APPETIZERS

NMPQTA NIATA
I

|
ATPIA MANITAPIA WILD MUSHROOM
payov pavitapiov, mushroom ragout,
Aeuovi kovei, lemon confit,
UaAVITAPL KOVOOUE mushroom consomme
28,00 € 28,00 €
FAPIAA KOIAAAAZ KOILADA SHRIMP
TTEPLA TOIAL, chili peper, fir
eAato, oauIovko elderflower
26,00 € 26,00 €
MNAKAAIAPOZ CoD
Kamapn amo okopdo, garlic capers,
QUKIA, KpEUA Ao kESPO, seaweed, cedar cream,
oaAtoa Povtvpov butter sauce
28,00 € 28,00 €
|



KYPIQZ MIATA
I

NEZKANAPITZA
Kpeua amo aypto okopdo,
odAtoa ano kapafida,
Paoiikog
36,00 €

BIOAOTIKO KOTONMOYAO
uavitapt,
oelvopila, eoTpaykov
34,00 €

APNI
ayovpa ovka,
ayovpiba, fotava
35,00 €

MAIN COURSES
I

MONKFISH
wild garlic cream,
crayfish sauce,
basil
36,00 €

ORGANIC CHICKEN
mushroom,
celeriac, tarragon
34,00 €

LAMB
unripe fig,
unripe grape juice, herbs
35,00 €



FAYKA

ANEMONI
PaoiAikog, Aovida,
umokoto Paviliag,
TaywTo eAatorado

14,00 €

POAAKINO
xapouni,
Aevkn ookolara,

UITTLOKOTO KATLOUG
14,00 €

DESSERTS

LEMON
basil, lemon verbena
vanilia biscuit,
olive oil ice cream
14,00 €

PEACH
chamomile
white chocolate
cashew biscuit
14,00 €



POINONQPINO
MENOY TEYZITNQZIAZ
ME ZYNOAEIA KPAZIOY

|
WELCOME COCKTAIL

KOTOMOYAO TOY AAZOYZ
uaytovéla porceini,
UAVITAPL KOVOOUE

FAPIAA KOIAAAAZ
TTEPLA TOIAL,
glarto, oaurovko

VINO DI SASSO
KTHMA ZKAABOZX

NEZKANAPITZA
Kpéua amo aypio okopdo,
oaAtoa amo kapafida,
PaotAikog

YQMI
aievpt Zéag, Atvapoomopog,
koAokvBoomopog, oopot
Prodoyikng kavvafing

MPOMOAEZ
KTHMA ZAPEIPAKH

BIOAOIIKO KOTONMOYAO
uavitapt,
oelivopila, eoTpayxkov

APNI
ayovpa ovka,
ayovpiba, fotava

HAYZMA APYOZ
KTHMA TEXNH OINOY

NATQTO ANO ®YAAA ZYKOY
Kapaueia amo ayovpa puiia,
ovkov o€ {VUWOTN

ANEMONI
PaaciAixog, Aovica
umokoto Paviliag,
TaywTo eAatorado

Tw1n uevov kata artouo 50,00 €

Twn puevov ue 3 motnpla kpaoi
xata arouo 15,00 €

AUTUMN
DEGUSTATION MENU
WITH WINE

|
WELCOME COCKTAIL

CHICKEN OF THE WOODS
porcini mayonnaise,
mushroom consomme

KOILADA SHRIMP
chili peper, fir
elderflower

VINO DI SASSO
SCLAVOS ESTATE

MONKFISH
wild garlic cream,

crayfish sauce,
basil

BREAD
Zea’s flour, linseeds,
pumpkin seeds,
organic cannabis seeds

PROPODES
DOMAINE ZAFEIRAKIS

ORGANIC CHICKEN
mushroom,
celeriac, tarragon

LAMB

unripe fig,
unripe grape juice, herbs

IDISMA DRIOS
WINE ART

FIG LEAVE ICE CREAM
fermented unripe fig leaves
caramel

LEMON
basil, lemon verbena
vanilia biscuit,
olive oil ice cream

Menu price per person 50,00 €

Menu price with 3 glasses
of wine, per person 75,00 €

* The degustation menu is served per table

* To uevov yevotyvwaoliag oepfipetat ava tpamedl



POINOMQPINO
MENOY TEYZITNQZIAZ
ME ZYNOAEIA KOKTEIA

|
WELCOME COCKTAIL

KOTOMNOYAO TOY AAZOYZ
uaytovéla porceini,
UaVITAPL KOVOOUE

FAPIAA KOIAAAAZ
TUTEPLA TOIAL,
elarto, oaumovko

SEA WALKER
Johnny walker ,
red apple kombucha,
air seaweed

YoMI
alevpt Zéag, Atvapoomopog,
KoAokvBoomopog, amopot
BroAoyikng kavvafng

NEZKANAPITZA
Kpéua amo aypto okopdo,
oaAtoa amo kapafida,
PaoiAikog

22 BOTANIST
botanist gin, fat washed butter
crab, cucumber tonic,
air hyssop

BIOAOIIKO KOTONOYAO
uavitapt,
geAvopila, eaTpaykov

APNI
ayovpa ovka,
ayovpiba, forava

GREEN BOTANIC
white wine, septem I.P.A.,
fennel, lovage

NArQTO ANO PYAAA ZYKOY
Kapauéla amo ayovpa puiia,
OUKOV 0€ {UU@OoTN

ANEMONI
Paoiiikog, Aovida
umokoto Paviliag,
TAYywTo eAatorado

Twun uevov kata atouo 50,00 €

Twun puevov ue 3 cocktails
xata atouo 17,00 €

AUTUMN
DEGUSTATION MENU
WITH COCKTAIL PAIRING

|
WELCOME COCKTAIL

CHICKEN OF THE WOODS
porcini mayonnaise,
mushroom consomme

KOILADA SHRIMP
chili peper, fir
elderflower

SEA WALKER
Johnny walker ,
red apple kombucha,
air seaweed

BREAD
Zea’s flour, linseeds,
pumpkin seeds,
organic cannabis seeds

MONKFISH
wild garlic cream,

crayfish sauce,
basil

22 BOTANISTIS
botanist gin, fat washed butter
crab, cucumber tonic,
air hyssop

ORGANIC CHICKEN
mushroom,
celeriac, tarragon

LAMB

unripe fig,
unripe grape juice, herbs

GREEN BOTANIC
white wine, septem I.P.A., fennel,
lovage

FIG LEAVE ICE CREAM
fermented unripe fig leaves
caramel

LEMON
basil, lemon verbena
vanilia biscuit,
olive oil ice cream

Menu price per person 50,00 €

Menu price with 3 cocktails
per person 11,00 €

* The degustation menu is served per table

* To uevodv yevotyvwaoliag oepfipetat ava tpamédl



MENOY TEYITNQZIAZ
XOPTOPATQN

ME ZYNOAEIA KPAZIOY

MNIZKOTO EAIAZ
ue eAatorado

NMPAZINH TOMATA
TEVKO, KOUKOUVAP!L
ayovpn gpaovia

MOZXATO ZMINAZ
OINONOIEIO 2TPATAPIAAKH

BOTANA
KPEUA OXOLVOTTPATo,
xamapn amxo kovpolviia,
Addt ano pvkia

YoMI
alevpt Zéag, Atvapoomopog,
KoAokvBoomopog, amopot
Broloyikng kavvafing

"KYAQNITZA”
MONEMBAZIA OINOMNOIHTIKH

MANITAPIL
Kkpéua martatag, Aadt
OXO0LVOTTPACTO

ZNAITETI ANO AATOXOPTO
kpitauo, faociiikog,
dashi ano pavitapia

HAYXMA APYOZ
KTHMA TEXNH OINOY

ANEMONI
Baoiixdg, Aovica
umokoto Paviiiag,
TAYWOTO eAatolado

EYXE> EPATEINEZ
KTHMA NIEPIA EPATEINH

POAAKINO

XQUOUTIAL,
Agvkn ookolarta, UmLOKOTO
KAOLOUG

KAPNOYZI
OKOVI) QIT0 AEUOVL,
VO0WITog

AIKEP
ANO TON KHNO TOY CHEF

|
Twn puevov xata aropo 60,00 €

Twun pevov ue 4 motnpla kpaoi
xata artopo 94,00 €

THINK GREEN
DEGUSTATION MENU
WITH WINE

OLIVE BISCUIT
with oliveoil

GREEN TOMATO
pine nuts,
green strawberry

SPINAS MUSCAT
STRATARIDAKIS WINERY

HERBS
chives emulsion,
elderberry capers,
seaweed oil

BREAD
Zea’s flour, linseeds,
pumpkin seeds,
organic cannabis seeds

KIDONITSA”
MONEMVASIA WINERY

MUSHROOM
potato cream,
chives oil

SALSIFY SPAGHETTI
rock samphire, basil,
mushroom dashi

IDISMA DRIOS
WINE ART

LEMON
basil, lemon verbena
vanilia biscuit,
olive oil ice cream

EFXES ERATEINES
PIERIA ERATINI WINERY

PEACH
chamomile
white chocolate,
cashew biscui

WATERMELON
lemon powder,
anise hyssop

LIQUER
FROM CHEF'S GARDEN

|
Twn puevov xata arouo 60,00 €

Twun pevov ue 4 mIotnpia Kkpaoi
xata arouo 94,00 €

* The degustation menu is served per table

* To uevov yevotyvwaliag oepPBipetat ava tpanédl



MENOY
FEYZITNQZIAZ
ME ZYNOAEIA KPAZIOY
(14 2TADIA)

KOTOMOYAO TOY AAZOYZ
uaytovéla poreini,
UavITAPL KOVOOLUE

FAPIAA KOIAAAAZ
TITEPLA TOIAL,
eAato, oauUITovKo

VINO DI SASSO
KTHMA ZKAABOZX

KAAAMAPI
KpEua amro uvdia, repyauovto,
KATIPEG 0€ CUUWOT)

"KYAQNITZA"
MONEMBAZIA OINOMOIHTIKH

NEZKANAPITZA
KpEua amo aypto oxkopdo,
ogaltoa amo kapafida,
paociAikog

MPOMOAEX
KTHMA ZAPEIPAKH

MNAKAAIAPOZ
xamapn amxo okopdo,
PUKLa, KpEua amo kEdpo,
ogaltoa Povtvpov

BIOAOTIKO KOTOMOYAO
uavitapt,
geAvopila, eoTpayxKov

FAQZIZIA APNIOY
ayovpa ovka,
ayovpiba, fotava

HAY>MA APYOZ
KTHMA TEXNH OINOY

NATQTO ANO PYAAA ZYKOY
Kapauela amo ayovpa puiia,

oUKOV 0€ {UUWoN

AEMONI
Paoiixog, Aovica
umioxoto Paviiag,
TAYOTO eAALOAAS0

EYXEX EPATEINEZ

KTHMA NIEPIA EPATEINH

POAAKINO
XQHOUTAL,

Agvkn gokolddarta, UmLOKOTO

KAOLOUG
KAPAMEAA BOYTYPOY

KAPNOYZI
OKOVI) QIO AEUOVL,
VOOWITO¢

Z0KOAATAKIA
apuvdatwuéva povpa,

avOog aiartiov

AIKEP

ANO TON KHNO TOY CHEF

Twn pevov kata arouo 80,00 €

Twn pevov ue 5 rotnpla kpaoi
xata arouo 120,00 €
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DEGUSTATION
MENU

WITH WINE PAIRING
(14 COURSES)

CHICKEN OF THE WOODS
porcini mayonnaise,
mushroom consomme

KOILADA SHRIMP
chili peper, fir
elderflower

VINO DI SASSO
SCLAVOS ESTATE

SQUID
mussel cream, bergamot,
marigold

"KIDONITSA”
MONEMVASIA WINERY

MONKFISH
wild garlic cream,
crayfish sauce, basil

coD
garlic capers,
seaweed, cedar cream,
butter sauce

PROPODES
DOMAINE ZAFEIRAKIS

ORGANIC CHICKEN
mushroom,
celeriac, tarragon

LAMB TONGUE

unripe fig,
unripe grape juice, herbs

IDISMA DRIOS
WINE ART

FIG LEAVE ICE CREAM

fermented unripe fig leaves

caramel

LEMON
basil, lemon verbena
vanilia biscuit,
olive oil ice cream

EFXES ERATEINES
PIERIA ERATINI WINERY

PEACH
chamomile
white chocolate,
cashew biscui

CARAMEL CANDY

WATERMELON
lemon powder,
anise hyssop

CHOCOLATES
dehydrated berries,

sea salt

LIQUER
FROM CHEF’S GARDEN

* The degustation menu is served per table

Menu price per person 80,00 €

Menu price with 5 glasses of wine
per person 120,00 €



MENOY
FEYZITNQZIAZ
ME ZYNOAEIA KOKTEIA
(14 2TAAIA)

KOTOMOYAO TOY AAZOYZ
uaytovéla porcini,
UaVITAPL KOVOOUE

FAPIAA KOIAAAAZ
TUTEPLA TOIAL,
gAato, oauUITovKo

SEA WALKER
Johnny walker ,
red apple kombucha, air seaweed

KAAAMAPI
Kpéua amo uvdia,
TEPYAUOVTO, KATLPES

YELLOW MARTINI
chartreuse yellow, aged tsipouro
fermented pineapple, oil hyssop

NEZKANAPITZA
KpEUa amo ayplo oxkopdo,
ogaAtoa amo kapapfida,
PaoiAixog

MNAKAAIAPOZ
Kamzapn amxo oxopdo,
QpUKLa, kpeua amo keédpo,
oaAtoa Povtvpov

22 BOTANIST
botanist gin, fat washed butter
crab, cucumber tonic, air hyssop

BIOAOIIKO KOTOMOYAO
uavitapt,
oelvopila, eoTpayxov

FAQZZA APNIOY
ayovpa ovka,
ayovpida, fotava

GREEN BOTANIC
white wine, septem I.P.A., fennel,
lovage

NATQTO ANO PYAAA ZYKOY
Kapauéia amo ayovpa puiia,
ovKoU o€ {VUWOTN

ANEMONI
PaoiAixog, lovica
umokoto Paviliag,
TaywTo edatorado

POAAKINO

xauounAt,
Aevkn ocokoldarta, UmLoKOTO
KAOLOUC

HEALING PUNCH
gin, benedictine, dry vermouth,
sea buckthorn, oil chamomile

KAPAMEAA BOYTYPOY

KAPNOYZI
oKOVI) QIO AgUovi,
VOOWITO¢

Z0KOAATAKIA
apuvSatwuéva povpa,

avBoc aratiov

AIKEP
ANO TON KHNO TOY CHEF

Tw1n pevov kata artouo 80,00 €

Twun pevov ue 5 cocktails
xata artouo 120,00 €

* To uevov yevotyvwaliag oepPBipetat ava tpanédl



DEGUSTATION
MENU

WITH COCKTAIL PAIRING
(14 COURSES)

CHICKEN OF THE WOODS
porcini mayonnaise,
mushroom consomme

KOILADA SHRIMP
chili peper, fir
elderflower

SEA WALKER
Johnny walker
red apple kombucha, air seaweed

sSQUID
mussel cream, bergamot,
marigold

YELLOW MARTINI
chartreuse yellow, aged tsipouro
fermented pineapple, oil hyssop

MONKFISH
wild garlic cream,
crayfish sauce, basil

cobD
garlic capers,
seaweed, cedar cream,
butter sauce

22 BOTANIST
botanist gin, fat washed butter
crab, cucumber tonic, air hyssop

ORGANIC CHICKEN
mushroom,
celeriac, tarragon

LAMB TONGUE

unripe fig,
unripe grape juice, herbs

GREEN BOTANIC
white wine, septem I.P.A., fennel,
lovage

FIG LEAVE ICE CREAM
fermented unripe fig leaves
caramel

LEMON
basil, lemon verbena
vanilia biscuit,
olive oil ice cream

PEACH
chamomile
white chocolate,
cashew biscui

HEALING PUNCH
gin, benedictine, dry vermouth,
sea buckthorn, oil chamomile

CARAMEL CANDY

WATERMELON
lemon powder,
anise hyssop

CHOCOLATES
dehydrated berries,

sea salt

LIQUER
FROM CHEF’'S GARDEN

Menu price per person 80,00 €

Menu price with 5 cocktails
per person 120,00 €

* The degustation menu is served per table



Ta wpoiovta kal ot TPWTEG
VAeg TOV XPNOLUOTOLOVUE
egivat aro 'EAAnveg pLukpovg
TAPAY®YOVE KAl TA fpwoiud
Aoviovda,ta pvpwdika xat ta
avya axo ) eapua uag oTto
Alemoywpt Meyapwv

21i¢ Tiuég ovunepilaufavetrar O.I1.A.,
ANUOTIKOG POPOG KAL TTOTOTTO
oepPiLtopouv.

2V €l0080 TOU €0TIATOPIOV VIAPXEL
SeAtio mapamovov.

Ayopavouixkog vrevfuvvog:
Nixog Xxpéumog

O xartavaiwtng Sev éxet vroxpeéwon
va mAnpwoet eav Sev Aafet to vouiuo
TAPATTATIKO OTOLYELO
(amobetén — tipuoAoyio)

The products and raw
materials that we use
are from Greek local
suppliers and
the edible flowers,

the herbs and the eggs
are from our own farm in
Alepohori, Megara

Prices included VAT,
Municipal tax
and waiter charge.

Complaint note is provided
at the restaurant’s entrance.

Responsible by the law:
Nikos Skrempos

Consumer is not obliged

to pay if the notice of payment

has not been received
(receipt —invoice)



