COCKTAILS

Tzatziki
Cucumber, dill, elderflower, vermouth, cucumber & Greek yoghurt foam

Spicy Margarita
Tequila, mezcal, orange liquer, agave, chilli

Thyme & Pomegranate
Thyme, mint, pomegranate, mastic, Mediterranean aperitif

Mountain Iced Tea
Rum, peach, fig leaf, Greek mountain tea

Melon & Verbena Highball
Lemon verbena, mezcal, melon, ginger

Pyro Colada
Rum, coconut, pineapple

Aegeas
Olive oil-infused London dry gin, wakame, extra dry vermouth

Aegean G+T
Gin, cucumber, rosemary, dill, sea salt, tonic

Pyro Spritz
Aperol, sparkling wine, mastic

Midas
Cinnamon infused reposado tequila, Aperol, spicy apricot

Chloris
Tarragon, rhubarb & bay leaf cordial, black peppercorn

Daphne
Mavrodaphne, Metaxa 12, apple, orange peel

Greek Coffee
Metaxa 12, coffee, cacao, orgeat, orange bitters

Clear Bloody Mary
Vodka, dill, clarified tomato, Champagne vinegar, spice

Smoked Artichoke Margarita
Mezcal, tequila, smoked artichoke, citrus, agave, chilli, laspsang

Peach & Scotch soda
Bourbon, peach, Laphroaig

Lychee Martini
Vodka, lychee, St Germain, dry vermouth

Aegina
Vodka, kaffir-lemongrass cordial, nectarine liquor, pistachio & Greek yoghurt foam

Sample menu only. Subject to change.
Please inform us of any dietary requirements.
A discretionary service charge of 12.5% will be added to your final bill.
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WINE
SPARKLING

Domaine Karanika x Pyro, Extra Brut Assyrtiko-Xinomavro, Amyndeon, Greece 2023
Pago De Tharsys, Cava Millésime Brut Reserva Rosé, Valencia, Spain 2023
Laurent Perrier La Cuvee, Champagne, France NV

WHITE

Nikolaou Estate, Barrel Fermented Assyrtiko, Peloponnese, Greece 2025
Babich Classics, Sauvignon Blanc, Marlborough, New Zealand 2025
Vourvoukelis x Pyro, Malagouzia, Thrace, Greece 2025

Conde Valdemar, Rioja Blanco, Rioja, Spain 2024

Broglia, Gavi di Gavi La Meirana, Piedmont, Italy 2024

ORANGE

Troupis Winery, Hoof & Lur Moschofilero, Peloponnese, Greece 2024
ROSE

Skouras, Cuvee Prestige Rosé, Peloponnese, Greece 2024
Chateau du Rouet, ‘Villa Estérelle’, Cotes de Provence, France 2025
Whispering Angel, Cotes de Provence, France 2024

RED

Kokotos ‘Three Hills” Agiorgitiko, Attica, Greece 2024

Mylonas, Merlot-Agiorgitiko-Mandilaria, Attica, Greece 2024

Chateau Franc Cardinal, Francs Cotes de Bordeaux, Bordeaux, France 2018
Combel La Serre, Le Pur Fruit du Causse Cahors Malbec, Cahors, France 2022

GREEK SANGRIA
Aegean Light (White Sangria)

Greek white wine, Metaxa 12yr Brandy, Sauvignon grape juice, citrus, Three Cents sparkling lemonade

Dusk Heat (Red Sangria)
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Greek red wine, Metaxa 12yr Brandy, Merlot grape juice, citrus, Three Cents sparkling lemonade

Garden Shade (Watermelon Sangria)

Greek white wine, Skinos Mastiha liqueur, watermelon, mint, citrus, Three Cents sparkling lemonade

N/A Garden Shade (Non-Alcoholic)
lessi I aperitivo, watermelon, mint, citrus, Three Cents sparkling lemonade

BEERS / CIDERS

Pravha, Lager, draught 4.0% ABV

Pyro, Lager, draught 4.8% ABV

Monte Carlo, Lager, draught 4.8% ABV
Staropramen, Pilsner, draught 5% ABV
Alpacalypse, IPA, draught 4.3% ABV

Blue Moon, Belgian Wheat, draught 5.4% ABV
Caffreys, Stout, draught 3.4% ABV

Aspalls, Cider, draught 4.5% ABV

Mythos, Greek Pale Lager, 33cl bottle 5% ABV
Septem Sunday’s, Honey Golden Ale, 33cl bottle 6.5% ABV
Sassy, Cider, 33cl bottle 5.2% ABV

Free Damm, Lager, 33cl bottle 0.0% ABV

Sample menu only. Subject to change.
Please inform us of any dietary requirements.
A discretionary service charge of 12.5% will be added to your final bill.
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