&ssmo

FINE ART & TASTE CULTURE ._,

TASTING i




laia (Farth)
“The earth has music for those who listen”

Soil

Chicken / red cabbage / carrot / three
colored peppers / fresh onion / mango
roasted sesame / peanut butter dressing
Kotérnouno / kékkivo Adxavo / Kapoto / ninepIes
Wixpwues / ppéoko KpeupUdi / kaBoupbiouévo
oouodyl / udvyko / dressing puotikoBoUutupo

Bull carpaccio

Chicory / rocket leaves / valerian / pine /
Arseniko Naxou cheese / capers

AvtiB / @unia pokas / Badepidva / koukouvdpi / Tupi
Apoeviké Ndéou / kanapounia

Surf and turf

Veal fillet / foie gras / crayfish / caramelized
pear dots / spearmint oil emulsion /
vegetable roots / asparagus

Mooxapioio @iiéto / poud ykpa / kapaBida / dots
kapapewpévou axadiou / yandktwya pe Adoi
oudopou / pizes Aaxavikwv /onapdyyia

Rose Cream

Rhodian Melekouni powder, figs stuffed with
nuts (pastelaria) / flower water syrup and
pomegranate grains.

[Toudbpa penekouviol / nacteapid / oiponi and
avBdvepo kai pooi

Price per person

Tiun ava atopo

60,00 euro

Be Wine.

Wine pairing 4 glasses
25,00 euro
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(I)}\(')ra (Green)
" Your body is a garden”

VAN \

Valerian

Valerian leaves / katiki Domokou / crunchy
wonton wrapper / rose oxymeli

®onna Banepidvas/katiki AopokoU / tpayavé unno
wonton/o&Uueno tpiavidpuio

Mushroom pot

Choux filled with wild mushrooms / Naxos
graviera cheese soufflé / bacon soil

Youdbdkia yeuiotd pe dypia pavitdpia / ypaBiépa Nd&ou
O0oUQNE / XWua Lnéikov

Risoto

Cassius pesto / three-cereal risotto /

nutritional yeast

Kdaoious néato / pizéto tpicdv Snpntpiakwy / 61atpo@ikn

yayid
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5 Rose Cream
Rhodian Melekouni powder, figs stuffed with
nuts (pastelaria) / flower water syrup and
pomegranate grains.
" ouépa peiskouviol / nacteAapid / oipdmni and
avBdvepo kai pédi

Price per person

N\
Tiun ava dtouo
60,00 euro
Be Wine.
Wine pairing 4 glasses.

25,00 euro




str (Water)
“If you want to heal find water and stars”

Tuna

Baby potatoes salad / marinated beans / lobello
cherry tomatoes / tataki tuna belly /

pickle quail egg

Yandta and veapés natdres / papivé pacondkia /
touativia lobello / koinid tévou tataki / auyd optukioU
nikAa

Ceviche
Amberjack / tigermilk / onion pickles
Mavyidtiko /tigermilk /MikAes and Kpeppuudi

Cod

Leaf nori / leek / mix mushrooms / asparagus /
truffle / roe of Messolonghi

®unAo nori/npdoo / mix yavitdpia / onapdyyia / tpoupa
/ auyotdpaxo Meoonoyyiou

Exotic

Pineapple / mango / caramel / yogurt cream with
maple / strawberry crumble / coconut ice cream
Avavds / udvyko /kapauéna/kpéua yiaouptiol Ue
opévoauo / Crumble ppdounas /naywté kapudas

Price per person

Tiun ava atopo

60,00 euro

Be Wine.

Wine pairing 4 glasses.
25,00 euro



Dws (Light)
"You are the light of the world"

Panna cotta =
Shellfish panna cotta 'j
Panna cotta ootpakoeidwy

Tartar

Taptdp cofopou / taptdp tOVou Pe Kauteph
Kpépa apokavto / taptdp yapidas pe
auyotdpaxo

Salmon tartare / tuna tartare with hot avocado cream
/ shrimp tartare with roe

Munokém 54'

Nipdades natdtas / noupés and ayyivapes
topinambour / appds capndavias - cappdv /
odntoa supreme PE Pniok

Potato flakes / artichoke puree topinambour /
champagne foam - saffron / supreme sauce with
biscuits

Ainnes
Bougatsa cream / cinnamon dust
KpEua unouydrtoas/kavéna okovn

Price per person

Tiun ava atopo

65,00 euro

Tasting the stars
Champagne pairing 4 glasses
35,00 euro




