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6 COURSES MENU
MENOY 6 MNIATQN

Crab on crispy brioche with celery & green apple, avocado cream & basil emulsion
KaBovpowuxa oe Toayavo UTToIOG e OEAEQ! & UNAO, KOEUQA QBOKAVTO & YAAAKTWLA BATIAIKOD

Beef carpaccio dry aged 60 days with cyano cream, the Greek Roquefort,
mustard pickle, fruffle vinaigrette with honey & roasted hazelnut
Moaoxapl kaptratolo EnenNg wpeilavong 60 NUELGY UE KQEUA KLAVOD (EAANVIKO pOKPOP),
TiKAQ poLoTapSdag, vinaigrette T000PAC e UEAT & POLVTOUKI

Potato foam with leek, crispy poached egg, ragu mushrooms & fresh fruffle (V)
AQPOC TTATATAG UE TTPACO, TOAYAVO ALYO TTOCE, UAVITAPIA PAYoUL & ppéakia TooLea (V)

Crispy sea bream fillet with pea cream, grilled broccolini, steamed mussels & saffron
Toayavo QINETO TOITOLPAGC UE KOEUA QPAKd, WNTA UTTOOKOAIVIA, OSIA axVvIoTA & kpoko Koldavng

Milk-fed lamb slow-cooked for 12 hours in vacuum,
eggplant spread, croquette, yoghurt
ApPVi YOAQKTOG OlyOUQYEIPEUEVO YIA 12 WPEC T KEVO QOOG,
UeEAITlavoOaAATA, KOOKETA, YIQOLETI

Baklava with traditional fomato sweet, rose ice cream & rose petals syrup
MTTakAQBAG e TTapadooiakod YALKO VIOUATAKI, TTAYWTO TRIAVTAPULAAO & TI0OTTI LUE POSOTTETAAD

80,00€ per person / kar’ aropo



8 COURSES MENU
MENOY 8 MNIATQN

Crab on crispy brioche with celery & green apple, avocado cream & basil emulsion
KaBovpowuxa oe Toayavo Umpliog e OEAEp! & 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
Moaoxapicio kaparoio EnpNg weiuavong 60 NUELWY UE KPEUA KLAVOD (EAANVIKO POKPOP),
TTKAQ poLvoTdPSdag, vinaigrette TpoLPAC e PEN & POLVTOUKI

Grilled scallops with marjoram crust, flavoured butter with herbs & potato puree
XTévia wnTa e KooLOTA UavT{oLPAVAG, APWUATIKO BOVTLEO & TTOLPE TTATATAG

Potato foam with leek, crispy poached egg, ragu mushrooms & fresh truffle (V)
ApPOC TTATATAC UE TTPACO, TOAYAVO ALYO TTOCE, UAVITAPIA PAYoL & ppéakia TooLea (V)

Crispy sea bream fillet with pea cream, grilled broccolini, steamed mussels & saffron
Toayavo QINETO TOITOLPAGC UE KOEUA QPAKA, WNTA UTTOOKOAIVIA, LOSIA axVIOTA & kpoko Koldavng

Milk-fed lamb slow-cooked for 12 hours in vacuum,
eggplant spread, croquette, yoghurt
APVi YOAGKTOG OlyOUQYEIREUEVO YIA 12 WPEC T€ KEVO QDOC,
UEAIT{aVOOaAATA, KOOKETA, YIAOLETI

Calf Sirloin, asparagus, pickled onion, mustard aioli & crispy potatoes
Sirloin veapoL UOTXOU, e OTTAPAYYIA, TTIKAQ KOEUMLSIOV, QioAI LOLOTAPSAS & TOAYAVES TTATATEG

Baklava with traditional tomato sweet, rose ice cream & rose petals syrup
MTTaKAQBAC e TTAPAS0TIAKO YALKO VTOUATAKI, TTAYWTO TOIAVTAPULAAC & TI0OTT [UE POSOTTETAAC

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)

(@] Tluag oupmpv\cpﬁovouv OAEG TIG VOUIUES emPapLvoeg. Na onoménnom O)\)\EDYIO TIAPAKAAGD ATTELOLVOEITE OTOV CEPPITOPO PAG.

ITIC AVWTEPE TTAPACKEVEG £V5€XETQI va xpnmuonomeoov Kal cppsommreq)uypsvag TIPWTEG DAEG. € OAEG TIG TTAPACKELEG HAG )(pl’]OIUOTTOIEITOI
£€Tpa nopeavo eAaIOAQS0 Kal apioTng TTOIOTNTAG n)\\e)\cno yia myovmo s&aouoro To Eevobdoxeio 5IOTF]p€I TO SIKaiUa o)\)\oyng TGV TIHGV,
TOL WPEAPIOL KAl TGV NUEPGV AEITOLPYIAG TOL ECTIATOPIOL XWEIG TPONYOLLIEVN eiboTToINGN. H emeionan eival LTTOXPEWHEVN va SlabETel
EvTLTIa SEATIO O€ Eva EIBIKO XWPEO KOVTA OTNV £€060 YIa TV KATAyPa®H TOXOV TTAPATTOVGV.

O KATANAAQTHI AEN EXEI YNIOXPEQIH NA MAHPQIEI AN AE AABEI TO NOMIMO MAPALTATIKO (AMOAEIZH - TIMOAQTIO)

Commercially responsible: Epsimos Christos | Ayopavopikd ummevbuvog: Eyiog XprnoTog



