Koxkivn poka kat yopideg
Red rocket and shrimps

Kokkwn poka / dUMa pouotdpdag / dressing passion, yopideg papwé / caykouivi diléto, aplydolo dile,
Pnpéveg TaAlatéNeg, KOAOKUBAKL
Red rocket / mustard leaves / passion dressing, marinated shrimps / saguarine fillet, almond buddy, roasted
tagliatelle, zucchini

Tapta Tappeldvag e LaviTapLo
Parmesan tart with mushrooms

Payou pavitapiwy / odAtoa mappeldvag pe Bupdpt / Gpdouleg og papo BaAcapkd
Mushroom ragout / parmesan sauce with thyme / strawberries in black balsamic

[MoAVvxpwpo pL{OTO TTAVTIAPL
Colorful beetroot risotto

Taptdp and pol mavt{apl / carpaccio mavtdpt kKitpwo / pavpo couodpt / Bpaxakia Katolkiolou Tuplol
Pink beetroot tartare / yellow beetroot carpaccio / black sesame / goat cheese rocks

D AETO TOVOU o€ e0TiEPLE0ELST
Tuna fillet in citrus

MoAévta Kahaumokt / caAtoo KoAapmokL pe eomepl8oeldn / KUAWSPOG TnyovnTog
Corn polenta / corn sauce with citrus / fried roll

[lamia confit pe dpwpa Bavidta Madayaokdapng
Duck confit with Madagascar vanilla flavor

Slowly cook marmia / kpépa koAokUBag pe dpwpa Bavidiag / Boutupdtn kohokuBag / KoAokuBooTopOg
Slowly cook duck / vanilla flavoured pumpkin cream / butternut squash / pumpkin seed

apAoBa
Pavlova

Mapéyka pe avBovepo kat lime / mavakdta ylaouptt pe dpwua LBiokou, cdAtoa dpouta tou ndboug / cremeux
dpdaouvlag

Meringue with rose water and lime / yoghurt panna cotta with hibiscus flavour, passion fruit sauce / strawberry

cremeux

Twny: 85,00€
Price: 85,00€




