COCKTAILS

WINES SPIRITS

DRINKS
MENU

FENIX

BEERS



FENIX

A discretionary service charge of 15% will be added to
your bill, all of which is distributed to the team.

Guests with allergies and intolerances should make a member of the team
aware before placing an order for food or drink. Please note all our dishes are
prepared in a kitchen where cross contamination can occur, and we cannot
guarantee an allergen free environment. Our menu descriptions
do not contain all ingredients and we only carry information
on the 14 regulated allergens.

(Vg) Vegan (V) Vegetarian (N) Contains Nuts

COCKTAILS

AIR, EARTH, WATER, FIRE & AETHER - FIVE
DISTINCT ELEMENTS DEFINING THE CORE
TASTES OF OUR COCKTAIL MENU. EACH
INSPIRED BY ANCIENT GREEK MYTHOLOGY.




AETHER REPRESENTS THE REALM BEYOND

THE FOUR EARTHLY ELEMENTS.  THIS
COLLECTION SHOWCASES OUR NON-
ALCOHOLIC SERVES, OFFERING COMPLEXITY,
CREATIVITY AND ‘SPIRIT" WITHOUT ALCOHOL.

FENIX

AETHER
NON-ALCOHOLIC

APOLLO’S ESSENCE

- LONDON  ESSENCE SODA, GINGER, LEMON

COASTAL MIST :
EVERLEAF MARINE, JUNIPER, + CITRIC
BURST, LONDON ESSENCE TONIC

ELYSIAN HIGHBALL
EVERLEAF MOUNTAIN, POMEGRANATE,
CITRIC BURST, LONDON ESSENCE SODA

MEDUSA’S BLESSING

EVERLEAF MARINE, PEACH, | LEMON
ANTHEIA \
EVERLEAF MARINE, ELDERFLOWER,

ARRIES LIME, MINT, CUCUMBER

12.50

13.00

13.00

12.50

12.75



FENIX

A ' AIR

IN  GREEK MYTHOLOGY, AIR REPRESENTS APOLLO’S LEMONADE ' 18.00

THE  SKIESHESEAN DESSESIE FORCES  THAT CIROC, FENIX LEMON DROP,

SHAPE THEM - SUN AND MOON, DAY AND ORANGE, LONDON ESSENCE SODA

NIGHT. THESE DRINKS ARE LIGHT AND

ETHEREAL, FEATURING AIRY FOAMS AND ICE, .

CREATING SERVES THAT CAPTURE ko S

THE  MOVEMENT AND  WONDER  ABOVE. ATHENA FIZz § 17.00
- HIBISCUS KENELS ONE, ROOTS MASTIHA,

FETA CORDIAL, LONDON ESSENCE SODA

MOONLIGHT MULE 18.00
CASAMIGOS BLANCO, RASPBERRY,
CINNAMON, LONDON ESSENCE GINGER ALE




EARTH CELEBRATES THE FLAVOURS
CE s PHBEERSGREEK (ASLANDS - AND =S THEHS
LANDSCAPES. = FRESH HERBS, = SEASONAL
INGREDIENTS AND NATURAL "AROMAS . CREATE
GROUNDED AND EARTHY SERVES.

TRUFFLE NEGRONI |
TRUFFLE METAXA 2 OTTOS
ATHENS VERMOUTH, CAMPARI

MEDUSA’'S CURSE
TANQUERAY 10, PEACH, SHERRY, LEMON

MYKONIAN MARTINI
TANQUERAY 10, CUCUMBER, GREEK HERBS




FENIX

AEGEAN SMASH : .

BASIL INFUSED TANQUERAY,
BRIOTTET APRICOT, FUJI BITTERS
OLIVE OIL DIRTY MARTINI 1R

OLIVE oIL TANQUERAY 10,
CAPER, VERMOUTH .~ BLEND
RIVER STICKS :
CASAMIGOS BLANCO, BERGAMOT,

EUCALYPTUS, WRAY & NEPHEW, PROSECCO

16.00

19.00

17.00



FIRE. REPRESENTS THE FIREBIR
= THE PHOENIX RISING FROM" TH
THESE ARE RICHER, @ BOLDER .
OFTEN ENJOYED AS DIGESTIFS
DESIGNED TO LEAVE A LASTING IMPRE

FENIX

FIRE

HERACLES OLD FASHIONED

METAXA a2y BRIOTTET FIG,

FENIX NEST SOUR
JOHNNIE WALKER BLACK
CHAMBORD, COCONUT,

FREDDO MARTINI
GREEK COFFEE, ROOIBOS TEA,
COCONUT, CASAMIGOS

HONEY

RUBY,
LEMON

HICKORY,
MEZCAL

19.00

19.00

19.00



TO THE GREEKS, SHARING WAS A WAY OF LIFE.
FOOD, WINE, STORIES AND TIME. WERE MEANT
TO BE EXPERIENCED TOGETHER. HOSPITALITY,
XENIA, IS THE - BELIEF . THAT - WELCOME,
GENEROSITY, AND CONNECTION ARE SACRED.

FENIX

SHARING COCKTAILS

GOLDEN EMBER '
SHARER COCKTAIL FEATURING GOLDEN
ORCHARD AND VELVET EMBER, SERVES TWO.

GOLDEN ORCHARD - DON  JULIO 1942,
DON JULIO ANEJO, BRIOTTET MANZANA
VERDE, WARMING SPICES

VELVET EMBER = JOHNNIE WALKER BLUE,
VINSANTO SANTORINI 8YR, BRIOTTET
CACAO BLANC, RASPBERRY

60.00

35.00

35.00



FENITX

WINE

CHAMPAGNE
LAURENT-PERRIER, LA CUVEE '

TOURS-SUR MARNE, CHAMPAGNE

LAURENT-PERRIER CUVEE ROSE, BRUT
TOURS-SUR MARNE, . CHAMPAGNE

LAURENT-PERRIER, BLANC DE BLANC

TOURS-SUR MARNE, CHAMPAGNE
LAURENT-PERRIER, HERITAGE

TOURS-SUR MARNE, CHAMPAGNE
WHITE WINE

GREECE

VILANA-VIDIANO, KARAVITAKIS
CHANIA, CRETE, GREECE

MOSCHOFILERO, A PRIORI
MANTINIA, GREECE

MALAGOUZIA-ASSYRTIKO, THYMIOPOULOS
IMATHIA, MACEDONIA, GREECE

ASSYRTIKO ‘FAMILIA, HATZIDAKIS
SANTORINI, GREECE

V CORAVIN 125ML

125ML

22.50

32.50

39.50

35.00

175ML

13.50

18.50

15.50

v 24.00

FENIX

WHITE WINE

ITALY

PINOT GRIGIO ‘MODELLO’, MASI

VENETO, ITALY
GAVI DI GAVI

LA MEIRANA, BROGLIA
FRANCE

CHABLIS ‘DOMAINE STE CLAIRE’, BROCARD .
BURGUNDY, FRANCE

VIOGNIER, BADET CLEMENT
PAYS D’OC, FRANCE

OTHER REGIONS

BLANC DE BLANCS, CHATEAU KSARA
BEKAA VALLEY, LEBANON

SAUVIGNON BLAVNC, BABICH FAMILY RESERVE
MARLBOROUGH, NEW ZEALAND

CHARDONNAY, BUENA VISTA
CARNERQOS, CALIFORNIA USA

15.00

15.50

17.00

16.00

17.00

19.00

19.00



FENITX

ROSE WINE
GREECE

MOSCHOFILERO ROSE ‘THEONE’
KINTONIS, PELOPPONESE, GREECE

ITALY

CALAFURIA, TORMARESCA
PUGLIA, ITALY

FRANCE

SYMPHONIE, CHATEAU SAINTE MARGUERITE
COTES-DE-PROVENCE y FRANCE

15.50

16.50

19.00

FENIX

RED WINE

GREECE

KOTSIFALI/MANDILARIA, KARAVITAKIS

CHANIA, CRETE, GREECE
LIATIKO, KARAVITAKIS

CHANIA, CRETE, GREECE
XINOMAVRO, THYMIOPOULOS

NAOUSSA, MACEDONIA, GREECE
ITALY

SYRAH, FEUDO ARANCIO
SICILY, ITALY

PRIMITIVO ‘TORCICODA, TORMARESCA
PUGLIA, ITALY

AMARONE ‘VAIO ARMARON’, SEREGO ALIGHIERI
VIEINELO IS ITALY

OTHER REGIONS

GARNACHA CRIANZA, FINCA ANTIGUA
CASTILLA-LA MANCHA, SPAIN

PINOT NOIR, BETWEEN FIVE BELLS
VICTORIA; . AUSTRALIA

MALBEC, BODEGA LA FLOR, PULENTA
MENDOZA, ARGENTINA

THREE VALLEYS ZINFANDEL, RIDGE
DRY GREEK VALLEY, CALIFORNIA, USA

14.50
25.50

18.80

13.00
23.50

32.00

13.50
22.50
18.00

18.90



FENITX

BEER

SEPTEM 1888
NISSOS PILSNER
MYTHOS
CORONA
CORONA 0%

LUCKY SAINT

LOUIS XIII

10ML
20ML
30ML
40ML

50ML

8.75

9.00

7.50

7.50

6.25

6.75

70.00

140.00

210.00

280.00

340.00

FENIX



