el o

KaAwaoopiopa

Greek bread

with olive spreads and extra virgin olive oil
EAANVIKO ypwpi
HE UPEG ENIGG Kl EQIPETIKO TTaPBEVO eAdIOAAdO

Soup of the day

ZoUTra nuépag

e of The 4 ppelizyers

OpeKTIKG atroé ppouTa TG BAGAacoag

Crayfish lettuce folds
with lemongrass, sea asparagus,

quinoa and lemonegg bisque
MapouAovToApadeg kapaBidag
Me AgpovéxopTo, oTrapdyyia Tng 8aAacoag, Kivéa kal Mok auyoAéuovou

Octopus carpaccio
with organic green fava mousseline,
capers citrus and red wild rocket

Kaptrdroio xTamrodiol
Me pouoeAiv BioAoyikAg TTpaaivng eaRag, KATapn, £aTTEPISOEIdN Kl KOKKIVN GypIa POKA

Crunchy kalamari
with marinated greens from our garden,
aioli and Lindos rock samphire

Tpayavd kaAapdpia
Me papivapiopéva oaAaTikd atréd Tov KrTTo pag, ayloAi Kail Kpitapo Aivdou




Mo, it nd
e n ppelizrees

OpekTIKG a1md Kpéag, vegetarian, & vegan

Kadaifi cobbles
with grilled halloumi, tomato jam, ginger,
kumquat, verbena and black sesame

Bpayxdkia kavTaipl
HE WnTO XaAoUl, papueAdda viopdTag, T¢ivigep, KOUPKOUAT, Aouila kal HaUupo couadpl

Egg in 640C
with potato espuma, asparagus, metsovone,

parsnip, smoked pancetta and truffle butter

Auy6 oToug 640C
JE espuma TTatdTag, oTrapdyyid, JETooRAOVE, EDWDIPOG, KATIVIOTH TTavoETa Kal BoUTupo Tpouda

Bruschetta & wagnyu beef australian
with wild mushrooms, sautéed philadelphia
cream, lime and brussel sprouts

Mmrpouokéta & wagyu beef AuoTpaliag
Me dypia pavitdpia, ooté kpépa PIAadéAeia, lime kar Aayxavakia BpugeAAwv

Stuffed mushrooms
with baby potatos fresh thyme and soya béchamel

FepioTd pavitapia

[
Me Trardareg baby, ppéoko Bupdpl kal uTTecapéA ooyiag e n k al pan



en kai pan

gMWMJM

2aAaTeg €TTOXAG

Garden greens
organic rose tomato, caper leaves, cucumber,
peppers, olives with almond, Elassona fetaq,
virgin olive oil and carob biscuit

Aaxavikd K\Trou
BioAoyikr) pog viopdra, Karmapd@uAAa, ayyoulpl, TITTEPIEG, EAIEG pE apUydalo,
@éTa EAaooodvag, TapBévo AGdI eAIGG Kal PTTIOKOTO XapouTrioU

Shepherd's forest
AFLindia-grown wild salad, pollen,
forest fruits, grilled manouri cheese,
old maturation aged beef Bresaola

To 3doog Tou BookoU
Aypia ocoAaTikd dIKNAG pag kaAAiEpyelag, yupn, @pouTta Tou dGooug, YnTod pavoupl,
Kal TrTaAaiwpévn pooxapiola Bresaola pakpdg wpipavong

Summer salad
buckwheat, quinoa, maple chilly, mango,
grilled shrimp, seasonal fruits

Kalokaipivi) caAdra
DayoTupo, Kivéa o@évdapo Taill, HAvyKo, YnTEG yapideg kal @poUTa ETTOXAG

Red mizuna
with dried papaya, roasted pine seeds,
mushroom tartar, lime and virgin olive oil

Kokkivn pijouva
Me amognpapévn Tramayia, kaBoupdiopéva Koukouvapia,
TAPTAP HavITApIWY, lime kal TTapBévo AadI eNIdg



Mot sun dites

KUpiog mmaTa kpéata

Wagyu Beef filet Australian
with potato and chimichurri spreads
made with AF grown herbs

®DiAéTo BoOEIOU KPEATOG
pE u@Eg TTaTdrag kal chimichurri amd pupwdikd dIKAG Hag KAAAIEPyEIag

Pork paillard fillet

potato crunch, royal mushroom, and fresh herbs

Xoipivo@iAéro paillard
HE TPaYavOTO VIOUATAG, BACIAOPAVITAPO Kal GPECKA HUPWIIKA

Rack of lamb
with grain risotto with lamb gravy,

green apple, aegina pistachio
Apvi kapé
HE pUQI dNUNTPIOKWY e {wud atrd Grevy apviol, TTPAcIvo uAAo, NRIKG Kal @IoTiKI Alyivng

Stuffed mushrooms
with baby potatoes, fresh thyme and soy bechamel

CepioTd pavitapia
Me Trardareg baby, ppéoko Bupdpl kal uTTecapéA aoyiag

Stuffed chicken fillet
dried tomato, asparagus, prosciutto
and giouvetsi with lemon confit

FepIoTO QIAETO KOTOTTOUAO
Me NlooTr viopdTa, oTrapdyyia, prosciutto kol yIouBETal pe Aepdvi Kovei

Traditional greek dish of the day

EAANVIKO TTopad0oCciako TIATO NUEPOG

en kai pan



en kai pan

il atun distes

Kupiwg mdra wapl

Grouper fricassee
with sea lettuce, tamarisk, grape seed oil

and potato gnocchi
Z@upida @pIKaCcE
He papoUA Tng BdAacoag, Tapapig, AGdI atrd KoukoUuTala oTAa®UAIOU Kail VIOKI TTATATOG

Fish of the day
all fish of the day are accompanied
by seasonal raw materials,
legumes and roots

Wap1 nuépag
OAa Ta Wapia NEEPAG ouvOdEUOVTal PE ETTOXIKEG TTPWTEG UAEG, OOTTIPIA KAl PICEG
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Kupiwg mdara doTa, mdoTo & vegan

Roasted celery root & romanesko
with hazelnut, enoki mushroom, beetroot paste
and spinach sauce with coconut milk

Wnrn oeAivopila & romanesko
HE GOUVTOUKI, pavITapl enoki, UPEG TTavT{apioU kal OAATOO OTTAVAKI PE YAAa Kapudag

Lobster spaghetti
with cherry tomatoes, ouzo, tarragon saffron and sea asparagus

AoTakopakapovada
JE vTopaTivia TOEPI,0UL0, ca@PAav £0Tpaykov Kal aTrapdyyla Tng 6GAacoag

Pappardelle belluccini
with pork fillet, egg yolk, crushed

black pepper and pecorino

NomapdéAeg bellucini
UE QIAETO XOIPIVOU, KPOKO auyoU, OTTACHEVO HOUPO TTITTEPI KAl TTEKOPIVO

Mushroom explosion

risotto with wild mushrooms and summer truffle
"Ekpnén pavitapiwv
PICOTO pE aypia paviTapia Kai KAAOKaIPIVE) TpoUuga

en kai pan
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Emddpmmia

Cheese platter & fresh seasonal fruits

Tupid aAAavTIKG & @pouTa ETTOXAG

Greek dessert of the day

EAANVIKO YAUKO nuépag

Deconstructed profiteroles
with milk chocolate, forest fruits,

vanilla cream and Kaimaki ice cream
ATtrodopunpévo TPo@ITEPOA
Me ookoAdTa yaAakTog, poUTa Tou ddooug, kpéua Baviliag Kal TTaywTd Kaiudki

Summer paviova
with violet, caramelized strawberries

and champagne mousse
KaAokaipivij raBAoBa
Me BIoAéTa, KOPOAPEAWUEVEG PPAOUAEG KAl HOUG COPTIAVIOG

en kai pan



Salty caramel tart
with poached pear sorbet, caramelized

almonds and fresh coconut
TapTa aApUPRAG KapapéAag
Me coppTré atmd axAddi Too€, kapapeAwpéva aulydaAa Kal @péokia Kapuda

Fresh seasonal fruits

Dpéoka PpouUTa ETTOXNG

Ice cream variety

MoikiAia TrTaywToU

Platter of cheeses & cold cuts

MAaté TUpIWV & aAAAVTIKGV

Cheese platter

MAaTé TUpIV




