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h o t  d r i n k s  
 
cof fee,  tea 3 
espresso 4 
greek cof fee  4 
cappuccino  4 
 
  
 
 
d e s s e r t  w i n e s  
 
muscat  of  pat ras 
(muscat) patras                                           42 | 13 glass 
 
v insanto koutsoyiannopoulos (500 ml )  
(assyrtiko) santorini 2003                                           100 
 
w ishes erat ines (375 ml )  
(malagouzia) kolindros pieria 2013                              70 
 
  
 
 
s p a r k l i n g  w i n e   
 
b l ink  
(muscat) lemnos north agean                       46 | 18 split 
 
Tselepos amal ia  brut   
(moschofilero) peloponnese                                         78 

 e p i d o r p i a  ( s w e e t s )  
 
christos’  towering galaktobourekakia      
delectable buttery phyllo triangles filled with greek 
custard and drizzled with cinnamon and greek 
mountain honey 10 
 
napoleon me mousse apo vissino kai  
y iaourt i       crisp phyllo napoleon layered with 
greek yogurt and sour-cherry mousse 9 
 
krema mast iha      greek yogurt and cream 
custard flavored with mastiha from Chios, served with 
a berry compote 9 
 
“mouzo”      PYLOS’ chocolate mousse spiked with 
ouzo 9 
 
yaourt i  st raggismeno me vissino,  mel i  
kai  karydia      drained greek yogurt served with 
sour cherry spoon sweet, thyme scented greek honey 
and walnuts 10 



 


