Ilpwro Iharo

2alara Ihsuovre
Tpvpepa npaoivo. pollo | Mavitépio otn
oyopo. | 'ropyxovr{oia | Ilexdy

Nroiuag Oalaceivay
Kapodpr | POt | Aayovo katoapo | Zadtoo
Ayvoo

Mavri Holitiko
Pofiod ue povirpt | Appog amod kamvioro
yiaovpt | IAvkid vioudzo,

Kvpiwg Iidro (emiioyiy)

Movoaxadc
Black Angus Rib Eye | Xdltoo kokkivioTo? |
Tazazo | MeAit{ava | KoioxvOaxt | Mreoouéld

Aypioyoipog 6to 460G
Modpog Xoipog urpilolo. (Iberico) | Aayovika
700 daoovg | Ppéoka Mobpa. | Apwuotikég
00AToEC

Mraxaiidgpog Ayropeitikos
Dpéoxog umorxoriapog | Kpéuo omo kapdisg
aykwvépog | Karvioth wampica | Bovtopdrn

00ATO0, A0 TO UOYOVAG TOV | Ppéokio Tpod@o.

O Tovog Ttwv Zropddowv
Tovog ota kapfovva. | Aoydyopto o€ 2 vpéeg |
Aluvpo. | Baby povitépio pe yAdoo amo
KPEUUDOL0, TN TGP0

Bdlio Kaivra - To odoog (vegan)
Tpoyavyy Bovy | Aayavikd. froloyixd axo o,
Baoilike, | Kpéua puwpf motaras | Lopuné
rovelapt | Botavo & komviotd povitapiao

Xranoor Avarolis (vipotico)
Xramodr Evdadro oro thyave | Mideéry tnyovnTig
razdrog | Kpeuudoio xoxxapio Osomicov
otipado | Pacoilio

First Plate

Piemonte Salad
Tender green leaves | Grilled mushrooms |
Gorgonzola | Pecans

Seafood Dolmas
Crab | Rice | Cabbage curd | Sea urchin sauce

Madi Politiko
Mushroom Ravioli | Smoked Yogurt Foam |
Sweet Tomato

Main dish (choice)

Mousaka
Black Angus Rib Eye | Red meat sauce |
Potato | Eggplant | Zucchini | Bechamel

Wild boar in the forest
Black Pig Steak (Iberico) | Forest Vegetables |
Fresh Berries | Fresh Berries | Aromatic
Sauces

Haddock from Mount Athos
Fresh cod | Cream of artichoke hearts |
Smoked paprika | Buttery sauce from the
cheeks | Fresh truffle

The Tuna of the Sporades
Grilled Tuna | Hare's Grass in 2 textures | Salt
| Baby Mushrooms with Grilled Onion Glaze

Valia Kalda - The Forest (vegan)
Crispy Malt | Organic vegetables from
Vasilika | Purple potato cream | Beetroot
sorbet | Herbs & smoked mushrooms

Octopus Oriental (fasting)
Octopus shaved in the pan | French fry
millefeuille | Thespian onions Thespian onions
stew | Beans



TI'Zvko

Novykativa,
ATO0OOUNUEVH VOVYKOTIVA UE TEUIPPEVTO
KapoueAwuévaoy ouvyodlwv Kpéuo fovitiog
Moadayooropns | Aluvpn kopouéro

Hoproxaiomra
Kpéua aro vmofpvyio ue pooriyo Xiov |
Crumble ouvyddlov | Hoywto vioviovpuad

Kpaoi:
Krnuo Kvp T'ovvy
Aevro Koxkxkivo

Sweet

Nugatina
Deconstructed nougatina with caramelized
almond semifreddo Vanilla cream
Madagascar | Salted caramel

Orange Pie
Submarine cream with Chios mastic | Almond
crumble | AlImond crumble | Donut ice cream

Wine:
Kir Yianni Estate,
White or Red Wine

Ta mpadrra maze kot ta YAvkd popdlovior ave 4 arouo (kai eival ELapkn o€ TOGOTHTO, ).
Emimléov o1 emidoyés twv kupias moTwy mEpIAopBovovy d1a@popETIKOD TOTOV TLATA, KO 01 KOAECUEVOL

ETMAEYOVY THV WPA. TOVL JEITVOD (0N Site).

A1outnTIKES 1010UTEPOTNTES AVTIUETWTILOVTAL THYV PO, ((HTHOTE TOPaKoA®)
Tn oaldza xar oto puovti Oo. ta oepfipovue ywpic yoraxtoxoura yio. 66ovs Gelovv.

The first courses and desserts are divided between 4 people (and are sufficient in quantity).
In addition the main course options include different types of dishes, and guests choose the time of the

dinner (on site).

Dietary specifics are handled at the time (please ask)

The salad and mandi will be served dairy-free for those who wish.



