KAAOKAIPINO MENOY
FEYZITNQZIAZ

WELCOME COCKTAIL

MNIZKOTO EAIAZ
ue elatorado

TOMATA
@paovia oe Vuwon,
alatt oélept

ATTOYPI
uapueiada ayyovpt,
OauUITOVK0, VOOWITOG

MOXXATO ZMINAZ
OINOMOIEIO XTPATAPIAAKH

YoMI
alevpt Zéag, Atvapoomopog,
KoAokvBoomopog, amopot
Proroyikng xavvafng

NEZKANAPITZA
Kpeua amo aypto okopdo,
oaAtoa amo kapafida,
PaoiAixog

MPOMOAEZ
KTHMA ZAPEIPAKH

KOKOPAZ
uavitapt,
geAtvopila, eoTpayxkov

HAYXMA APYOZX
KTHMA TEXNH OINOY

NATQTO ANO PYAAA ZYKOY
Kapauela amo ayovpa uila
oVUKOV 0€ (VUWON

AEMONI
Paoidixog, Aovida
umokoto Paviiag,
TAYywTo eAatorado

Twn uevov kata arouo 50,00 €

Twn pevov ue 3 motnpla kpaoi
xata aropo 15,00 €

SUMMER DEGUSTATION
MENU

WELCOME COCKTAIL

OLIVE BISCUIT
with oliveoil

TOMATO
fermented strawberry,
celery salt

CUCUMBER
cucumber chutney,

pickled elderflower, anise hyssop

SPINAS MUSCAT
STRATARIDAKIS WINERY

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

MONKFISH
wild garlic cream,
crayfish sauce,
basil

PROPODES
DOMAINE ZAFEIRAKIS

ROOSTER
mushroom,
celeriac, tarragon

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 15,00 €



