— lasting Menu | —

185 per person | 185 ava atopo

Oyster | 2tpeibl
Fresh oyster, verjus vinaigrette, pickled shallot, evoo
Ppeoko oTpeldt, BveykpeT ayoupidag, ecaldT Toupat, evoo

“Avgofeta” | Auyopeta
Sourdough bread cooked like French toast, bottarga,
aged gruyere cream, marinated beef
MNpodupevio Ywpl HayeLPEPEVO OAV AUYOPETA, AUYOTAPAXO,
KPEUA TTAAAWPEVNG YPABEPAG, HAPWVAPIOHEVO [OOXAPL

Sourdough Bread | Ywpt
Daily baked sourdough bread, spreads
OpeokoPnpévo Ywpi, ouvodeuTtika

Caviar 10g, Tuna (additional) | XaBapt [0yp, Tovog (emimAgov) 60
Thesauri caviar 10g, tuna tartare, fresh peas, lemongrass
XaBidpt Thesauri 10yp., TOVOG TAPTAP, PPECKOG APAKAG, AELOVOXOPTO

Shidrum | Mulokort
Pine cured shi drum, baked and raw strawberries, aloe, smoked tea,
lemon verbena
MUAOKOTIL EANAPPA TTACTO OE TIEUKOBENOVEG, PNTEG KAL WHEG PPAOULAEG, ANON,
KaTvioTo todt, Aouila

Scallops, bianco | Xtévia
Pan-seared scallops, pancetta, black eyed beans, celeriac, “bianco” sauce
XTévia, TTavoETaA, HAUPOMATIKA AcONA, oeAvOPLld, OAATOA PTILAVKO

Sea bream, smoked eel | ToutoUpa kat kATVIoTO KEAL
Sea bream, “canciofoles”, eggplant, black apple veil, smoked eel,
assyrtiko wine sauce
ToutoUpa, “Kavklo@oAeg”, peAtdava, TIETIAO aTtd PAUPO UNAO, KATIVIOTO XEAL,
odAToa and AcoUPTIKO Kpaot

Beef tenderloin | Mooyapiolo puréto
Beef tenderloin, black garlic, charred baby lettuce, bone marrow, aged gruyere,
crispy bread, beef jus

Mooyaplolo QNETO, HaVPO oKOPDO, KAPAALCHEVN KAPOLA APOUAOU, UESOOUAL,
TIAAALWPEVN YpaBLEpa, TnyavnTto Ywpl, pooxapiolo Couv

Additional cheese course (additional) | lebpa Tuplwy (eTirtAoV) +17
7 pieces of the rarest cheeses in Cyclades
7 KOPJHATIA OTIAVIWY TUPLWYV aro TG KukAadeg

Pre-dessert | [po-emdoprtio

Salted milk sherbet | Zepprmet yaha pe ahatt
Salted milk sherbet, dulcey ganache, apple geranium, prickly pear sauce,
chamomile oil, fresh flowers
2EPMTIET YAAA pe alaTy, dulcey ykaval, appmapoplla, cahtod amnod ¢paykoouko,
AGSL xapopnAL, ¢peoka AouAoLdLa

Mignardise | [\ukiopata




Vegetarian Tasting Menu

|45 per person | 145 ava atopo

Organic Bread | Biohoyikd Ywpi

Daily baked sourdough bread ,spreads
PpeokoPnuevo tpolupevio Pwil, cuVOSELTIKA

Almond soup | Zoutta apuydalo
Almond soup, fresh vegetables and fruits, fig leaf oil
>ouUTta apuydalo, ePETKA Aaxavikd kat ¢pouTd, AadL armd @UNA CUKLAG

Tomatoes, chloro cheese | [oAUypwpeg vTopdTeg, yAwpoTtupt
Heirloom tomatoes, chloro cheese, spicy tomato soft gel, pickled vine shoots,
tomato paste granola
MOAUYXPWEG VTOMATEG, XAWPEOTUPL, TUKAVTIKO HAAakd CeNE vToudTag,
apmeAoBAACTAPA TOVPGH, YKPAVONA E TIEATE VIOUATAG

Beet “apochte” | Kapmtatolo amd yntd mavtlapt
Roasted beet carpaccio, Cyan cheese, raw beet, pickled mustard seeds,
blackberry vinaigrette
Kaprmatolo and Yntd avtdapt, Kuavo tupt, tavtdapla wpd, owdri Toupaot,
BveykpeT Batdpoupo

Santorinian pasta | ®péoka (upapika
Fresh pasta, Santorinian peanut, fresh cheese foam, semi-dried tomatoes
Ppeoka CLPAPKA, 2AVTOPLVLO PLOTIKL, APpPOG atd GPECKO TUPL,
NHAPULUOATWHEVEG TOHATEG

Additional cheese course (aditional) | lebpa TupLWwV (eTtTAEOV) +17

7 pieces of the rarest cheeses in Cyclades
7 KOPHATIA OTtaviwy TUpLWV amod TG Kukhadeg

Pre-dessert | [po-emuboprtio

North Greece | Bopeia EMada
Pine needles ganache, white chocolate, walnut sweet spoon,
gooseberry sorbet
kaval amod TTeVKOBENOVEG, AEUKF) COKOAATA, YAUKO TOU KOUTAALOU KApLSL,
COPMTIE PPAYKOOTAPUAO

Mignardise | Nukiopata




