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Amuse bouche

Woul & Boutupo
Bread & butter

KaAaudpl cote oe CeA€ 00TWV e chorizo kal nikAeg navtlaplou
Sautee Squid in bone marrow jelly with chorizo and beetroot pickles

Mnapunouvt Ue nactoupud, berlingots Botdvwy e [oug

anod KanvioTo XeAl kal odAtoa devdpoAiavou

Red Mullet with pastourma, herbs berlingots with smoked eel mousse
and sauce scented with rosemary

Meokavdpitoa pe pavitdpla HopxeAeS, crosnes, cdAtoa pelwong kpaotou Mépto
Seared monkfish with morilles, crosnes, Port wine reduction sauce

Apvi otoucg 65°C e KaBoupdIoLEVO PayonuPo Kal appod and KATOIKIoIOo YAAQ,
KOAOKUBL YEULOTO E AALUPO PUCOYAAO APWHATICHEVO E ANEAOPUAAQ
Lamb in 65°C with roasted buckwheat and goat milk foam, zucchini

stuffed with salted rice pudding scented with grape leaves

Pre dessert
Dessert:
Mpdcivo unAo, Aouida kal Naywtod PAacKapnove o [apeyKa

Green apple, verbena and mascarpone ice cream in meringue

Mignardise

Premium Wine Pairing 5 glasses — € 40
Wine Pairing 5 glasses — € 25

—OPTIONAL—

WNtog aotakog e dpwiua kagpe npoeieucng Mepou, yeotd Kaveldvl,
OEPRIPIOUEVOC UE PLOTIKOBOUTUPO KAl BIVEYKPET (BioKOU
Roasted lobster scented with coffee origin Peru, stuffed cannelloni,
served with peanut butter and hibiscus vinaigrette
€25

En\oyn tuplou — Cheese selection
€18

‘E&tpa xaBlapt — Extra Caviar
*ask for info*
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DeGUSTATIO
€110
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Wl & Boutupo
Bread & butter

Krnog Aaxavikwy og NiKAES, Hw ayKivapeg, Xapldpt dAquitaine Kal BIVEYKPET KOPAAALWY ACTAKOU
Vegetable garden in pickles, poivrade artichoke, caviar d’Aquitaine and lobster coral vinaigrette

KapaRideg XaAkidag, xTanddl kapndIolo oepRiplopeva e UPAPIKA anod paupo CoOUCAL
Crayfish from Chalcis, octopus carpaccio served with black sesame pasta

Bay of Seine xtevia pe tonivapnoup, oe KOVOOLE NAMIAC APWUATICHUEVO UE AXUpo, kpepa Albufera
Bay of Seine Scallops with topinambur in hay duck consommé, Albufera cream

Kanviotég pavpog UnakaAdpog, HEAAVE COUMIAG KAl ApPOg NATATAG APWATIOUEVOC
e Bavihia Bourbon
Smoked black cod fish, cuttlefish ink and potato foam scented with Bourbon vanilla

KaAkdvt yntd 0To KOKAAO TOU E Haupn Tpouda, AayoxoeTo Kal KPEUA aivTavou
Turbot roasted on the bone with black truffle, salsify and parsley cream

Wntr ndnia kapapeAwpevn pe Maupoddgvn, KOKKOUC KAKAoU Kal navtldpt
Roasted duck caramelised with Mavrodaphne, cacao nibs and beetroot

Kaveha — Cinnamon
Pre dessert
Dessert: Ypeg cokoAdTag kat pavitaplwyv — Chocolate and mushroom textures

Mignardise

Premium Wine Pairing 7 glasses — € 55
Wine Pairing 7 glasses — € 40

—OPTIONAL—
WNt6g aotakog Ue dpwpa Kagpe npoeieuonc Mepou, yeoTO KaveAdv,
OEPPIPIOPEVOC UE PLIOTIKOBOUTUPO Kal BIVEYKPET (B{oKkou
Roasted lobster scented with coffee origin Peru, stuffed cannelloni,

served with peanut butter and hibiscus vinaigrette
€25

Enhoyn tuplou — Cheese selection
€18

‘E&tpa xaBapt — Extra Caviar
*ask for info*
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ABELAESIGN

_OLtpég elval oe eupw kat NnepAapBavouv OAEQ TIG VOUILES eNBapuvoelg. _To katdotnua SIaBETeL Oe ePpAVEG onpeio deAtio

napanovwy Kat BIBA avapopdq kanviopatog. *Mapakaroupe eVNEPWOTE HAG yia NIBaveg aAAepyieq. _O katavaAwTrg dev €XEL UNOXPEWON VA NANPWOEL
edv dev AGBeL TO VOO NApAcTATKO (anddelEn fi THoAdy1o0). _Ma OAa pag Ta ¢ayntd XPNnotHonoloUpe ayvo napBevo eAaldAado, EKTOG TwV THyavnTwy,

4rou xpnotponoloupe nAtEAao. _Eidog katewuypévo (*) _Ayopavoukog uneubuvog: Jean-Charles Métayer.

_The prices are in euro and include all legal taxes. _Please inform us of any allergies. _The store has a complaint form and book of smoking report
in a visible place. _For all our dishes, we use extra virgin olive oil, except for the fried ones, we use sunflower oil. _The consumer is not obliged

to pay, if the notice of payment is not received (receipt-invoice). _Frozen product (*) _General manager: Jean-Charles Métayer.
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