Amuse Bouche

Scallops
burnt cucumber

olive oil - lemongrass sauce

Aegean Tuna
peach - finocchio - green olive
crispy critamo

basil cold broth

Tomato Trilogy
yellow cherry tomatoes tartare
tomato sorbet - tomato broth

olive crackers

Grouper
clams - pickled artichokes
zucchini cream

parsley sauce with caper

Chocolate - Pistachio - Cherry
bitter chocolate ganache
pistachios cream
marinated cherries

cherry sorbet

tapioca caviar

Amuse Bouche

Xtévia

Kauévo ayyoupt - xaBLdpt TaTTOKAG

odAtoa pe eAatdAado Kat AepovoxopTo

Tovog Awyaiou
POSAKLVO * POLVOKLIO - TTPAGCLVN EALA
Tpayavo Kpitapo

KpUog {wudg pe BactAkd

Tpw\oyia Topdtag
Taptdp amod Kitplva viopativia
sorbet topdtag - {wpdg Topdtag

KPAKep eAAG

Zpupida
axBadeg - aykivdpa toupoi
KpEpa KoAokuBloU

odAtoa paivtavou Pe KATapn

TokoAdta - Dotiki - Kepdot
ganache mkpAg cokoAdtag
APPATN KPEPA PLOTIKLOU
Haplvaplopéva Kepdola

sorbet amd ppioka kepdola



Amuse Bouche

Beef Dumpling Style
beef tartare
crispy vine leaf

cold dill sauce

Tomato Trilogy
yellow cherry tomatoes tartare
tomato sorbet - tomato broth

olive crackers

Roasted Eggplant
tahini - petimezi

mushroom sauce

sun flower seed granola and spices

Beef
onion cream - celery root

mushroom - stew sauce

White Chocolate with Lime
peach - pistachios from Aegina

peach sorbet

Amuse Bouche

Mooxapdakt Dumpling Style
tartare pooyxaplou
TPayavo aptreAGQUANO

Kpua odAtoa pe avnbo

Tpw\oyia Topdtag
Taptdp amod Kitplva viopativia
sorbet topdtag - {wpdg Topdtag

KPAKep eAAG

Wntn Mehtdava
Tayivi - TeTpEQL

odAToa pavitapLwv

granola amé NALOCTIOPO KAl PTTAXAPLKA

Mooyxapt
KPEUA KPEPMUBIWY « oeAvoplla

pavitdpla © ocdAtoa ‘otipddo’

Aguki) ZokoAdta pe MooxoAépovo
POBAKIVO * PLOTIKL AlyRvng

sorbet pobdkivo



