VALENTINE’S DAY

V]ern

WELCOME DRINK

KatT dT
Prosecco | kat’ dtopo [ per person

KAAQZOPIZMA | WELCOME
Brioche pe cohouod papwe oe Pernod Ricard,
Dijon kat xoupoug rtavt{apt
Brioche with salmon marinated in Pernod Ricard,
Dijon and beet hummus

OPEKTIKO | STARTER
Tartare amoé yapideg Koadag, vinaigrette tplavtapuio,
TtiikAa p€PRag kat yuzu tobiko
Koilada shrimp tartare, rose vinaigrette,
pickled turnip and yuzu tobiko

MPQTO MIATO [ FIRST COURSE
Raviolone pe Baoc\ikd kaBoupt kat JOOXOAEHOVO,
beurre blanc pe pmpik kat pupwdika

Raviolone with king crab and lime,
beurre blanc with red caviar and herbs

KYPIQZ NIATO | MAIN COURSE

P\éTto pdoxou oe KpoLOTA HUPWSIKWY, TIOAEVTA
pe Turepld OPAwpivng, elkovikd “risotto” cehwvdpilag
KAl Kp€Pa ooTpaKoeldwyv
Beef fillet in a herb crust, polenta with Florina pepper,
mock celery root “risotto” and shellfish cream

EMIAOPMIO | DESSERT
Biscuit ookoAatag Valrhona, prtafapoudd epdouiag,
crémeux AEUKNG OOKOAATAG KAl AAUPT) kKapapela Boutupou

Valrhona chocolate biscuit, strawberry bavarois,
white chocolate crémeux and salted butter caramel

69¢

KPATHZEIZ | RESERVATIONS: +30 210 220 1700



