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WILD MUSHROOM VELOUTE / WILD MUSHROOM VELOUTE

Beloudivn colmma amd moikiNia ppeéokwy paviTapiwy, apwpaTiopevn pe paupn Tpolgpa Kal
ppeako Bupapi

A si||<\/ blend of fresh mushrooms, flavored with black truffle and fresh Thyme

ROSE GLASED HALLOUMI / ROSE GLASED HALLOUMI
Mahaké XahoUpi oTo poupvo pe papperdda Tpiaviapullo kai pouvTolkia

Soft Halloumi cooked in oven accompanied with rose flower marmalade and hazelnuts

FIG AND PROSCIUTTO BOUQUETS* / FIG AND PROSCIUTTO
BOUQUETS**

Baon amé Aemtokoppéva ppeoka ouka, kapapehwpeva pe pAOYIoTpo, prroukeTa Prosciutto
kal agpivn poug ¢peTag, pe kaPoupdiopévo pioTiki Alyivng kar y\doo Koupavdapiag

A carpaccio-style base of thinly sliced fresh figs, torched-caramelized and topped with
Prosciutto bouquets and feta mousse, finished with roasted pistachios and Commandaria

glaze

IBERICO PLUMA “THE WAGYU OF PORK"”/ IBERICO PLUMA “THE
WAGYU OF PORK"

To ek\extd koppaT Pluma amé IBnpikd xoipo, wnpévo otn Suvarh pwTid Tou Josper.
Yuvodeletal amd kamviotd YAdoo Bourbon kai kaBoupdiopéva pouvtoukia, pe moupe
oehivopilag kai Aaxavika

Premium Iberico Pluma, flash-grilled in the Josper. Finished with a smoked Bourbon glaze
and toasted hazelnuts, served with celeriac puree and sautéed vegetables

n/ or

BLACK ANGUS STRIPLOIN / BLACK ANGUS STRIPLOIN
Striploin Premium kom, cuvodeudpevn pe oaltoa emAoyng, PPECKEG TNYAVITEG TTATATEG
rustic ka1 Aayavika

Striploin Premium cut, accompanied with a selection of side sauce, fried fresh cube potatoes
and vegetfables

*ZepPiperar om péon, ava SUo aropa 1} TPOCAPHOCHEVO yia Hovo apiBpd emokenTwy

**Sharing-style dish for two, with adjustments made for odd-numbered guests

Amok\eloTika yia katoxoug Mastercard
45€ / 4ropo, cupnepihapBavopévng ékntwong 10%

Exclusively for Mastercard cardholders
45€ / person, including 10% discount
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n/ or

VEGAN STEAK (SEITAN) / VEGAN STEAK (SEITAN)
«®PuTiko Steak” amd oeitav uwnMig mpwreivng, oepPipiopevo pe Biykav aioki, ppéokeg
TNYQVITEG TTATATEG rustic kal Aaxavikd

Plant-based steak made from high-protein seitan, served with vegan aioli sauce, sauteed
vegetables and fresh potato

TIRAMISU EXPERIENCE / TIRAMISU EXPERIENCE

Mia {wvtavh yaoTtpovopikn epmeipia mou ohokAnpwveral oto Tpanell oag. Tpayava
pmokota savoiardi epPBanTilovtal oe eompéoo kal kaAUTITovTal pe agPIvR KPEPa

PACKAPTIOVE KAl KAKAO

A live culinary ritual prepared right before your eyes. Crisp savoiardi biscuits dipped in
freshly roasted espresso, layered with velvety mascarpone cream and premium cocoa dust

n/ or

THE SALTED CARAMEL "BONE BRULEE" / THE SALTED CARAMEL "BONE
BRULEE"

'Eva «0oT16» Aeukng ookoAaTag yepiopevo pe kpepwdeg pedouh alpuprg kapapehag,
oepPiperal mavw oe «oTdyxT» palpou pmokdTou pe kKamviotoé alatt Maldon

A white chocolate "bone" filled with a silky salted caramel marrow, served on black biscuit
"ash" with a touch of smoked Maldon salt

*ZepPiperar om péon, ava SUo atopa 1} TPOCAPHOCHEVO yia Hovo apiBpd emokenTwy

**Sharing-style dish for two, with adjustments made for odd-numbered guests

Amok\eloTika yia katoxoug Mastercard
45€ / 4ropo, cupnepihapBavopévng ékntwong 10%

Exclusively for Mastercard cardholders
45€ / person, including 10% discount



