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Amuse Bouche
KaBoupi | mikAa 1ZiviZep | @ivokio |
Eivounio | oéAepi

Jouma oeAivopidac
Eonpéoo | Ay | Ad6s1 BaoiAikou

Taptap @aykpi
Xapiapi ossetra | Eomepibosi6n

Stracciatella
JUka | @ouvrouki | prosciutto |
MavtZdpi | pesto BaoiAikou

Jopure pavrapivi
Blackberries

Mooyapioia payouAa
Kpeua yAukomararag (JBGUI/\O[JOViTCIpG |
Aeukd omapayyia | oaAtoa sherry

Liselotte
MavTeonavi ouvToukioU | Tpayavi mpadiva |
KapauéAa | Chocolate mousse

Petit Fours
dpeokoaleopévoc kawee | Todi | Kontika acp&fﬂjuam\

STITIKG peAopakdpova | Koupaumiéseg
JTIKI) TTapadoaolakn BaciAGmiTa ue Tuxepo pAoupi kai bwpo

110€
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Handmade butter with citrus scent

Amuse Bouche
Crab | pickled ginger | fennel |
green apple | celery

Celeriac sou
Espresso | lime | basil oil

Red porgy tartare
Ossetra caviar | citrus

Stracciatella
Figs | hazelnut | prosciutto | beetroot |
basil pesto

Mandarin sorbet
Black berries

Beef cheeks
Sweet-potato cream | royal mushrooms
white asparagus | sherry sauce

Liselotte
Hazelnut sponge | crispy praline | caramel |
chocolate mousse

Petit Fours
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Freshly Ground Coffee | Tea |
Cretan Herbal Infusions |
Homemade Melomakarona | Kourabiedes |
Traditional Homemade Vasilopita
with a Lucky Coin & Gift
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