DEGUSTATI ON
MENU

Amuse Bouche

Santorinian Salad
Cherry Tomatoes | Grapes ‘Agourida’ | ' Chloro’ Cheese

Calamari
Pistachio from Santorini | Salicornia

Green "Kakavia”
Seafood | Parsley & Wild Garlic Leaves

Carob Bread

Lobster ‘Strogili’

Leek & Mussels | Sanguine | Lemongrass

Seabream
Zucchini | Garum Beure Blanc | Ramson Caper Leaves

Melitini
Mizithra-Mastiha Mousse | Honey Ice Cream

190€ Per Person | +80€ wine pairing
Orders until: 22:30
All menu items are subject to change according to seasonality and availability



DEGUSTATI ON
MENU

Amuse Bouche

Trout
Onion | Pickled Cabbage & Celery

Caramote Prawn
Cappelletti | Wild Mushrooms | Bisque

The Egg
Trahana| 'Tsigareli’ | Fava Pita Bread

Carob Bread

Monkfish

Celeriac | Truffle | Bergamot

Black Pork
Cauliflower | Green Apple | Acid Forest Honey

Chocolate
Bitter Chocolate | Saffron Ice Cream | Kumquat

190€ Per Person | +80€ wine pairing
Orders until: 22:30
All menu items are subject to change according to seasonality and availability



