
 
 

 Amuse Bouche 
 

Santorinian Salad
Cherry Tomatoes |  Grapes ‘Agour ida’  |  ‘  Chloro’  Cheese

 
Calamari

Pistachio f rom Santor in i│Sal icorn ia
 

 Green ‘ ’Kakavia’ ’
Seafood │  Parsley & Wild Garl ic Leaves

 
Carob Bread

 
 Lobster ‘Strogil i ’

Leek & Mussels  |  Sanguine |  Lemongrass
 

Seabream
Zucchin i  |  Garum Beure Blanc |  Ramson Caper Leaves

 
 

Melit ini
Mizithra-Mast iha Mousse |  Honey Ice Cream

 
 
 
 

D E G U S T A T I O N
M E N U

190€ Per Person | +80€ wine pairing 
Orders until: 22:30

All menu items are subject to change according to seasonality and availability

explore the aegean



 
 

 Amuse Bouche
 

Trout
Onion |  P ickled Cabbage & Celery

 
Caramote Prawn

Cappellett i  |  Wild Mushrooms │Bisque
 

The Egg
Trahana| ‘Ts igarel i ’  |  Fava Pi ta Bread

 
Carob Bread

 
 Monkfish

Celer iac |  Truf f le |  Bergamot
 

Black Pork
Caul i f lower |  Green Apple |  Acid Forest  Honey

 
 

Chocolate
Bitter  Chocolate |  Saf f ron Ice Cream | Kumquat

 
 
 
 

D E G U S T A T I O N
M E N U

190€ Per Person | +80€ wine pairing 
Orders until: 22:30

All menu items are subject to change according to seasonality and availability

discover the mainland


