ETHOS VIN SOIREE OONO

MENU a A
< T
D B

\978*/\’

XQPIATIKO WQMI * / RUSTIC BREAD **
Me BouTupo
With butter

AEYKOX TAPAMAX * / WHITE TARAMA **
Me Aadi amé @UNo ouknig
With fig leaf oil

MMOYPATA * / BURRATA **
Me vroparivia mapaywyrg, owg TeUKou Kal anoénpapéva ppouTa

With heirloom tomatoes, pine dressing and stone fruits

KAPMATZIO MOXZXAPIOY * / BEEF CARPACCIO **
Me tpolpa, kapudi kai mappeldva

With truffle, walnut and parmesan

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

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

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

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



ETHOS VIN SOIREE OONO

MENU a A
< T
D B

\978*/\’

RIB-EYE MOXXAPIZIO * / BEEF RIB-EYE **
ZuvodeleTal amd Aaxavika emoxng

With seasonal vegetables

KOTOMOYAO * / CHICKEN **
Mpdoo, Zivéyalo kar aykivapeg

Leek, buttermilk and artichokes

YPEX OIXTIKIOY ZE ZEMIDOPENTO * / PISTACHIO TEXTURES
SEMIFREDDO **

Kpepwdeg oepippevTo PIoTIKIOU e KAPAUEAWHEVA PIOTIKIO
ka1 Tpayavn mpaliva pIoTIKIoU

Creamy pistachio semifreddo with caramelised pistachios
and crunchy pistachio praline

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

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

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

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



