WINE BY THE GLASS

CHAMPAGNE & SPARKLING

MOET & CHANDON IMPERIAL, FRANCE SPLIT
CHANDON, NAPA VALLEY, CALIFORNIA SPLIT
POMMERY POP PINK, FRANCE SPLIT
POMMERY POP, FRANCE SPLIT

PROSECCO, AvVISSI, ITALY
KIR-YANNI AKAKIES SPARKLING ROSE, MACEDONIA, GREECE

WHITE WINES

ASSYRITIKO, SIGALAS, SANTORNI

ASSYRITIKO, WINE ART ESTATE, SANTORINI
ATMA WHITE, NOUSSA, GREECE

MALAGOUZIA, ALPHA ESTATE, GREECE
SAUVIGNON BLANC, ALPHA ESTATE, GREECE
SKOURAS, CHARDONNAY, PELOPONNESE, GREECE
ALBARINO, TERRAS GAUDA, RIAS BAIXAS, SPAIN
SAUVIGNON BLANC, BRANCOTT, NEW ZEALAND
SAUVIGNON BLANC, MASON, NAPA VALLEY
CHARDONNAY, JOEL GOTT, CALIFORNIA
CHARDONNAY, FERRARI CARANO, SONOMA

CHARDONNAY, STAGS LEAP KARIA, NAPA VALLEY
PINOT GRIGIO, TERLATO, ITALY

RED WINES

NEMEA, BOUTARI, GREECE
CABERNET SAUVIGNON, TECHNI ALIPIAS, GREECE
AGIORITIKO, SKOURAS ST GEORGE, GREECE
ALPHA ESTATE, HEDDHOG XINONAVRO MACEDONIA, GREECE
DOMAINE SIGALAS, MM RED BLAND SANTORINI
- MALBEC BLEND, CLOS DE LA SIETE, ARGENTINA

CABERNET SAUVIGNON, JOEL GOTT, CALIFORNIA
CABERNET SAUVIGNON, IRON & SAND, PASO ROBLES
CABERNET SAUVIGNON, FERRARI CARANO, ALEXANDER VALLEY
MERLOT, RODNEY STRONG, SONOMA

PINOT NOIR, MEIOMI, CALIFORNIA
PINOT NOIR, BRAVIUM, ANDERSON VALLEY

ROSE WINES

CHARLES BIELER, CUVEE SABINE, PROVENCE
CHATEAU D’ ESCLANS, WHISPERING ANGEL, PROVENCE

CHAMPAGNE & SPARKLING WINE

| ouis ROEDERER CRISTAL, REIMS, FRANCE

DoOM PERIGNON, EPERNAY, FRANCE

TATTINGER BRUT LA FRANCAISE, FRANCE
TATTINGER BRUT LA FRANCAISE, FRANCE 375ML
VEUVE CLICQUOT ROSE, FRANCE

VUEVE CLICQUOT YELLOW LABEL, FRANCE
MOET & CHANDON IMPERIAL, FRANCE

MOET & CHANDON IMPERIAL, FRANCE SPLIT
CHANDON, NAPA VALLEY, CALIFORNIA SPLIT
POMMERY BRUT ROYAL, FRANCE

PoMMERY POP PINK, FRANCEC SPLIT

PoMMERY POP, FRANCE SPLIT

MuMM BRUT ROSE, NAPA VALLEY, CALIFORNIA
PROSECCO, SYLTBAR, IL CONCERTO ROSE, ITALY
PROSECCO, AVISSI, ITALY

$26.95
$16.95
$26
$22

$12
$14

$33
$17
$17
$£12.50
$13.50
$13.50
$16
$12
$12
$12
$16

$25
$15

$12
$18
$12
$15
$15
$12
$12
$16
$22
$12

$12
$16

$12
$15

$625
$400
$145
$65
$165
$130
$95
$26.95
$16.95
$85
$26
$22
$55

$50
$40



WHITE WINES OF AMERICA

CHARDONNAY, JOEL GOTT, CALIFORNIA $12
CHARDONNAY, MEIOMI, CALIFORNIA

CHARDONNAY, NAPA CELLARS, NAPA VALLEY

CHARDONNAY, FERRARI CARANO, SONOMA $16
CHARDONNAY, NEYERS, CARNEROS

CHARDONNAY, JORDAN, SONOMA

CHARDONNAY, FAR NIENTE, NAPA VALLEY

CHARDONNAY, STAGS LEAP WINE CELLARS,

KARIA, NAPA VALLEY $25°

SAUVIGNON BLANC, MASON, NAPA VALLEY $12
SAUVIGNON BLANC, NAPA CELLARS, NAPA VALLEY

SAUVIGNON BLANC, STAGS LEAP WINE CELLARS,
AVETA, NAPA VALLEY

RIESLING, SEAGLASS, CALIFORNIA

RED WINES OF AMERICA

OVERTURE BY OPUS ONE, NAPA VALLEY

INSIGNIA BY JOSEPH PHELPS, NAPA VALLEY

O'F’US ONE, NAPA VALLEY

CABERNET SAUVIGNON, JOEL GOTT, CALIFORNIA $12

CABERNET SAUVIGNON, IRON & SAND, PASO ROBLES $16

CABERNET SAUVIGNON, FERRARI CARANO,
ALEXANDER VALLEY | $22_

CABERNET SAUVIGNON, ROBERT MONDAVI, NAPA VALLEY
CABERNET SAUVIGNON, PRISONER, NAPA VALLEY

CABERNET SAUVIGNON, STAGS LEAP WINE CELLARS,
ARTEMIS, NAPA VALLEY

CABERNET SAUVIGNON, NEYERS, NEYERS RANCH, NAPA VALLEY
CABERNET SAUVIGNON, JORDAN, ALEXANDER VALLEY

CABERNET SAUVIGNON, NICKEL & NICKEL, NAPA VALLEY
CABERNET SAUVIGNON, FAR NIENTE, NAPA VALLEY

MERLOT, NAPA CELLARS, NAPA VALLEY

MERLOT, RODNEY STRONG, SONOMA $12
MERLOT, FERRARI-CARANO, SONOMA

PINOT NOIR, BELLE GLOSS, SANTA BARBARA

PINOT NOIR, MEIOMI, CALIFORNIA $12
PINOT NOIR, BRAVIUM, ANDERSON VALLEY $16
RED BLEND, TAKEN, NAPA VALLEY

ZINFANDEL BLEND, PRISONER, CALIFORNIA

$55
$70
$95



WHITE WINES OF ITALY

PINOT GRIGIO, RUFFINO, LUMINA, ITALY $45
PINOT GRIGIO, TERLATO. FRIULI $15 $60
ARNEIS, CERETTO, BLANGE, PIEDMONT $48
CHARDONNAY, ANTINORI, BRAMITO, TUSCANY $58
CHARDONNAY, CASTIGLIONI DEL BOSCO, TUSCANY $65

RED WINES OF ITALY

TIGNANELLO, ANTINORI, TUSCANY $225
BRUNELLO DI MONTALCINO, RODOLFO COSIMI, TUSCANY $135
BRUNELLO DI MONTALCINO, CASTIGLIONI DEL BOSCO,
TUSCANY $165
ROSSO DI MONTALCINO, RODOLFO COSIMI, TUSCANY $80
ROSSO DI MONTALCINO, SAN POLO, TUSCANY $70
SUPER TUSCAN, VILLA ANTINORI, TUSCANY $65
CHIANTI CLASSICO RISERVA, RUFFINO DUCALE GOLD LABEL,
TUSCANY $90
CHIANTI CLASSICO RISERVA, RUFFINO DUCALE TAN LABEL,
TUSCANY $70
ROSSO, SAN POLO, RuBIO, TUSCANY | $46
BAROLO, PRUNOTTO, PIEDMONT $115
BAROLO, CERETTO, PIEDMONT $150
ROSE WINES
CHARLES BIELER, CUVEE SABINE, PROVENCE $12  $45
CHATEAU D' ESCLANS, PROVENCE $15 $50
CAPRICE DE CLEMENTINE, PROVENCE $48
MIRAVAL, PROVENCE $65
DOMAINE OTT SELLE CLAIR, PROVENCE $100

HALF BOTTLES

SAUVIGNON BLANC, KIM CRAWFORD, NEW ZEALAND $26
SAUVIGNON BLANC, JOEL GOTT, CALIFORNIA $26
CHARDONNAY, PRISONER, NAPA VALLEY $45

CABERNET SAUVIGNON, KENDALL JACKSON, CALIFORNIA $28



WHITE WINES FROM GREECE

ASSYRTIKO SIGALAS, SANTORINI $33
ASSYRTIKO, ATMA, SANTORINI $17
ASSYRTIKO, WINE ART ESTATE

ATMA WHITE, NOUSSA $17
KLIMA, KARAVITAKIS, CRETE

MALAGOUZIA. ALPHA ESTATE. AMYNTAIO $12.5

SAUVIGNON BLANC. TECHNI ALIPIAS $13.5

KIR-YANNI AKAKIES SPARKLING ROSE
MACEDONIA, GREECE $14
( FRESH STRAWBERRY AND CHERRY )

SKOURAS CHARDONNAY PELOPONNESE GREECE $13.5

( RICH AND SMOOTH. CRISP ACIDITY )

ALPHA EST FUME BLANC MACEDONIA. GREECE

( CREAMY. WITH EXCELLENT BALANCE, FRESHNESS AND FINESSE )
RED WINES FROM GREECE

NEMEA, BOUTARI $12

CABERNET SAUVIGNON, TECHNI ALIPIAS. AGIORGITIKO

WINE ART ESTATE DRAMA $18

SKOURAS ST GEORGE AGIORITIKO GRAPE. GREECE $12

( RED FRUIT. ELEGANT TANNIS )

ALPHA EST HEDDHOG XINONAVRO MACEDONIA. GREECE $15

( RED FRUIT, LEATHER AND SPICES. THIS IS FOR CAB LOVERS )

DOMAINE SIGALAS MM RED BLEND SANTORINI. GREECE $15

(CHERRY AND STRAWBERRY AS WELL AS VIOLET)

WHITE WINES OF THE WORLD

ALBARINO, ABADIA SAN CAMPIO. RIAS BAIXAS, SPAIN

ALBARINO, TERRAS GAUDA. RIAS BAIXAS. SPAIN $16
SAUVIGNON BLANC, BRANCOTT, NEW ZEALAND $12
SAUVIGNON BLANC, ECHO BAY, NEW ZEALAND

SANCERRE, CHATEAU DE SANCERRE, FRANCE

POUILLY FUISSE, LOUIS LATOUR, BURGUNDY., FRANCE

PULIGNY MONTRACHET., LOUIS LATOUR. BURGUNDY, FRANCE

CORTON CHARLEMAGNE., LOUIS LATOUR. BURGUNDY

RED WINES OF THE WORLD

MALBEC BLEND, CLOS DE LOS SIETE, ARGENTINA $12
MALBEC. ANTIGAL UNO. ARGENTINA

CHATEAU DE LA COSTE. MARGAUX, FRANCE

VEGA SICILIA UNICO, RIBERA DEL DUERO, SPAIN

SHIRAZ, ANGOVE, AUSTRALIA

TEMPRANILLO, ALLENDE. RIOJA

$100

$60
$65
$60
$65
$60
$65

$60

$72

$50

$65
$50

$60

$65

$40
$60
$46
$40

$70

$160
$485

$46
$50
$95

$750

$46
$55



HANDCRAFTED
COCKTAILS

LYCHEE MARTINI

SOHO LYCHEE LIQUEUR, FRESH LYCHEE JUICE,
TITO'S HANDMADE VODKA 18

GREEK TONIC

GRAY WHALE GIN, FEVER TREE TONIC WATER,
PEPPERCORN SYRUP, CUCUMBER WHEELS,
BLACK PEPPERCORN BITTERS, LIME WHEELS 18

SANTA MUERTE

CASAMIGOS TEQUILA, ST. GERMAIN, BLACKBERRIES,
FRESH LIME JUICE, COINTREAU 18

MYKONOS BLUE

ALIZE, AVISSI PROSECCO 16

GREEK LEMONADE

HANSON VODKA, FRESH MINT, HOMEMADE LEMONADE,
HOMEMADE MINT SYRUP 16

MANHATTAN

MAKERS MARK, SWEET VERMOUTH, BITTERS 18

SPICY PASSION

CRUZAN PASSION FRUIT RUM AND PASSION FRUIT PUREE,
FRESH GINGER, ORANGE AND CRANBERRY JUICE
TOPPED WITH RED CHILI PEPPER SEEDS 17

CUCUMBER COOLER

HANSON ORGANIC CUCUMBER VODKA, CANTON LIQUEUR,
MINT, LIME AND A SPLASH OF GINGER BEER 146

MARGARITA

TRES AGAVE TEQUILA, ORANGE LIQUEUR,
LIME AND SALT 16

GINGERITA

DESOLAS MEZCAL, SPLASH OF GINGER BEER,
LIME JUICE, ORANGE SLICE 16

THE STOCKHOLM

BACARDI RUM, FRESH MINT, SOURSOP, LIME JUICE 17

PAIPIRINHA

LEBLON CACHACA, GUAVE PUREE,
SOURSOP, LIME JUICE 16

BEERS

FULL SAIL ATOMIZER IPA 8.00
HEFEWEIZEN 9.00
MYTHOS 7.50
ALFA 7.50
BIRRA MORETTII 7.50



d)‘aféézfm 10

ALMONDS, WALNUTS, CINNAMON,
LAYERS OF PHYLLO BAKED WITH HONEY SYRUFP.

d)‘aféézfym G}Aﬂ&iﬁfﬂ/éé 13

NEW YORK STYLE CHEESECAKE INFUSE
WITH OUR BAKLAVA.

uVy (Vrcedecake 1

HOMEMADE ITALIAN NY STYLE CHEESECAKE.

Chiivoliks Filaei olls 1

CHOCOLATE SPONGE CAKE WITH LAYERS
OF CHOCOLATE CREAM. TOPPED WITH
CHOCOLATE GANACHE

%}@Wé 11

SHREDDED PHYLO DRIZZLED WITH

AROMATIC ROSE WATER LAYERED IN A DELICATE
CUSTARD TOPPED WITH PISTACHIO

AND SIGNATURE CREAM.

.Y{éaq;:éfpm; 10

WALNUT SPONGE CAKE, CINNAMON, CLOVE.
SOAKED IN HONEY SYRUP SERVED WITH
VANILLA ICE CREAM.

%Wdfi 11
("‘ |

AUTHENTIC GREEK YOGURT WITH THYME HONEY
AND WALNUTS AND SEASOMNAL FRUIT PRESERVE.

ﬂé%/ufév 16

(APPLE PIE FOR TWO OR MORE)
(HOUSE SPECIALTY)

CARAMELIZED GRANNY SMITH APPLES,
AUTHENTIC FRENCH PUFF PASTRY, TOPPED WITH
VANILLA ICE CREAM.

fa{%ﬁﬁm& 13

SEMOLINA CUSTARD WRAPPED IN PHYLLO WITH
ORANGE AND LEMON ZEST SYRUP.

&M&Z—t&é &-’zéﬁ 10

MOIST COCONUT CAKE WITH RUM AND ORANGE
ZEST TOPPED WITH VANILLA ICE CREAM.

G}/mmgle Q-%w é ’ 1

FLOURLESS DARK C LATE SOUFFLE
SERVED WITH VANILLA ICE CREAM.

e 2 %
:@*Eﬂ“ rlcroled 11

PASTRY PUFFS FILLED WITH VANILLA
CREAM TOPPED WITH CHOCOLATE GANACHE.

HEAVY CREAM, EGG YOLKS AND ORANGE
LIQUOR TOPPED WITH CARAMELIZED SUGAR.

z:m&zfzéﬁﬁ- 14

TRADITIONAL ITALIAN DESSERT, LAYERS OF
LADYFINGERS DIPPED IN ESPRESSO,
SWEET MARSALA, KAHLUA COFFEE LIQUEUR.

fa/a&w 1

CHEF'S SEASONAL FAVORITES:
RASPBERRY, MANGO, AND LEMON.

Aosbel 1"

REFRESHING FRUIT SORBET IN NATURAL
FRUIT SHELL. CHOOSE FROM COCOMNUT,
LEMON OR PINEAPPLE.

Zﬂﬁ /pg/wéﬂ i

COATED WITH HARD SEMI SWEET CHOCOLATE
PISTACHIO, STRAWBERRY, AND CHOCOLATE
OR

CHOCOLATE AND VANILLA.

Daiveks

METAXA BRANDY, CREME DE CACAO, CREAM.

G/mmg& Heardirec 19

WHITE OR DARK CHOCOLATE. DORDA AND
BELUGA VODKA, BAILEYS.

Lrakin o Al aidore 19

RON XO CAFE, ESPRESSO COFFEE, CREAM.

F/ / rodite 19

. AMARETTO, HOT COFFEE.




