Wine P arung Menu €50

Per Person

FALTPONOMIKEL MIMOYKIEX / AMOUSE BOUCHE
SEABASS CEVICHE
AaBpdKkL paplvaplopEvo Pe E0nePOBOELON, PAVYKO, ayyoupdKL Kal 0xolvénpaao,
YOPVLPLOPEVO PE XaAAMNEVLIOG, PPAOUAT Kal KOKKLVO KpeUUUAL Toupatl
Citrusy seabass, with mango, cucumber and chives, garnished
with jalapeno, strawberry and pickled red onion

Zuvodeuetal pe / Paired with Zambartas Xynisteri 2020
Neukd Enpd kpaaol and ZuvioTEpL
Dry white wine made from Xynisteri
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AEYTEPO [1IATO / SECOND COURSE
FETA TEMPURA
®€ta tepnolpa pe pappeAdda KUdWVL Kat HE onopoug and palipo couadpt
Feta tempura with quince marmalade and black sesame seeds
n/or
SALMON TATAKI
Tolyaplopévog ooAopdG YE VIPEGLVYK Citrus ponzu, YapviIpLOPEVO UE
oxolvénpaco Kat aupo toniko
Sliced seared salmon fillet with citrus ponzu dressing, garnished with
chives and black tobiko

Yuvodeuetal pe / Paired with Zambartas Sémillon - Sauvignon Blanc 2020
Neuké Enpd kpaai and Sémillon kat Sauvignon Blanc
Dry white wine made from Sémillon and Sauvignon Blanc
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TPITO MNIATO / THIRD COURSE
MEDITERRANEAN PASTA FRESCA
AwvyKkouivt pe yapideg, @vokio, dvnBo, kdnapn, dpwpa Aepov,
Ewvokpepa, (Bavia kat cdAtoa bisque yapidag
Linguine with shrimps, fennel, dill, capers, lemon essence,
sour cream, zivania and shrimps’ bisque sauce

Zuvodeuetal pe / Paired with Zambartas Rosé 2020
Poc¢ &npd kpaaoi and Aeukdda kat Cabernet Franc
Dry rosé wine made from Lefkada and Cabernet Franc
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TETAPTO MNIATO / FOURTH COURSE
CREAMY STUFFED CHICKEN
MepLoté koténoulo pe pavitdpla, nappeldva, PYntd KaAaunokL,

Kp€ua and kaAapnokt kat onapdyyla ge adAtoa and pavitdpta
Stuffed chicken fillet with mushrooms, parmesan, roasted corn on the cob,
sweet corn cream and asparagus with mushroom sauce
n/or
BLACK ANGUS RIBEYE FILLET
Bodwo @iAéto Black Angus pe noup€ koAokUBag apwpaTloPEVO PIE MOPTOKAAL,
Unté naotvdkl, adAtoa sabayon pe eAatdAado, owg and kpeppuddkt shallots
Kal Kanviotn naveeta
Black Angus ribeye with orange pumpkin puree, roasted parsnip,
broccoli romanesco, olive oil sabayon, and shallot smoked pancetta jus
n/or
MUSHROOM TRILOGY
Mavitdpt nAeupwtoug oxdpag, VIou&EA dyplwv pavitaplwy pe Addt tpolgag,
oepPLplopévo o€ noupe oeAvopLlag Kal yapvIpLOPEVO UE pavitdpla evOkL, padpn tpolga
KalL oKOVN Ka@éE e pavitdpla evOkL, pavpn tpol@a Kat oKOvN Ka@e
Grilled oyster mushroom, wild mushrooms duxelles with truffle oil,
served on a bed of celeriac puree and garnished with enoki mushrooms,
black summer truffle and coffee powder

Yuvodeuetal pe / Paired with Zambartas Shiraz - Lefkada 2019
Kékkivo &Enpd kpaoi and Shiraz kat Acukdda

Dry red wine made from Shiraz and Lefkada
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EMIAOPIIO / DESSERT
MONT BLANC
Tdpta cokoAdtag Pe poug AEUKNG 0oKoAdTag Kat adAtoa @pdoulag, BepulogéAt and
kdotavo, oepPLplopévn PE KPEPA AEUKAG 00KOAJTAG apWHATIOPEVN UE NOPTOKAAL,
TPAYAVEG HAPEYKEG, PPAOUAEG Kal KAPAUEAWHEVA PouVToUKLa
Chestnut vermicelli chocolate tart, with white chocolate mousse and strawberry sauce,
served with white chocolate orange cream, crunchy meringues, strawberries and
caramelized hazelnuts

Yuvodeuetal pe / Paired with Zambartas Commandaria 2011 - From the barrel
"ukd Kpaol and Zuviotépt kat Maupo
Sweet wine made from Xynisteri and Mavro
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KA®EZ-XOKOAATEL / COFFEE-CHOCOLATES




FleER

CAFE RESTOBAR

‘OAeg oL TLpég eival og eupw Kat neptappdvouyv 1o OMA kat 1o dikaiwpa unnpeaoiag. MNapakaiw
EVNUEPWOTE TO 0EPPLIOPO GAG YLa VA 0aG NAPEXEL TIG OXETIKEG MANPOPOPIEG yLa Ta npoidvia, o
ox€an Pe Tux6v aMepyieg, duoavegieg kat euataBnaieg. MNMapdAn tnv Nnpocoxn nou divetat, ta Ydpla
pnopei va nepléxouv KOKKaAa, nidta pe EMEG Pnopel va nepLExouv KoukoUTal Kat nidta pe Enpoug
Kapnoug pnopel va NepLEXOUV KEAUPOG ENpWV Kapnwv.

All prices are in euro and include VAT and service charge. Please inform your waiter if you have
any food allergy, intolerance or sensitivity to provide you with the necessary information and assist
you with choosing the products suitable for your needs. Despite all the attention given, fish may
contain small bones, olives may contain pits and dishes with nuts may contain nut shells.



