THE DECK W N o

MENU

TAKOX / TACOS (VG)
Me pavyko kar afokavTo

With mango and avocado
n/ or

MATATA TABE / POTATO PAVE (VG)
Me taptap yhukou mremoviol kai pouotapda piccalilli

With sweet melon tartare and mustard piccalilli

=INA OLTPAKA / TANGY SCALLOPS

Dpéoka xTévia cote pe mpaoivn oakroa, oupé oehivopilag, pikpoPlacTtapia
kar Aadi Toi

Pan-seared fresh scallops with green sauce, celeriac puree, micro-herbs
and chilli oil

n/ or

YMMAPATTIA / ASPARAGUS (VG)

Kayahiopéva omapayyia pe vropdra moikihiag, Tpayavo papabo, Biveykper
kapoTou-ivilep kai Aad1 Baaihikol

Burned asparagus with heirloom tomato, crispy fennel, carrot-ginger dressing
and basil oil

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

Exclusively for Mastercard® cardholders
60€ / person, including 20% discount
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DPIAETO MOXXAPIZIO / BEEF FILLET

DiNeTo pooyapiolo pe moikiNia amd upég Kpeppudiol, kKOKKIVO Aayavo
pe Sevrpolifavo, kpouacdv mardrag kar pTpdKolo

Beef fillet with onion textures, red cabbage with rosemary, potato croissant
and broccolini

n/ or

AABPAKI / SEABASS

Dileto Aafpakiol pe kovepi mpdoou, cotapiopéva pavitdpia kar cahtoa dashi
beurre blanc

Fresh seabass fillet with leek comfit, sautéd mushrooms and dashi beurre blanc

FAYKO ME TKPEIMTPPOYT KAI ®PAOYAA / ZESTY GRAPEFRUIT
AND STRAWBERRY JELLY

Me appatn poug Tailkeik kar xpuod pmokoto Bavihiag

With airy cheesecake mousse and golden vanilla shortbread
n/ or

MOYZL XOKOAATAX / BITTER CHOCOLATE MOUSSE (VG)

Me mavakéTa cokoldrag kai Baviliag, Tpayavo PmoKOTo PpOouvVTOUKIoU
ka1 caNtoa kapapelag

With coco-vanilla panna cotta, crunchy hazelnut cracker and caramel sauce

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

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



