DEGUSTATION?9

75€

Amuse bouche
Bread & butter

Fermented white asparagus and wild garlic, flavored with bottarga powder
ZUPWPEVO AeUKG OTTORAYYIA KA QyPIO OKOPOO APWHATICHEVA e OKOVIN QUYOTOROAXO

Fresh peas in risotto, Symi shrimp, and smoked “bouchot” mussels
Dpeokog opakdg oe PILOTO, 2UPIakO YORIOAK! kal kamvioTA pudia buchot”.

Red mullet flavored with pastirmao, vanilla beans, rosemary sauce
MToEUTOUVI AOWHATIOPEVO UE TTAOTOUPHG, POCONO Bavinieg Peveol kai
oArToa devTPONBavOU

Veal in vine lecf, roasted taro root, sauce flavored with licorice
Mooxap! O QUTENOPUANG, WNTO KOAOKAD! KQIl OOATOQ ORWUOTIOUEVN WE
YAUKO pila

Pre-dessert

Cherry, dark chocolate and Vinsanto santorini wine
Kepdol, paupn cokoraTa kail koaoi Vinsanto Santorini wine

Mignardise

Creek Wine pairing 5 glasses - 30€
Premium Wine pairing 5 glasses - 45€

-OPTIONAL-
WNTOC AOTAKOG He APWUA KAPE TEOEAEUONC [1e0oU, yepIoTO KAVEAOVI, OEOPBIDICUEVOC
e QUOTIKOBOUTUPO Kal RIveyKOET IRICKOU
roasted lobster scented with coffee origin Pery, stuffed cannelloni,
served with peanut butter and hibiscus vinaigrette
25€
Emioyn Tupiod- Cheese selection
18€
E&rpa xapidpr - Extra Caviar
*Ask for info™



