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Polé Kpaaid
Rose Wines

Amoenos Bostani

0 ovvVacuds Tov EAAnvikoD Zvépavpov pe to faAhiko Syrah
uag Stver éva kpaoi pe dpopdn andypwon «pod TOL GOAWUOD»
Kal yepdro apwpara ano {ovpepd KokKiva Gpoura, vroudra,
Kar exagoid pnaydpa. IMAovato 6To oTépa, Pe dpopdn o&vrnra
Kal Yevon mov SlapKel.

Taiprdopara pe gpaynto: Mdra pe yYapideg n GoAOUG.

Paynta e €vrovn tnv mapovoia tng Vioudrag, payelpeutd.
Wnrd Topid pe vropdra kar mnmepd

A blend of Greek Xinomavro and French Syrah gives

a salmon-pink rosé with vibrant aromas of juicy red fruits,
tomato, and light spices. Rich on the palate,

with pleasant acidity and lasting flavor.

Food pairings: Shrimp or salmon dishes.

Tomato-based dishes, stews, grilled cheese

with tomato and pepper.

Krnpa AA¢a Polé

TMpdkerrar yia éva KOPPO Kal 1000POTNUEVO premiumpolé.

ATaAés pupwdiés GpdovAag kar AOVAOUSIOV EKTEUTIOVY

wa arpocdarpa Mpopnykiag, aild avrd givar 6Ao EAAGSA,

100% Zvopavpo. Pvetrodra apdpara podiov, ppaykooTd@uiov,
poddKtvov. Znpd, oTEOYYVAS e agloonpigiwtn vdn

Kal EAKVOTIKN GPOVTdONENTYEVON.

Taipidopara pe gayntd: Mia EaipeTikn emAoyn pe JaAdootvd,
Yapideg, cardreg pe ppovra. EAadprd mdra pe oiotve i KoTOmovAo.

47,50€

An elegant and balanced premium rosé. Soft aromas of strawberry
and flowers give a Provence-style vibe, but it'’s 100% Greek Xinomavro.
Delicate notes of pomegranate, red currant, and peach.

Dry, round, with a remarkable texture and appealing fruity finish.
Food pairings: Excellent with seafood, shrimp, fruit-based salads.

Light pork or chicken dishes.

Domaine Costa Lazaridi Rose

MUTN pe ekPEAOTIKA apmPATa KOKKIVAY GPoUTwV Onw $pdovAd
Kat raspberry padi pe wa aiodnon ¢peordsag mov porddel

e Edopa Aepoviov Kat Kapapéd.

270 grdpa eAadpy, 5pooIoTIKG, Tpayavo, Ue Evrovo $ppovTwdn
Xapaktnpa G1mov Kuplapxovy Ta Geéaka KOKKIVA Gpovrd.
Taipidopara pe payntd: Thdra pe piva aAAavrikd, pakapovases
Ui xdkivn odAroa. lapides kar cardre pe e&wtikd orolyeia. 40,00€
Expressive nose with red fruit aromas like strawberry and raspberry,

alongside a fresh feel of lemon zest and candy. Light, refreshing,

crisp palate with an intense fruity character led by fresh red fruits.

Food pairings: Fine cold cuts, pasta with red sauce, shrimp,

and exotic-style salads.

Krnpa Mnapapdra 3 Mdy166eg

Zmny poTn Ta dpdpara v $povTeY 6mwg Ta kepdota
Kal o1 GpdovAe, avraywvifovral avtd TV AOVAOVSIOV
oV YVUIZoVV TEIAVTAGUAND Kdl AEPOVAVIOUG.

270 0Tdpa givar npfyAvko pe Ty 0&btnta va 5pooiet
Kal ta $peovra va gudavidovrar yAvkd kat oia.

H kapaperévia aiodnon mov pével oto TeAeiwpa apnvet
TIG KAAVTEPES EVIVTITELS.

Taiprdopara pe Gaynto: ardres pe YAUKIEG OAATOES,
mKdvTIKa TATA aolaTIkAG KOvdivag, oayavdkt Tupidy,
TIOWKIALEG TVPIDV KAl PPOVTOCAAATES

Aromas of cherry and strawberry compete

with floral notes of rose and lemon blossom.

On the palate, semi-sweet with refreshing acidity
and ripe, sweet fruit flavors.

The caramel finish leaves a lasting impression.
Food pairings: Salads with sweet dressings,

spicy Asian cuisine, fried cheese (saganaki),
cheese and fruit platters.
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ARILLAS BEACH CLUB
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Koaava Kpaord
Red Wines

Krnpa AAa Zivopavpo

Koud, mrdvtiko, Gpéoko Kal Gpovtmdes otn putn,

Yeudro aAAd kar 5p00EP0 GTO GTGUA. SOVIETO UMOVKETO

UE XapakTnEIoTikd appara AOVAOUSIAV Kal KAPUKEVUATAV.
18aviKo kaAokaipivé 0vdpo, kadis EXel BIaKPITIKES Taviveg.
Taipdopara pe gaynto: Zovpepd Ynrd kpéara,

wpwpa mrdvrika Tvpid.

Elegant, spicy, fresh, and fruity on the nose, full-bodied
yet refreshing on the palate. A complex bouquet

with floral and spice notes.

A perfect red for summer due to its soft tannins.

Food pairings: Juicy grilled meats, aged spicy cheeses.

Domaine Costa Lazaridi Apédvorog

KaAooxnpatiopévo pmovkéro dpwpdrav, omov navrpebovral
AEMPATA KOKKIVGWV GPOUT@V Tov 5A00UE, HaPUEAASAS KEQATIOV
Kal Pnayapikay, g S1akpITike vroBadeo Gpuog.

Oeppod Kal Yepdro oTnv mpdTn ENAPN, TAOVOIO [IE EVYEVIKES,
appovIKES Tavives. ZTo parpd TeAeimpa enavépyovial

Ta ApdPATa TV GPOUTEY KAl TV UTAXAQIKDY.

Taipwdopara pe gpaynto: 16aviké yia mAovota Pntd kpéara,
naiddiia. Taprdder pe dpa paiakd topid.

A well-structured bouquet combining forest berries,

cherry jam, and spices with subtle oak background.

Warm and full at first, rich with elegant, harmonious tannins.
The long finish brings back fruit and spice aromas.

Food pairings: Ideal with rich grilled meats, lamb chops.

Pairs well with aged soft cheeses.

Samos Vin Doux

‘Eva kpact pe xpvoadévio xpaopa kar évrova Guotkd apopara
oV YVPIOVY AOVAOVSIA, PEA T KAPAPEAWPEVA PEOVTA.
Taipidopara pe gpaynto: Fvkd apiov, mAaré Tupldy,

TAATO GPOUTwY, TAPTES GPOVTWY, MAYWTO.

A golden wine with intense natural aromas reminiscent of flowers,
honey, and caramelized fruits.

Food pairings: Syrupy desserts, cheese platters, fruit platters,
fruit tarts, ice cream.
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Agvkd Kpaod
White Wines

Amoenos Bostani
‘Eva onpo Kar dpwpdatikG Keaot, Pe apouara EoEPISOEInV

Kal MPNVOKAEN@wY GEOVT@Y. 270 GTGUA SPOCEPC, PE VITEPOXN 0EVTNTA.

To Aabpriko Tov Siver éva mio yepdro odya,

ya va ovvodéper o dayntd odg.

Taipidopara pe gpaynto: AposePES OardTeS, MOKIAIES KiTpVwY
Kal AEUKAOV TVPIOV, TNYaviTol PeCESe, daracctvd.

16avike kat yia A€vkd kpéara Kal AEUKES Pakapovdse.

A vibrant and aromatic wine with citrus and stone fruit aromas.
On the palate, it is fresh with lovely acidity. The Assyrtiko grape
adds body, making it ideal for pairing with food.

Food pairings: Fresh salads, yellow and white cheese platters,
fried appetizers, seafood. Also great with white meats

and creamy white pasta dishes.

Krnpa AA¢a Marayovlid

Mia tpayavn kai TOAD ap@pdtiki EAANVIKA TIOIKIALD,

6oV EeXwpIOVY Ta APWATA AEVKDOV AOVAOVSIY,

EOTIEMIBOEIBWY KAl APWUATIKDY BOTAVEIY.

270 oTdpa eadped Mmapo pe 5pO0IoTIKN 0EVTNTA.

Taiprdopara pe ¢paynto: Modoves oardres, aipvpd kar Atnapd topid,
AgUKd Kpéata Kal PECOYEIARd OPEKTIKG.

A crisp and very aromatic Greek variety, distinguished by aromas
of white flowers, citrus, and aromatic herbs. On the palate,

it is lightly oily with refreshing acidity.

Food pairings: Green salads, savory and rich cheeses,

white meats, and Mediterranean appetizers.

Krnpa ‘AA¢a Sauvignon Blanc

Me pia poTn évrovn kar mAovotd, YEPdTn eomepI50€101,

¢povra Tov nddous kar pnavdva, To Kpdct avto 9a evVTunwoldoel
UE 7O Yepudro odua Tov, Sarnpawvrag Gppeokdda kar spootd

ano v vPnin Tov ofvrnra.

Taiprdopara pe gaynto: Zuvodedel peydin mowiAia Saracovay,
wpd 1 axviord ooTparoedn, JUUApIKA PE KPEUOENG GAATOES,
pnrd Aayavikd.

With an intense and rich nose full of citrus, passion fruit, and banana,

this wine impresses with its full body while maintaining freshness
due to high acidity.

Food pairings: A wide variety of seafood, raw or steamed shellfish,
creamy pasta dishes, grilled vegetables.

Krnpa AA¢a Chardonnay

Saynvever pe To mAovaIo dpwiia Tov, pe diva dpdpara mEnvoKapmwy,

EOTIEPIBOEIMYV KAl YAUKIA XEOId TIETIOVIO GTO TEAOG.
MNaKpITiKd dpwpara Kat YEVOeLG and 1o BapéAl, mov Sivovy

wa dpopdn aicdnon Aimapdrnrag 6To oToud.

Taiprdopara pe ¢paynto :Sovovdlerar appovikd

e Agvkd Kpéara Yntd n pe MAOVOLES KPEUWDENG GAATOE,
ovvodeia axavikay. 16aviko e xaiapdptr kai Aond daracorvd.

Captivating with its rich aroma of stone fruits, citrus,

and a sweet hint of melon. Subtle barrel notes provide

a beautiful oily texture on the palate.

Food pairings: Pairs harmoniously with grilled white meats

or creamy sauces with vegetables. Ideal with squidand other seafood.

LA 7 . 2
Krnpa repopaciigiov Viognier
‘Eva mAovoio 1<pam yepdro apwyara Kat YEUUEIC anoBepixoxo,
poéamvo Kal VOTES KAMVoD otn Uakpd smysuon
MAobato otéua ue ysya'(o owua, Slakpeitikn o&vTnta
Kat évrovn Ainapn aigdnon.
Talplaoyara ue <paynro It aplésc Ue Agvkn odAtaa,
onapdyya kar mdra mrdvika n Kavrepd

A rich wine full of aromas and flavors of apricot, peach,

and smoky notes in the long aftertaste.

Full-bodied, with discreet acidity and a pronounced oily sensation.
Food pairings: Shrimp with white sauce, asparagus,

and spicy or hot dishes.

laia Acvpriko Wild Ferment

‘Eva Aavpmco Zawoplvnc ue apwyara Agpoviov, poddkivov,
aanézov @unc Kal €kdnAn ovaTomra

270 oroya glvat mAobato kat noAvnAOKo ue ta wnspzéoslén
va kdvovy aiednTi Tnv mapovsiag Tov pe Tpayavi o&vrnra
Kal aApvpn entyevon.

Taipidopara pe gpaynto: Garacarvd tnyavnrd,

TAATG YaAACOIVAV, G0TEAKA KAl WUES TIAPAGKEVES.

A Santorini Assyrtiko with aromas of lemon, peach, pear, yeast,

and pronounced minerality. Rich and complex on the palate,

with citrus standing out through crisp acidity and a salty aftertaste.
Food pairings: Fried seafood, seafood platters, shellfish,

and raw preparations.

APpwdec MevoD - 4 EmAoyég
Sparkling Menu - 4 Options

1) Prosecco Superiore DOCG - Valdobbiadene
TMpoéAgvon: Veneto, Itakia
Tevon: Aapmepd, GPOVTMOES, Pe VOTEG TPdatvov
UnAov, ayAasiov Kar AOVAOVSIV.
Suvdvaocudg: Bruschetta pe vropdra & BaciAiko,
Kavaneddria pe prosciutto ka1 nappedava.

Origin: Veneto, Italy

Taste: Bright, fruity, with notes of green apple,
pear and flowers.

Pairing: Bruschetta with tomato & basil, canapes
with prosciutto and parmesan

2) Moét & Chandon Brut Impérial
TMpoéigvon: Champagne, laAkia
Ievon: loopponnuévn appovia Gpovrwv
(iAo, Kitpo), brioche ka1 pérpla o&vrnra.
Suvdvaocpds: Kavaneddria pe coAopo, sushirolls,
Kupiws Aaxavik@y h 9aAacovay.

Origin: Champagne, France

Taste: Balanced harmony of fruit (apple, citrus),
brioche and moderate acidity.

Pairing: Canapes with salmon, sushi rolls,
mainly vegetables or seafood.

3) Dom Pérignon Vintage Brut
TpoéAgvon: Champagne, faAiia
Tevon: MAovoL0, EEENYPEVO, Ue oToEla PpovvTovKioD,
p0d8dKivov, TpVYIdS Kdl 0PUKTYV.
Svvdvacuds: Xrévia 1 otpeidia, foiegras,
Kai mdro pe Tpovda n pavirdpia

Origin: Champagne, France

Taste: Rich, sophisticated, with notes of hazelnut,
peach, tart and mineral.

Pairing: Scallops or oysters, foie gras,

and a truffle or mushroom dish

3) RoséProsecco Extra-Dry
TMpoéAgvon: Veneto, Irakia
Tevon: ApoceEs, GPOVTWSES, [E VOTEG GpdovAAS,
KOKKIV@V pEOVT@V Kal AOVAOUSIGV.
Suvdvacpds: EAagpid emddpma (tdota Gpdovaag),
¢povrooardra,  maréAa PAAAKWY TUPIWY PE PO TUTEQPIES.
Origin: Veneto, Italy
Taste: Fresh, fruity, with notes of strawberry, red fruits and flowers.

Pairing: Light desserts (strawberry tart), fruit salad,
or a platter of soft cheeses with pink peppers.

Mucarn MonaAia Tvpiov
& AAAQVTIK@V 2 ATOP®V
Mixed Variety of Cheeses
& Cold Cuts 2 people

Tvpid (3 €idn — ~120g 6VVOAO)
Brie = Mahaxo, kpepwdes, eAappws Bovrvpdro
TMappeldva ~ SkANPO, MKAVTIKO, TAAAIWUEVO
Karaixiolo ¢péoro ~ EAadps &v0, apmpariko

AMavTIKd (3 €idn — ~1209 GUVOAO)
TMpogovro TMdppag - 'Qpipo Kat YAUKO

MnpeddoAa — Amoénpapévo Bodvo, ¢ivo

SaAdp pe mnépr n mildchorizo ~ EAAGEAOS mikdvTiKo

Zvvodevrikd

Ppvyaviopévo moAVGNopo Yoyl n nagipdsia
Zmrid chutney otkov

Kapboa, oragides

Mikpn emAoyn and eAég Kaiapav kai baby tovpot

Cheeses (3 types — ~120g total)
Brie ~ Soft, creamy, slightly buttery
Parmesan ~ Hard, spicy, aged

Goat cheese ~ Slightly sour, aromatic

Cold cuts (3 types — ~1209 total)
Parma Prosciutto ~ Ripe and sweet

Bresaola — Dried beef, fine

Pepperoni or mildchorizo - Slightly spicy

Accompanying

Toasted multigrain bread or rusks

Homemade fig chutney

Walnuts, raisins

Small selection of Kalamata olives and baby pickles
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