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MENU

Welcome Drink

Pwl(oTo lime & lemon pe coAopO OOTE Kal KAPANEAWUEVO OEAEPU
Lime & lemon risotto with gently sautéed salmon and caramelised celery

Tpayavn caAdata “Mesclun” pe kékopa confit, axAddt, tupi Roquefort kal
dressing pavpng tpoldag
Crisp “Mesclun” salad with rooster confit, Roquefort cheese and black
truffle dressing

Sorbet dudopou pe Limoncello
Spearmint Sorbet with Limoncello

DOIAETO poOXaPAKL YAAAKTOC PE KPEPA KAAApTIoKLoU, dypla pavitdpla,
odAtoa gravy Kat crostini mappelavag
Veal fillet with corn cream, wild mushrooms, gravy sauce and parmesan
crostini

MaBAoBa apwpatiopevn e paotixa Xiov, kpépa lemon & lime, ppAoUAES
kal jellies ppolTtwyv Tou dAooug
Chios Mastic scented Pavlova with lemon & lime cream, strawberries and
forest fruit jellies

Kadec didtpou, eomtpéoco 1 Todu
MotkiAia amo cokoAatdkia
Filter coffee, espresso or tea
Migniardises

TwA: €60 dva dtopo
Price: €60 per person




