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The method of cooking food can be traced back to the Ancient Egyptians and Memod NpUZOMOBIeHUS MY, Moxem Suimes npocaexen 4o dpesrux
Vikings. Now Oliveto stonegrill offers a unique dining experience where you e2unman u euxuroa. Tenepes Ofiveto Stonegrill npedaaaaem yrurkanssid
may cook your own meol ot the toble on a super heated volcanic stone. 20CIPOHOMUNCTXUT O, 23¢ 011 MOXEME NPULOMOBUITS CBOK
The high temperoture obtained with the Stonegrill method scars the product COBCMEEHHYYO 80 30 CMOTOM HG DEPEAPEMOM BYNKOHUNECKDM KGMME.
Joster and locks in the natural fuices and nutrients, enhancing the full flavour BexOKan mesnepamypa, NOAYYEeHnan Memodou Stonegnill Sears nosozoem
and tenderness of oll foods As no fat or oil is odded stonegrill is considered the NPOTYKMGM COXPONSML 808 CEOU INIMOMENLIBIE BEECTIBR, O MGKXE MOM
heolthiest way of cooking. arm, umo mrya 2omosumcs Gez JobaaneHuR MOCAT unu xupa descem

Stonegrill comit 3F0pOIE CNOCOE NPUIMORNENUR.

' ﬁ;u( //uv/?‘ )/?(yﬂ rms( 7:&
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€
Choose your salads or meze from our buffet. Ceosar's Solad... 6.50
BuibepnTe 13 Hawed GOTATOR KOANSKUMI WBOACKHRA CTON; The Oniginal !!! Crispy assorted leftuce with bacon bufs, garlic croutons,
CANATH W JAKYCKM MO Bamemy ssbopy. parmesan slivers and anchovy dressing
Prosciutto di Porma on a bed of baby arugulo chicken...
served with parmesan panacota and bosil pesto. 7.50 z’z, Uesapu ... o
Npowyrro au Mapma Ha NOAYWXE U3 AWKOH PYKKOAS! Opuzunasannic casam Lesape!!] C xpycmauume MCmssmy
NOAAETINA € CHIPOM NAPME3aN NAHAKOTOM W NECTO u3 Canami, € BERONOM. NECHOHHBIMUY ZPEHKQMU, XAONLIMU
Ka. NGPWEITHT, € COYTOM U QHYOYCOE.
Trio of Homemade Juicy Bruscetta. 5.50 C xyprued ...
The “Mediterranean” with marinated Ripped Tomataes Tomato and buffalo mozzarella tower on o crispy
Alo “Greca” with Feto Cheese. rocket leaves and olive critsini served with pesto dressing.  6.90
Ala “Parma* with Parma ham Bawnn mouap 1 u3 Gyiso, ° K3 €O CnenbiMmn
nmopaun Ha HEXHBIX AMCTBAX PYKXOALI, IOARETCH €
£ Hee GpycKeTTa B TPeX Bepcunx. necro > , OAUBXOBLIM NALITETOM,
CoROUIeMNOMOPCRU " CO CNEABIMY MOPUHOBTINAIMU NOMUGODIMY, xncﬁuulln Mm
Mpeveckud™ ¢ coipom Dema
“Tlopucxull® € Nopaexod aemuunol, npunpaasersmis Trio of Baked mushrooms with different fillings,
QAUSKOBLIM MECAOM U PYXKOSOT mw cream cheese, gorgonzola mouse, i
Soup of the day osk a member of the staff. 4.50 TPWMM, “wjr g- FPNGOS € pRateIM
Cyn A, oBpaTurecs K Bawenmy opuumanTy. HAUMHKAMM, CTHBOUHO-CHIPHON C TPABIMM, WTATRRHCKON
Deep Fried Breaded Brie on Crispy Greens and TOProN3ONOH, W CWpHOA Ayxcenne .
Forest Fruit Compote. 6.50 Premium Norwegian Salmon in two ways Tartare
HKapensiit B NAMMPOBKE GPANUYICKUR Cotp «Bpus Ha and Smoked. 8.50
NUCTBAX JENEHOIO CANATA, C COYCOM M3 NRCHBIX RIOA. Npemmym Hopaexckoi cemr ABYMA cnocobamm TapTap W
Wid Rocket Salad with pomegranate and KONWEHOH.
“Chevre” cheese, honey balsamic vinaigrette. 7.50 Line Caught Seabass and Norwegian Salmon Mosaics
PyXXONa € FPAHATOM W KO3EHM CHIDOM NOAAETCA ¢ served with orange and fresh mint vinegraitte. 8.50
BYHETPETOM 13 GANLIAMMUECKOrO YXCYCa H MeAd. Mo3saunxa us Mopexoro oxyHn u Hopaemcxoii cemrm ¢
Crispy greens with ripped avocado pieces and parmesan SNGASCHHORMM COYCOM W MATOR.
slivers served with the classic french vinegraite. 7.00 Pan seared king scallops on a bed of baby spinach
mewﬁ IENEHBIA CANST C KYCOUKAMM BBOKIAO W served with creamy sweet “thal” chili lime souce, 10.50
A € K MOpcKmne rpeGewiny Ha 0N M3 WNHHATA, NOZAIOTCA B
W"““ coycom “sunerper” — CAMBOUNOM COYCE € UMAW W AJAMOM.
f )
I Sastas - / acrea
Homemade Pasta -Aéutm
€ € €
o mwax Tiger Prawns popardelle cooked In creamy tomato sauce
2n06H0e scented with parsiey ond flammed with vodko.
ANYCKT e nr0doain THIPOBME KPEBRTKM NPHIOTOBACHNBIC B CAMBONHKO-
TOMATHOM COYCe C BOAKOR, NPUNPABACHHLIR NETPYWKOR
Choose your pasta: 6.50 11.50 Homemade Ravioli with spinach and ricota cheeese
Papardelle, Spaghetti or Penne on a creamy tomato sauce. 11.90
with your favorite sauce bolognaise, carbonaro or pomodoro AOMALKKE NENLMEHM CO LNWHATOM K PHKOTTON B
Beibepure nacry: CAMBOUHO- YOMATHOM COYCe.
Napadeane. Cnazemmu uu Ierase, ¢ BAWUM AR0BUMBM COYCOM, Homemade Ravioli with semi dried tomato,
KOPEONGPQ, CONONLEIE UAU KAGCCUNECKUL € NOMUGOPOMY 1 BAIUNUNOM, goat cheese "anori" and stuffed olives. 11.90
LOMIWHKE NEABMEHN C NOMWAOPIMM, CHIPOM
M3 KOSLErO MONOKA “ANapu» ¥ GAPLIWMPOBIHMHLIMYN
onuoxamu.

Prices include all taxes and Service Charge - Liewsi exmovaiom 8ce Hanozu u naamy 30 0Bcayxueanue .
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STONEGRILL /

All our Stonegrill Dishes are served with potatoes, fresh seasonal
vegetables and the appropriate souce. Our Chef would be more
than delighted to cook any of the below dishes to your preference,

€ €
200gr  250g¢
Toz 902
Prime "Angus” Beef Tenderloin - Fillet. 2150 25.00
ExAixtd BoSivd @ihito “Avyxoug”
Grade “AA” RIb Eye Steak. 24.00
Avotnpé emideypdvn won pooxaplow “oralopmpilda.”
Grade "AA" matured Sirioin Steak. 23.00
BoSivd xovrpa @rAito ekaipetikig mowdTnrag.
Marinated Pork Chop. 13.50
Mapivapiapivn xoipivi pmplode.
T - Bone Steak 450 gr. 17.50
Mooyapiow prpildda *T Bone.™
Terro ¢ Mare. 27.00

A combinotion of Black Angus Beef Fille! & Block Tiges pravns
Tyvdvaopdc amd “Avyxous” Bodivé griéto & yapideg yiyag.
\ /Mw‘aéﬁkf -
Herbed Crusted Rack of Lamb on a bed of
runny pea purée on marjorom juice. 25.00

Apviow Kapt pz xpovora and fovava otpfipiopivo pe
uwpl and apaxd & oxovpdypwin oddroa pavilovplvas.
Nut crusted slow cooked pork belly
with corob honey juice.
Zoyonpévn nawha e kpoloTa m wnhwa napivwa,
apvySala xar ano
Stow Cooked Lomb Shank in a Rosemory
ond Red Wine Juice,
Tiyonpdvo apviolo kéTol of adAToa KEKKIVOU Kpaoioy
apwypatiopiv e Sevepodifavo.
Broiled Line caught sea bass on artichoke,
olives, and semi dried tomato ragbut,
Nedaylow Aafpaxs oty oxdpa pe @pixaot and ayxwvapes,
DA xen o viopdres.

fillet of Salmon.
with herbed crust and a souce of your choice
creamy buque fuice or creamy Lmw sauce with parsiey.
EXAEXTO DOEY0 0oMWpOU HE KPOUO TR MO UPWHETING Xet
my aﬂwaﬂx nnlom;om:. ue qum&«oﬂm
L] 3 it np Arpdve ket

16.00

AV Land

17.50

19.50

20.00

oot

Oven roasted Chicken breast.

with ¢roshed crostini tomato orld ;\nrc souce
Yntéd onfog xotdnovh ¢

xa oo Bacilxod pe Opwcnqdvq yadita

15.50

vIopdraq

Al wfd{, serts ave homemade by our Pastry Chef using
(mvﬂ.g ;m-,y .Wu'x ovouodie on the modket

MM«M&WM&M&

TG mAovo!
ﬁmwm&mwwvmm ™
mmmmm

sorbet

moﬂmmumm
”ﬁwh.

€
6.00

5— b}
mrmmmm Crlmgsmfée
quum\rmq xpm;mpoon Pavideg,

amhycms:nwmnamm
wmmmmmm Anpbke

aTpotvTEA pihou
mwmlu wm.mm«- xpep “Avyxdal”

m%’% ﬁwommnmd

\
vJI < arag

otmwudww mt wutov,. Tou 5&

( /meo/ %me ( / xa

DAa ta nudea Stonegrill osp8ipdvrac pe navdeeg, Aayavixd enoyic
X mv kataAAnAn ouvodeunxig odAroa, Av Sev emdupsitat va ta
ymoctat povot oag, euxapioTnon pag W Ta ETOIUATOURE EHEIS.

€

Black Tiger Prawns. 23.50
Aaxrapioric yapibeq ylya.
Poseldon’s Platter.
Salmon, sea bess. prowns. scallogs, venus clams served with citrus
fish boutlion
18avixr crdoyn yia Youg Adrpeg Twy Saliaovew
Tolupos, yapdSec yiyag, xrtvia dafod ket yuahaTepec
orpRyoyidva e Atpovirto Guyd Salaoomnay
Marinoted Brochette "Skewers” of Chicken.

~ \\
Zovpepk xoppdria xoronoulou covBidi R -;‘ \
Grilled Voriety '
Our Chef proposes!'’ Beef enedation, manm:!edﬁcm lmwr ’r‘!. \ b )
marinoted Chicken Brochette, Pork Tenderioin O\ W
0 ot oag mporeive It I\
Bobard PAM 0, Lapivopoubioovioio nal -Sutq;ur“lo
couddant & yopevo u-\'l/‘.os-{M n 1 !

25.00

) ( e _-‘:\. v‘ &
WTEGIQ m' v o X\
/ ) . g - 3

IriBog Ko AoU PppEvO OTOV PO Mw%vo
e odkvoa Itadwiig “gorgonzola,” g | - I\
Pepper Steak, ~ 2550
BoSuwd pikvo Ynupivo ot minepden oddvom:
Steok Diane. <4 B Fw
BoSwd piAiro Ynuptvo oxnv kA ‘,oﬂt&u'oim.‘-‘ 1 -
Duck Confit with peach and green sauce. 22.00
Ma)«ad Wuw&w uno\m l'anudk n&ma( ul oﬂm
Dlod: ugerpmmchoon the way.... 23.50
with pne nuts served with pormesan soue
avoured with parsiey and basil

or
butter souce with lemon and gariic
Aayrapuoric yapibeg ylyag Swifre vav exSox :
JE odAron amd xovwouniy ko rapuelava
CIATIONEVEL s ookt ko padvavd

n
HE Arjeonvdren oadroa w oxopso e Soutupa
Pork fillet roulard stuffed with prune:
mkedhddomoltommaﬁarhandmushrms. 16.50

Xotpiwd @eAiTo yrpovd pe Sapdoxnva Ynpuivo or
mhovawa odAroa Kovpavrapiog Ko pavitapiun,

Ta yhuxd tiven Sxr Jag nOpaeius
XONOCIpOROUOLE TO 110 arywd Ko (pPLowa uhind

€

Our fomous Lime Cheese Coke. 6.50

Irtixd Toilxe apwpariopivo pe My,

The ice cream collection. (per scoop)

Chocolate, strawberry, vanilio, mocho, lemon or ovange sorbel
complimented with the topping of your choice or whipped cream

150

JowoAdre, gpdouda, BoviAia, pdec, copunt o Apudw n
tropyonadr, mpocfiéare ay BEAETE xan cavTiyd,

Cheese Selection mmowﬂm :mmmwwm
complimented with a glass of dessert wine,

Niavida P coay@peva xay vroma Tupla, orpfipera pe
£V MOTAP XoupavTapia,

Chocolate mouse with caromelized nuts served
with!omt[mksau«

01 COKOARTAG it mwdwtwmu\amn
mewmtnnomm
Selection of Seasonal fruit Platter.

Motow ouldoyn and xaBaplopiva podta troxig,

5.50

Prices include all taxes and Service Charge - Ot tyég oupnepapfavouv o toug $oépous xal unnpeoies.
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Champagne Blanc

€
“Cristal,” Louis Roederer 430,00
“Dom Perignon.” 270,00
“Pol Roger Sir Winston Churchill.” 250,00
“Pol Roger Reserva.” 85,00
"Mod et Chandon.” 90,00
“Vewve Clicquot.™" > 90,00
“Billecart-Salmon.” 75,00
‘Wnd}‘ﬂh' - 65,00
~ “Duval-Leroy.” 70,00
"Lamrnl\-Pmiw" | 95,00
-‘mnmo Paillard Blflt chInm 95,00
Taittinger”_ N 75,00
’ o ‘4. % ; '
§ C Immpagm' ’/2 botﬁes (37,5¢l)
- Blanc'
-'Bméac 40,00
& Rose
-;_B'j_lhmrl-&l "' L 45,00
N\ & \Champagne Rose
-~ ‘| _’_. ‘.\\‘ €
“Laurent-Perrier.” b 145,00
“Moet et Chandon.” 100,00
“Billecart-Salmon.” 100,00
“Taittinger.” 90,00
“Venve Clicquot Ponsardin.” 100,00

Sparkling Wines Blanc
“Prosecco Treviso Brioso frizzante.” Semi - Sparkling 23,50

“Voarick Cremant de Bourgogne.” (France) 2550
“Veune du Vernay.” (France) 19,50
“Amalia Tselepos.” (Greece) 28,00
“Duc de Nicosie Keo.” (Cyprus) 20,00
Sparkling Wines Rose
“Mateus Sparkling.” (Portugal) 24,50
“Voarick Cremant de Bourgogne.” (France) 26,50
“Veune due Vernay.” (France) 19,50
Sweet & Sparkling

“Muscat Hadjiantonas Winery.” Blanc (Cyprus) 27,50
“Melisopetra Gewurstraminer

Tselepos.” Blanc (Greece) 24,50

Rose Wines
“Mateus.” Dry (Portugal) 22,00
“Rose d Anjou Les Merles.” Semi-Dry (France) 19,50
“Thema Rose Ktima Pavlides.” Dry (Greece) 32,00
“locaste Fikardos Winery.” Dry (Cyprus) 17,50
“Valentina Fikardos Winery.” Semi-Sweet (Cyprus) 17,50
“Reose Hadjiantonas.” Dry (Cyprus) 22,50
“Pambela Vouni Panagias Winery.” Dry (Cyprus) 17,50
“Eros Marathefiko Ezousa Winery.” Dry (Cyprus) 18,50
“Reose Kyperoundas Winery.” Dry (Cyprus) 1950
“Rose Ais Ampelis Winery.” Dry (Cyprus) 19,50
“Shoufas Rose Shoufas Winery.” Dry (Cyprus) 16,50
Sauternes

1996 “Chateau d’ Yquem.” 37.5 cl 270,00
2001 “Chateau Guiraud.” 140,00
2001 “Chateau Suduiraut,” 135,00
2002 “Chateau Sigalas Rabaud.” 90,00

Ié'l_ af%’o& CZO'(/JUV L)

OLIVETO
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Wines by the Glass

-~

White
“Amalthia Semillon & Xinisteri.” Dry (Cyprus) 18,7 ¢l
“Agia Irene Fikardos.” Semi-Dry (Cyprus) 18,7 cl
“Sawvignon Blanc Les Jamelles.” Dry ( France) 25 ¢l

Red

“Achileas Cab. Sawvignon.” Dry (Cyprus) 18,7l
“Merlot Les Jamelles” Dry (France) 18,7 cl

Rose
“locaste Fikardos Winery.” Dry (Cyprus) 18,7 ¢l
“Grenache Les Jamelles,” Dry (France) 25 cl
“Mateus.” Semi-Dry (Portugal) 18,7¢l
“Valentina.” Semi-Sweet (Cyprus) 18,7cl

§etl 8L LLs

2 bottles of Red Wines (37,5¢l)

“Merlot Les Jamelles.” (France) 9,80
“Cabernet Sawvignon Robert Mondavi” (California) 35,00

Red Wines Magnum bottles (1,5 Itr.)

“Errazuriz Cabernet Sawvignon Max Reserva.” (Chile) 55,00
“Shiraz Hadjiantonas Winery.” (Cyprus) 49,50
“Cab. Sauvignon & Shiraz Hadjiantonas.” (Cyprus) 49,50

White Wines

“Boomerang Bay Chardonnay.” (Australia) 17,00
“Chardonnay Andeluna.” (Argentina) 17,00
“Errazuriz Chardonnay.” (Chile) 22,00
“Errazuriz Sawvignon Blanc.” (Chile) 22,50
“Caliterra Chardonnay & Sawvignon Blanc.” (Chile) 20,50
“Casas del Bosque Sauvignon Blanc.” (Chile) 21,50
“Montes Chardonnay Classic Series.” (Chile) 26,00
“Chablis.” (France) 31,50
“Chateau Smith Hant Lafitte.” (France) 110,00
“Emina Rueda,” (Spain) 17,50
“Pinot Grigio.” (italy) 21,50
“Vasilikon Kathikas Winery.” Dry (Cyprus) 17,50
“Persefoni Kolios Winery.” Dry (Cyprus) . 17,50
“Persefoni Kolios Winery.” Semi-Dry (Cyprus) . 17,50
“Thisbe Keo Winery.” Semi-Dry(Cyprus) . 17,50
“Symposium Keo Winery.” Semi-Dry (Cyprus) 18,00
“Chardonnay Oaked Ais Ampelis.” Dry(Cyprﬁs\) 21,50

“Chardonnay Alkisti Fikardos Winery.” Dry (qpna) 1850
“Amaltiia Fikardos Winery.” Dry (Cyprus). '

“Katerina Fikardos Winery." Semi-Stweet (@pﬂé 1750
“Alina Vouni Pamyhumay " Dry(Cyprus) | 17,50
“Alina Vouni Panagias Winery.” Sani-Dry (Cyprus) \‘17,50
“Chardonnay Kyperoundas Winery,” Dry (C 21,00
“Petritis Kyperoundas Winery." Dry (Cy \ 18,50

“Chardonmay Hadjiantonas Winery.” Dry (Cypm) . 26,50

“Xinisteri Ezousa Winery.” Dry (Cyprus) S8
“Xinisteri Shoufas Winery.” Dry (Cyprus).- = 1650
“Thema Lefko Ktima Pavlides.” (Greect) ? 29,00

“Mantineia Moschofilero Tselepos wmery? «:mé) 24,50

“Marnnarias Chardonnay Tselepos Wineny.” (Greece) 25,50

Prices include all taxes and Service Charge - Ot nipéq oupnepilapBévouvy dhoug toug ddpoug kot unnpealeg.



Red Wines

“Malbec Andeluna Classic.” (Argentina)

“Malbec Kaiken.” (Argenting)

“Cabernet Sawrvignon Kaiken.” (Argentina)

“Hill 1 Leo Hillinger." (Austria)

“Errazuriz Cabernet Sauvignon.” (Chile)

“Montes Pinot Noir." (Chile)

“Montes Alpha Cabernet Sauvignon.” (Chile)
“Lambrusco Rosso Frizzante Chiarli.” (Italy)
“Montepulciano d° Abruzzo Larimem.” (Italy)

“Chianti Classico I Massi.” (Italy)

“Chianti Classico Reserva I Massi.” (Italy)
“Valpolicella Classico Allegrint.” (Italy)

“La Lepre Diano d° Alba Fontanafredda.” (Italy)
“Nebiolo d’ Alba Bruno Giacosa Piedmont.” (Italy)
“Barbaresco Bruno Giacosa.” (Italy)

“Amarone Classico Alegrini.” (Italy)

“Porticina Rosso La Caraia.” (Italy)

“Brunello di Montalcino DOCG Castello Banfi,” (Italy)
“H Futuro.” (Italy)

“Castello dei Rampolla Samarco.” (Italy)

“Barbera d’ Asti Tra ¢ Nuit Tenuta Garetto.” (Italy)
“Tenuta Degli Dei Cavalli.” (Italy)

“Ripa delle More Castello Viechiomaggio.” (Italy)
“Omellaia Bolgheri Doc Superiore.” (italy)

“Turriga LG.T.” (italy)

“Septentrion Navarra Orvalaiz.” (Spain)

“Conde de Valdemar Rioja Crianja.” (Spain)

“Emina 12 messen.” (Spain)

“Emina Prestigio.” (Spain)

“Dehesa La Granja Fernandez.” (Spain)

“Tinto Valluena Reserva Vega Sicilia.” (Spain)

“Thema Red Ktima Pavlides.” (Greece)

“Cabernet Sawvignon & Merlot Tselepos Wimery.” (Greece)
“Ktima Driopi Nemea Tselepos Winery.” (Greece)
“Ktima Driopi Nenea Reserva Tselepos Winery.” (Greece)
“Avlotopi Tselepos Winery.” (Greece)

“Kokkinomilos Merlot Tselepos Winery.” (Greece)
“Agios Onoufrios Kathikas Winery.” (Cyprus)

“Shiraz Fikardos Winery."” (Cyprus)

“Lefkada Oaked Fikardos Winery.” (Cyprus)

“Leonardo Cabernet Sawvignon Fikardos Winery.” (Cyprues)
“Cabentet Sasvignon Kolios Winery.” (Cyprrus)

“Shiraz Kolios Winery,” (Cyprus)

“Maratheftiko Kolios Winery.” (Cyprits)

“Merlot Stroumpeli Sodap.” (Cyprus)

“Cab. Sawvignon & Maratheftiko Sodap Winery,” (Cyprus)
“Cab. Sawvignon & Lefkada Ktima Keo Winery.” (Cyprus)
“Cabernet Sawvignon Keo Winery.” (Cyprus)

“Heritage Maratheftiko Keo Winery.” (Cyprus)
“Cabernet Sawvignon Ais Ampelis Winery,” (Cyprus)
“Plakota Vouni Panagias Winery.” (Cyprus)
“Barba-Giannis Vouni Panagias Winery.” (Cyprus)
“Kanavera Voyni Panagins Winery.” (Cyprus)
“Andésides Kyperoundas Winery.” (Cyprus)

. *Cabenyet Saxvignon Kyperoundas Winery.” (Cyprus)

- “Shirax Hadjiaitonas Winery.” (Cyprus)

|

. “Merlot Hadjiantonas Winery.”  (Cyprus)
| “Cab. Sax & Shiraz Hadjiantonas Winery.” (Cyprus)
\\“Mataro Tsagarides Wincry.“( Cyprus) ¢

\ “Cabernet Sawvignon Tsagarides Winery.” (Cyprus)

\&\ .‘::\.{ﬂhqr\me Maratheftiko Ezousa Winery.” (Cyprus)

1 “Shonges Winery Showfas.* Semi-Dry (Cypri

L "Agia Moni Amml).ww-' Semi-Dry (Cyprus)
A . N\ u ’I
W\

2007 . “Chateau d Oupia.”

M}:"Bmui&ﬁh&l{i"ﬁgfs de Bel Air”

2008 " *'Cote du Rhone Les Portes du Castelas.”

2003 “Chateaunef du Pape La Conr de Papes™

2006 “Chateau Le Conseiller.”

2005 “Chateau Montaiguillon.”

1998 “Chateau Brown Pessac-Leognan.”

2001 “Chateau Tour Haut Canssan.”

2005 “Chassagne Montrachet Bermard Bachelet.”

France
Red

17,00
25,00

58,00

39,00
21,00
21,00
40,00
43,00
23,00
29,00
35,00
230,00
129,00
25,00
80,00
60,00
155,00

90,00

290,00
129,00

29,00
34,00

187,00
34,00
30,00

41,00
49,50
59,50
17,50

20,50
23,50
24,50
27,00

20,50
20,50
23,00
31,50
23,00
17,50

20,50

27,50
27,50
27,50

21,50
17,00
17,00

§EREREE

ERELEE

§ SEESEEEES

$§ FEEEERE

58

France
Red
€
“Chassagne-Montrachet Michel Picard.” 52,00
“Chateau Phelan Segur.” 75,00
w{‘L 4, C' 0 S‘ r ~ ”’w
“Chatean Rocher Belleose Figeac.” 39,00
“Chateau Belle-Vue.” 48,00
“Chateau Nenin Pomerol” 99,00
“Cambon La Pelouse.” 29,00
“Les Tourelles de Longueville Baron.” 75,00
“Chateau du Retout.” . 2950
St-Emilion \;'\\ o { o~
“Chateas Cheval Blanc.” .0 I 3w
“Chateay Cheval Blanc.” 375¢cl % bottle 140,00,
“Chateau L’ Angelus.” 29900
*Chateau Figeac.” © 150,00
“Chateau La Gaffeliere.” o4 1000 |
“Chateau Canon La Gaffeliere = 13000
“Chateau Canon La Gaffeliere.” " | J3s00
“Chateau Pavie- Macquin.” 1 A 205,00,
“Chateau Dawgay.- 7 = Jlwsl 400
St-Estephel) || -
“Chateau Cos d’ Estourmel.” . 155,00
“Chateau Cos d” Estournel,” 1,51tr - 300,00
“Chateau Montrose.” s o 16500
“La Dante de Montrose.” T A 9P
St-Julien = Y
“Chateau Ducru Beaucaillow.” 160,00
“Chateau Ducrn Beaucaillow.™ 162,00
“Grand Vin de Leoville de Las Casses.” 230,00
“Grand Vin de Leoville de Las Casses.” 255,00
“Chateau Leoville-Barton.” 145,00
“Chatean Leoville-Barton.” 145,00
“Chateau Leoville-Barton.” 135,00
*Chateau Gruawd Larose.” 145,00
“Chateau Grianed Larose.” 1,51tr 190,00
“Chateau Lagrange.” 106,00
Pauillac
“Chateau Mouton Rothschild.” 630,00
“Chateau Mowton Rothschild.” 250,00
“Chateau Mouton Rothschild." 1,5 itr 880,00
“Chateau Lafite Rothschild” 860,00
“Chateau Pichon Longweville Baron.™ 150,00
“Chateau Pichon Longueville Baron.” 185,00
“Chateau Pichon Comtesse de Lalande” 150,00
“Chateau Pichon Longueville Baron.™ 165,00
“Chateau Lynch Bages.” 165,00
"Chateau Haut-Batailley.” 99,00
“Chateau Batailley.” 105,00
“Chateau Pontet Canet.” 130,00
“Chateau Pontet Canet,” 108,00
“Chateau d" Armailhac.” 105,00
“Chateau Grand-Puy Lacoste.” 120,00
“Chateau Haut-Bages-Liberal.” 65,00
Haut-Medoc
“Chateay Charmail.” 37,00
Margaux
“Chateau Marganx.” 550,00
“Chateau Giscours.” 120,00
“Chateau Palmer Marganx Medoe.” 325,00
“Chateau Palmer Margaux Medoc.” 310,00
“Chateau Ranzan-Segla.” 120,00
“Chateau Cantenac-Brown.” 120,00
“Chateau Brane-Cantenac,” 117,00
Pessac-Leognan
“Chateau Haut-Brion.” 320,00
“Chateau La Mission Haut-Brion.” 150,00
Burgundy
“Gevrey Chambertin Thierry Mortet.” 125,00

“Corton Clos du Roi Prince Florent.” 133,00



