SANDWICHES & BURGERS

Lebanese Cypriot    16
Lountza & halloumi in Lebanese pitta 
with tomato, cucumber, sweetcorn & 
mayonnaise. Served with potato wedges

Classic Club     16
Triple-decker sandwich with chicken, smoked 
bacon, smoked ham, cheddar, lettuce, tomato, 
egg & mayonnaise. Served with potato wedges 
& barbeque mayonnaise

Falafel Wrap    16
Falafel wrap with beetroot hummus, 
tabbouleh & tahini sauce. Served with 
side salad

Avocado & Edamame Toast    17 
Multigrain bread with avocado smash,
cucumber, edamame beans, pomegranate 
seeds & pine nuts. Served with side salad

New York Burger    19
Beef burger (250g) in a brioche bun with 
caramelised onions, crispy bacon with maple 
syrup, pickled cucumber, cheddar, barbeque 
sauce, iceberg lettuce & tomato. Served with 
potato wedges & side salad

Crispy Chicken Burger  19
Chicken strips with Japanese mayonnaise, 
lettuce, tomato & cheddar in brioche bun. 
Served with potato wedges & side salad

Smoked Salmon   27
Smoked salmon on a Philadelphia cream 
cheese base, topped with Avruga caviar

Truffle Prosciutto     27
Truffle prosciutto, chorizo mince, 
courgette, oregano, Spanish goat’s cheese & 
mozzarella on tomato base sauce

SNACKS 
Served 13:00 - 23:00

SALADS

Fattoush    14.5
Middle Eastern salad with lettuce, cherry 
tomatoes, cucumber, crispy Lebanese pitta, 
spring onion, radish, parsley & sumac, dressed 
with lemon juice & extra virgin olive oil

Prawn,  Avocado & Quinoa        20
Quinoa with marinated prawns, avocado, 
fennel flakes, berries, blueberries & 
coriander dressing

Chicken,  Avocado & Egg   21
Chicken fillet, avocado, boiled egg, baby 
gem lettuce, cherry tomatoes, blue cheese 
crumble, Thessaloniki koulouri croûtons & 
balsamic-honey dressing

BLT Caesar 
Iceberg lettuce, cherry tomatoes, crispy
bacon, parmesan flakes, house-made herb
croûtons & Caesar dressing

Plain    16

Avocado    18

Chicken  21

Sautéed Prawns   22

ADD EXTRAS
Sweet potato fries        6
Crispy chips        6
Potato wedges        6
Side salad        6

FROM OUR WOOD OVEN   
Bruschetta-style Wood Oven Pizza    

Quattro Formaggi   19
Mozzarella, Taleggio, Spanish goat’s cheese, 
scamorza, oregano & fresh basil on creamy 
base sauce

Burrata ‘Bruschetta’  23
Cherry tomatoes cooked in the wood 
oven, fresh burrata & pistachio oil
Add Prosciutto    5

Prices are in euros and include all legal taxes



BITE & SHARE

Guacamole Platter      12 
Freshly made guacamole served with 
nachos

Tacos de Camaron (2 pcs)   14
Tacos with avocado cream, prawns, 
jalapeño sauce, Brazilian-style grilled 
pineapple & sour cream

Crunchy Chicken Goujons   15
House-made crispy chicken strips, 
served with potato wedges & barbeque 
mayonnaise

Mini Burger Trio   16
Three mini beef burgers with cheddar & 
truffle mayonnaise

Smoked Wings Platter   16
Flavour trio of smoked wings sriracha, 
honey mustard & honey barbeque sauce

Mexican Quesadilla    17
Flour tortilla with cheddar & provolone, 
sweetcorn, red beans, green pepper & tomato. 
Served with nachos, salsa & sour cream
Add chicken fillet                     7
Add prawns     8

Chicken Dumplings   19
Crispy dumplings served with soy & 
sesame sauce

Nachos Mexicana      18
Served with signature cheese sauce, chili 
con carne, sour cream & pico de gallo

Middle Eastern Platter  21
Two fried eggs, four falafel, labneh, hummus,
tahini, baba ganoush, marinated artichokes,
olives & pickled cucumber. Served with
fattoush salad & pitta

Columbia Antipasti Platter      38
Special selection of cold cuts & fine
cheeses. Served with stuffed olives,
gherkins, strawberries, fruit jam &
house-made grissini

Cheese Selection  38

Cold Cuts Selection    38

Columbia Combo Platter   45
Combination of 4 cheeseburger sliders, 
8 chicken strips, 6 buffalo chicken wings,
4 falafel & 8 vegetable spring rolls. Served
with potato wedges & a selection of sauces
(chipotle barbecue, sweet chilli, tahini)

PorkVegan



SUSHI
Served 12:00 - 00:00

APPETISERS

Edamame Beans   10
Steamed soya beans sprinkled with a 
choice of sea salt or chilli-garlic sauce

Rock Shrimp  17
Tempura shrimp with sweet chilli 
mayonnaise & ginger-soy dressing. Served 
with mixed baby leaf salad

Beef Nigiri (2pcs)  24 
Smoked USDA beef nigiri marinated with 
hoisin sauce & served with jalapeño chilli oil

Sashimi Salad   26
Tuna, salmon, sea bass & prawn with 
mixed baby green leaves, cherry tomatoes, 
cucumber, tobiko & yuzu-sesame dressing

SUSHI ROLLS

V-Gan (8pcs)    17
Asparagus, pepper, spinach, ponzu, 
sesame seeds, avocado

Ebi Tempura (8pcs)  19
Shrimp tempura, spicy mayonnaise, 
asparagus, sesame seeds, tenkasu

Salmon Avocado (8pcs)    21
Salmon, avocado, cream cheese,
sesame seeds

Spicy Tuna (8pcs)  22
Fresh tuna, chilli, chives, spicy sauce, 
avocado, coriander mayonnaise, spring 
onion, Japanese mayonnaise, chilli string

California (8pcs)   25
King crab, avocado, cucumber,
sesame seeds, Japanese mayonnaise

Crispy Spicy Crab Roll (8pcs)   28
Crispy deep-fried roll with king crab, 
avocado, cucumber, spicy mayonnaise & 
chives

MEAT ROLLS

Crispy Duck Roll  24
Crispy duck marinated in hoisin sauce with 
cucumber & carrot, topped with spring 
onion, panko & honey mayonnaise

Beef Teriyaki Roll  27
Beef marinated in teriyaki sauce, 
asparagus, carrot & chives

PREMIUM ROLLS

Rainbow (8pcs)   20
King crab, yellowfin tuna, salmon, cucumber, 
avocado, Japanese mayonnaise, coriander 
sauce

Kraken (8pcs)  22
Shrimp tempura, spicy mayonnaise, 
cucumber, chives, topped with calamari 
tempura, teriyaki sauce, smoked paprika

Columbia Beach (8pcs)  22
Salmon tempura, black rice, avocado, spicy 
mayonnaise, outside seared salmon in 
togarashi butter, sweet sauce, kataifi

SUSHI PLATTERS

The Quartetto (16pcs)  42

Salmon Avocado (4pcs)
Salmon, avocado, cream cheese,
sesame seeds 

Ebi Tempura (4pcs)
Shrimp tempura, spicy mayonnaise, 
asparagus, sesame seeds, tenkasu

California King Crab (4pcs)
King crab, avocado, cucumber, 
sesame seeds, Japanese mayonnaise

Spicy Tuna (4pcs)
Fresh tuna, chilli, chives, spicy sauce, 
avocado, coriander mayonnaise, spring 
onion, Japanese mayonnaise, chilli string

Sashimi Platter (20pcs)  45
Salmon (5pcs), Tuna (5pcs), Sea bass (5pcs),
Prawns (5pcs), wakame salad, pickled radish, ginger

Prices are in euros and include all legal taxes



The Threesome (24pcs)  60

Kraken (8pcs)
Shrimp tempura, spicy mayonnaise, 
cucumber, chives, topped with calamari 
tempura, teriyaki sauce, smoked paprika

Columbia Beach Roll (8pcs)
Salmon tempura, black rice, avocado, spicy 
mayonnaise, outside seared salmon in 
togarashi butter, sweet sauce, kataifi

Rainbow Roll (8pcs)
King crab, yellowfin tuna, salmon, cucumber, 
avocado, Japanese mayonnaise, coriander sauce

SUSHI BOATS

Royal Sushi Boat (41pcs)  110

Crazy Maki (4pcs)
Crab meat, avocado, cucumber, Japanese 
mayonnaise, spring onion, tempura flakes

Rainbow Roll (4pcs)
King crab, yellowfin tuna, salmon, cucumber, 
avocado, Japanese mayonnaise, coriander sauce

Salmon Deluxe (4pcs) 
Salmon, avocado, prawn, cream cheese, 
spicy mayonnaise, spring onion, tobiko

Ebi Tempura (4pcs)
Shrimp tempura, spicy mayonnaise, 
asparagus, sesame seeds, tenkasu 

Spicy Tuna (4pcs)
Fresh tuna, chilli, chives, spicy sauce, 
avocado, coriander mayonnaise, spring 
onion, Japanese mayonnaise, chilli string

Salmon Avocado (4pcs)
Salmon, avocado, cream cheese,
sesame seeds

Aburi Nigiri (2pcs per aburi)
Tuna / Salmon / Sea bass

Ebi Nigiri (2pcs)

Sashimi (3pcs per sashimi)
Tuna / Salmon / Sea bass

Imperial Sushi Boat (83pcs)  170

Ultimate Roy Futomaki  (12pcs)
Salmon, prawn, smoked salmon, cream 
cheese,  Avruga caviar, tobiko

Crazy Maki (8pcs)
Crab meat, avocado, cucumber, Japanese 
mayonnaise, spring onion, tempura flakes

Rainbow Roll (8pcs)
King crab, yellowfin tuna, salmon, cucumber, 
avocado, Japanese mayonnaise, coriander sauce

Fuji Futomaki (12pcs)
Salmon, cucumber, bell pepper, carrot, 
salmon skin, lettuce, sweet chilli 
mayonnaise, tobiko

Salmon Deluxe (8pcs) 
Salmon, avocado, prawn, cream cheese, 
spicy mayonnaise, spring onion, tobiko

Ebi Tempura (8pcs)
Shrimp tempura, spicy mayonnaise, 
asparagus, sesame seeds, tenkasu 

Aburi Nigiri (3pcs per aburi)
Tuna / Salmon / Sea bass

Ebi Nigiri (3pcs)

Sashimi (5pcs per sashimi)
Tuna / Salmon / Sea bass

NIGIRI (3pcs)

Salmon / Tuna / Sea bass / Prawn          9

SASHIMI (3pcs)

Salmon / Tuna / Sea bass             9



HEALTHY OPTIONS

Yoghurt Bowl  14
Light yoghurt topped with pomegranate 
seeds, strawberries, berries, pumpkin seeds, 
goji berries, walnuts, honey & toasted 
granola 

Tropical Tapioca Bowl      14
Tapioca pearls cooked in mango, passion 
fruit & coconut sauce, topped with tropical 
fruits, coconut chips, macadamia nuts, chia 
seeds & cocoa powder

Fresh Tropical Fruit Platter   35

SIGNATURE SUNDAES

Fitness  14
Yoghurt gelato, fresh strawberries, 
berry sauce, almond streusel, granola

Fruity   14
Raspberry & mango sorbet, cheesecake 
gelato seasonal fruit, meringue, honey sauce

Nutty & Naughty   14
Coffee, caramel & Ferrero Rocher gelato,
coffee beans, chocolate streusel, banana, 
Cadbury Flake

Banana Split  14
Vanilla, strawberry & chocolate gelato, with 
chocolate, strawberry & pineapple sauce, 
topped with fresh cream & caramelised 
nuts

Vegan  We use fully recyclable paper.  #EcoFriendly

Scan to view allergens 
or ask your waiter 

for more details

DESSERTS 
Served 12:00 - 00:00

Strawberry Mille-Feuille    14
With fresh strawberry compote with fresh 
mint

Moelleux au Chocolat  14
Classic moelleux with Valrhona chocolate. 
Served with salted caramel gelato

Exotic Pavlova  14
Meringue with fresh cream topped with
strawberries, pineapples, passion fruit &
mango. Served with raspberry sorbet

Lemon Cheesecake    14
Baked cheesecake served with
cheesecake gelato

Coeur de Chocolat   15
Salted praline, vanilla crème bavaroise
& dark chocolate mousse. Served with 
raspberry sorbet

White Chocolate Crème   15
Toasted white chocolate infused with lime, 
mango compôte, fresh banana & raspberry 
sorbet

Oh Sweet Heaven  55
For 4 people or more
Dessert platter with Exotic Pavlova, 
Lemon Cheesecake,  Coeur de chocolat, 
house-made macarons, gelato & fresh fruit

Gelato & Sorbet Selection  per scoop 3.5
Chocolate / Strawberry / Vanilla / 
Mango Sorbet / Lemon Sorbet /
Raspberry Sorbet / Ferrero Rocher /
Yoghurt / Cheesecake / Coffee /
Salted Caramel / Mastic / Pistachio



DRINKS
& SHISHA





All prices are in euros and include all legal taxes.

WINTER COCKTAILS

Mulled Wine    12
“Revel in the warm, aromatic embrace of our exquisite hot Mulled 
Wine, a delightful blend of tradition and sophistication. This soul-
soothing beverage is meticulously crafted to captivate your senses and 
elevate your winter experience. Our Mulled Wine begins with a robust 
red wine, carefully infused with a medley of spices that awaken the 
senses. Fragrant cloves impart a deep, earthy essence, while the subtle 
sweetness of cinnamon swirls through each sip, leaving a trail of warmth 
and nostalgia. The harmonious blend of these spices not only tantalizes 
your taste buds but also envelops you in a comforting, fragrant haze.”

Spellbound  14
“Prepare to be enhanced by the bewitching allure of the Spellbound 
elixir, a smoky tantalizing cocktail that seamlessly melds the rich 
complexity and speciality of Metaxa 7* cognac with the luscious 
sweetness of Chambord liquor. This mystical concoction is not just 
a drink, but an experience that transports your senses to a realm of 
unparalleled sophistication and flavor.”

Paradise Lost 16
Indulge in the enigmatic allure of Paradise Lost. Let its intricate layers of 
Mezcal and Campari, accompanied by Chili, guide you through a “spicy” 
sensory journey that transcends the boundaries of ordinary cocktails, 
inviting you to savor the essence of a paradise found right in your glass.

COLUMBIA BEACH CLASSICS 

Hidden Gem (chili) 17
Tantalizing fusion of sweet, tangy and spicy flavors, made with  
Cazadores Blanco tequila, mango purée & a drop of  Tabasco 

Upside Down 17
Rich rum blend: Havana Club, Captain Morgan & Plantation OFTD 
Overproof with Falernum & Dry curacao liqueur, cinnamon & passion 
fruit purée, fresh pink grapefruit juice,  citrus mix, aromatic bitters    

Funky Town 17
Modern twist on the classic Gimlet, with Beefeater gin, ginger syrup, 
fresh basil and citrus mix

Eternal Flame  17 
Tropical cocktail with bittersweet notes, based on Absolut vodka, 
Aperol, pineapple juice, passion fruit purée,  citrus mix & a dash of 
grenadine   

Aphrodite  17 
Sweet and fizzy combination of Absolut Vanilla vodka infused with 
strawberries and passion fruit, topped up with Bottega prosecco

SPRITZ

Aperol Spritz  13.5 
Light & floral with a unique bittersweet taste, based on
Aperol, Giusti Rosalia prosecco with a touch of soda water

Mediterranean Spritz  13.5 
Vibrant & bubbly combination of Aperol,
Three Cents pink grapefruit soda & citrus mix 

Campari Spritz  13.5 
Refreshing & invigorating combination of Campari, 
Giusti Rosalia prosecco with a touch of soda water

COCKTAILS



All prices are in euros and include all legal taxes.

SOURS

Amaretto Sour  13.5 
Velvety aromas of Disaronno amaretto liqueur, combined with a citrus 
mix, sugar syrup & angostura bitters 

Gin Sour  13.5 
Botanical aromas of Beefeater gin, combined with a citrus mix,
sugar syrup & angostura bitters 

Mastiha Sour  13.5 
Alluring aromas of Skinos mastiha, combined with a citrus mix,
sugar syrup & angostura bitters 

Whiskey Sour  13.5 
Rich aromas of Jameson whiskey, combined with a citrus mix,
sugar syrup & angostura bitters 

PERFECT SERVE

Malfy Gin Rosa  14
Three Cents cherry soda, edible flower & thyme

Malfy Con Arancia  14
Three Cents tonic, orange wheel 

Opihr Spiced   14.5
Ginger Ale, orange wheel

Gin Mare  16.5
Three Cents Aegean tonic, rosemary stick & orange peel

CLASSIC COCKTAILS 13.5
Please ask your waiter

COCKTAIL SHOTS

Aqua Bomb 6
Aperol, Red Bull Yellow Edition

Hawaiian Bomb  6
Malibu Coconut Rum, pineapple juice, grenadine syrup, pineapple slice

London Baby   6
Beefeater gin,  Three Cents tonic, Blue Curaçao, fresh strawberries

COCKTAILS



All prices are in euros and include all legal taxes.

VODKA
                                          4cl 70cl

Stoli Gold    10 170
Beluga    11 180
Belvedere    11 180
Grey Goose    11 180
Ciroc    11 180
Stoli Elite    12 200
Beluga Gold    32  550

GIN       

Beefeater    10  170
Kingfisher    10 170
Hendricks    11 180
Kinobi      11 180
Opihr    11  180
Malfy Con Arancia    11  180
Beefeater 24     11 180
Gin Mare    12 200
Tanqueray 0.0    12 200
Tanqueray No10    12 200
Cambridge Watenshi     315 5500
     50cl

Monkey 47    15 180

TEQUILA
Cazadores Blanco    10 170
Cazadores Reposado     10 170
Patrón Blanco    10 170
Patrón Reposado    11 180
Patrón Añejo    14 240
Clase Azul Plata    25 400
Don Julio 1942     30 500
Clase Azul Reposado    30 500
Clase Azul Gold    60 1000
Clase Azul Mezcal Durango   60 1000
Clase Azul Mezcal Guerrero   60 1000
Clase Azul Añejo    100 1700
Clase Azul Ultra    290 5000

RUM
Havana Club 3 YO    10 170
Bumbu Cream    10 170
Bumbu    11 180
Havana Club 7 YO    11 180
Sailor Jerry Spiced Rum    11 180
Ron Zacapa Centenario 23 YO   14 240
Diplomatico No2    18 300
Zacapa XO    30 500
Havana Club 15 YO    35 600

SPIRITS



All prices are in euros and include all legal taxes.

SPIRITS

WHISKY        

Blended     4cl 70cl

Chivas Regal 12 YO    11 180

Jack Daniel’s    11 180

Chivas Regal 15 YO    12 200

Johnie Walker Double Black Label   12 200

Chivas Regal 18 YO    18 300

Chivas Regal Royal Salute 21 YO   32 550

Johnnie Walker Blue Label    40 700

Chivas Regal 25 YO    50 850

Single Malt      

The Glenlivet Founder’s Reserve   11 180

Glenmorangie 10 YO    11 180

The Glenlivet 12 YO    12 200

The Glenfiddich 12 YO    12 200 

Dalmore 12 YO    18 300

The Macallan 12 YO    18 300 

The Glenlivet 18 YO    19 320

Lagavulin 16 YO    25 420 

Lagavulin Distillers Edition    25 420 

The Macallan 15 YO    25 420 

The Dalmore Cigar Malt    25 420

The Glenlivet Archive 21 YO   35 600

The Glenlivet 25 YO    45 780

The Dalmore King Alexander III   50 850

The Macallan Sherry 18 YO   140 2400 

The Macallan Reflexion    215 3700

The Macallan Sherry 25 YO   430 7500 

The Macallan No.6    460 7900

Bourbon      

Four Roses    11 180

Michter’s US*1    16 280

Irish      

Jameson    11 180

Japanese     

Nikka Taketsuru Pure Malt    14 240

Hibiki     18 300

Hibiki Master Select     19 320

Hibiki 17 YO    170 2900

Hibiki 21 YO    215 3700

Yamazaki 18 YO    220 3800

      50cl

Nikka From The Barrel    16 180



All prices are in euros and include all legal taxes.

SPIRITS

COGNAC     
                                                     4cl 70cl

Martell VS    11 180
Hennessy VS    14 240 
Martell VSOP    17 240
Martell XO    40 550
Hennessy Paradis    164 2300
Rémy Martin Louis XIII    564 7000

ARMAGNAC                                                 
  

Darroze Luxe Gascon Bas-Armagnac 1929  320 5500

APERITIF / DIGESTIF / LIQUEURS    
     4cl

Ouzo Mini     4.5
Zivania Loel     4.5
Baileys       10
Jägermeister      10
Bottega Sambuca       10
Skinos Masticha       10
Martini Bianco      10
Martini Rosso      10
Martini Extra Dry      10
Bottega Limoncello      10
Southern Comfort     10
Disaronno Amaretto     10

BEER     
                                                    
Draught     Half Pint Pint

Alfa    4 7
Heineken    4 7.5
Paulaner    5 9

Bottle      33cl

Keo     7
Heineken     7
Heineken 0.0 (non - alcoholic)    7
Stella Artois     7
Corona     7
Asahi     8
Leffe       8

     44cl

Guinness     8

Cider      33cl

Kopparberg Strawberry & Lime    8



All prices are in euros and include all legal taxes.

MOCKTAILS

Sunny Sipper   6
Lemon juice, mint leaves, sugar syrup, soda water

Tangy Twist  6.5
Blackcurrant syrup, lemon juice, soda water 

Spicy Refreshment  6 

Green apple, pineapple, ginger, peach purée, apple juice         

Swinging Fox  6.5   
Butterfly pea flower tea, fresh passion fruit, lemon juice, soda   

Forest Fruit  6 
Strawberry purée, forest fruit purée, yoghurt, milk             

Tiki Style  6 
Pineapple, mango purée, coconut purée, yoghurt, milk             

Milky Berries  6.5 
Forest fruit-flavoured soya, milk, frozen forest fruits             

Magic Mango  6.5 
Banana-flavoured soya, milk, frozen mango, fresh pineapple   

Slush of Sunshine 7.5
Matcha, mango puree, frozen mango, milk

Golden Sunrise 6.5   
Homemade chamomile iced tea 

Arctic Fire  7   
Homemade Earl Grey iced tea, lemon juice,
raspberry syrup, fresh raspberries

Oreo       6.5
Oreo ice cream, milk

Salted Caramel    6.5
Salted Caramel ice cream, milk

Columbia Shake       7
Vanilla ice cream, Columbia blend espresso & milk

SMOOTHIES

ICED TEAS

LEMONADE

MILKSHAKES



All prices are in euros and include all legal taxes.

Avaton Artesian Still Natural Mineral Water (37.5cl)  4

Avaton Artesian Still Natural Mineral Water (75cl)   6.5

Avaton Artesian Carbonated Mineral Water (37.5cl)  4

Avaton Artesian Carbonated Mineral Water (75cl)   6.5

Soft Drinks (25cl)     5

Juices (25cl)     5

Fresh Juices (25cl)     6

Three Cents Soft Drinks (25cl)    6

Red Bull (25cl)     6

Red Sugarfree (25cl)     6

Red Bull Red Edition-Watermelon Flavour (25cl)   6

Red Bull Yellow Edition-Tropical Fruits Flavour (25cl)  6

WATER &
SOFT DRINKS

ENERGY
DRINKS



All prices are in euros and include all legal taxes.

HOT COFFEE     

Espresso   4

Double Espresso  4.5

Espresso Macchiato 5

Double Espresso Macchiato 5.5

Filter  5.5

Cappuccino 6

Latte 6 

Filter V60 6

Flat White 6

Americano 6

Double Cappuccino 6.5

Mocha 6.5

Irish Coffee 8

COLD COFFEE     

Frappe 5

Freddo Espresso 6

Iced Americano 6

Cold Brew 6

Iced Latte 6

Freddo Cappuccino 6

Iced Flat White 6

CHOCOLATE     

Hot Chocolate 6

Iced Chocolate 6

TEA     

Althaus Pyra  4.5

Loose Leaf 5.5

Matcha  7.5

Iced Matcha 7.5

Matcha Latte 8

Strawberry Matcha Iced Latte 8

COFFEE
& TEA



All prices are in euros and include all legal taxes.

PREMIUM

MIG ALPHA STEAMULATIONS

Relax and indulge in our exclusive shisha that complements
the Columbia Beach experience

WOOKAH

SWEET
Cinderella
Watermelon, Honeydew
Melon, Passion Fruit

Wame Chill
Mint, Watermelon, Ice Menthol

Si Wame
Slush,  Watermelon 

SOUR
Ringle Rangle
Passion Fruit, Lime, Grapefruit, 
Ice

Okolom
Lime, Elderberry, Lemonade

Vampire Night
Blood Orange, Grapefruit, Mint

BERRIES
Wild Water
Watermelon, Forest
Berry Mix

Wild B Chill
Forest Fruit, Ice

Alaska Blue
Azure Blueberries, Ice

FRUITY
Robinson Cruseo
Pineapple, Mango, Passion Fruit

Dragon Blood
Papaya, Lime, Dragon Fruit

Vampire Day
Pomegranate, Ice Tea

MEDUSE PRINCE
130

MEDUSE QUEEN
130

EXCLUSIVE

SEABLOOM

Classic   35
Grapefruit 45
Pineapple 55

Extra Cups
Classic   25
Grapefruit 35
Pineapple 45

Kit includes tobacco, charcoal & mouthpiece





WINES



WINES BY THE GLASS  WINES BY THE GLASS  12,5 cl

Sparkling Wines Sparkling Wines 
La Farra, Prosecco Treviso, Glera, Italy 9 

Bottega, ‘Petalo’, Moscato, Italy 10

Taittinger, Brut Réserve, Champagne, France 17 

Canard-Duchêne, ‘Cuveé Léonie’ Brut, Champagne, France 22

Moët & Chandon, ‘Imperial Brut Rosé’ NV, Champagne, France 34 

White Wines White Wines 
Makarounas, ‘Aerides’ Xynisteri 2022, Paphos, Cyprus 8

Negro Angelo, Serra Lupini Roero Arneis 2021, Arneis, Roero, Italy  9

Misty Cove, ‘Landmark Series’ 2021, Sauvignon Blanc, Marlborough, New Zealand 11

Alpha, Malagouzia Single Vineyard ‘Turtles’ 2022, Amyndeo, Greece 12 

Château Ste. Michelle, Chardonnay 2020, Columbia Valley, USA 13

Fournier Pere & Fils, Pouilly-Fume ‘Les Deux Cailloux’ 2020, Loire Valley, France  18

Artemis Karamolegos, Pyritis 2020, Assyrtiko, Santorini, Greece  26

Servin, Chablis Grand Cru ‘Bougros’ 2020, Burgundy, France  28

Fabien Coche, Meursault ‘Les Chevalieres’ 2019, Burgundy, France  35

Rosé Wines Rosé Wines 
Mylonas, Malagouzia Mandilaria Rosé 2022, Attica, Greece 8

Château Minuty ‘M de Minuty’ Rosé 2022, Grenache-Cinsault-Syrah, Provence, France  10 



All prices are in euro and include all legal charges.All vintages are subject to availability

Red Wines Red Wines 
Familia Zuccardi, ‘Zuccardi Serie A’ 2020, Malbec, Mendoza, Argentina 8

Vouni Panayia, ‘Plakota’ 2021, Mavro-Maratheftiko, Paphos, Cyprus 8

Mitravelas, Ktima Nemea 2019, Agiorgitiko, Nemea, Greece 10 

Muga, Rioja Reserva 2018, Tempranillo Blend, Spain 12 

Isole e Olena, Chianti Classico 2018, Sangiovese, Tuscany, Italy 15

Golan Heights Winery, ‘Yarden Katzrin’ 2018, Syrah, Galilee, Israel  18

Val di Suga, Brunello di Montalcino 2018, Sangiovese, Tuscany, Italy  26

Vega Sicilia, ‘Pintia’ 2018, Toro, Spain  30

Chateau Lafleur-Gazin 2015, Pomerol, Bordeaux, France  32

T-OINOS, ‘Clos Stegasta’ 2019, Mavrotragano, Tinos, Greece  49

AF Gros, Vosne-Romanee ‘Aux Reas’ 2020, Burgundy, France  62

Dessert & Fortified Wines  Dessert & Fortified Wines  5 cl

Kyperounda, Commandaria 2013, Cyprus 6 

Alpha, ‘Omega’ 2018, Gewürztraminer-Malagouzia, Amyndeo, Greece 7 

Aes Ambelis, Commandaria 2015, Xynisteri-Mavro, Cyprus 8 

Tsiakkas, Commandaria 2017, Xynisteri, Cyprus 9 

Zambartas, ‘Melusine’ Commandaria 2011, Xynisteri, Cyprus 11 



CHAMPAGNE &  CHAMPAGNE &  
SPARKLING WINES SPARKLING WINES 

Non-VintageNon-Vintage  75 cl

Taittinger, Brut Réserve, Champagne, France 100 

Henriot, ‘Brut Souverain’, Champagne, France 130

Canard-Duchêne, ‘Cuvée Léonie’ Brut, Champagne, France 140 

Billecart-Salmon, ‘Brut Reserve’, Champagne, France 150 

Canard-Duchêne, ‘Charles VII Brut Blanc de Blancs’, Champagne, France 160

Ruinart, ‘R de Ruinart’ Brut, Champagne, France 180

Louis Roederer, ‘Brut Collection 243’, Champagne, France 190 

Ruinart, ‘Blanc de Blancs’ Brut, Champagne, France 200

VintageVintage  75 cl

Moët & Chandon, ‘Grand Vintage’ Extra Brut 2015, Champagne, France 310

Perrier-Jouët, ‘Belle Époque’ Brut 2008, Champagne, France 390

Veuve Clicquot, ‘La Grande Dame’ Brut 2012, Champagne, France 440

Dom Pérignon Luminous Collection Brut Millesime 2012, Champagne, France  600

Louis Roederer, ‘Cristal’ Brut 2015, Champagne, France 650

Dom Pérignon, ‘Plénitude 2’ Brut 2003, Champagne, France 1,245 

Rosé Rosé 
Billecart-Salmon, Brut Rosé ΝV, Champagne, France 195 

Moët & Chandon, ‘Imperial Brut Rose’ NV, Champagne, France 195 

Ruinart, Brut Rosé, Champagne, France 200 

Ruinart, Brut Rosé 2007, Champagne, France  600 

Piper-Heidsieck, ‘Rare’ Brut Rosé 2014, Champagne, France 900

Dom Pérignon, Brut Rosé 2006, Champagne, France 1,100 

Louis Roederer, ‘Cristal’ Brut Rosé 2013, Champagne, France 1,200 

All prices are in euro and include all legal charges.



Demi - Sec Demi - Sec 
Moët & Chandon, Ice Imperial, Champagne, France 195 

Magnum Magnum 150 cl

Canard-Duchêne, ‘Charles VII Blanc de Blancs’, Champagne, France 320 

Dom Pérignon Luminous Collection Brut Millesime 2012, Champagne, France  1,350 

Louis Roederer, ‘Cristal’ Brut 2008, Champagne, France 1,400 

Dom Pérignon, Brut Rosé 2006, Champagne, France 2,300 

Louis Roederer, ‘Cristal’ Brut Rosé 2013, Champagne, France 2,400 

Jeroboam Jeroboam 300 cl

Moët & Chandon, Imperial Brut, Champagne, France 850 

Methuselah Methuselah 600 cl

Moët & Chandon, Imperial Brut, Champagne, France 1,700 

Other Sparkling Other Sparkling  75 cl

Bottega, ‘Petalo’, Moscato, Italy 43 

La Farra, Prosecco Treviso, Glera, Italy 46 

Vlassides, ‘Eddial’ 2018, Chardonnay-Sauvignon Blanc, Cyprus  65 

Fratelli Lunelli, ‘Ferrari Perlé’ 2015, Chardonnay, Trentino-Alto Adige, Italy  78 

Bottega, Venezia Rosé 2021, Raboso-Pinot Nero, Piedmont, Italy 88 

Karanika, ‘Extra Cuvée de Reserve Brut Nature’ 2016, Xinomavro, Amyndeo, Greece 90 

Bellavista, Riserva Saten, Franciacorta, Italy 150 

All vintages are subject to availability



WHITE WINE WHITE WINE 
CyprusCyprus
Xynisteri 

Kyperounda, ‘Petritis’ 2022, Xynisteri, Kyperounda, Cyprus 32

Zambartas, Single Vineyard Xynisteri 2022, Limassol, Cyprus 32

Vouni Panayia, ‘Alina’ 2022, Xynisteri, Paphos, Cyprus 33

Makarounas, ‘Aerides’ 2022, Xynisteri, Paphos, Cyprus 34 

Tethys, ‘Diplogefyro’ 2021, Xynisteri, Limassol, Cyprus 43 

Oenou Yi-Ktima Vassiliades, ‘Pente Litharia’ 2022, Xynisteri, Omodos, Cyprus 50 

Tsiakkas, ‘Pitsilia’ Single Vineyard 2021, Xynisteri, Pitsilia, Cyprus 65 

Other Indigenous White Varieties 

Vlassides, Grifos 2 2022, Xynisteri-Sauvignon Blanc, Limassol, Cyprus 32 

Makarounas, Vasilissa 2022, Paphos, Cyprus 49 

Gerolemo, Morokanella 2022, Omodos, Cyprus 62 

Vouni Panayia, Promara 2022, Paphos, Cyprus 65 

GreeceGreece
Assyrtiko - Santorini (unoaked) 

Artemis Karamolegos, Assyrtiko ‘34’ 2020, Assyrtiko, Santorini, Greece  94

Canava Chrissou-Tselepos, Santorini 2021, Assyrtiko, Santorini, Greece 100

Argyros, ‘Cuvée Monsignori’ 2020, Assyrtiko, Santorini, Greece 110

Artemis Karamolegos, ‘Pyritis’ 2020, Assyrtiko, Santorini, Greece  130 

Assyrtiko - Santorini (oaked) 

Hatzidakis, Nykteri 2019, Assyrtiko, Santorini, Greece 105 

Canava Chrissou-Tselepos, Nykteri 2020, Assyrtiko, Santorini, Greece 150

Assyrtiko - The Islands & Mainland Greece 

Vriniotis, Assyrtiko Sur Lies 2019, Evia, Greece  75 

Biblia Chora, ‘Ovilos’ 2021, Sémillon-Assyrtiko, Pangaio, Greece  76 

T-OINOS, ‘Clos Stegasta’ 2021, Assyrtiko, Tinos, Greece  215 

T-OINOS, ‘Clos Stegasta Rare’ 2020, Assyrtiko, Tinos, Greece 410 

All prices are in euro and include all legal charges.



Other Indigenous White Varieties 

Troupis, ‘Fteri’ 2021, Moschofilero, Mantinia, Greece 32 

Vriniotis, ‘Methea’ 2022, Aidani-Monemvasia, Evia, Greece 33 

Tetramythos, Retsina Organic 2021, Peloponnese, Greece 44 

Mylonas, Savatiano 2021, Attica, Greece  46 

Tetramythos, ‘Roditis Nature’ 2022, Peloponnese, Greece 48 

Alpha, Malagouzia Single Vineyard ‘Turtles’ 2022, Amyndeo, Greece 50

Karakaksa, Malagouzia 2022, Peloponnese, Greece 52 

Oenops, Vidiano 2021, Macedonia, Greece  66 

Douloufakis, ‘Aspros Lagos’ 2021, Vidiano, Crete 72 

Chardonnay Chardonnay 

Cyprus & Greece 

Zafeirakis, ‘Logos’ 2019, Chardonnay, Thessaly, Greece 58

Gerovassiliou, Chardonnay 2021, Epanomi, Greece  65 

Kyperounda, ‘Épos’ 2021, Chardonnay, Limassol, Cyprus 72 

Chablis 

William Fevre, Chablis 2020, Burgundy, France 74 

Albert Bichot, Domaine Long-Depaquit 2021, Chablis, Burgundy, France 76 

Domaine Jaffelin, Chablis ‘Vaillons’ 1er Cru 2019, Burgundy, France 100 

Servin, Chablis Grand Cru ‘Bougros’ 2020, Burgundy, France  165 

Christian Moreau Père & Fils, Chablis Grand Cru ‘Les Clos’ 2021, Burgundy, France 300 

Burgundy - Côte de Beaune 

Jacques Prieur, Bourgogne Chardonnay 2021, Burgundy, France  94

Fabien Coche, Saint Aubin 2019, Burgundy, France  135

Fabien Coche, Meursault ‘Les Chevalières’ 2019, Burgundy, France 200 

Au Pied du Mont Chauve, Chassagne-Montrachet ‘Les Chenevottes’ 1er Cru 2013, Burgundy, France 230 

Jacques Prieur, ‘Meursault-Santenots’ 1er Cru 2015, Burgundy, France 300 

Jacques Prieur, Puligny-Montrachet ‘Les Combettes’ 1er Cru 2014, Burgundy, France 350 

Hospices de Beaune, Corton-Charlemagne Grand Cru ‘Cuvée François de Salins’ 2007, Burgundy, France 600 

Domaine Louis Jadot, Batard-Montrachet Grand Cru 2019, Burgundy, France 980

Other countries  

Zuccardi, ‘Los Olivos’ 2021, Chardonnay, Mendoza, Argentina 44

Château Ste. Michelle, Chardonnay 2020, Columbia Valley, USA 66 

Golan Heights, ‘Yarden Katzrin’ 2020, Chardonnay, Galilee, Israel  94 

Marchesi Antinori, Castello della Sala ‘Cervaro della Sala’ 2018, Chardonnay-Grechetto, Umbria, Italy 180 

All vintages are subject to availability



Sauvignon Blanc & Blends Sauvignon Blanc & Blends 
Greece & Cyprus 

Zambartas, Sémillon-Sauvignon Blanc 2022, Limassol, Cyprus 38

Alpha, Sauvignon Blanc 2022, Amyndeo, Greece  65

France 

Henri Bourgeois, Sancerre ‘Les Baronnes’ 2022, Loire Valley, France 72

Fournier Pere & Fils, Pouilly-Fumé ‘Les Deux Cailloux’ 2020, Loire Valley, France 94

Vacheron, Sancerre 2021, Loire Valley, France 100 

Château Haut-Brion, ‘La Clarté de Haut-Brion’ 2017, Pessac Leognan, Bordeaux, France 450

New World 

Misty Cove, ‘Landmark Series’ 2021, Sauvignon Blanc, Marlborough, New Zealand  52

Montes, ‘Outer Limits’ Sauvignon Blanc 2021, Aconcagua Valley, Chile  70

Riesling Riesling 
Schloss Johannisberg, ‘Gelblack’ Riesling Feinherb 2019, Rheingau, Germany  62 

Knoll, Riesling Federspiel 2021, Wachau, Austria 74

Domaines Schlumberger, Riesling ‘Kitterle’ Grand Cru 2017, Alsace, France 120

Von Othegraven, ‘Kanzemer Altenberg’ Riesling Kabinett 2021, Mosel, Germany  140

Other white varieties 

Schlosskellerei Gobelsburg, Loss Gruner Veltliner 2022, Niederosterreich, Austria 40 

Negro Angelo, Serra Lupini Roero Arneis 2021, Arneis, Roero, Italy   42

Giusti, ‘Longheri’ 2022, Pinot Grigio delle Venezie, Italy 46

Golan Heights, ‘Mount Hermon’ 2022, Sauvignon Blanc-Semillon-Viognier-Chardonnay, Galilee, Israel  48

Luis Seabra, ‘Xisto Ilimitado’ Branco 2018, Rabigato-Codega-Gouveio-Viosinho, Douro, Portugal  52

Quinta de Soalheiro, Alvarinho 2021, Vinho Verde, Portugal  66

Tulip Winery, ‘White Tulip’ 2022, Gewürztraminer-Sauvignon Blanc, Galilee, Israel  80

La Scolca, ‘Black Label - Etichetta Nera Secco’ 2022, Cortese, Gavi dei Gavi, Italy 100

Jermann, ‘Vintage Tunina’ 2018, Sauvignon Blanc-Chardonnay-Ribolla Gialla, Friuli-Venezia Giulia, Italy 150

All prices are in euro and include all legal charges.



ROSÉ WINE ROSÉ WINE 
Cyprus Cyprus 
Makarounas, ‘Minthy’ 2022, Lefkada-Cabernet Franc, Paphos, Cyprus 36

Εzousa, Maratheftiko Gris 2021, Paphos, Cyprus 50

Kyperounda, ‘Aktí’ 2022, Lefkada-Mavro, Kyperounda, Cyprus 52

Greece Greece 
Mylonas, Malagouzia Mandilaria Rosé 2022, Attica, Greece 35 

Troupis, ‘Route Gris’ 2021, Moschofilero, Peloponnese, Greece  40

Thymiopoulos, Rosé de Xinomavro 2021, Macedonia, Greece 46

Zafeirakis, Rosé 2021, Limniona, Tyrnavos, Greece 75

France France 
Gerard Bertrand, ‘Gris Blanc’ Rosé 2020, Grenache Gris-Grenache, Pays d’Oc, France  40

Château Minuty, ‘M de Minuty’ Rosé 2022, Grenache-Cinsault-Syrah, Provence, France  50

Domaines Ott, ‘By Ott’ 2021, Cinsault-Grenache-Syrah, Provence, France 68

Château Miraval, Côtes de Provence Rosé 2021, Cinsault-Grenache-Syrah-Rolle, Provence, France 75

Château Minuty, ‘Minuty 281’ 2022, Grenache-Syrah-Cinsault, Provence, France  200

Château d’Esclans, ‘Garrus’ Rosé 2021, Provence, France 340

MagnumMagnum 150 cl

Château Minuty, ‘Rosé et Or’ 2020, Grenache-Cinsault-Rolle, Provence, France 160

Château Miraval, Côtes de Provence Rosé 2021, Cinsault-Grenache-Syrah-Rolle, Provence, France 180

All vintages are subject to availability



RED WINE RED WINE 
Cyprus Cyprus 
Indigenous varieties 

Vouni Panayia, ‘Plakota’ 2021, Mavro-Maratheftiko, Paphos, Cyprus 33

Kyperounda, ‘Alma’ 2020, Maratheftiko, Limassol, Cyprus 46

Tsiakkas, Vamvakada 2020, Limassol, Cyprus 53

Makarounas, Single Vineyard Maratheftiko 2020, Paphos, Cyprus 58

Vouni Panayia, Yiannoudi 2021, Paphos, Cyprus 64

Greece Greece 
Indigenous varieties 

Thymiopoulos, ‘Naoussa Alta’ 2020, Xinomavro, Naoussa, Greece  52

Mitravelas, Ktima Nemea 2020, Agiorgitiko, Nemea, Greece 54

Kir Yianni, Warehouse 10 Single Vineyard 2017, Negoska-Xinomavro, Goumenissa, Greece  56

Zafeirakis, Limiona 2019, Thessaly, Greece  62

Alpha, ‘Barba Yiannis’ Vieilles Vignes Single Block 2019, Xinomavro, Amyndeo, Greece  70

Gerovassiliou, Avaton 2019, Limnio-Mavroudi Arachovias-Mavrotragano, Macedonia, Greece 74

T-OINOS, ‘Clos Stegasta’ 2019, Mavrotragano, Tinos, Greece  270

T-OINOS, ‘Clos Stegasta Rare’ 2019, Mavrotragano, Tinos, Greece  430

Pinot Noir, Burgundy & Beyond Pinot Noir, Burgundy & Beyond 

BurgundyBurgundy
Bourgogne & Villages

Jean-Claude Boisset, Bourgogne Pinot Noir ‘Les Ursulines’ 2020, Burgundy, France 92

Domaine Trapet Pere et Fils, Gevrey-Chambertin 2020, Burgundy, France  240

AF Gros, Vosne-Romanee ‘Aux Reas’ 2020, Burgundy, France      350

1er Cru 

Château de Chamirey, 1er Cru Mercurey ‘Les Ruelles’ Monopole 2019, Burgundy, France  145

Sérafin Père & Fils, 1er Cru ‘Les Cazetiers’ 2019, Gevrey-Chambertin, Burgundy, France 500

Grand Cru 

Jacques Prieur, Grand Cru ‘Clos Vougeot’ 2018, Burgundy, France 520

Jacques Prieur, Grand Cru ‘Corton-Bressandes’ 2015, Burgundy, France 530

Domaine Jacques Prieur, Grand Cru ‘Echezeaux’ 2018, Burgundy, France   1,100

New Zealand 

Felton Road, ‘Bannockburn’ 2020, Pinot Noir, Central Otago, New Zealand  160

All prices are in euro and include all legal charges.



Bordeaux Blends around the globe Bordeaux Blends around the globe 
Greece & Cyprus 

Ekfraseis Vassiliades, ‘Onar’ 2018, Cabernet Franc, Limassol, Cyprus 48

Biblia Chora, ‘Ovilos’ 2019, Cabernet Sauvignon, Macedonia, Greece 110

Bordeaux Right Bank  

St Emilion 

Château La Croix Meunier 2020, Saint-Émilion Grand Cru, Bordeaux, France 68

Clarendelle, Inspired by Haut-Brion 2019, Saint-Émilion, Bordeaux, France 86

Château Angélus 2015, Saint-Émilion Premier Grand Cru Classé A, Bordeaux, France 1,000

Pomerol 

Château de Bel-Air 2018, Lalande-de-Pomerol, France 100

Château Lafleur-Gazin 2015, Pomerol, Bordeaux, France 190

Pétrus 2011, Pomerol, Bordeaux, France 6,800

 150cl

Château Clinet, ‘By Clinet’ 2018, Pomerol, Bordeaux, France  210

Bordeaux Left Bank 

Haut -Medoc 

Château Beaumont 2018, Cru Bourgeois Haut Médoc, Bordeaux, France 68

St Estephe 

Château Cos d´Estournel 2006, 2éme Grand Cru Classé, Saint-Estephe, Bordeaux, France 550

Château Montrose 2010, 2éme Grand Cru Classé, Saint-Estephe, Bordeaux, France 760

Pauillac 

Château Lynch-Bages 2015, 5éme Grand Cru Classé, Pauillac, Bordeaux, France 430

Château Latour 2004, 1er Grand Cru Classé, Pauillac, Bordeaux, France 1,700

Château Mouton Rothschild 2005, 1er Grand Cru Classé, Pauillac, Bordeaux, France 1,900

Château Lafite Rothschild 2005, 1er Grand Cru Classé, Pauillac, Bordeaux, France 3,300

St Julien 

Château Talbot 2015, Saint-Julien, Bordeaux, France 300

Margaux 

Château Palmer, Alter Ego de Palmer 2017, Margaux, Bordeaux, France 310

Château Palmer 2006, 3éme Grand Cru Classé, Margaux, Bordeaux, France  850

Château Margaux 2015, 1er Grand Cru Classé, Margaux, Bordeaux, France  3,700

All vintages are subject to availability



Pessac - Leognan 

Château Smith Haut Lafitte, ‘Le Petit Smith Haut Lafitte’ 2016, Pessac-Leognan, France  430

Italy

Bollina Corte Medicea, ‘Atos’ 2018, Merlot, Tuscany, Italy 64

Gaja, Ca’Marcanda Promis 2020, Merlot, Toscana, Italy 100

Tenuta Ornellaia, ‘Ornellaia’ 2017, Bolgheri Superiore, Tuscany, Italy 680

Marchesi Antinori, ‘Solaia’ 2018, Tuscany, Italy 830

Tenuta dell’Ornellaia, ‘Masseto’ 2017, Merlot, Tuscany, Italy 1,700

Israel 

Golan Heights Winery, ‘Gamla’ 2018, Merlot, Galilee, Israel  62

Tulip Winery, ‘Black Tulip’ 2020, Bordeaux Blend, Galilee, Israel  165

Chile 

Montes, ‘Purple Angel’ 2019, Carmenère-Petit Verdot, Colchagua Valley, Chile 200

USA 

Château Ste. Michelle, Cabernet Sauvignon 2017, Columbia Valley, USA 60

Inglenook, ‘Rubicon’ 2014, Bordeaux Blend, Rutherford, USA  460

Dominus Estate, ‘Dominus’ 2016, Bordeaux Blend, Napa Valley, USA  900

Opus One 2012, Bordeaux Blend, Napa Valley, USA 1,100

Italy & Spain Italy & Spain 

Italy Italy 
Piedmont 

Gaja, Barolo ‘Dagromis’ 2018, Nebbiolo, Barolo, Italy  230

Gaja, Barbaresco 2017, Nebbiolo, Piemonte, Italy 450

Elio Altare, Barolo ‘Unoperuno’ 2017, Nebbiolo, Piemonte, Italy 700

Veneto 

Bertani, Valpolicella ‘Valpantena’ 2019, Corvina Blend, Veneto, Italy  42

Zenato, Ripassa della Valpolicella Superiore 2018, Corvina Blend, Veneto, Italy 68

Giusti, Amarone della Valpolicella Classico 2017, Corvina Blend, Veneto, Italy 180

Abruzzo 

San Lorenzo, Montepulciano d’Abruzzo 2017, Italy  50

Tuscany 

Castellare di Castellina, Chianti Classico 2021, Tuscany, Italy 65

Isole e Olena, Chianti Classico 2018, Sangiovese, Tuscany, Italy 88

Castello Banfi, Brunello di Montalcino 2017, Tuscany, Italy 140

Val di Suga, Brunello di Montalcino 2018, Sangiovese, Tuscany, Italy 155

 150cl

Tenuta Luce, ‘Lucente’ 2020, Merlot-Sangiovese, Tuscany, Italy 170

All prices are in euro and include all legal charges.



Spain Spain 
Muga, Rioja Reserva 2018, Tempranillo Blend, Spain 68

Marques de Murrieta, ‘Finca Ygay’ 2018 Reserva, Rioja, Spain 72

C.V.N.E., Vina Real Reserva 2017, Rioja, Spain 74

Vega Sicilia, ‘Pintia’ 2018, Toro, Spain 180

Vega Sicilia, ‘Valbuena 5º’ 2018, Tempranillo, Castilla y Léon, Spain 350

Vega Sicilia, ‘Unico Gran Reserva’ 2012, Tempranillo, Castilla y Léon, Spain 790

Rhône Inspired Rhône Inspired 
Greece & Cyprus 

Vlassides, Shiraz 2020, Limassol, Cyprus  45

Gkirlemis, Syrah 2018, Domokos, Greece 65

Avantis, ‘Agios Chronos’ 2019, Syrah-Viognier, Evia, Greece  70

Gerovassiliou, ‘Evangelo’ 2020, Syrah-Viognier, Epanomi, Greece  110

Rhône Valley 

Brotte Pére Anselme, Châteauneuf-du-Pape La Fiole du Pape N.V., Rhone, France 100

Michel & Stephane Ogier, Côte-Rôtie Mon Village 2020, Syrah, Rhone, France 180

E. Guigal, Côte-Rôtie ‘La Landonne’ 2015, Syrah, Rhone, France 875

Israel 

Golan Heights Winery, ‘Yarden Katzrin’ 2018, Syrah, Galilee, Israel  95

Australia 

Penfolds, ‘Grange’ 2014, Shiraz, Australia  1,350

Other Red Wines Other Red Wines 
Familia Zuccardi, ‘Zuccardi Serie A’ 2020, Malbec, Mendoza, Argentina         45

Bodega Norton, Privada Family Blend 2019, Lujan de Cuyo, Argentina 72

Klein Constantia, ‘Anwilka’ 2015, Stellenbosch, South Africa 100

Alpha Estate, Alpha One 2017, Montepulciano-Tannat, Amyndeo, Greece 180

 

All vintages are subject to availability



DESSERT & FORTIFIED WINE DESSERT & FORTIFIED WINE 
Cyprus Commandaria  Cyprus Commandaria  
& Commandaria styles & Commandaria styles 
 50 cl

Kyperounda, Commandaria 2013, Limassol, Cyprus 65

Aes Ambelis, Commandaria 2015, Xynisteri-Mavro, Nicosia, Cyprus 70

Tsiakkas, Commandaria 2017, Xynisteri, Limassol, Cyprus 80

Ayia Mavri, Commandaria 2014, Limassol, Cyprus 125

Etko, ‘Centurion’ Commandaria 1991, Mavro, Limassol, Cyprus  195

 75 cl

Zambartas, ‘Melusine’ Commandaria 2011, Xynisteri, Limassol, Cyprus 160

Other Dessert wines Other Dessert wines 50 cl

Vouni Panayia, Anthologia Red 2015, Mavro, Paphos, Cyprus  110

Greece Greece 50 cl

Alpha, ‘Omega’ 2019, Gewürztraminer-Malagouzia, Amyndeo, Greece 70

 37.5 cl

Hatzidakis, ‘Vinsanto 16 years’ 2004, Assyrtiko-Aidani, Santorini, Greece 90

France  France  37.5 cl

Château Romer, Sauternes 2018, Sémillon-Muscadelle-Sauvignon Blanc, Bordeaux, France  60

Hungary Hungary 50 cl

Oremus, ‘Tokaj Aszó’ 5 Puttonyos 2014, Furmint-Hárslevelü-Sargamuskotaly-Zeta, Tokaj, Hungary 145

Portugal  Portugal  75 cl

Niepoort, LBV Port 2017, Douro, Portugal 70

All prices are in euro and include all legal charges.

All vintages are subject to availability
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