MENOY
FEYZITNQZIAZ

TAPTAKI
avyotapayo | pvpwdixa |
TPAOIVO UnAo

ZTPEIAI
oafopo | vepoxapdapo
Oalaootvo vepo

TOMATA - NEZTPO®A
mumepitoa ITéAdag | Dpaovia
tovpol | garden on top

MNAKAAIAPOZ
uraxkaiiapog | oaitoa xapfiapt
uovatapda | Aayavida | tévovreg

YoMl

BIOAOIIKO XOIPINO
XOLpLVO payovio | mavoéta
UapovAL

PRE DESSERT
ayptla ppaovia | ueALloooxopTo

KEPAZI
ytaovprtt | kombucha Aovila

FAYKIZMATA

Twn pevov katda aroyo 80,00€
Premium ovvodeia kpaotov kata atopo 100,00€
Jvvobeia kpaotov kata aropo 50,00€

Yvvobeia cocktail kata aropo 35,00€

DEGUSTATION
MENU

TART
botargo | herb moss |
green apple

OYSTER
savoro | watercress
seawater

TOMATO - TROUT

Pella’s pepper | pickled strawberry

garden on top

cob
cod | caviar sauce
mustard | kale | tendons

BREAD

BIO PORK
pork cheek| pork belly
baby gem

PRE DESSERT
wild strawberry | honeysuckle

CHERRY
yogurt | lemon verbena kombucha

PETIT FOUR

Menu price per person 80,00€

Premium Wine pairing price per person 100,00€
Wine pairing price per person 50,00€
Cocktail pairing price per person 35,00€

* The degustation menu is served per table
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