CLIFF'S EDGE.

PCIRA

FINEST TABLE.

PANORAMA




DEGUSTASTION | O TOPOS MAS

AMUSE BOUCHE

AMBERJACK
Wild asparagus | Tamarind | Citrus

AMFILOCHIA SHRIMP
Wild Mushrooms | Lemongrass | Fine Handcrafted Ravioli

CAROB BREAD

TURBOT IN BEESWAX
Charred Peas | EVOO | Chios Mastiha

DRY-AGED LAMB "MOUSTOKOULOURO"
Chickpeas | Elassona Lamb | Tinos Wild Artichokes

PRE DESSERT

PETRA

72% Dark Chocolate | Kalamata Olive | Santorini Vinsanto |
Blueberries

MIGNARDISE
350€ Ffson | 90€ [ine pairing

All prices mentioned above are in euros (€). V.AT. is included in prices. All menu items are subject to change according to seasonality and
availability. Responsible for implementation of statutory regulations: Vassilis Lagios
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