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KavOapéla - Cantharella 10€

Kpépa AevKNG coKOAATAG e TTELKO / KAmvioTH montée /

Kavelapéheg oe o1pom HeAIoD Kal Bavidiag / crumble apvydalov

Kal (pOLVTOLKIOVL / aApHLPEN KAPAUEAA BOLTOPOL / TTAAAIWHEVO TOITTOLPO
White chocolate cream with pine / smoked montée /

cantharelles in honey and vanilla syrup / aimond and hazelnut crumble /
salty butter caramel / aged tsipouro

H kavBapéAa £xel Eva pLOIKA YALKO KAl YAIVO APWHA, TTOL PUTTOEEI va

oLvsLAOTE Pe KApAUEAT, ENPOVLG KAPTTOLG KAl TOKOAATA. ALTO TO YAULKO TTQIlel Ye TN PLOIKN YALKA TNG
KavOapEAags, avadelkvOOVTAG TN PE TO PEAI KAl TN AELKI) COKOAATA, £V TO crumble kal N KapapéAa
TTPOCHOETOLY LOPN KAl BAOOG.TO TTELKO £XEI APWHATIKEG VOTEC TTOL BLUICOLY PETTIVI, EOTTEPISOEISH

Kal 5p0c1d RouvoL. Taipiadel LITEPOXA WE PEA, ENPOVLCS KAPTTOVLGS KAl COKOAATA.

Cantharella has a naturally sweet and earthy aroma, which can be combined with

caramel, nuts and chocolate.This dessert plays with the natural sweetness of cantharela, highlighting
it with honey and white chocolate, while crumble and caramel add texture and depth.

Pine has aromatic notes reminiscent of resin, citrus and mountain coolness. It

goes great with honey, nuts and chocolate.

'EAaTO - Fir 10€

Creme pavpng cokKoAATag pe HéAI Eartov /

Zelé kpartaiyov / Tpayavn pacn kapuvsdioL pe Pavilia kal Kavéla /
TAY®TO YIAOLPTI HE HOOXOAEHOVO / BoLTLPOUEAO EAATOL

Dark chocolate creme with fir honey / hawthorn jelly /

crunchy walnut base with vanilla and cinnamon /

yogurt ice cream with lime / fir butterhoney

O KpdTalyog, yvwaoTog kKal WG hawthorn, gival éva RoTavo e

TTOAAEC BEPATTELTIKES ISIOTNTES. XONOIUOTTOIEITAI €5 KAI QAIVES TNV TTAPASOCIAKA
IATEIKN YIA TNV KAPSIOTTPOCTATELTIKA TOL 6PACN.ALTO TO YALKO TTAICEl UE TIC SACIKES
VOTEG TOL EAATOL, TOV CLVSLACUO TTIKPNG COKOAATAG KAl YALKOV

KOATAIYOU, £V TO TTAYWTO Sivel Pia avalwoyovNnTIKn avTiBeon,.

Hawthorn, also known as hawthorn, is an herb with many healing properties.

It has been used for centuries in tfraditional medicine for its cardioprotective action.
This sweet plays with the forest notes of fir, the combination of bitter chocolate

and sweet hawthorn, while ice cream gives a refreshing contrast.

O KATANAAQTHE AEN EXEl YIIOXPEQIH NA MAHPQIEI EAN AEN AABEI TO NOMIMO MAPAITATIKO ITOIXEIO
(AMOAEIEH-TIMOAOTIO)
CONSUMER IS NOT OBLIGED TO PAY IF THE NOTICE OF PAYMENT HAS NOT BEEN RECEIVED
(RECEIPT - INVOICE)

Navrlapi - Beetroot 10€

MaAako pmmokovi mavraploL / KpéUa AELKNG COKOAATAG HE e0TTEPISOLISN /
owg amo paropovpa pe ELSI Jerez / crumble amo apdysalo kai rekav /
oopHTé mavriapi-aropovpo

Beetroot soft bisque / white chocolate cream with citrus /

raspberry sauce with Jerez vinegar / almond and pecan

crumble / beetroot-raspberry sorbet

Ta BaTopovpEa Exovy Eviovn ofOLTNTA KAl PLOIKN YALKOLTNTA, EVW TO TTAVTLAI

TTPOCHETEl YIa YNIVN, EAAPOS YAUKIG KAl YELOTIKA "BaBid” SiaoTtacn. To VI Jerez, yvwoTO Kal

@G ELSI Sherry, gival eva atro TA TTIO eKAEKTA TNG loTtaviag kal wpigadlel oe EOAIva PapéAia yia SiIaoTnua
atro €1 UAVES £€C TTAV® aTTO 66K XPOVIA. ALTO TO YALKO TTAIlEl E TN PLOIKN YALKA TOL TTAVTZAPIOU,
TNV 0E0TNTA TRV PATOPOLEGY KAl TNV TTAOLCIA LPN TNG AELKNG COKOAATAG, £V

TO COPUTTE Sivel pIa SPOCIOTIKN, EAAPPWS TAVIKN VOTA.

Blueberries have a strong acidity and natural sweetness, while beetroot adds an earthy,

slightly sweet and flavorfully "deep" dimension. Jerez vinegar, also known as sherry vinegar,

is one of Spain's finest and matures in wooden barrels for a period of six months

to over ten years. This dessert plays with the natural sweetness of beetroot, the

acidity of blueberries and the rich texture of white chocolate, while

the sorbet gives a refreshing, slightly tannic note.

Ouuapl - Thyme 10€

Sable pouTOPOL pe Apwpa BuuapIoL / KPEUA AEHOVIOL /
sorbet mepyapovro / payavn Mapéyka / tuile Bpoung
Butter sable with thyme aroma / lemon cream /
bergamot sorbet / crispy meringue / oat tuile

To BupApI £XEl YIA YAIVN, TITTEQATN VOTA, EVW TO TTEQYAUOVTO TTPOCOETEl pPOLTWSEN KAl
EAAPPG TTIKAVTIKN 0EOTNTA. ALTO TO YALKO CLVSLALEI TN POLTLEATN LK TOL sablé e TN
PPECKASA TOL TTEPYARIOVTOL Kal TN PoTavIKA aiocBnon Tov BuuaAPIoL,

SNUIOLPYWVTAC EVA APWUATIKO KAl §POCIOTIKO £MSOPTTIO.

Thyme has an earthy, peppery note, while bergamot adds fruity and slightly spicy acidity.
This dessert combines the buttery texture of sablé with the freshness of bergamot and

the botanical feel of thyme, creating an aromatic and refreshing dessert

Eav £xeTe TPOPIKEG AANEPYIES, TAPAKANODHE VA OLUPBOLAELTEITE TIG TTPOTACEIS TOL TEPPITOPOL TAG
If you are concerned about food allergies please advise your waiter
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