TASTING MENUS

FARTH & SEA

KaBoupi

pivékio | Bavihia | xapopnAi

Taprdp ‘TiouBapAéki’
pooxdpr Q3 | auyorépovo | pdpabos

Mous KolokiBas*

kdotava | andki | padpn 1polpa

Wap1 Hpépas*

pakés Aopokol | kapdto | onavdki

Apvi

topinambur | aypia pavitdpia | kpeppddi

Ganache Xoko\daras

pouvrouki | SevbpoAiBavo | sorbet 10

5 mdra* | 65

Wine Pairing | €40
Premium Wine Pairing | €70

O nidta | €78

Wine Pairing | €48
Premium Wine Pairing | €84

Enidoyn EN\nvikav Tupicov €9

Kanoia midra pnopei va nepiéxouv ixvn Enpdov kapndv h napdywyd tous.
Evnpepdorte 10 npoowniké pas yia 1uxdv alepyies n Siatpopikés 1&iaimepdinres.

Executive Chef: lkikas Tevdakns

GARDEN & NATURE

MNavr{apia

otagpuNia | BAita | apiybala

Yehivopila

katoikiolo Tupi | axAadi | yapipaho

Mous KolokiBas*

kdotava | palpn 1polpa

fepiora™

viopdra | kohokuBoavBds | Sudopos

Mouocakas

pavitdpia | pehirlava | pnecapé nardras

Mous MakeSovikoU XaABas

npaAiva and taxivi | giotiki Aryivns | coppné Aepdvi

5 mdra* | €65

Wine Pairing | €40
Premium Wine Pairing | €70

O mdrta | €78

Wine Pairing | €48
Premium Wine Pairing | €84

Enmloyn EN\nvikav Tupiddv €9





