RESERVA 52 o
LOUNGE <@ -

MENU 7gy >

KAAQZIOPIZMA TOY XE® / CHEF'S WELCOME
E€aiperikd mapBévo ehaidbhado Kpnmng pe xeipormointo mpolupévio wwpi & emeypéveg
eNIEG, XWVAKI OTTAVAKOTIITAG, HAKAPOV PE KPEPA Tapaud

Crefan extra virgin olive oil, homemade sourdough bread & olives, spinach pie cone and

tarama macaron

TRUFFLE GARDEN SALAD* / TRUFFLE GARDEN SALAD**
Toupepd papoul, pivi pmpokolo, piNé apuydahou, omapdyyia, peTteg Tpolpag, ypaPigpa
kai dressing Aaip

Baby lettuce, broccolini, almond flakes, asparagus, truffle slices, graviera cheese & lime

dressing

AEGEAN SALAD* / AEGEAN SALAD**

MoikiNia amd vTopdTeg og KapTAToIo, KPITapo, kamapn, mikAa Kpeppudioy, PPECKIA piyavn
Kal TIKAVTIKN Joug péTtag

Variety of tomatoes carpaccio, kritamo, capers, pickled onion, fresh oregano & spicy fefa

mousseline
n/ or

CRETAN BEETROOT SALAD* / CRETAN BEETROOT SALAD**

Tpihoyia amo mavtlapia, auyotrapayo Meooloyyiou, mpdaivo piho, Pioloyikég pakeg
Avrouga, kapapehwpévo kapUdi kal KpEpa kaToikiolou TupIou

Tricolor beetroots, Mesolonghi bottarga, smit apple, bio Avrouga lentils, caramelized walnut
& goat cheese mousse

MINOAN LAMB / MINOAN LAMB

Kpntika kahitoolvia o @UMo ykidlag pe oryopayeipepevo apvi, pehirlava kai kamvioTn
oahtoa kOKKIVIG TITEPIAG

Cretan kalitsounia in gyoza phyllo with slow - cooked lamb, eggplant and smoked red

pepper sauce

*ZepPiperar om péon, ava SUo aropa 1} TPOCAPPOCHEVO yia povo 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



RESERVA 52 o
LOUNGE <@ -

MENU 7gy >

LA BRISE D'’AEGEAN / LA BRISE D'AEGEAN

Auto To ek\emTuopévo maTo cuvdualel kopwa TIG Pppeckeg kal {wvTaveg yeUoEeIg evog
Ceviche Aiyaiou, pnhou Smith, mikhag kpeppudiou kar Leche de Tigre amé Kpnrikd afokaé-
vTo. ZuvodeleTal pe Tpayavo puMo omravakomitag kai sorbet Aaiy

This sophisticated dish elegantly combines the fresh, zesty flavors of Aegean ceviche, smith
apple, pickled onion & Cretan avocado, leche de Tigre. Served with crispy spanakopita
phyllo & lime sorbet

TO APNI / TO ARNI

LIYOpPQYEIPEPEVO KPNTIKO apvi pAppag pe aykivapeg, ras el hanout, Taptap gpéokiag
vTopaTag kal caAToa pupwdIKWY KNATTou

Slow - cooked cretan farm lamb with artichokes, rash el hanout, fresh tomato tartar & garden

herb sauce
n/ or

PASTICHIO ROSSINI / PASTICHIO ROSSINI

Xeipomointo TaMiolivi pe oiyopayeipepévo pooxapioio payouho, caltoa Kpnrikol
kpaoiou, foie gras, kamviot pehitlava kar appo kpnTikAG YypaPigpag

Handmade tagliolini with slow-cooked beef cheek, Cretan wine sauce, foie gras, smoked
eggplant & Cretan graviera cheese foam

n/ or

ATPIO AABPAKI / WILD SEABASS

Aypio A\afpdki, oadA\toa mopTtokahiol, agpaTn KpEpa Tapapd, oEokoulo kal KaAokalpIva
Borava

Wild sea bass, orange sauce, tarama cream, Greek chicory & summer herbs

*ZepPiperar om péon, ava SUo aropa 1} TPOCAPPOCHEVO yia povo apiBpd emokenTwy

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

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

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



