MENOY
FEYZITNQZIAZ

MATATA
avyo | Ipaco | tpovpa

AITAKOZ
XTEVL | apakag | kOxkivo Adyavo

TOMATA - MEZTPO®A
mumepitoa IIEAdag | Dpaovia tovpaoi
yaptSaxt | garden on top

MMNAPMMNOYNI
umovpdeéto | Totyaptaota xopta
TATATA-KVUIVO

YoMI

KAPABIAA
mmepta PAwpivng | faciAikog

SHORT RIB
pefvbia | kaporto | Edyaro Enteiag
XAPOVITTOUEAD

PRE DESSERT
TPACLVo unio | factAikog
HOTYOAELOVO

IPAIPEZ KANEAAZ
Pepixoxo | eAAnvixo yiaovprti
PLAVTAPUALO

FAYKIZMATA

Twn pevov kata aropo 110,00€

DEGUSTATION
MENU

POTATO
egg | leek | truffle

LOBSTER
scallop | green peas | red cabbage

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

RED MULLET
“Bourdeto” sauce | wild greens
potato-cumin

BREAD

LANGOUSTINE
Florina’s peppers | basil

SHORT RIB
chickpeas | carrot | Sitia’s sour milk
carob honey

PRE DESSERT
green apple | basil
lime

CINNAMON SPHERES
apricot | Greek yogurt
rose

PETIT FOUR

Menu price per person 110,00€

* The degustation menu is served per table
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