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Kalwodpiopa pe Rosé Champagne
Welcome with Rosé Champagne

Youna mappavué pe Ppneés kapaPides ka1 edaiddado pupwSikedv
Parmantier soup with roasted crayfish and herb-scented virgin olive oil

Apooepé pnoukéro and caldates pe poka, omavdki, baby Aaxavikd,
{eot6 Kato1kio1o tupi ka1 Prveykpét KOKKIVOV @ppolvtmv

Bougquet of fresh rocket, spinach, baby vegetables,
grilled goat’s cheese and red berry vinaigrette

Eokaldén @iletaxia amd pooxapdki yalakros
og p1goto pupwSik®v, npdoiva onapayyia
Ka1 odAtoa and kpaci Vinsanto

Escalope of tender veal on herb risotto,

green asparagus and Vinsanto wine sauce

KoMiv8pos pe ookoddra yalaktos

o€ tpayavo @ryievtiv, ppovta tov nabous

ka1 naywto favilia Madayaokdpns

Milk chocolate cylinder on crunchy feuillentine, N
passion fruit and Madagascar vanilla ice cream

Kagés, Todr
Coffee, tea
Mignardises

Typri: €40,00 dropo
Price per person: €40,00
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