KOAN

mmw Ccuisine

Your well-being is important to us.
Before ordering, please inform our staff
if you have any special dietary requirements, food allergies
or infolerance.
Some items may contain or have come in contact
with one or more of the following allergens.

H vyeia oag eival ToAL onuavTikn yia euag.
[MpiIv TTaPAYYEIAETE, TTAPAKAAC EVNUELWOTE TO TTIOOTWITIKO |UAG
YIQ TOXOV ISIQITEPEC SIATOOPIKES TTOOTIUNTEIS, AAAEQYIES 1) SLTAVEEIES.
Karroia mooiovTa evEEXETAI va TTEQIEXOLYV 1 VA €XOLV £0BEI O€ eITAPn UE £va N
TTEPICCOTEPQA ATTO TA TTAPAKATW AAAEQYIOYOVA.

GLUTEN MILK EGGS NUTS SESAME
MUSTARD CELERY SOY LUPIN SULFITERS

FISH MOLLUSKS CRUSTACEANS PEANUTS



KOAN

mmw Ccuisine

OPEKTIKA / STARTERS

Rockfish Soup / WapooouTta
With sea shells, botarga & fennel
ATTO TTETPOWAPA e OOTOAKA, ALYOTAPAXO & Uapabo

18€

Cured Amberjack / NaocTtd MayiaTiko
With orange, chorizo chutney, tomato snow & basil emulsion
Me TTopTOKAAI, chutney ToopIB0, XIOVI VTOUATAG & YAAAKTWUA BACIAIKOL

22¢€

Veal tartar / Mooxapiolo TapTap
With cured egg yolk, aioli sauce and sourdough bread chips
Me TTaoTo KOOKO avyol, CAATOA QyIoAi KAl TOITTS TTEOLLUEVIOU WWUIOD

24€

Fresh Tuna Tataki / Tatak ®peokov TOvou
In sesame crust, with chili jaom, avocado cream,
compressed melon & kalamansi fluid gel
Me kpoVOTa ATTO COLOAUI, UAPUEAGSA TOIAI, KOéua aBoKavTo,
TTETTOVI O€ OOPWON & LYPO (EAE KAAQUAVOT

25€
Ox Tail / Ovpd Mooxapioia

With celeriac, aged gruyere custard & fresh truffle
Me oeAivopila, custard maiaiwuévng ypaBiépag & ppéokia Too0upa

24€
Chickpeas Stew / Xipvéikn PeiBada

With rosemary, lemon & carob honey
Me SevTpoAiBavo, Aeudvi Kal XapOLTTOUEAO

14€
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YANATEY / SALADS

Tomato salad / TahaTta viopatag
With pickled cucumber, marinated red onion, ‘xinoftiri’ cheese
& mustard-tarragon dressing
MEe TTIKAEG ayyoULPI, HAPIVARICUEVO KOKKIVO KOEUUVSI,
EIvoTOPI & VTPETIVYK UOLOTAPSAG-ECTOAYKOV

16€
Baby gem salad / TaAdaTa baby gem

With parmesan cheese, prosciutto chips, sourdough bread & anchovy dressing
Me mrapuedava, ToImg TPoooVTO, TTPOLLHEVIO Wi & VTPETIVYK avi{oLyiag

16€
Beetfroot salad / YaAara mmavtlapl

With fried goat cheese, verjus sorbet & wild oregano chips
MEe TnyaviTd KQTOIKICIO TLPI, COPUTTE AyoLEISA & UTTIOKOTO AypIag piyavng

14€
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LYMAPIKA / PASTA

Artichoke risotto / PiICoT1O aykivapag
With smoked eel, preserved lemon, parsley powder & onion chips
Me kamvioTo XEAI, KOVi Aguovi, TTobSpa uaiviavoL & TOITTG KPEUMLSI

20€
Handmade tagliatelle / XeipotoinTeG TAANIQTEAES

With fresh truffle & San Michalis cheese cream
Me ppéokia TooLPA & KPEUQA ATTO TLPI Zav MiIXAAN

18€
Ravioli / PapioAl

With butternut squash & ricotta, shrimps, farragon & lime
Me kaAokaipivr) KOAOKLOa & PIKOTA, YAPISES, EOTOAYKOV & Adiu

20€
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KYPIQY / MAIN COURSES

Sea bass / Aappaki
With white onion soubise, shiitake mushroomes, linseed chips & porcini sauce
Me kpéua atro AeLKA KpeuuLSIa, uaviTapia shiitake, TOIMTS AivapooTTopoL & TAATTA TTOPTCIVI

28¢€

Turbot / KaAkavi
With salsify, beetroot gastrique, mussels & smoked beurre blanc sauce
Me AayoxopTto, ykaoToik mavt{dpl, posia & kamvioTn beurre blanc

32€
Guinea Fowl / ®paykokoTa

With corn cream, endives & vadouvan sauce
Me kpéua amod kaAautmokl, avTi & caAtoa BavrovBav

25¢€
Slow Cooked Lamb / Ziyopayeipeuevo Apvaki

With smoked eggplant cream, black garlic, pickled onions & marjoram sauce
Me kpéua kamvioTNG UEAIT{AvAg, uavpo OKOPSO, TTIKAES KPEULVSI & OAATOA uavT{ovpavag

29€
lberico Pork / Xoipivo lberico

With cabbage, topinambur cream, leeks, miso & egg lemon sauce
Me Aaxavo, Kpéua TOTTIVaUTToLP, TTPACA, Miso & TAATOA ALYOAEUOVO

28€
Black Angus beef fillet / ®IAETo black angus

With buffalo milk frumenty, king oyster mushrooms, comfit tomatoes & fresh truffle
Me &ivoxovrpo BouvPalicio Toaxavad, yavitapia king oyster, vioudreg Kovei & Qpéokia TooLpa

38€
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EMNMIAOPIIA / DESSERTS

Mango Bavaroise / Mmapapovdal Mavyko
With coconut anglaise & passion fruit sorbet
Me anglaise kap\5ag & copuTTE Ao PPOLTA TOL TTABOLS

NONR

14€

White Chocolate Cremeux / Cremeux Agukr LOKOAAQTC
With greek yogurt, pistachio financier, citrus fruits & mandarin sorbet
Me oTPQYYIOTO YIQOVETI UE PIVAVOIE PICTIKI AlyivNG, ECTTEQISOEISH) & COPUTTE UAVTAPIVI

2ON Nl

14€

Valrhona lllanca 63% / Valrhona lllanca 63%
With salted caramel parfait, tonka beans & chocolate soil
Me TTap@Eé aAULPNG KAPAUEAQG, PATOAI TOVKA, & XWUA TOKOAATAG

@8 xBetas:
16€

Variety Of Ice Creams And Sorbet /Per Scoop
MoikiAia ATTO MNaywTd Kal Loputre /MTTAAa

OF. BN« B

4€
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Service and Taxes are included in the prices | Bread: 3€ / Please inform our service staff for any food
allergies. / The above dishes may contain freshly frozen ingredients. All foods are prepared with exira
virgin olive oil and finest quality sun flower oil for any fried meals. / The hotel reserves the right to alter
prices, operatfing hours and days of the restaurant without prior nofice. / The establishment has printed
forms available near the exit of the restaurant for the registration of any complaints. Inspector Market
Officer: Reisi Meropi / CONSUMER IS NOT OBLIGED TO PAY, IF THE NOTICE OF PAYMENT HAS NOT BEEN
RECEIVED (RECEIPT - INVOICE).

O TiuéEC oLUTTEPIANAUBAVOLY OAEC TIC VOUIUES emBapLvoelg | Waoui: 3€ /
Na ommoiaénTroTe aAAepyia TAPAKAA aTTeLOLVEOEITE OTOV OEPRITOPO LAG.

XTIC QVWTEDG TTAPATKEVEG EVEEXETAI VA XPNOIIOTTOINOOVY KAl POECKOKATEWLYUEVES TTOWTEG
OAEC. L& OAEC TIC TTAPATKELES UAG XxpnoluoTtrolsital EEToa TTapBEVOo EAQIOAQSO KAl apicTNG
TOIOTNTAC NAIEAQIO Yia TnyavnTa edéouata. / To Eevodoxeio Sdiatneei To Sikaiwua alAayng
TGV TIUWYV, TOL WEAPIOL KAl TV NIELWY AEITOLPYIAG TOL ECTIATOPIOL XWPIC TTOONYOLUEVN

eiboroinon. H emixeionon 61a6¢ter éviura SeATia KOvTa oTnV €060 TOL ECTIATOLIOL

ylQ TNV Kataypapr TuxoVv Tapamovay. [ Ayopavouikog urebOLVOG: Peion MepoTn

O KATANAAQTHX AEN EXEI YTIOXPEQXH NA MNMAHPQZXEI, AN AEN AABEI TO NOMIMO
MAPAZTATIKO (AMOAEIZH - TMOAQOTIO).



