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MENU
with wine pairings
by Oenops wines

AMUSE BOUCHE

Beetroot choux
beetroot mousseline/goat cheese/

walnut/pearl balsamic

Triangle feta cheese
aged feta/almond/pomegranate/honey

Sea bream ceviche
squid ink tart/citrus dressing/lemon mousse

Lamb kantaifi
lamb loin/ fresh truffle/tzatziki/dehydrated
black garlic

STARTERS (sharing)

Vitello tonnato
slice of veal/tuna/capers/vine leaves/ crunchy

leaves

Grilled octopus
fava beans/stifado pearl onion/chilli butter

MAINS

Seabass
stamnagathi/purple carrot/arbaroriza lemon

butter sauce

Langoustine orzo
orzo pasta/feta cheese mousse/caviar/basil oil

Lamb shank
fresh tomato/fermented pasta/graviera cheese
foam/black tuile

DESSERTS
Pavlova
Greek yoghurt parfait/fresh cherry compote

Karydopita choux
Mastiha ice cream/walnut/mountain tea syrup



