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Welcome Drink

Amuse Bouche
Goat cheese cream with raspberries, carob crumble, beetroot and peppermint
Kpéua xatorkiotov Tvptov ue raspberries, crumble amo xapovmt, mavtCapt kat OvO0o 1O

Bread
Milk bread, duck and pork rillettes, pear mustard
Milk bread, pryéta namiac xat xoLptvov, povotapda axAadLov

™ Soup
Leek, potato foam, hazelnut
IToaoo, agpEOg TATATAG, POLVTOUKL

Starter
Beef tartar, ragout jus, cacio e pepe, black truffle
Moo xapiolo taptap, cdAToa KOKKIVIOTOV, CACIO € pepe, Uavp1] TPOVPQ

Main Course
Pork, golden apple puree, apple chutney, pork glaze
Xotpwo, ovpéc Ewtvounlov, chutney unAov, yAaco xorptvov

Dessert
White chocolate and yoghurt mousse, strawberry sorbet,
beetroot meringues, fruits of the forest
Movc Aevkrc cokoAatac pe yiaovpTL, 00puUTE A0 PPAIOVAEC,
pap&yKec e movdpa ano avtCapt kot povta Tov d&oovs

Beverages
Unlimited white or red house wine
ATtepLopLoto Aevko 1 kokkivo house wine - /
70 € per person/tiun} kat’ ATopHo

Prices include VAT and all legal taxes
Ot tués megrdappBavovv OITA kat 6Aovg TOUG VOULIOVS POQOUG.
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