NMPQTA NIATA
I

MANITAPI
TAPPE UAVITAPLOV, KPEUA
mararag, vadouvan
26,00 €

XTENIA
aypto okopdo,
oaAtoa amo kapapfida,
PaciAixog
27,00 €

MATIATIKO
oTpeibit, povouovia,
xapount, Bepixoxo

29,00 €

APPETIZERS
I

MUSHROOM
mushroom, parfait,
potatocream, vadouvan
26,00 €

SCALLOPS
wild garlic,
crayfish sauce,
basil
27,00 €

AMBERJACK
oyster, loquat, chamomile,
apricot umeboshi
29,00 €



KYPIQZ NIATA
|

MMNAKAAIAPOZ
Kamapn amo okopdo,
Kombu, xébpog,
oaAtoa Pfovtvpov
35,00 €

APNI
ayovpa ovka,
ayovpiba, fotava
37,00 €

SHORT RIB
Kkpitauo,
uavitapa,
érato, mevxo
39,00 €

MAIN COURSES
I

cobD
ramson capers,

Kombu, juniper emulsion,

beurre blanc
35,00 €

LAMB
unripe figs,
unripe grape juice,
herbs
37,00 €

SHORT RIB
rock samphire,
mushrooms,
fir, pine
39,00 €



FAYKA
|

ANEMONI
Baotiikog, Aovida
uirokoto paviiiag, raywto
elatorado
14,00 €

MHAO
JIKPT ooKoAQTQ,
UITTLOKOTO KAOTLOUG,
TAYWTO KAPAUEAQ
14,00 €

DESSERTS
|

LEMON
basil, lemon verbena
vanilla biscuit,

olive oil ice cream
14,00 €

APPLE
bitter chocolate,
cashew biscuit,

caramel ice cream

14,00 €



MENOY
FEYZITNQZIAZ
ME ZYNOAEIA KPAZIOY
(8 XTAAIA)

MNIZKOTO EAIAZ
ue elatorado

MATIATIKO
oTpeibi, povouovia,
xauount, Bepikoxo

XTENIA
aypto okopbo,
oaAtoa amo kapafida,
PaotAikog

MPOMOAEZ
KTHMA ZAPEIPAKH

MANITAPI
TAPPE HAVITAPLOV, KPEUA
rararag, vadouvan

HAYZMA APYOZ
TEXNH OINOY

TAPTAKI MOZXAPI
Pavilia, yapog amo pooyapt,
Kopounia

APNI
ayovpa ovka,
ayovpiba, fotava

PETXINA
OINOMOIEIO AQTON

NMENONI - KATI®EZ
ANEMONI
PaaciAixog, Aovica
umokoto Paviliag,

TaywTo eAatorado

EYXEX EPATEINEZ
KTHMA MIEPIA EPATEINH

Twun pevov kata arouo 55,00 €
Twn puevov ue 4 motnpla kpaoi

kata artouo 85,00 €

DEGUSTATION
MENU
WITH WINE PAIRING
(8 COURSES)

OLIVE BISCUIT
with oliveoil

AMBERJACK
oyster, loquat, chamomile,
apricot umeboshi

SCALLOPS
wild garlic,
crayfish sauce,
basil

PROPODES
DOMAINE ZAFEIRAKIS

MUSHROOM
mushroom, parfait,
potatocream, vadouvan

IDISMA DRIOS
WINE ART ESTATE

BEEF TART
plum, beef garum,
cherry plum

LAMB

unripe figs,
unripe grape juice, herbs

RETSINA OF MESOGIA
AOTON WINERY

MELON - MARIGOLD
LEMON
basil, lemon verbena
vanilla biscuit,

olive oil ice cream

EVHES ERATINES
PIERIA ERATINI WINERY

Menu price per person 55,00 €

Menu price with 4 glasses
of wine, per person 85,00€

* The degustation menu is served per table

* To uevov yevotyvwaoliag oepfipetat ava tpamedl



MENOY
FEYZITNQZIAZ
ME ZYNOAEIA KOKTEIA
(8 ZTAAIA)

MNIZKOTO EAIAZ
ue eAatorado

MATIATIKO
otpeibt, povouovia,
xauount, Pepixoxo

XTENIA
aypto oxopdo,
ogaltoa amo kapapfida,
paociAikog

YELLOW MARTINI
yellow chartreuse,
TAAALWUEVO TOLTOVPO,
avavag oe Vuwon,
Aadt voowmov

MANITAPI
TAPPE UAVITAPLOV, KPEUQA
martarag, vadouvan

HOLISTIC VERMOUTH TONIC
geAvopila, TomvaumIovp,
xovpo&nAia oe {Vuwon

TAPTAKI MOZXAPI
Paviiia, yapog amo puooyapt,
Kopounia

APNI
ayovpa ovka,
ayovpiba, forava

SEA WALKER
Johnny walker red label,
kombucha unio - xapmovdl,
seaweed air

MEMONI - KATI®EZ

AEMONI
Paoidixog, Aovida
UTTLOKOTO faviAiag, Taywto
elatorado

|
Twn pevov kata arouo 55,00 €

Twun puevov ue 3 cocktails
kata arouo 83,00€

DEGUSTATION
MENU
WITH COCKTAIL PAIRING
(8 COURSES)

OLIVE BISCUIT
with oliveoil

AMBERJACK
oyster, loquat, chamomile,
apricot umeboshi

SCALLOPS
wild garlic,
crayfish sauce,
basil

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

MUSHROOM
mushroom, parfait,
potatocream, vadouvan

HOLISTIC VERMOUTH TONIC
celery root, topinambur,
fermented elderberry

BEEF TART
plum, beef garum,
cherry plum

LAMB

unripe figs,
unripe grape juice, herbs

SEA WALKER
Johnny walker red label,
kombucha apple - watermelon,
seaweed air

MELON - MARIGOLD

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

|
Menu price per person 55,00 €

Menu price with 3 cocktails
per person83,00 €

* The degustation menu is served per table

* To uevodv yevotyvwaoliag oepfipetat ava tpamédl



MENOY TEYITNQZIAZ
XOPTOPATQN
ME ZYNOAEIA KPAZIOY

MNIZKOTO EAIAZ
ue eAatorado

FOYAI
Aegvko omapayyt,
uovouovia, xkédpo, tlivriep

NOSTOS VIDIANO
MANOUSAKIS

ATKINAPA IEPOYZAAHM
POVVTOVKL, AeUOVL KOVQI, EAaTO

MPOMNOAEZ
KTHMA ZAPEIPAKH

ATPIO ZKOPAO

uehtrdava, evAla okopdov, aifap

KPEMMYAI
AguovoOBvuapo, xkopounio

MANITAPI
TAPPE UAVITAPLOV,
kpéua rartarag, vadouvan

HAYXMA APYOZX
TEXNH OINOY

MENONI - KATIPEZ

AEMONI
BaoiAikdg, Aovica
umoxoto Pavitiag, raywto
elatorado

EYXEX EPATEINEZ
KTHMA NMIEPIA EPATEINH

KEIK
KAPAUEAWUEVOG 0POC YAAAKTOG

|
Twn puevov kata arouo 65,00 €

Twun pevov ue 4 motnpla kpaoi
xata arouo 95,00 €

THINK GREEN
DEGUSTATION MENU
WITH WINE PAIRING

OLIVE BISCUIT
with oliveoil

KOHLRABI
white asparagus,
loquat, juniper, ginger

NOSTOS VIDIANO
MANOUSAKIS

JERUSALEM ARTICHOKE
hazelnut, lemon confit, spruce

NOSTOS VIDIANO
MANOUSAKIS

WILD GARLIC
eggplant, garlic leaves, aivar

ONION
lemon thyme, cherry plum

MUSHROOM
mushroom parfait,
potato cream, vadouvan

IDISMA DRIOS
WINE ARTA ESTATE

MELON - MARIGOLD

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

EVHES ERATINES
PIERIA ERATINI WINERY

CAKE
caramelized whey

|
Menu price per person 65,00 €

Menu price with 4 glasses of wine
per person 95,00 €

* The degustation menu is served per table
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MENOY
FEYZITNQZIAZ
ME ZYNOAEIA KPAZIOY
(14 2TADIA)

MNIZKOTO EAIAZ
ue eAatorado

MATIATIKO
otpeidt, povouovia,
xauount, Pepixkoxo

NOSTOS VIDIANO
MANOUSAKIS

MNAKAAIAPOZ
xamapn amxo okopdo, Kombu,
xeédpog, oaArtoa fovTvpov

XTENIA
aypto oxopdo,
galtoa amo kapafida,
paociAikog

MPOMOAEX
KTHMA ZAPEIPAKH

ATKINAPA IEPOYZAAHM
POVVTOVKL, AeUOVI KOVPIL, EAATO

MANITAPI
TAPPE UAVITAPLOV,
Kkpéua matarag, vadouvan

HAYZMA APYOZX
TEXNH OINOY

TAPTAKI MOZXAPI
Paviiia, yapog amo pooyapt,
Kopounia

SHORT RIB
xpitauo, pavitapia,
gAarto, mevko

APNI
YAwooa apviov, ayovpa ovka,
ayovpida, fotava

PETXINA
OINOMOIEIO AQTON

NMENONI - KATIPEZ

AEMONI
Paoiiixog, Aovica
umiokoto paviiiag, Traywto
elatorado

EYXEX EPATEINEZ
KTHMA NIEPIA EPATEINH

MHAO
TIKPT o0oKOAdTA,
UITIOKOTO KAOLOVG,
TAYWTO KAPAUEAQ

MAKAPON
ganache tayivt

2Z0KOAATAKIA
apuvdatwuéva povpa,
avOog aiartiov
KEIK
KAPAUEAWUEVOG 0POG YAAAKTOG

Twun uevov kata artouo 85,00 €

Twn pevov ue 5 rotnpla kpaoi
xata atopo 125,00 €
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DEGUSTATION
MENU

WITH WINE PAIRING
(14 COURSES)

OLIVE BISCUIT
with oliveoil

AMBERJACK
oyster, loquat, chamomile,
apricot umeboshi

NOSTOS VIDIANO
MANOUSAKIS

cob
ramson capers, Kombu,
juniper emulsion, beurre blanc

SCALLOPS
wild garlic,
crayfish sauce, basil

PROPODES
DOMAINE ZAFEIRAKIS

JERUSALEM ARTICHOKE
hazelnut, lemon confit, spruce

MUSHROOM
mushroom parfait,
potato cream, vadouvan

IDISMA DRIOS
WINE ART ESTATE

BEEF TART
plum, beef garum,
cherry plum

SHORT RIB
rock samphire, mushrooms,

fir, pine

LAMB
lamb tongue, unripe figs,
unripe grape juice, herbs

RETSINA OF MESOGIA
AOTON WINERY

MELON - MARIGOLD

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

EVHES ERATINES
PIERIA ERATINI WINERY

APPLE
bitter chocolate,
cashew biscuit,
caramel ice cream

MACARON
ganache sesame paste

CHOCOLATES
dehydrated berries,

sea salt

CAKE
caramelized whey

Menu price per person 85,00 €

Menu price with 5 glasses of wine

per person 125,00 €

* The degustation menu is served per table



MENOY
FEYZITNQZIAZ
ME ZYNOAEIA KOKTEIA
(14 2TAAIA)

MNIZKOTO EAIAZ
ue eAatorado

MATIATIKO
oTpelbiL, povouovia,
xauounht, Bepixoxo

MEDLAR YOGURT
Gin The Blue Beetle,
uovouovia shrub,
ytaovptt auvydaiov

MNAKAAIAPOZ
xamapn arxo oxkopdo, Kombu,
keébpog, oaitoa fovTvpov

XTENIA
aypto oxopdo,
oaAtoa amo kapapfida,
PaoiAixog

YELLOW MARTINI
yellow chartreuse,
TAAQLOUEVO TOlTOVPO,
avavag oe Vuwon,
Aadt voowmov

ATKINAPA IEPOYZAAHM
QOVVTOVKL, AEUOVL KOVPL, EAATO

MANITAPI
TAPPE UAVITAPLDV,
kpéua mrartarag, vadouvan

HOLISTIC VERMOUTH TONIC
geAtvopia, Tomivaumovp,
KovpoénAla ae {Vuwon

TAPTAKI MOZXAPI
Pavilia, yapog amo pooyapt,
Kopounia

SHORT RIB
Kkpitauo, pavitapia,
éAaro, mevko

APNI
YAwooa apviov, ayovpa ovka,
ayovpiba, fotava

SEA WALKER
Johnny walker red label,
kombucha unio - kxapmovdl,
seaweed air

MEMNONI - KATI®EZ

ANEMONI
PaaoiAixog, lovica
UmokoTo Paviliag, raywto
elatorabo

LEMON LEAF
Appwbng oivog,
Atkép Potavwv,
Tovbpa Aepoviov

MHAO
JIKPT) ooKoAQTa,
UITTLOKOTO KAOLOUG,
TAYWTO KAPAUEAQ

MAKAPON
ganache tayivi

Z0KOAATAKIA
apuSatwuéva povpa,
avoc aratiov
KEIK
KAPAUEADUEVOS 0POC YAAAKTOG

Twun pevov kata arouo 85,00 €

Twun pevov ue 5 cocktails
xata artouo 127,00 €

* To uevov yevotyvwaliag oepPBipetat ava tpanédl



DEGUSTATION
MENU

WITH COCKTAIL PAIRING
(14 COURSES)

OLIVE BISCUIT
with oliveoil

AMBERJACK
oyster, loquat, chamomile,
apricot umeboshi

MEDLAR YOGURT
Gin The Blue Beetle,
medlar shrub,
yogurt almond

coD
ramson capers, Kombu,
juniper emulsion, beurre blanc

SCALLOPS
wild garlic,
crayfish sauce, basil

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

JERUSALEM ARTICHOKE
hazelnut, lemon confit, spruce

MUSHROOM
mushroom parfait,
potato cream, vadouvan

HOLISTIC VERMOUTH TONIC
celery root, topinambur,
fermented elderberry

BEEF TART
plum, beef garum,
cherry plum

SHORT RIB
rock samphire, mushrooms,

fir, pine

LAMB
lamb tongue, unripe figs,
unripe grape juice, herbs

SEA WALKER
Johnny walker red label,
kombucha apple - watermelon,
seaweed air

MELON - MARIGOLD

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

LEMON LEAF
sparkling wine,
botanic liqueur,

lemon powder

APPLE
bitter chocolate,
cashew biscuit,
caramel ice cream

MACARON
ganache sesame paste

CHOCOLATES
dehydrated berries,

sea salt

CAKE
caramelized whey

* The degustation menu is served per table

Menu price per person 85,00 €

Menu price with 5 cocktails
per person 127,00 €



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)



