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YAAATA KHMOQOY MINTHIS / MINTHIS GARDEN SALAD

MoikiNia vTopATag, ¢payomupo, appog EeTag, Toupoi Kpeppudia, madipadakia
XapouTmou

Varieties of tomatoes, buckwheat, feta espuma, pickled onions, carob croutons
n/ or

YEBITXIE / CEVICHE
Wapi nuépag, aji limo, kohiavdpog, aBokavro, tiger's milk

Fish of the day, ajf limo, coriander, avocado, tiger’s milk

KEDPTEAAKIA ®OYPNOY / OVEN-BAKED MEATBALLS
Me odhroa vroparag, Tpouga kai BaciAiko

With tomato sauce, truffle and basil
n/ or

XTAMOAI XTH IXAPA / GRILLED OCTOPUS
Me mpdoivn odltoa kai xapournopeo

With salsa verde and carob molasses

Amok)eioTika yia katdxoug Mastercard®
60€ / aropo, cupnepilapBavopévng ékmrrwong 20%

Exclusively for Mastercard® cardholders
60€ / person, including 20% discount
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PIZOTO ME KAPABIAA / RISOTTO WITH LANGOUSTINE
PU01 Arborio, kapafida kai Aadi Boravwy

Arborio rice, langoustine and herb oil
n/ or

KPI©OAPOTO ME MOIXIXAPIZIO KOTZI / ORZO WITH SHORT RIB

Mooxapi Black Angus, kpiBapdki, katoikioio Tupi, ppeoka pupwdikd, kar cakroa
KITPIVNG TITTEPIAG

Black Angus beef, orzo, goat cheese, fresh herbs, and yellow pepper coulis

DOPAOYAA FRASIER / FRASIER STRAWBERRY

Tpippa Aepoviou, kpépa Baviliag, kopmoéoTa ppdoulag, copume
\epovioU-Baaihikol

Lemon crumble, vanilla cream, strawberry compote, lemon-basil sorbet
n/ or

YPEXL TOKOAATAYL / CHOCOLATE TEXTURES

Valrhona Caraibe 66% kpepe ookohdrag, pakakd mavreomdvi cokoAdTag, poug
ookolaTag yahakTog, maywto grué de cacao

Valrhona Caraibe 66% chocolate crémeux, soft chocolate sponge, milk chocolate
mousse, grué de cacao ice cream

Amok)eioTika yia katdxoug Mastercard®
60€ / aropo, cupnepihapPavopévng ékmrwong 20%

Exclusively for Mastercard® cardholders
60€ / person, including 20% discount



