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S A L T ,  P E P P E R  &  S M O K E  B R I S K E T

Black Angus brisket, slow-smoked to Texas tradition, 
topinambur purée, gravy     23

C R I S P Y  S K I N  P O R K  B E L L Y

Caramelized celeriac cream, 
apple jelly, rye whiskey jus     22

T H E  M A I N  E V E N T

L O U I S I A N A  G N O C C H I

Ricotta gnocchi, pumpkin langostine bisque
smoked shrimp tartare, bottarga     23

H A N G E R  S T E A K  T A G L I A T A

Smoked & reverse-seared black angus tagliata,    
golden beetroots, brown butter mayo     27

C A J U N  F I S H

Seasonal white fish spiced & glazed, roasted cauliflower 
cream, asparagus & edamame salad     22

C H I C K E N  &  G R A V Y

Southern-style chicken,  potato mash, 
honey-glazed brioche     21

B E E F  S H O R T  R I B

Black Angus short rib, slow-smoked & infused 
with bourbon, mascarpone risotto      31

S M O K E D  M U S H R O O M  W E L L I N G T O N

Barbecue King Oyster, wild mushroom & pecan     
filling, spicy wild greens     19



A R O U N D  T H E  T A B L E

G E N T L E M A N ’ S  M A C

Our take on mac & cheese, with brisket burnt ends     12

P U L L E D  P O R K

Potato flatbread, glazed pineapple, black garlic     13

M U S S E L S

Chorizo cream, sourdough brioche     15

Q U I N O A  H U S T L E

Kale, pecans, xynomizithra, cherry dressing     13

R A B B I T  S A U S A G E

Onion gravy, cranberry, breadcrumbs      14

S P A R E  R I B S

Cherry Ketchup     17

T R O P I C A L  S L A W

Pickled beetroot, mango, cashews     11

J A C K E T  P O T A T O

Smoked pancetta, black truffle     11

E L O T E

Many ways of corn, house ricotta     11

G R E E N S  &  S T R I N G  B E A N S

Crispy camembert, almond granola, lemon curd     14



Assorted bread selection & accompaniments     3  per person

- Please inform us of any food allergies or dietary requirements -

All meat, fish, poultry and vegetables are fresh with exceptions noted by the staff. 
Extra virgin olive oil is used in the preparation of salad dressings. 

Sunflower oil is used for deep frying. 

Consumer is not obliged to pay if the notice of payment 
has not been received (receipt - invoice). 

Prices include VAT and all legal taxes. The establishment is obliged to provide 
printed forms upon request for the registration of complaints.

Liable towards health authorities: C. Bastias

C H O C O L A T E  B O N - B O N

Bitter chocolate, mango-passion fruit coulis, 
espresso & hazelnuts     11

C U R T A I N  C A L L

N E W  Y O R K  C H E E S E C A K E

Caramelized white chocolate, raspberries,                 
blood orange sorbet     12

C O B B L E R  O F  T H E  S E A S O N

Baked peaches & cherries or other seasonal fruit, 
nut crumble, ice cream
(40’ preparation time)

For two persons     11  /  For four persons     15



W I N E S
W H I T E ,  R O S É  &  S P A R K L I N G

T H E  S T U M P  J U M P  W H I T E

Riesling, Marsanne, Roussanne. D’Arenberg, Australia     6  |  26

A L I W E N  R E S E R V A

Syrah, Merlot. Rosé. Undurraga, Chile     6  |  26 

T R U M P E T E R

Torrontes. Rutini, Argentina     34  

K L O O F   S T .  O L D  V I N E

Chenin Blanc. Mullineux, South Africa    36

A V D I R O S

Pamidi. Vourvoukeli Estate, Xanthi, Greece     7  |  29

R O S É  D E  X I N O M A V R O

Xinomavro. Rosé. Thymiopoulos, Naoussa, Greece    32

P R I V A T E  B I N  R I E S L I N G

Riesling. Villa Maria, New Zealand    38



W I N E S
W H I T E ,  R O S É  &  S P A R K L I N G

G R O V E  M I L L

Sauvignon Blanc. Grove Mill, New Zealand    42

L A  V I E  E N  R O S E

Cinsault, Grenache, Syrah. Rosé. Château Rubine, Provence, France    44

A S S Y R T I K O  3 4

Assyrtiko. Karamolegos, Santorini, Greece    58

S I G N O S  D E  O R I G E N

Chardonnay, Roussanne. Organic. Emiliana, Chile    46

V I N T N E R ’ S  R E S E R V E  C H A R D O N N A Y

Chardonnay. Kendall-Jackson, California, USA    52

P R O S E C C O  S A C C H E T O

Glera. Sparkling. Saccheto, Italy   7  |  27

B A V A  M O S C A T O  D ’ A S T I

Moscato. Sparkling. Bava, Italy    8  |  42



R E D  W I N E S

T H E  S T U M P  J U M P  R E D

Grenache, Shiraz, Moulverde. D’Arenberg, Australia   6.5  |  28

F A I R V I E W  P I N O T A G E

Pinotage. Fairview, South Africa     46

T E R R E  D E  Z E U S

Xinomavro. Navitas Winery, Pieria, Greece     8  |  34 

V A V A S O U R  P I N O T  N O I R

Pinot Noir. Vavasour, New Zealand    38

F E L I N O

Malbec. Viña Cobos, Argentina    44

L E G A D O  C A R M E N È R E  R E S E R V A

Carmenère. De Martino, Chile     36  



R E D  W I N E S

M O S C H O P O L I S  1 8

Mavrotragano, Syrah. Moschopolis, Thessaloniki, Greece    46

T E N A C I T Y  O L D  V I N E  S H I R A Z

Shiraz. Two Hands, Australia    44

W E N T E  Z I N F A N D E L

Zinfandel. Wente Vineyards, California, USA    52

R U T I N I  C A B E R N E T  -  M A L B E C

Cabernet Sauvignon, Malbec. Rutini, Argentina    56

T E  K A H U

Merlot. Craggy Range, New Zealand    48

D A O U

Cabernet Sauvignon. Daou, Paso Robles, California, USA    64



B E E R

B U D W E I S E R  B U D V A R

Lager, Czech Rep. (abv 5.0%). Draught 330ml     6

B U D W E I S E R  F R E E

Low Alcohol Lager, Czech Rep. (abv 0.5%). Bottle 330ml     5

M A I S E L ’ S  W E I S S E

Weiss, Germany (abv 5.4%). Bottle 330ml     6

C H I O S  B B Q

Smoked, unfiltered, artisanal, Greece (abv 5.5%). Bottle 330ml     7

N O N - A L C O H O L I C  B E V E R A G E S

S W I N D L E R

Mocktail, sweet & sour, fruity. Passion fruit, grapefruit, pineapple     6

3  C E N T S  P R E M I U M  B E V E R A G E S

Pink Grapefruit Soda, Ginger Beer (200ml)     4

I  L O S T  M Y  S O C K

Mocktail, bittersweet. Yuzu, lemon, bergamot     7

S O D A S

Coca Cola, Coca Cola Zero, Sprite (250ml)     3

E S P R E S S O

Taf Single Estate. Peru, Organic     Espresso  2.5  |  Doppio  3

W A T E R

Avra Natural (1L)   3,      San Pellegrino Sparkling   (250ml)  3.5  |  (750ml)  5


