MENOY TEYITNQZIAZ
XOPTO®ATQN

TAPTAKI
KaAaumokt | pvpwdika
IPACILYO UnAo

TOMATA
nurepitoa ITéAdag | Dpaovia tovpai
garden on top

XEIPONOIHTO AEYKO TYPI
axAaét | apaxag | kovpo&viia

PINOKIO
kptBapt | puotixt | pvpwvi

YaMI

NATZAPI
millefeuille rat{apt
umami beurre blanc

PRE DESSERT
TPACLVo unio | faciiixog
LLOOYOAELLOVO

PPAOYAA
uaotiya | auvydaro
Aovkovut

FAYKIZMATA

Twun puevov kata 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

STRAWBERRY
mastiha | almond
loukoumi

PETIT FOUR

Menu price per person 90,00€

* The degustation menu is served per table
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