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6 COURSES MENU
MENOY 6 MIATQN

Crab on crispy brioche with celery & green apple, avocado cream & basil emulsion

KaBovpowuxa oe Toayavo Umplog e OEAEpI & UNAO, KOEUA ABOKAVTO & YAAAKTWUA BATIAIKOD

Beef carpaccio dry aged 60 days with cyano cream, the Greek Roquefort,
mustard pickle, fruffle vinaigrette with honey & roasted hazelnut

Moaoxapl kapTraToio EnenNg weidavong 60 NUEPWY UE KOEUQA KLAVOD (EAANVIKO DOKPOP),
MiKAQ povoTdapéag, vinaigrette TooLQAG e UEA & POLVTOUKI

Potato risotto with leek, crispy poached egg & fresh truffle

PiloTO TTATATAG WE TTPACO, TPAYAVO ALYO TTOCE & PPETKIA TooLPA (V)

Crispy bread sea bream fillet with pea cream, grilled broccolini, steamed mussels & saffron

Toayavo QIAETO TOMTOVPAG UE KOEUA APAKA, WNTA UTTOOKOAIVIA, ubdIa axvioTd & kooko Koldavng

Milk-fed lamb slow-cooked for 12 hours in vacuum,
eggplant puree, croquette, yogurt & red pepper

ApPVi YOAQKTOG OlyOUQYEIPELUEVO YIA 12 WOEC TE KEVO QEPOG,
TTOLEE UEAIT(AVAG, KOOKETA, YIAOVPT! & TTTERIA PAWPIVNG

Baklava with pistachio financier, pistachio parfait,
traditional tomato sweet, rose ice cream & rose syrup

MmakAaBac ue financier ioTiki, parfait QIoTiki, TAPAS0CIaKO YAVKO VTOUATAKI
TAYWTO TRIAVTAPLAAO & CIPOTTI |UE POSOTTETAAC

80,00€ per person / kar’ aropo



8 COURSES MENU
MENOY 8 MIATQN

Crab on crispy brioche with celery & green apple, avocado cream & basil emulsion

KaBovpowuxa o€ Toayavo Utrpiog e TEAEQI & UNAO, Koéua ABOKAVTO & YaAGKTwUa BATIAIKOD

Beef carpaccio dry aged 60 days with cyano cream, the Greek Roquefort,
mustard pickle, fruffle vinaigrette with honey & roasted hazelnut

Moaoxapicio kapaTroio EnpNg weiuavong 60 NUELWY UE KPEUA KLAVOD (EAANVIKO POKPOP),
TKAQ povoTAapdag, vinaigrette TooLPAG e PEN & POLVTOUKI

Grilled scallops with marjoram crust, flavoured butter with herbs & parsnip puree

XTévia wntd e kooLOoTa PavT{oLPAVAG, APWUATIKO BOVTLPO & TTOLEE TTACTIVAKI

Potato risotto with leek, crispy poached egg & fresh truffle

PiloTO TTATATAG WE TTPACO, TPAYAVO ALYO TTOCE & PPETKIA TooLPA (V)

Crispy bread sea bream fillet with pea cream, grilled broccolini, steamed mussels & saffron

Toayavo QIAETO TOITTOVPAG WE KOEUQ QPAKd, WNTA UTTPOKOAIVIA, pbSIa axvioTd & kpooko Kolavng

Milk-fed lamb slow-cooked for 12 hours in vacuum,
eggplant puree, croquette, yogurt & red pepper

APVi YOAGKTOG OlyOUQYEIREUEVO YIA 12 WPEC T€ KEVO QDOC,
TTOLPE PENTIAVAG, KOOKETA, YIQOLPTI & THTTEQIA PAWPEIVNG

Calf Sirloin, asparagus, pickled onion & mustard aioli

Sirloin veapoL uodoxou, e aTTaEAYYIQ, TTHKAQ KOEUMLSIOD & AiOAI uoOLOTAPSAG

Baklava with pistachio financier, pistachio parfait,
fraditional tomato sweet, rose ice cream & rose syrup

MrrakAaBac ue financier gioTiki, parfait QIoTiki, TAPAS0TIAKO YAVKO VTOUATAKI
TTAYWTO TPIAVTAPLAAO & TI0OTTI |UE POSOTTETAAQ

120,00€ per person / Kar’' aropo

Service and Taxes are included in the prices. Please inform our service staff for any food allergies. The above dishes may contain
freshly frozen ingredients. All dishes are prepared with extra virgin olive oil and finest quality sunflower oil for any fried meails.
The hotel reserves the right to alter prices, operating hours and days of the restaurant without prior notice. The establishment is obliged
to have a printed form available in a special location near the exit for the registration of any complaints.

CONSUMER IS NOT OBLIGED TO PAY IF THE NOTICE OF PAYMENT HAS NOT BEEN RECEIVED (RECEIPT - INVOICE)

(@] Tlueg Guunapv\Qquvouv OAEG TIG VOUIUES emPapLVoElg. Na onom&rmom a)\)\spvlo TTAPAKAAGD ATTELOLVOEITE OTOV CEPPITOPO PAG.

ITIG AVWTEPG TTAPACKEVEG £V5€X£TOI va xpnomonomeoov Kal q)psommrwoypavag TIPWTEG DAEG. € OAEG TIG TTAPACKELEG HAG xpnmponomml
£€tpa nopeavo eAAIOAQS0 Kal apioTNG TTOIGTNTAG r])\\z)\cno yia myovmc eésouoro To &evoboxeio 6|cmp£| 10 Sikaipa o)\)\c\mg TQV TGV,
TOL WPEAPIOL KAl TV nuap@v )\zlroupyloq TOL aonmoplou xmp\g TTPonyoLEVN eioTToinon. H amxmpnon €ival LTTOXPEWHEVN Va SI0BETEl
EvTLTTO SEATIO O€ Eva EIGIKO XWPO KOVTA OTNV ££060 YIa TNV KATAYPAPH TUXOV TTAPATIOVEV.

O KATANAAQTHI AEN EXEl YNOXPEQIH NA MAHPQIEI AN AE AABEI TO NOMIMO MAPAZTATIKO (AMOAEIZH - TIMOAQTIO)

Commercially responsible: Epsimos Christos | Ayopavouikd umevbuvog: Eyiuog Xpnorog



