WINE MENU SIGLAP

All our wines are imported directly from
Greece.

PLEASE ORDER RESPONSIBLY — WASTE IS A SHAME



WHITE WINES

RED WINES

AKRATHOS NEWLANDS ASSYRTIKO — 89.80
Complex aromas of lime, citrus

blossom & peach. Generous palate

with crispy acidity & lemony finish. 14%

ALPHA ESTATE MALAGOUZIA — 89.80
MALAGOUZIA

Soft lemon-green colour, explosively

intense nose, aromas of citrus and

exotic fruits. Rich fruity mouth &

complex aftertaste. 12.5%

ALPHA ESTATE — SAUVIGNON BLANC 89.80
Light yellow with a strong & lively nose.

Plenty of finesse. Long finish &

persistent aromas. 13.5%

AVANTIS ESTATE — SAUVIGNON 89.80
BLANC

Pale lemon-green colour, pronounced

nose intensity of citrus and exotic fruit
aromas, pear and peach, herbaceous

aromas of mint. Fruity palate, full body,

sharp acidity and long finish.

I‘ COSTA LAZARIDI DOMAINE SEMILLION ~ 89.80

— SEMILLION

Bright blonde with an expressive
bouquet of aromas. Well-structured
with persistent citrusy finish. 13%

NOPERA ROYA WHITE — MUSCAT 79.80
Bright, light yellow with golden hues,

floral & fruity nose, rich mouthful with

strong flavours of tropical fruits,

melon, pineapple & lime. 13.5%

I‘ SIGALAS SANTORINI — ASSYRTIKO 129.80

Straw blonde colour, with a subtle
nose of citrus fruit. Excellent structure
with a depth of flavour & high acidity
with a lasting after-taste. A world
class Assyrtiko. 14%

SKOURAS — ASSYRTIKO 89.80
Crystal clear color with green

highlights. The nose is generous with

aromas of citrus, apples, mineral and

saline notes. Excellent structure, crisp

acidity, salinity and minerality. Long

and complex finish. 13.5%

SKOURAS — SAUVIGNON BLANC 89.80
Soft colour with a light shade of green.

The finish has duration with aromas of

lime, grapefruit and tropical flavors.

13.5%

AKRATHOS NEWLANDS XINOMAVRO — 89.80
XINOMAVRO

Expressive aromas of cherries,

blackberries, sweet spices & vegetal

hints. Dense & elegant, lively acidity,

refined tannins & long finish. 13.5%

ALPHA ESTATE ECOSYSTEM SINGLE 10980
BLOCK “BARBA YANNIS™ — XINOMAVRO

Bright dark ruby colour with bouguets

of sundried tomatoes, strawberries &

dark cherry. Full body, with rich fruit

depth. Velvety tannins with a long

aftertaste. 13.5%

I‘ ALPHA ESTATE- TANNAT 109.80

Opaqgue ruby colour, Full body & creamy
with ripe tannins. Well balanced & round
with excellent development in the mouth
& long aftertaste. 14%

I‘ AVANTIS ESTATE HISTORIA — 99.80

GRENACHE, SYRAH,
MAVROKOUDOURA

A deep ruby colour with purple tints. On
the palate is dry with medium plus body,
ripe soft tannins, medium acidity and
fruity aftertaste.14%

SKOURAS GRANDE CUVEE NEMEA — 99.80
AGIORGITIKO

Bright, deep & clear ruby-red. On the

nose is dense with strength and power.
Medium plus body with an intriguing

acidity & very qualitative tannins. Long
aftertaste complicated with constant
evaluation 13.5%

SKOURAS MEGAS OENOS — 99.80
AGIORGITIKO, CABERNET SAUV

Intense deep garnet colour with violet
highlights. Aromas of red & black fruits.

On the palate, silky but robust with

gentle tannins & balanced acidity. Long
aftertaste with great complexity. 14.5%

TSELEPQOS DILOFOS 99.80
— Merlot, Cabernet Sauvignon

Ripe red forest fruits & a subtle sense

of vanilla from the oak. A round &

charming fruity taste with a long

aftertaste. 13.5%

TSELEPOS KOKKINOMYLOS — MERLOT 108.80
Deep red colour with a rich velvety

texture. Aromas of ripe red fruits with a
delicate presence of vanilla & chocolate.
Smooth tannins & a long finish.

*Prices are subjected to GST, service charge & other prevailing government taxes



HOUSEPOURS

AMALIA SPARKLING BRUT —
MOSCHOFILERO

An elegant sparkling wine with a light,
yellow-green colour & fine bubbles with intensity
& duration. Aromas of rose petals, brioche &
honey are lifted by a refreshing acidity. 12%

19.80 / 88.80

WHITE

SKOURAS ARMYRA —
CHARDONNAY

Soft colour with a shade of grey.
Aromas of roses, jasmine & citrus.
Medium body with explosive acidity.
11.5%

19.80 / 88.80

TSELEPOS MARTINIA —
MOSCHOFILERO

Wine with excellent freshness and
Delicate flavors of high intensity,
mainly of citrus fruits and lemons.
They are complemented by the
characteristic rose aromas of
Moschofilero. Clean mouthfeel with a
strong aftertaste.

20.80 / 98.80

ROSE

COSTA LAZARIDI DOMAINE
ROSE — MERLOT

Light salmon with pink hues. Elegant,
aristocratic with a hint of lemon
verbena & spices. Aftermath with
balanced acidity. 13%

19.80 / 88.80

SPARKLING

DESSERT WINE

ACHAIA CLAUSS MAVRODAPHNE 1680 / 68.80
OF PATRAS 500ML

Dark amber with brown hues &

sweet fruit bouguet. Rich aromas

of caramelized fruits. Unigue wine

with complex aromas & flavors.

RED

SKOURAS ST GEORGE —
AGIORGITIKO

Aromas of blackberries &
raspberries, with touches of spices.
Light to Medium bodied with elegant
structure & balanced acidity. 13%

18.80 / 88.80

SKOURAS FLEVA — SYRAH 19.80 / 98.80

Deep red. Rich in aromas on dark
fruits with hints of truffle, black
chocolate and tobacco. Intensely
peppery. 13.5%

RETSINA

KECHRIS TEARS OF THE PINE —
ASSYRTIKO

Straw yellow colour, delicate
aromas, with subtle shades of resin,
hints of minerality & fruit nuances in
a well-made mouth. Cool & fruity
finish with herbal touches.

19.80 / 88.80

RETSINA

TSELEPOS AMALIA SPARKLING
ROSE — ARGIORGITIKO

A sparkling wine with soft pink &
copper highlights. Ribbon of fine
bubbles with strength & durability.
Notes of a distinguished nose of
cherry. 12%

99.80

Retsina gets it unique flavour from the pine resin used to
seal the vessels in which the wine was stored & shipped.

KECHRIS KECHRIBARI — 500ML, RODITIS 49.80
A classic retsina with aromas of pear,

green apple & melon with lime & mastic of

Chios notes, in a background of fresh

raisin. 11.5%

ROSE WINES

KECHRIS GENESIS — XINOMAVRO 79.80
— GEWURZTRAMINER

On the nose we find rose aromas

supported by subtle notes of

strawberry and cherry. The palate is

of medium body, with lively acidity

and enjoyable finish.

SKOURAS PEPLO ROSE — 89.80
AGIORGITIKO, SYRAH, MAVROFILERO

Medium body. Pale, brilliant colour.

Intense & fresh on the nose with

aromas of watermelon, strawberry

coupled with lemon citrus, grapefruit

& a hint of minerality. 12.5%

*Prices are subjected to GST, service charge & other prevailing government taxes



FOR CELEBRATION

WHITE RED

Sigalas Kavalieros — 1.5L (Magnum) 280.80 Amethystos Rouge— 1.5L (Magnum)
Oeno P Tria Ampelia — 1.5L (Magnum) 370.80 Mega Oenos — 3L (Jeroboam)
ROSE

Alpha Hedgehog Rose — 1.5L (Magnum) 150.80

Alpha Hedgehog Rose — 3L (Magnum) 25080

GREEK WINE VARIETALS TO KNOW

Agiorgitiko - (aye-yor-yee-tee-ko)
This grape produces lush, velvety reds with black-cherry flavors.

Assyrtiko (ah-sir-tee-ko):
A source of minerally, bone-dry, citrus-edged white wines.

Athiri (ah-thee-ree):
Wines from this white variety often have a scent of stone fruits, like nectarines.

Malagousia (mah-la-goo-see-ah):
This melony, jasminescented white was on the brink of extinction before winemaker Evangelos
Gerovassiliou began growing it again.

Moscofilero (mos-ko-fi-ler-oh):
A primarily Peloponnesian white, its wines have tangerine and blossom scents.

Roditis (ro-dee-tis):
Elegant and light-bodied, this pinkskinned grape produces crisp whites and roses.

Xinomavro (zhee-no-mav-ro):
This red has floral and spice aromas, firm tannins, and vibrant fruit.

Tannat — (tahn-naht)

tannins make it a fascinatingly structured full body wine, with a slightly spicy finish. This grape is
also known for its juiciness, along with its deep color and fruit character. Tannat has wonderful
acidity, that highlights its plum, black cherry, and blackberry fruit flavors.

150.80

300.80

*Prices are subjected to GST, service charge & other prevailing government taxes



WINE MENU SIGLAP

Our menu offers authentic Greek dishes, embodying historic
Greek gastronomy. Greek food has numerous health benefits
and is known to have increased longevity of life, prevents heart
disease and stroke. Some of the known benefits are as follows:
reduced inflammation, helps keep your heart healthy, brain
sharp, and skin looking fresh & young. helps reduce risk of
cancer, Alzheimer’s disease, developing Type 2 Diabetes, high
blood pressure, and high cholesterol.

THANK YOU FOR CHOOSING TO DINE WITH US



