MENU

FIVE SENSES

RESTAURANT



Emioyn amé @peokoympévo Supmtd Popl
Assortment of freshly baked sourdough bread
4,5€

2aldrteg
Salads

Santorini Salad with local chloro cheese, caper leaves, pickled cucumber,
cucumber and honeysuckle lemon balm dressing.

Zalata Xavtopivng pe vromo YAwpo Topi, karapogoAda, wixAa ayyovpioo,

ka1 dressing amo pehoodyopto.

20€

Greek blue crab salad, smoked avocado, green apple and pickled vegetables.
Zalata amo eEAAnviko pmAe kafodpi, xamvioTo afokavro, Tpacivo uno
ka1 Spdata Aayavika.

25€

Grilled iceberg heart with mustard leaves, fresh summer truffle, assortment
of green leaves and macadamia nuts.

Wntn kapdia iceberg pe orvam, Qpeokia Tpovpa, cvAAoyn aro mpaoiva poAia

ka1 macademia.

20€

Appetizers

Opextka

Marinated red snapper carpaccio, lemon confit, sea urchin and sea samphire
with citrus sauce.

Maprvapiopévo gaykpi kapmaroio, Aepovi kovi, ayivog kar omapayyia Balaoong pe
oalroa amo eomepe1doe1dn].

25€

Smoked and grilled calamari, roasted eggplant cream, caviar
and seaweed broth.

Kamvioro xalapapr kar wn kpepa pehtdavag, yapapr xar {opog
aro QUkK1A.

22€



Shrimp dumplings stuffed with “kakavia” style fish broth made
from grouper.

I'epora dumplings yapidag oav kaxafia pe {ouo opopidag.

14€

Fresh grilled scallops with curry and cauliflower cream, smoked guanciale
and langoustine broth.

Dpéoka wyta scallops pe kpépa amo kapt ka1 KOLVoOLTTiOL, KarvioTo guanciale

ka1 {ouo xapafidag.

25€

Raw amberjack tartare with salsify, celery and sour apple sauce and herb oil.
Quo payatixo taptap, Aayoyopro kar oairoa amo oédept kar Srvoundo pe Aadr amo
porava.

25€

Carnaroli Risotto with slow-cooked quail and wild summer mushrooms.
Carnaroli Risotto pe oryopayeipeuévo opTok ka1 aypia kalokaipiva pavirapia.

27€

Homemade ravioli with pear and mascarpone, wild Cantharellus mushroom
sabayon and almond broth.

Xeiporointa yeprota pafio pe ayAadr xar packapwove kar oapray1ov amxo kavbapedeg
ka1 {ouo apoydatov.
30€

Main courses
Kvpiwg mata

Grilled grouper fillet, vegetable ragout, black garlic and spinach cream
and crispy wild rice.

DrAéTo YnHG oPUPIdAS, PayoD AayavikwV, KpEua amo omavakl
Kar pavpo okopdo ka1 Tpayavo aypiopodo.

45€

Grilled wagyu steak marinated with molasses, onions and leek purée, shiitake
mushrooms and port sauce.

Wt urpiloda wagyu uaprvapiopevr pe peaooa, ITovpeg amro kPpeUUvO1 kai JIpaco,
OITAKE UAVITAPIOV Kal port sauce.

45€



Slow-roasted lamb with Hiinkar-style smoked eggplant cream, potato terrine,
grilled artichokes and anise sauce.

Ziyopnuevo apvi pe karvioty pelitdava Yoovkiap, Tepiva aTtatag oTov povpvo, YT
aykwapa xair oalroa amxo yAvkavioo.

40€

Sautéed codfish fillet, topinambur, smoked eel cream, wild mushroom broth
and buttered baby leeks.

Ynto grAéro praxaliapov, aykivapa lepovoalny, kpépua amo kamvioro yér, {opuo aro
UAVITAPIA KAl OTYOUAYEIPEUEVA TIPATA OE FoDTVPO.

43€

Slow-roasted guinea fowl, lemon confit and pumpkin risotto
with baby carrots and black trumpet sauce.

Ynto grAéto gpaykoxorag pe p1oTo kodoxvbag kar kovgi Aepovt,
baby xapota xar 0aAtoa amo pavpeg TPOUTTETES.

30€

Fresh, homemade truffle tagliatelle with roasted langoustine tails
and clam broth

Dpéokeg Talateédeg pe Tpov@a, PrTeG 0vPEG kapaPioag

ka1 (OO0 amo ooTpaka.

45€

Salt-roasted celeriac root with curry and vegetables purée, hazelnuts and
mushrooms and leek broth.

Yt oehvopila pe wovpe amo Aayavika kar kapt, ovvTovkia, {OHo amxo pavirapia
KA1 JIpaco.

25€

Minimum consumption per person 80€
EMdyioty katavideon ava atopo 80€



