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Menu Degustation
130 Euro/person

Emdoyn amé @peokompévo Supmtd Popl
Assortment of freshly baked sourdough bread

Amuse bouche
KaAwaopropa

Crispy sourdough pitta bread with cured anchovy fillet, tomato confit,
smoked eggplant and arugula microgreens

Kavaré pe paprvapiopévn oapdéla, vropdra kovi, kawvioty) pehrlava

ka1 pikpo@oAda poxag

Grilled artichokes from Tinos island with fish roe
Ynto ayxivapaxt Trivoo pe avyotapayo

Herbed local butter & olive oil

Bovtopo vromo apopatiopévo pe forava xar mapbévo ehaioAado

Salads
2aldreg

Santorini salad with local chloro cheese, caper leaves, pickled cucumber,
and honeysuckle lemon balm dressing

Zalara Zavropivng pe vtomo YAwpo topl, kamapopoAda, srikAa ayyoopiod,

ka1 dressing amo pehioooyopTo

or

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

Zalara pe kapdieg papooAiov, wrra yrévia, jamon ibérico bellota

ka1 dressing eomepe100e10wV



Appetizers

Opextika

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

Kamvioto kadapapt, kpépa wntng pehitdavag, jamon, ppéoxia papa

ka1 COUOg arwo poKia

or

Homemade ravioli with pear, mascarpone, Culatello Ubriaco,

wild Cantharellus mushroom sabayon and almond broth

Xeipomointa papioh yepiora pe ayradi, paockapmove, Culatello Ubriaco, oapyrayiov
amo xkavbapéreg ka1 {opo apoydatov

Main courses
Kvpiwg mata

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

DrAéro YnHSg oPVPIdAg, payod Aayavikwv, Kpéua amo omavakl kai pavpo okopoo
Kair Tpayavo aypiopvdo

or

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

Wntn umpiloAa wagyu uapivapiopevy ue peAaooa, TOVPES amo KPEUUDO1 Kai JIpaco,
UAVITAPIA OITAKE KAl port 00g

Slow-roasted guinea fowl, lemon confit and pumpkin risotto

with baby carrots and black trumpet sauce

Ynto pideto gppaykokotag, p1{oTo kolokvbag kar kovpi Aepovi, baby kapota
ka1 0aAToa amwod PavpPES TPOUTTETES



Desserts
Embéopma

Chamonmile cream with fresh strawberries and goat milk yogurt ice cream
Kpéua yapounr pe ppéokieg ppaoveg kai mayTo amo KATOIKIo y1a00pT1

or

Chocolate mousse, salted caramel and caramelized milk ice cream
Movg ooxolarag, aluvpn kapapéda xar maywTo kapape\opuevoo yaraxtog

Coffee & sweet bites
Kagpég ka1 yAvkioyata



