MENOY
FEYZITNQZIAZ

NATATA
avyo | rpaoco | povpa

AZTAKOZ
XTEVL | apakdg | kOkkivo Adxavo

TOMATA - NEZTPO®A
mumepitoa IIEAdag | ppaovia
tovpol | yaptSaxt | garden on top

MNAKAAIAPOZ
uraxaiiapog | oaitoa xapfiapt
uovotapda | tévovteg

YoMl

BIOAOIIKO XOIPINO
XOLpLvo uayovdo | mavoétra
UapOoVAL

PRE DESSERT
TPAotvo unio | faoctiixog
LOOYOAELLOVO

AMOPTFIANH
ookoAata | umayapixa
Broroyixo péit | kvdwvi

FAYKIZMATA

Tw1n pevov katd arouo 80,00€

DEGUSTATION
MENU

POTATO
egg | leek | truffle

LOBSTER
scallop | green peas | red cabbage

TOMATO - TROUT
Pella’s pepper | pickled strawberry
shrimp | garden on top

CcoD
cod | caviar sauce | mustard
tendons

BREAD

BIO PORK
pork cheek | pork belly
baby gem

PRE DESSERT
green apple | basil
lime

AMORGIANI

chocolate | spices | bio honey
quince

PETIT FOUR

Menu price per person 80,00€

* The degustation menu is served per table
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