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MPOZYMENIO WOMI ATTO KAMUT* / KAMUT SOURDOUGH™**
Me Bourtupo Echiré kai e€aiperikd mapBevo ehaidbhado

With Echiré butter and extra virgin olive oil

BIOAOTIKH ZAAATA* / ORGANIC SALAD**
Me mappelava, kaPoupdiopeva ouvtoukia kai BiveykpeT Tpolgpag

With parmesan, roasted hazelnuts and truffle vinaigrette

MATE ®OYA TKPA* / FOIE GRAS PARFAIT**
Me poUpa, gioTiki Alyivng kai umpidg pe umeboshi

With berries, Aegina pistachio and umemboshi brioche

WHTH KOAOKY®A* / ROASTED PUMPKIN™**
Me mekopivo, yUpn pehicowy kai shio koji

With pecorino, bee pollen and shio koji

APNIZIO DIAETO* / LAMB LOIN**
Me pavitapia kavBapéleg, kohpapmi, kbpivo kal caAtoa apviol

With girolles, kohlrabi, cumin and lamb jus

AEMONOKPEMA ME XOPMME FAOYPTIOY* / LEMON CURD
WITH YOGURT SORBET**

And mpoBeio yala kai houila

From sheep yogurt and lemon verbena

*To maro oepBiperal otn péon (pia pepida ava lo adropa)

**Sharing-style dish (one serving per two people)

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

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



