AMARACUS oo

MEN U : ‘ -

EAAHNIKH «XTYMNHTH» / GREEK “KTIPITI”

Mimepieg PAwpivng wnueveg ota kapPouva, Pe KPEHA PETAG APWHATIOPEVN PE
okopdo kai Toil

Charcoal-grilled sweet peppers “Florinis” with blended feta cheese scented with
garlic, and chili

n/ or

XOYMOYX ME OYITIKI AITINHXZ / HUMMUS PISTACHIO

Aayavida pe otapideg, kafoupdiopevo PouTtupo kar exkhekTd Tayivi xwpig gAouda,
e puarTikia Alyivng

Kale with raisins, burnt butter, premium seedless tahini featuring Aegina Island
pistachios

KEDTEAAKIA BLACK ANGUS / BLACK ANGUS MEATBALLS

Kepredakia Black Angus wnuéva otov polpvo pe dypia Tpolpa kal calroa
vToparag pe Pacihikd

Oven baked Black Angus meatballs with wild truffles and basil fomato sauce
n/ or

FLATBREAD ME MPAZINA ZTADYAIA / VERDE GRAPE FLATBREAD
Flatbread wnpévo otov polpvo pe omavaki, caktoa mojo verde pe kdhavdpo,
oragUNia kal y\acapiopéva kpeppudia

Oven Baked Flatbread with Spinach, cilantro “mojo verde” sauce, grapes and
glazed onions

Amok\eioTika yia katoxoug Mastercard
65€ / aropo, oupnepilapPavopévng ékmrwong 10%

Exclusively for Mastercard cardholders
65€ / person, including 10% discount



AMARACUS oVl
MEN U < ‘:

PACCHERI ME ©AAAZZINA / SHELLFISH PACCHERI PASTA
Zupapikd paccheri pe ppéoka Bahacoiva nuépag, yl\uka pmighia, ppeoko avnbo
kai Boutupam caktoa Balacoivwv apwpatiopévn pe oulo Mwpapiou

Paccheri pasta with market-fresh shellfish, sweet peas, fresh dill, and a buttery
shellfish sauce infused with Plomari ouzo

n/ or

PIZOTO ME KAPABIAA / LANGOUSTINE RISOTTO

Kpepwbeg piloTo Arborio aiyopayeipepévo oe mholoia pmok, pe kapafideg kai
S1aKPITIKG apwpaTIoPEVO pe AadI pupwdikwy

Creamy Arborio risofto simmered in rich bisque topped with langoustines and
infused with delicate herb oil

MOYL MAYPHX ZOKOAATALZ / DARK CHOCOLATE MOUSSE
Moug patpng cokolaTtag pe kapdid KpEPag Aepovioy, YOPVIPIOUEVN PE KPEWE
ooko)aTag kai Tpayavo Touil cokoldtag, oepPipiopevn pe maywtd amd nibs
kakdo mavw oe crumble Pavikiag

Dark chocolate mousse with a lemon cream centre, topped with chocolate crémeux
and a crisp chocolate tuile, served with cocoa nib ice cream on a vanilla crumble

n/ or

FLAMBEED BAKED ALASKA/ FLAMBEED BAKED ALASKA

Tpihoyia amd yeipomointa coppume ppoutou Tou maboug, kapudag kar pravavag pe
avapeikta polpa, epifalopeva amd kpepwdeg maywtoé Paviliag, pe kawakhiope-
vn ITQNIKT HOPEYKA Kal pAaPTTE pE paupo polpl katd To oepfipiopa

A trio of homemade passion fruit, coconut, and banana sorbets with mixed berries,
encased in creamy vanilla ice cream, finished with toasted ltalian meringue and
flambéed tableside with dark rum

Amok\eloTIKa yia katoxoug Mastercard
65€ / aropo, oupnepilapPavopévng ékmrwong 10%

Exclusively for Mastercard cardholders
65€ / person, including 10% discount



