MENOY FEYITNQZIAZ
XOPTO®ATQN

MHAO
PACIVO UnAo oe {NUwWOn

TAPTAKI
KaAaumokt | uupwdika |
TPACIVO UnNAo

TOMATA
mumepitoa IIEAdag | Dpaovia tovpaoi
garden on top

XEIPOMOIHTO AEYKO TYPI
axAadi | apakag

PINOKIO
kptBapt | puotikt | pvpavi

YoMI

NMATZAPI
millefeuille matdapt |
umami beurre blanc

PRE DESSERT
aypia ppaovia | ueAtoooxopto

KEPAZI
yiaovptt |
kombucha Aovilag

FAYKIZMATA

Twn puevov xata arouo 80,00€

Premium ovvobeia kpaotov kata atouo 100,00€

Jvvobeia kpaotov xata aropo 50,00€

2vvobeia cocktail xata arouo 35,00€

THINK GREEN
DEGUSTATION MENU

APPLE
green apple fermentation

TART
BBQ corn | herb moss
green apple

TOMATO
Pellas pepper | pickled strawberry
garden on top

HANDMADE CHEESE
pear | pea

FENNEL
barley| peanut | chervil

BREAD

BEETROOT
millefeuille beetroot |
umami beurre blanc

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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* To uevov yevatyvwoliag oepPipetat av



