MENOY
FEYZITNQZIAZ

FAMPAKI
bio uooxapt | tpdoo
uvpwdixd | koji

TOMATA - MEXTPO®A
mrepitoa ITéAAag | ppaovia
tovpol | yapibakt | garden on top

YOMI

MMAKAAIAPOX
uraxaiiapog | oaitoa yaPidpt
uovotapda | tévovieg

XOIPINO IBERICO
UOPXEAQ | keEpAOL
AguovoOBvuapo |jus

OPOYTA TOY AAZOYX
ppaovAa | matddpt
KQTOIKIO10 TUPL |KITPO

FAYKIZMATA

Twun uevov xkara aropo 90,00€

DEGUSTATION
MENU

GIAPRAKI
bio veal | leek
herbs | koji

TOMATO - TROUT

Pella’s pepper | pickled strawberry

shrimp | garden on top

BREAD

coD
cod | caviar sauce
mustard | tendons

IBERICO PORK
morel | cherry
lemon thyme | jus

FRUITS OF THE FOREST
strawberry | beetroot
goat cheese | lemon

PETIT FOUR

Menu price per person 90,00€

* The degustation menu is served per table

* To uevov yevotyvwoiag oepPipetar ava tpaméll



