MENOY
FEYZITNQZIAZ

MHAO
TPACIVO unio oe {NUwon

TAPTAKI
avyotapaxo | uvpwdika |
PACIVO UnAo

ZTPEIAIL
gafiopo | vepoxapSauo
Baiaootvo vepo

TOMATA - NEZTPO®A

mumepitoa IIéAdag | Dpaovia tovpal |

garden on top

MMNAKAAIAPOZ
umaxkaiiapog | caitoa xafiapt
uovotapda | Aayxaviba | Tévovreg

YQMI

FAPIAA
auvydaro | mpaoo | oTaPvAL

KAPABIAA
mumeptd PAwpivng | PaciAikog

SHORT RIB
pefvbia | kapoto |
XAPOVTTOUEAO

PRE DESSERT
aypia ppaovda | ueAtoooxopto

IPAIPEZ KANEAAZ
Pepixoko | eAAnviko yiaovpTti
TPLAVTAPUALO

FAYKIZMATA

Twn pevov kata dropo 100,00€

DEGUSTATION
MENU

APPLE
green apple fermentation

TART
botargo | herb moss |
green apple

OYSTER
savoro | watercress
seawater

TOMATO - TROUT

Pella’s pepper | pickled strawberry

garden on top

cobD
cod | caviar sauce
mustard | kale | tendons

BREAD

SHRIMP
almond | leek | grape

LANGOUSTINE
Florina’s peppers | basil

SHORT RIB
chickpeas | carrot |
carob honey

PRE DESSERT
wild strawberry | honeysuckle

CINNAMON SPHERES
apricot | Greek yogurt
rose

PETIT FOUR

Menu price per person 100,00€

* The degustation menu is served per table

* To uevov yevotyvwoliag oepPBipetat ava tpanedl

Premium ovvobeia kpaoiov kata atouo 120,00€ Premium Wine pairing price per person 120,00€

Jvvobeia kpaotov kata aroyo 60,00€ Wine pairing price per person 60,00€

Yvvodeia cocktail xata atouo 40,00€ Cocktail pairing price per person 40,00€



