MENL) T

75 FYPO ANA ATOMO

OPEKTIKA

Kaowtika vioApadakia (ava 4 dtopa)
LE oGAToa yloouptiov pe Sudopo
P1Z6to pe yopibeg (aTopLKO)

ue bisque kapafidac, PnTég yapideg oe pUpwdIKA, PpEoKLa OAATOA TOUATAC,
apakag, eEAatoAado kal pavpo okopdo

ZANATA (ava 4 atopa)
BLoAoylka papouAia
LE OTIapAyyLa, parmavakt, Alvapoomnopo, goji berries, poddvepo kat Bavidla
KYPIQZ MIATA EMIAOINHZ (atopiko)
Mooyxapiolo ¢pAéto
LE 0AATOO KOKKLVOU KpooloU, PNnTa omapayyLa Kol TTOUPE TIOTATOG

DpEokog GOAOMOG
Mopvaplopévog og Xupo amo navtlapl, PéAL, podakivo kat Aouila, e ToupE amnod
AypLlo paivtavo Kal pileg Aayavikwy

ENIAOPMNIO (atoptka)

Pavlova
crispy papéyka pe adpdtn kpépa Baviiia, coulis KOKKIVwV ppolTwV Kal dpéoka
berries

KPAZIA - NOTA
Napayka
Poditng — MaAayoulla ktipa Kup Mavvn, Makedovia (A)
Tpelg Maylooeg
Aywwpylitiko — Syrah - Mooyxodilepo, Owornoleio Mnapadadka, MeAlonovvnoog (P)
Z0voyng
Aywwpyitiko-Merlot, Ktipa ZepéAn, Nehomnovvnoog (E)

WQMI ME NTIN, EMOIAAQMENO NEPO & ANAWYKTIKA



NENILHI T

T EVDO ANA ATONNO

APPETIZER
Kassos stuffed grape leaves (per 4 people)
with mint yogurt sauce
Shrimp risotto (individual)

with crayfish bisque, grilled shrimp in herbs, fresh tomato sauce, peas, olive oil and black
garlic

SALAD (per 4 people)
Organic lettuces

with asparagus, radish, flaxseed, goji berries, rose water and vanilla

MAIN DISHES OF CHOICE (individual)
Beef tenderloin
with red wine sauce, roasted asparagus and mashed potatoes
Fresh salmon

Marinated in beet juice, honey, peach and lingonberry, with puree of wild parsley and root
vegetables

DESSERT (individual)
Pavlova

crispy meringue with fluffy vanilla cream, red fruit coulis and fresh berries

WINES - BEVERAGES
PARAGKA
Roditis — Malagouzia Kyr Giannis estate, Macedonia (L)
TRIS MAGISSES - Three Witches
Agiorgitiko — Syrah - Moschofilero, Barafaka Winery, Peloponnese (P)
SYNOPSIS
Agiorgitiko-Merlot, Semeli Estate, Peloponnese (E)

BREAD WITH DIP, BOTTLED WATER & SOFT DRINKS



