HIND THE WINE

Wine is at the heart and soul of Greek gastronomical life. Since antiquity and up until
the 17th century, Greece was considered the greatest source of fine wine in the
world. Today modern Greek winemakers are again cultivating the ancient lands of
their ancestors and taking advantage of the idyllic mountain and maritime
ecosystems. Both the mainland and islands are home to over 250 ancient grape
varieties. Greek wines are unique in their history. More importantly, they are
balanced, have high acid and minerality, and are perfect when paired with the
indigenous cuisine. They exemplify the tapestry of soils and climates that make
Greece geographically perfect for wine making. Our team at Lyra has deliberately
curated the wine list to predominantly support artisanal producers and small
farmers from the various regions of Greece. Enjoy, and as the Greeks say, Kali Orexi!

BUBBLES
e 310 NVMOET & CHANDON, ROSE IMPERIAL, PINOT NOIR/PINOT
MEUNIER/CHARDONNAY, CHAMPAGNE, FRANCE NV
wild strawberries, peach, rose petals
$58
e 311 NV HENRIOT ROSE, PINOT NOIR/PINOT MEUNIER, CHAMPAGNE,
FRANCE
dark berry, blackcurrant, candied fruits
$150
o 302 ‘20 KIR-YIANNI, AKAKIES, SPARKLING ROSE, AMYNDEON, GREECE
ripe strawberry, cherry, elegant
$60
o« 301 ‘15 DOMAINE GLINAVOS, SPARKLING BRUT, ZITSA, GREECE
citrus blossoms, pear, refreshing
$64
o« 303 ‘18 SCHRAMSBERG, MIRABELLE, SPARKLING BRUT, CALIFORNIA
baked apple, vanilla, ginger
$80
e 312 NV VEUVE CLICQUOT, PINOT NOIR/ CHARDONNAY/PINOT MEUNIER,
CHAMPAGNE, FRANCE
white fruits, vanilla, brioche
$180
o« 313 NV PIERRE GIMONNET, CHARDONNAY, CHAMPAGNE, FRANCE
dijon pear, crisp apples, almonds
$130
e 31410 DOM PERIGNON, CHARDONNAY/PINOT NOIR, CHAMPAGNE,
FRANCE



apricot, ginger, toasted hazelnuts
$450

ELSEWHERE

WHITE
o 11419 CLOS PEGASE, CHARDONNAY, CARNEROS, CALIFORNIA
honeydew, jasmine, orange blossom
$68
e 501 ‘18 COLENE CLEMENS, CHARDONNAY, WILLAMETTE, OREGON
lemon, brioche, apple pie
$110
o 502 ‘18 FLOWERS, CAMP MEETING RIDGE, CHARDONNAY, SONOMA COAST,
CALIFORNIA
lemon peel, orange blossom, long finish
$165
o 11520 TERLATO, PINOT GRIGIO, FRUILI, ITALY
pear, almond, mineral

$56

e 50320 EUGEN MULLER, ‘VOM BASALT, RIESLING KABINETT, PFALZ,

GERMANY
ripe apples, citrus, mineral

$68

o 504 ‘20 ROMBAUER, SAUVIGNON BLANC, NAPA VALLEY, CALIFORNIA

pink grapefruit, apricot, bright

$85

e 50520 ZAMO, SAUVIGNON BLANC, FRIULI COLLI ORIENTALI, ITALY

tropical fruit, grapefruit, kiwi
$78
o 506 ‘19 CLOS CIBONNE, TIBOUREN ROSE, COTES DE PROVENCE, FRANCE
roses, red fruit, fresh

$88

RED

UNITED STATES
e 70518 CHAPPELLET, CABERNET FRANC, NAPA VALLEY, CALIFORNIA
red currant, vanilla, oak
$239
e 706 ‘21 JUSTIN ‘JUSTIFICATION, MERLOT/CABERNET FRANC, PASO
ROBLES, CALIFORNIA
black cherry, licorice, leather
$131
e 21518 ICONOCLAST, CABERNET SAUVIGNON, NAPA VALLEY, CALIFORNIA



bold, rich, classic
$72
o« 707 ‘17 JORDAN, CABERNET, ALEXANDER VALLEY, SONOMA COUNTY,
CALIFORNIA
raspberry, blackberry, dried herbs
$120
o 708 ‘18 FRANK FAMILY, CABERNET SAUVIGNON, NAPA VALLEY,
CALIFORNIA
dark berry, clove, supple
$145
o 709 ‘18 FISHER, ‘COACH INSIGNIA,” CABERNET SAUVIGNON, NAPA VALLEY,
CALIFORNIA
classic, dark fruit, lavender
$260
e 71015 QUILCEDA CREEK, CABERNET SAUVIGNON, COLUMBIA VALLEY,
WASHINGTON
blackberry, black truffle, decadent
$420
e 21618 0.P.P,, PINOT NOIR, WILLAMETTE VALLEY, OREGON
cherry, floral, spicy
$64
o 71317 JOSEPH SWAN, ‘CUVEE DE TROIS,” PINOT NOIR, RUSSIAN RIVER
VALLEY, CALIFORNIA
wild berries, cardamon, supple
$98
o 71419 HIRSCH, ‘BOHAN-DILLON,” PINOT NOIR, SONOMA COAST,
CALIFORNIA
strawberries, licorice, bergamot
$110
o 71518 HYLAND ESTATES, ‘COURY,” PINOT NOIR, MCMINNVILLE,
WILLAMETTE VALLEY, OREGON
candied cherries, plum, vanilla
$125
o 716 ‘18 PURPLE HANDS, LATCHKEY VINEYARD, PINOT NOIR, DUNDEE
HILLS, WILLAMETTE VALLEY, OREGON
spiced cherries, cinnamon, full bodied
$147
e 717 ‘19 STOLPMAN, ‘MORE BETTER SYRAH,” BALLARD CANYON, CENTRAL
COAST, CALIFORNIA
complex, bright fruit, medium bodied
$63
o 71819 BUEHLER, ZINFANDEL, NAPA VALLEY, CALIFORNIA



cherry, baking spice, pepper
$78

ELSEWHERE
e 70119 PRUNOTTO, ‘FIULOT, BARBERA D’ASTI, PIEDMONT, ITALY

ruby red fruits, floral, spic

$64
e 70216 GAJA ‘DAGROMIS, BAROLO, PIEDMONT, ITALY

elegant, violets, rose petals

$234
e 70316 CHATEAU LOUVIE, BORDEAUX, ST. EMILION, FRANCE
baked blackcurrant, créme de cassis, mocha
$100
e« 704 ‘18 CANTINA MESA, ‘PRIMO SCURO,” CANNANOU, SARDEGNA, ITALY
red berries, blackberries, violet
$55
e 71117 SHATTER ‘LES GALETS’, GRENACHE/SYRAH, RHONE, FRANCE

blueberry, plum, black tea

$90
e 71219 BODEGA EL ESTECO, ‘DON DAVID RESERVA,” MALBEC, CALCHAQUI
VALLEY, ARGENTINA

plum, creme de cassis, soft

$68



