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XEIPOMOIHTO WQMI 48QPHY QPIMANZIHX ME PYZIKO
MPOZYMI / ARTISANAL 48-HOUR SOURDOUGH BREAD

Moug Aeukol Tapapd pe auyotrapayo Meoohoyyiou kar Boltupo pavitapicwv pe
noudpa Bacihopavitapou

White tarama mousse with Messolonghi roe and mushroom butter with porcini
powder

MAPAGOTMITTA KAAAMAPIOY / FENNEL SQUID PIE
Mrmaykera yepioth pe papabo, topping mikAeg kahapapiol kai fedoudivn kpepa
\eukwv omrapayyiwy

Air baguette filled with fennel, topped with pickled squid and a velvety white
asparagus cream

KPEMMYAONTOAMAZXZ ANGUS / ANGUS KREMMIDONTOLMAS
Kapmaroio and Angus, yepioTo pe pmolovel payou, ouvodeupévo amd kapdigg
\eukou kpeppudiol kai poug pérag Hreipou

Angus carpaccio filled with bolognese ragu, served with white onion hearts and
Epirus feta mousse

Amok)eioTika yia katdxoug Mastercard®
45€ / aropo, oupnrepihapBavopévng ékmtwong 20%

Exclusively for Mastercard® cardholders
45€ / person, including 20% discount
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OAANALIA & QPIMANIH / SEA & MATURATION

Mulokoémi dry age wnuévo oe avoixt ¢wTid oto kapPouvo pe Toupe mavTlapi
Tpayavi) cakdra ahpupiki & odAroa reinduction and Eud jerez

Charcoal grilled dry aged Miller with beetroot puree, crispy almiriki salad and
commandaria sauce made of jerez vinegar

n/ or

DAPMA & KATINIZH / FARM & SMOKE

Aaipog xoipivog iberico og o§Upelo wnuévog ota kapBouva moupe AeukoU
\ayavou, oaktoa Dijon & dyupo amd pilwdn Aaxavikd

Charcoal grilled Iberico pork neck in honey sour sauce, served with white cabbage
g P Y g
purée, Dijon sauce, and root vegetable straw

FTAAAKTOMMNOYPEKO / GALAKTOMBOUREKO
Ye kpgpa mopTokaMi ,o1pom mkpaplydalo & cakroa meTipel)

In orange cream, bitter almond syrup and petimezi cream
n/ or

TAPTA LIME / KEY LIME PIE
Me iralikr| papéyka Batoépoupo
With Italian raspberry meringue

Amok)eioTika yia katdxoug Mastercard®
45€ / aropo, oupnrepihapBavopévng ékmtwong 20%

Exclusively for Mastercard® cardholders
45€ / person, including 20% discount



