MPQTA NIATA
I

KAPABIAA AIMNHZ NOAY®YTOY
Kpeua amo aypto akopdo,
odAtoa ano kapafida,
PaoiAixog
35,00 €

ATKINAPA IEPOYZAAHM
axAadi, porcini tovpol,
OauUITOvKOG,
XVUOG TpOVPAg
23,00 €

FAPIAA KOIAAAAZ
Kkpéua amo mevko, Oaraooto
UapovAL, vepoxapdayo,
@UAAa povotapdag
26,00 €

MNAE KABOYPI
rmopagg Kolavng,
Kapoto, apteuLoia,

KaAévrovia
26,00 €

BOAINO SHORT RIB
KpEUQ amo aompouvTika
@paocoita Anuvouv,
kpeupuvdaxia oe umvpa,
uavpo oxopdo
25,00 €

APPETIZERS
I

LAKE POLYFYTOY CRAYFISH
wild garlic cream,
crayfish sauce,

basil
35,00 €

JERUSALEM ARTICHOKE
pear, pickled porcini,
elderberries,

truffle juice
23,00 €

KOILADA SHRIMP
pine emulsion, sea
lettuce, watercress,

mustard leaves
26,00 €

BLUE CRAB
sea buckthorn from
Kozani, carrot,
mugwort, pot marigold
26,00 €

BEEF SHORT RIB
cream of Limnos
white beans, baby
onions in beer,
black garlic
25,00 €



KYPIQZ NIATA
I

AAYPAKI
KPEUA TATATAS KAL TPACTOV,
kpeupvdaxia oappayv,
Jwuog amo TeTPopapa
39,00 €

MAYPOZ XOIPOZ
PAPMAZI AHMOY
rmopagg Kolavng,
Kapota oe (VUwon,
KATIPES, AXVPO
37,00 €

NETEINOZ EAEYOEPAZ
BOZKHZ ?APMAZ
AAEIANAPAKH
uavitapia shimeji,
TAPPE A0 OVKOTAKLA

TOVAEPIKWV, 0aAToa Tpov@ag,

uavtlovpava
34,00 €

APNI FAAAKTOZ
aureAdPUALa, QUOTIKL
Atyivng, ytaovptl,
Kpeua amo
EAAnviko uapovit
35,00 €

MAIN COURSES
I

SEA BASS
potato and leek cream,
saffron onions,
rockfish jus
39,00 €

BLACK PORK FROM
MR DIMOS FARM
sea-buckthorn from
Kozani, fermented carrots,
marigold flower, straw

37,00 €

FREE RANGE
ROOSTER FROM
ALEXANDRAKIS FARM
shimeji mushrooms,
chicken liver parfait,
truffle sauce,
marjoram
34,00 €

MILK FED LAMB
vine leaves, Aigina
pistachio nuts,
yogurt, Greek
lettuce cream

35,00 €



FAYKA
I

APAKAZ
LOUG AgVKTIC 00KOAAQTAG,
UITLOKOTO YlAOVUPTLOD,
UEVTA, TAYWTO apaxka
14,00 €

ATPIO AMYTAAAO
nap@é auvydalo,
grapefruit, mopTokalt,
OOPLUITE KOPOUNAO
14,00 €

MHAO
TKPT) ooKoAQTA,
UITLOKOTO KATLOUG,
TAYWTO KAPAUEAQ
14,00 €

DESSERTS
I

PEAS
white chocolate mousse,
yogurt crumble, mint,

pea ice cream
14,00 €

WILD ALMOND
almond parfait,
grapefruit, orange,
damson sorbet
14,00 €

APPLE
bitter chocolate,
cashew biscuit,

caramel ice cream
14,00 €



MENOY
FEYZITNQZIAZ
ME ZYNOAEIA

KPAZIOY

(8 ZTAAIA)
|
MMNAE KABOYPI
tmopagg Kogavng,
KapoTo, apteuLoia,
KAAEVTOUVAQ

BAPAA
Kpéua kat alati
ano pUkia

HAY>MA APYOZ
TEXNH OINOY

FAPIAA KOIAAAAZ
Kkpéua amo mevko, Oaraooto
UapovAL, vepoxapdapo,
@UAAa povotapdag

ATKINAPA IEPOYZAAHM
axAadi, porcini Tovpoli,
oauITovKog,
XUUOG TPOVPAGg
L" ESPRIT DU LAC
KYP-TTANNH

NETEINOZ EAEYOEPAZ
BOZKHZ 9APMAZ
AANEIANAPAKH
uavitapia shimeji, tappé ano
OUKWTAKLA TTOVAEPIKDV,
oaAtoa tpovpag,
uavtlovpava

APNI TAAAKTOZ
aumeAdpuAda, puotikt Atyivng,
ylaovpti, kpéua amo
EXAnvixo uapovit
"MAYPO KAAABPYTINO”
OINOMOIEIO TETPAMYOOZ

MHAO
TLKPT) 00KOAATA,
UITLOKOTO KATLOVG,
TAYWTO KAPAUEAQ
HPAIZTOY TNQZH
KTHMA XATZHTEQPTIIOY

ATPIO AMYFAAAO
Tapeé auvydalo,
grapefruit, TopTokaAL,
TOpUITE KOPOUNAO

|
Twun puevov kata arouo 62,00 €
Twn pevov ue 4 motnpla kpaoi
xarta atopo 94,00 €

* To uevov yevotyvwaoiag
oepfipetal ava tpamedl

DEGUSTATION
MENU
WITH WINE
PAIRING
(8 COURSES)

|
BLUE CRAB
sea buckthorn from
Kozani, carrot,
mugwort, pot marigold

WAFFLE
seaweed cream
and salt

IDISMA ASSYRTIKO
WINE ART

KOILADA SHRIMP
pine emulsion, sea
lettuce, watercress,

mustard leaves

JERUSALEM ARTICHOKE
pear, pickled porcini,
elderberries,
truffle juice

L" ESPRIT DU LAC
KIR-YIANNI

FREE RANGE
ROOSTER FROM
ALEXANDRAKIS FARM
shimeji mushrooms,
chicken liver parfait,
truffle sauce,
marjoram

MILK FED LAMB
vine leaves, pistachio
nuts, yogurt, Greek
lettuce cream

"MAVRO KALAVRITINO”
TETRAMYTHOS WINERY

APPLE
bitter chocolate,
cashew biscuit,
caramel ice cream
IFAISTOU GNOSI
ESTATE CHATZIGEORGIOU

WILD ALMOND
almond parfait,
grapefruit, orange,
damson sorbet

|
Menu price per person 62,00 €
Menu price with 4 glasses

of wine, per person 94,00 €

* The degustation menu
is served per table



MENOY
FEYZITNQZIAZ
ME ZYNOAEIA

KOKTEIA

(8 ZTAAIA)
|
MNAE KABOYPI
rmopagg Kolavng,
Kapoto, apteuioia,
KaAévrovia

BAPAA
KpEua kat aratt
anod pvkia

FAPIAA KOIAAAAZ
Kpeua amo mevko, Baraocoto
uapovil, vepokapdato,
@UAAa povorapbag

BLOOD ORANGE ANIS
ov{o, Aeuovi, oaykovivi

ATKINAPA IEPOYZAAHM
ayxAadt, porcini Tovpoi,
oauIrovkog,
XUUOG TPOVPAG

TIJUANA
tequila, pooyoAéuovo,
ayavn, pavpn urvpa

NMETEINOZ EAEYOEPAZ
BOZKHZ ?APMAZ
AAEEANAPAKH
uavitapia shimeji, rap@é anxo
OUK@OTAKLA TTOVAEPIKDV,
gaArtoa tpovgag,
uavrdovpava

APNI FAAAKTOZ
aumerlopuAda, puotikt Atyivig,
ylaovptt, kpéua amxo
EAAnviko papovit

VERMOUTH COBBLER
Martini Rubino, walnut bitters

MHAO
TLKPT) doKOAATA,
UITTLOKOTO KATLOVG,
TAYWTO KAPAUEAQ

VELVET
AMkép kepaot,
orgeat, prosecco

ATPIO AMYTAAAO
map@é auvydalo,
grapefruit, TopTokali,
OOpUITE KOPOUNAO

|
Twun puevov kata arouo 62,00 €
Twn pevov ue 4 cocktails
xarta aropo 96,00 €
* To uevov yevolyvwaoliag
oepfipetat ava tpamed

DEGUSTATION
MENU
WITH COCKTAIL
PAIRING
(8 COURSES)
|
BLUE CRAB
sea buckthorn from
Kozani, carrot,
mugwort, pot marigold

WAFFLE
seaweed cream
and salt

KOILADA SHRIMP
pine emulsion, sea
lettuce, watercress,

mustard leaves

BLOOD ORANGE ANIS
ouzo, lemon, blood orange

JERUSALEM ARTICHOKE
pear, pickled porcini,
elderberries,
truffle juice

TIJUANA
tequila, lime,
agave, stout

FREE RANGE
ROOSTER FROM
ALEXANDRAKIS FARM
shimeji mushrooms,
chicken liver parfait,
truffle sauce,
marjoram

MILK FED LAMB
vine leaves, pistachio
nuts, yogurt, Greek
lettuce cream

VERMOUTH COBBLER
Martini Rubino, walnut bitters

APPLE
bitter chocolate,
cashew biscuit,

caramel ice cream

VELVET
cherry liquer,
orgeat, prosecco

WILD ALMOND
almond parfait,
grapefruit, orange,
damson sorbet
|
Menu price per person 62,00 €

Menu price with 4 cocktails
per person 96,00 €

* The degustation menu
is served per table



MENOY
FEYZITNQZIAZ
XOPTOPATQN
(10 ZTAAIA)

EAAIOAAAO
TaywTo eAatorado
Kat kpeua Adawu

ZNANAKOPYZO
KpEua omavaxi,
avnBo Aeuovi

BAPAA
KpEUa KAt aratt
ano pvkia

"MANATOYZIA”
KTHMA APBANITIAH

KPEMA
ano kafovpvTIOUEVO POVVTOVKL,
uavitatia tovpol,
uavpo oxopdo

TAPTA INNO®AEZ
Kapoto oe (VUwWOT,
aptepoia, kaAéviovia

HAY>MA APYOZ
KTHMA TEXNH OINOY

TONINAMNOYP
axAadi, ayxivapa Iepovoainy,
oauUITOVKOG,
XVUOG TpoVPpa

ZEAINOPIZA
uavitapia, Kaotovg,
topi Kapixt Tyvov

ZNAITETI ANO AATOXOPTO
kpitauo, factAiko,
dashi amo pavitapia

CABERNET SAUVIGNON
KTHMA KITOY

MHAO
TUKPT) 0OKOAQTA,
UITLOKOTO KATLOUG,
TAYWTO KAPAUEAQ

HPAIZTOY TNQZH
KTHMA XATZHTEQPTIOY

ATPIO AMYTAAAO
napeé auvydalo,

grapefruit, TopTokaAt,
OO0PLUITE KOPOUNAO

Twn pevov kata aropo 58,00 €

Twun pevov ue 4 motnpLa kpaoi
xata aropo 90,00 €

* To uevov yevotyvwaoiag
oepfipetar ava tpamédl



THINK GREEN
DEGUSTATION

MENU
(10 COURSES)

OLIVE OIL
olive oli ice-cream
and lime gel

SPANAKORIZO
spinach cream,
dill lemon

WAFFLE
seaweed cream
and salt

"MALAGOUZIA"
ARVANITIDIS ESTATE

CREAM
roasted hazelnut cream,
pickled mushrooms,black
garlic

SEA-BUCKTHORN TART
fermented carrot,
mugwort, pot marigold

TOPINAMBUR
pear, Jerusalem artichoke,
elderberries, ruffle juice

IDISMA DRIOS
WINE ART

CELERIAC
mushrooms, cashew nuts,
Kariki cheese from Tinos

SALSIFY SPAGHETTI
rock samphire, basil,
mushroom dashi

CABERNET SAUVIGNON
KITOS ESTATE

APPLE
bitter chocolate,
cashew biscuit,

caramel ice cream

IFAISTOU GNOSI
ESTATE CHATZIGEORGIOU

WILD ALMOND
almond parfait,
grapefruit, orange,
damson sorbet

Menu price per person 58,00 €

Menu price with 4 glasses of

wine per person 90,00 €

* The degustation menu
is served per table



MENOY
FEYZITNQZIAZ
ME ZYNOAEIA

KPAZIOY
(14 XTAAIA)

MNAE KABOYPI
tapta amo rmopagg Kolavng,
Kapoto, apteuLoia,
KaAéviovla

BAPAA
Kpeua kat aratt
anod pvkia

"MANATOYZIA"
KTHMA APBANITIAH

FYAAIZTEPEZ
xovpoévAta tovpoli, ayplog
uapabog, Aeuove xkovel, xvuog
axAadt oe {Vuwon

FAPIAA KOIAAAAZ
Kkpéua amo mevko, Baraoato
UapovAL, vepoxapdauo,
@UAAa povotapdag

HAY>MA APYOZ
KTHMA TEXNH OINOY

KAPABIAA AIMNHZ
MOAY®YTOY
Kpéua amo aypto okopdo,
oaAtoa amo kapapfida,
PaoiAikog

"AZNPOZ NATOZL"
OINOMOIEIO AOYAOYPAKH

ATKINAPA IEPOYZAAHM
ayAadt, porcini tovpaol,
oauUIOVKOG,
XUUOC TPOVPAGg

BOAINO SHORT RIB
KPEUA QITO AOTPOUVTIKA
paocoiia Anuvov,
kpeupvdaxia oe umrvpa,
uavpo oxopdo

CABERNET SAUVIGNON
KTHMA KITOY

KAAAI ANO XAPOYNI
@peéako Tupl, Botava

NAFQTO TZOYPEKI
ue paotiyxa

APAKAZ
Hovg AgvKI¢ ooKOAATAG,
UITLOKOTO YlAovpTLOU,
UEVTA, TAYWTO Apaxd

MHAO
TUKPT) OOKOAdTA,
UITLOKOTO KATLOUG,
TAYWTO KAPAUEAQ

HPAIZTOY TNQZH
KTHMA XATZHTEQPTIOY

ZO0KOAATAKIA
apuvdatwuéva fatouovpa,
avOog aiartiov

EAAIOAAAO
aktivibio, pmiokoto auvydaiov,
Aawu, faotdixo,
KoAtavépo

KAPAMEAA BOYTYPOY
apopa IevKo

AIKEP BAZIAIKOY

|
Twn pevov kata arouo 80,00 €

Twun pevov ue 5 motnpla Kkpaol
xata arouo 120,00 €

* To uevov yevolyvwaoiag
gepfipetal ava tpamed



DEGUSTATION
MENU
WITH WINE
PAIRING
(14 COURSES)
I

BLUE CRAB
Kozani sea buckthorn
tart, carrot, mugwort,

pot marigold

WAFFLE
seaweed cream
and salt

"MALAGOUZIA"
ARVANITIDIS ESTATE

CLAMS
pickled elderflower, wild
fennel, confit lemon,
fermented pear juice

KOILADA SHRIMP
pine emulsion, sea
lettuce, watercress,

mustard leaves

IDISMA DRIOS
WINE ART

LAKE POLYFYTOY CRAYFISH
wild garlic cream,
crayfish sauce,
basil

"ASPROS LAGOS”
DOULOUFAKIS WINERY

JERUSALEM ARTICHOKE
pear, pickled porcini,
elderberries,
truffle juice

BEEF SHORT RIB
cream of Limnos
white beans, baby
onions in beer,
black garlic

CABERNET SAUVIGNON
KITOS ESTATE

CAROB BRANCH
fresh cheese and herbs

TSOUREKI ICE CREAM
with mastic

PEAS
white chocolate mousse,
yogurt crumble, mint,
pea ice cream

APPLE
bitter chocolate,
cashew biscuit,

caramel ice cream

IFAISTOU GNOSI
ESTATE CHATZIGEORGIOU

CHOCOLATES
dehydrated berries,
sea salt

OLIVE OIL

kiwi, almond biscuit, lime,

basil, coriander

CARAMEL CANDY
scented with pine

BASIL LIQUER

Menu price per person 80,00 €

Menu price with 5 glasses
of wine per person 120,00 €

* The degustation menu
is served per table



MENOY
FEYZITNQZIAZ
ME ZYNOAEIA

KOKTEIA
(14 XTAAIA)

MMAE KABOYPI
tapta ano wrmopagg Kolavng,
Kapoto, apteuLoia,
KaAévrovia

BAPAA
KpEua kat alati
amo pUKia

FYAAIZTEPEZ
Kovpo&vAla Tovpai, ayplog
uapabog, Aepove xkovel, yvuog
ayxAadt oe Vuwon

BLOOD ORANGE ANIS
ov{o, Aeuovi, oaykovivi

FAPIAA KOIAAAAZ
Kpéua amo mevko, Baraoato
UapovAL, vepoxkapdayo,
@UAAa povotapdag

KAPABIAA AIMNHZ
NOAYPYTOY
Kpéua amo aypio okopdo,
oaAtoa amo kapafida,
Paoidixog

TIJUANA
TeKiAa, HOTY0AELOVO,
ayavn, pavpn pmvpa

ATKINAPA IEPOYZAAHM
ayxAadi, porcini Tovpoi,
oauUITovKOG,
XUUOG TPOVPAg

BOGEGA
potxa, mepyauovro,
ayavn, lime

BOAINO SHORT RIB
KpEUa Qo aompouvTiKa
paocoiia Anuvou,
kpeupvdakxia e umvpa,
uavpo oxkopdo

VERMOUTH COBBLER
Martini Rubino,
walnut bitters

KAAAI ANO XAPOYNI
@péako Tupl, potava

NATFQTO TZOYPEKI
ue paotiya

APAKAZ
Hovg AevK1¢ ooKOAATAG,
UITLOKOTO YlAovpTLOU,
UEVTA, TAYywTO apaka

MULATA
povut, ayavn, ylvkoAéuovo,
Atkép ooxoAarag

MHAO
JKPT ooKOoAdTA,
UITLOKOTO KATLOUG,
TAYWTO KAPAUEAQ

Z0KOAATAKIA
apuvSatwuéva fatouovpa,
avOog aiatiov

EAAIOAAAO
aktivibio, umiokoto auvydaiov,
Aawu, faoidixo,
KoAtavépo

KAPAMEAA BOYTYPOY
apoua TevKo

AIKEP BAZIAIKOY

|
T pevov karta arouo 80,00 €

Twn pevov ue 5 cocktails
xata arouo 120,00 €

* To uevov yevolyvwaoiag
oepfipetatr ava tpamédl



DEGUSTATION
MENU WITH
COCKTAIL

PAIRING
(14 COURSES)

BLUE CRAB
Kozani sea buckthorn
tart, carrot, mugwort,

pot marigold

WAFFLE
seaweed cream
and salt

CLAMS
pickled elderflower, wild
fennel, confit lemon,
fermented pear juice

BLOOD ORANGE ANIS
ouzo, lemon, blood orange

KOILADA SHRIMP
pine emulsion, sea
lettuce, watercress,

mustard leaves

LAKE POLYFYTOY CRAYFISH
wild garlic cream,
crayfish sauce,
basil

TIJUANA
tequila, lime,
agave, stout

JERUSALEM ARTICHOKE
pear, pickled porcini,
elderberries,
truffle juice

BODEGA
vodka, bergamot,
agave, lime

BEEF SHORT RIB
cream of Limnos
white beans, baby
onions in beer,
black garlic

VERMOUTH COBBLER
Martini Rubino,
walnut bitters

CAROB BRANCH
fresh cheese and herbs

TSOUREKI ICE CREAM
with mastic

PEAS
white chocolate mousse,
yogurt crumble, mint,
pea ice cream

MULATA
rum, agave, lime,
chocolate liquer

APPLE
bitter chocolate,
cashew biscuit,

caramel ice cream

CHOCOLATES
dehydrated berries,
sea salt

OLIVE OIL
kiwi, almond biscuit, lime,
basil, coriander

CARAMEL CANDY
scented with pine

BASIL LIQUER

Menu price per person 80,00 €

Menu price with 5 cocktails
per person 120,00 €

* The degustation menu
is served per table



Ta tpoiovta kat ot IPWTES
VAeg OV YproUoTOLOVUE
egivat amwo EAAnveg pikpovg
aTAPAYDYOVGS KAL TA
Ppwowua Aoviovda,ta
HVPpWSIKdA KAl Ta avyd
amo ™) papua uag oto
Aldemoywpt Meyapwv

2TI¢ TIUES ovumepilaufaverat
D.I1.A., ANUOTIKOG POPOC KAl
JTO000TO OePPLTOPOU.

Xtnv eloodo Tov gotiatopiov
vrapyet SeAtio mapamovwv.

Ayopavoutxog vaevbvvog:
Nixog Xxpéumog

O kartavalwtng dev exet
VITOXPEWOT] VA TANPWDTEL EAV
bev Aafet to vouiuo tapactatiko
otoiyeio (amobei&n — tipoAoyto)

The products and raw
materials that we use
are from Greek local
suppliers and
the edible flowers,
the herbs and the eggs
are from our own farm in
Alepohori, Megara

Prices included VAT,
Municipal tax
and waiter charge.

Complaint note is provided
at the restaurant’s entrance.

Responsible by the law:
Nikos Skrebos

Consumer is not obliged
to pay if the notice of payment
has not been received
(receipt —invoice)



