\’

FIVE SENSES



Assortment of freshly baked sourdough bread
Emloy1) amd ppeokownuévo OUdT0 Wwoui

Amuse bouche
Kaiwoopropa

Carob tartlet with spanakorizo cream and fresh herbs.
Taprak amo Yapoom pe Kpéua omavaxopvdo Kar PPEoKa HopwoIKd.

Crunchy filo pastry stuffed with tomato ball confit and fresh mint.
Tpayavo @OAo yeu10TO pe KOVQT KPEUAG VTOUATOKEPTE Kai PPETKO OVOTHO.

Extra virgin olive oil.

E&rpa mapOévo edaidAado.

Yaldta
Salad

Grilled iceberg heart with mustard leaves, fresh summer truffle, assortment
of green leaves and macadamia nuts.
Ynth kapdua iceberg pe owam, ppeokia Tpod@a, Aoy ard mpaotva pOAa ka1 macademia.

Appetizers

Opextika

Smoked and grilled eggplant, mushroom garum, grill enoki mushrooms
and roat seaweed.

Ynth kamvioty) pehirCava, LopU0g amrd pavitapia, PiTa pavitapia eVokl

ka1 kafovpOLopuevo oKL,



Main courses
Kvpiwg mata

Fresh handmade truffle tagliolini with pear, almond emulsion and fresh summer truffle.
Xeiporointa tahiodivi pe ppéoxo ayradt, {opd amo auvydala xar ppéokia Tpodea.

Salt roasted celery root, curry and vegetables purée, hazelnuts and mushrooms
and leek broth.

Yntn oehvopila oe alati, TovPEG amo Aayavika kai kapt, poovTovKia

ka1 {OUOG Ao IPACO KAl YAVITAPL.

Embéopma
Desserts

Chocolate sorbet with fresh strawberries.
20ppIre 00KOAATAS YE PPETKES PPAODALS.

or

Citrus sorbet with calamanchi soup

Zoputé 0§1vav ppodTeV e oodma kakapavot.

100€ / dtopo
100€ / person



