MENU

FIVE SENSES

RESTAURANT



Assortment of freshly baked sourdough bread
Emiloyn amo gppeokopnuevo OUOTO Yol

b

Salads
2aldrteg

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

Zaldra Zavtopivng pe vTomo YAwpo Topi, kamapopoAda, wikAa ayyovprod,

Kkat dressing amo pel1000yopTo

20€

Roasted beetroots salad with red mizuna, pickled cherries, goat cheese,
macadamia nuts and walnut-green apple dressing

Zaldra pe wyra wavrdapia, KOKKIVY mizuna, kepaoia rikAa, katoikiolo Topi,
pakavtépia kai dressing amo kapoor kar §ivopno

20€

Lettuce hearts salad with grilled scallops, jamon ibérico bellota and citrus
dressing

Zaldra pe kapO1€g papoohov, wrta yrévia, jamon ibérico bellota kai dressing
E0TTEPEID0EIOWDV

27€

Appetizers
Opextka

Marinated sea bream carpaccio, lemon confit, sea urchin and sea samphire
with citrus sauce

Dayxpi kapraroio, Aepovi kovei, ayog kar omapayya 0araoong

pe oalroa kitpoo

25€

Smoked and grilled calamari, roasted eggplant cream, jamon, fava beans
and seaweed broth

Kamvioro xalapapt, kpéua yntng pehiravag, jamon, gppeokia papa kar {oUOG
amo QoKia

28€



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

Lepiora dumplings yapidag oav kakafia pe (oo opopiodag

17€

Shrimp from Koilada with red fruits and sour grape dressing
Iapida Koidadog pe koxxiva @povta kai dressing amo ayovpioa

20€

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

Xerpomointa paprol yepiora pe ayradi, paoxapmove, Culatello Ubriaco, oaymayiov
amo kavBapeleg ka1 (ouo apvydaroo
20€

Baby tuna with beluga lentils and smoked pepper escabeche sauce
Tovog pe paxeg beluga xar 0og wnTHg mimweprag eschabeche
20€

Smoked white eggplant with pickled mushrooms and mushroom demi-glace
Aevkny xarvioty) pehirCava, mikAeg aypiov pavitapiov pe demi-glace pavirapiov

18€

Main courses
Kvping mata

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

DrAéro YN oPUPIdAg, payod Aayavikwv, kpéua amo omavakl
ka1 pavpo okopdo kar Ipayavo aypiopolo

45€

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

Wt urpildda wagyu papivapiopevy e HEAAOTA, JTODPES Ao KPEUUDOL KAl TIPATO,
OITAKE UAVITAPIOV Kal port 0og

48€

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

Ziyownuévo apvi pe karvioty pelitava Yoovkidap, Tepiva ratatag oTov povpvo, Yyt
aykwapa kar oaitoa amxo yAvkavioo

37€



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

Wnto pidéto ppaykokotag pe p1{oTo kolokvbag kar kovpi Aepovi,
baby kapdta ka1 oalroa amod pavpeg TPOUTETES

28€

Handmade fresh truffle tagliatelle with langustine tails and shellfish broth
Dpéokeg Tahiatédeg pe TIpovPa, YHTEG 0vPeS kapaPidag kar (oo amo 0oTpaka
40€

Orzo with scorpionfish and fresh chanterelles
KpiBapoto pe oxoprriva ka1 ppeokeg kavBapereg

40€

Cauliflower with mushroom broth and almond hummus
Kovvooridr pe {opo pavitapiov kar Yoouoog apoyoatov

25€

Side dishes

2 UvooevTiKaA

Grilled vegetables with mint and Italian dressing
Ynta Aayavika pe pévra ka Italian dressing

10€

Herbed mushrooms with thyme and black garlic
Mawvitapia pe popwdika, Bopapr xar pavpo okopdo
12€

Grilled asparagus and citrus dressing
Dressing ye wyta omapayyia kai eomep100€101

14€

Potato purée with fresh truftle
[lovpég mararag pe peokia 1povPa

13€



