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CHEF’S WELCOME

Tselepos Wines - Amalia Rosé

RAW AMBERJACK sliced thinly, greek salad components,
caper leaves, verjuice vinaigrette and oregano oil.

Vassaltis Vineyards - Nassitis 2022

HEIRLOOM TOMATOES, marinated melon, fresh cheese, Greek prosciutto
and tomato soup sorbet.

Hatzidakis Winery - Rosette 2022

SPINACH “PIE” with homemade pasta, spinach, fresh herbs,
feta sauce and spinach vinaigrette.

Hatzidakis Winery - Cuvee No.15 2018

HAKE poached in olive oil, seaweed cracker, caviar
and foamy fish soup.

Domaine Sigalas - Kavalieros 2017

BEEF STRIP LOIN with crispy and confit potatoes, grilled romaine lettuce
heart and tomato pesto.

Kyr-Yianni Estate - Blue Fox 2016

PRE-DESSERT

RASPBERRY GANACHE with pine tree pebbles, milk chocolate
‘leaves’ and blueberry sorbet.

Parparousi Winery - Mavrodaphne of Patras Reserve

160 euros per person

Wine Pairings 95 euros per person 
all wines are served using Coravin preserving method


