MENOY
FEYZITNQZIAZ

FIANPAKI
bio uooyapt | tpaoco
uvpwdika | koji

TOMATA - NEZTPO®A
mumepitoa ITéAdag | ppaovia
tovpol | yaptSaxkt | garden on top

MNAKAAIAPOZ
uraxkaiiapog | oaitoa xapfiapt
uovotapda | tévovreg

YoMl

XOIPINO IBERICO
uopxela | kepaot
AeuovoBvuapo | jus

PPAOYAA
uaotixa | auvydaro
Aovkovypt

FAYKIZMATA

Twn puevov kata arouo 90,00€

DEGUSTATION
MENU

GIAPRAKI
bio veal | leek
herbs | koji

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

cob
cod | caviar sauce
mustard | tendons

BREAD

IBERICO PORK
morel | cherry
lemon thyme | jus

STRAWBERRY
mastiha | almond
loukoumi

PETIT FOUR

Menu price per person 90,00€

* The degustation menu is served per table
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