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WELCOME \\

APpwsng olvog Je CUVOSEUTIKA
Sparkling wine with canapes

7 COURSE MENU

Zwyog TEPSLKAG APWHATLOPEVOG PE KOVLAK hennesy v.s. dypla pavitapla
TPOUTIETEG, (PPAYKOOTAPUAD

Partridge consommé with hennesy v.s cognac, golden trumpet mushrooms,
red currant

PapLoAL pe KOKKLVN KOAOKUBA Kal KAOTAVO, KAPTIATOLO AoTAKOU
yAaoaplopgva yAukadia amd veapod BouBaAL
Pumpkin and chestnut ravioli, lobster carpaccio, glazed sweetbread

Méotpoa og KpoUoTa auuySAiou, oTtapdyyLa, TapTdp avtlapLwv
oAATOQ meuniére
Almond crusted fillet of trout, asparagus, beetroot tartare, meuniere sauce

SOPUTIE ATIO PLOTIKL atylvng apwuATLOPEVO E paotiya
Pistachio sorbet flavored with mastiha drops

ZLyopayeLpepEvn Xnva, mapadooLakr] yéulon pe Enpoug kapmoug, strudel " I\ -
UE YAUKOTIaTATA Kal oTa@iseg, 0GAToa paupng TpouWag
Slow-cooked goose, traditional stuffing with mixed nuts, sweet potato and
raisin strudel, black truffle jus

ZeoT0 chevre bucherondin, UTILOKOTO UEAOUAKAPOVOU, PLPLKL Kal
LTITTOPAEG TIOOE O€ YAUKO OOQULWTLKO KPAol, KOKKLVOG BAGIALKOG
Warm chevre bucherondin, “melomakarono” biscuit, firiki apple and sea
buckthorn poached in sweet wine from samos island, red basil

TApTa YOUVTOUKL, (EAE E0TIEPLEOELSWV, GAVTLYU (POUVTOUKL, PNUEVOG
KAPTIOG KAKAO
Hazelnut tart, citrus jelly, hazelnut Chantilly, roasted cocoa beans

110€ per person
80¢€ per child 4-12y



