Autumn Menu
120€

OANASSINA

oUKo, Tapapd, euKLa

MAI'IATIKO

axAAsL, HOUOHOUAO, AeBLOTLKO

I APIAA

TIOPTOKAAL, KOUPKOUQT, KATLPEG

KANAMAPI

o a&c, koAokuBa, kimchi, x.o kaAapaplov

CHEF'S GARDEN

KUSWVL, aplySalo, opgoupa

/72 DAYS DRY AGED DEEF  (Ossetra caviar +24€)
KepAal, KopopnAo, kamapn okdpdou (Beluga caviar 10gr +100€)

(AoTakog + 56€)

XEAI

Tpactvo pnio, vadouvan, pavpo okopso

KA>TAMANITH>

kdmapn okopdou, AepovoBUupapo, EAato

2PYPIAA

pUSLa, kombu beurre blanc, oxowomnpaco

(Japan Wagyu beef Kagoshima AS + 38€)

AMYT AANO

pévta, vektapivy, Kepip

MEAI EAATH>

UAND OUKLAG, YUPN), KELK HEALOU
MADELEINE
PATE DE FRUIT
MACARON

Terroir Pairing 90€ | Greek Pairing 120€
Fine Sommelier's Pairing 350€ | Juice Pairing 75€

If you have any allergy or intolerance to any food or food ingredient, please consult our employees
in order to advise you on the allergen substances in foods provided.



