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KAAQ}:OPI}:MA | AMUSE BOUCHE

Cannoli pe oUko, kpépa tupiol & nou5pa (poUVTOUKI
Cannoli with fig, cheese cream & hazelnut powder

YOYNA | SOUP

ZwpoG 00TPaKoeId WV pe Kpépa tooukvidag & taptdp actakou
Shellfish broth with nettle cream & lobster tartare

LAAATA - OPEKTIKO
SALAD - APPETIZER

Carpaccio navt{apioU pe sponge piotikioU Alyivng, KatoIKiolo Ttupi,
gel cappdv & microgreens

Beet carpaccio with Aegina-pistachio sponge, goat cheese, saffron gel & microgreens

LIME SORBET
KYPIQX MIATO 1 | MAIN COURSE 1

DiAéto Iberico pe Aalavi pavitapi®v & xelpwvidtikn tpoupa
lberico fillet with mushroom lasagna & winter truffle

KYPIQX MIATO 2 | MAIN COURSE 2

D paykokota roti pe Kpépa kanviotng koAokuBag & kapape wpévo kaotavo
Guinea fowl roti with smoked-pumpkin cream & caramelized chestnut

EMIAOPMIO | DESSERT

Moug kdotavou pe compote axAddi & pniokoui pouvtouki
Chestnut mousse with pear compote & hazelnut biscuit

" -FESTIVE SET MENU: 80¢

" Menu composed by Executive Chef George Ntouskos,
Chef de Cuisine I||as Evangelopoulos and Pastry Chef Nikos GourZ|s
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