MENOY TEYITNQZIAZ
XOPTO®ATQN

|
TAPTAKI

KaAaumoxt | pvpwdika
TIPACIVO UNAo

TOMATA
murepitoa ITedAdag | Dpaovia tovpoi
garden on top

XEIPOMOIHTO AEYKO TYPI
axAad | apaxag | kovpolviia

PINOKIO
kptOapt | puotikt | pvpwvi

YQMI

NMATZAPI
millefeuille matlapt
umami beurre blanc

PRE DESSERT
IPACIvo unio | PaciAtkog
UOOTXOAEUOVO

AMOPTIANH
ookoAarta | uraxapixa | fioAoyiko
UeAL | kvbwvi

FAYKIZMATA

Twun pevov xkara aropo 90,00€

THINK GREEN
DEGUSTATION MENU

TART
BBQ corn | herb moss
green apple

TOMATO
Pellas pepper | pickled strawberry
garden on top

HANDMADE CHEESE
pear | pea | elderflower

FENNEL
barley | peanut | chervil

BREAD

BEETROOT
millefeuille beetroot
umami beurre blanc

PRE DESSERT
green apple | basil
lime

AMORGIANI
chocolate | spices | bio honey
quince

PETIT FOUR

Menu price per person 90,00€

* The degustation menu is served per table

* To uevod yevotyvwaoliag oepfipetat ava tpamédl



