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MAPAMONH
XPIZTOYFENNQN

KONZOMEZ
aypta pavitapta | Aadt mevkov
TATTIVAKL

MANITAPI
apvi | tpovpa

TOMATA-NEZTPO®A
@paovia tovpaoi | Alaoto vriouataxt
numepitoa ITéAag

TAPTA
artara | avyo | apaco

KAPABIAA
oaAToa umovpdETo | kKapOTO-KUULVO
EAnviko kagé

MNAKAAIAPOZ ATIOPEITIKOZ
kpeupuvdodovuo | Sauaoknva
KoAAayovo

YoMl

XOIPINO NPAZOZEAINO
geAvopila | mpaoo | aypia xopta
avyoAELovo

BAZIAIKOZ
HooxoAEuOVO | apuvSatwuévo yaia

MHAONITA
unio oe Puwon | unAitn | Bio uéit
uelouakapova | kovpkovud

MIGNARDISE

|
Twn pevov kata aropo 110,00€

CHRISTMAS
EVE

CONSOMME
wild mushrooms | pine oil
parsnip

MUSHROOM
lamb tartar | truffle

TOMATO-TROUT

pickled strawberry | Sun-dried tomato

Pella’s pepper

TART
potato | egg | leek

LANGOUSTINE
bourdeto sauce | carrot-cumin
Greek coffee

COD AGIOREITIKOS
onion juice | prunes
collagen

BREAD

PORK-CELERY
celery root | leek | wild greens
egg-lemon sauce

BASIL
lemon | dehydrated milk

APPLE PIE
fermented apple | cider | Bio honey
melomakarona | turmeric

MIGNARDISE

|
Menu price per person 110,00€



