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CANDLELIGHT MEAT DINNER

Canapé
o
Veal tartar / Taptap Mooxapl

Black Angus veal / cured egg yolk / aioli / sourdough bread
Moaoxapi black angus / TaoTOG KOOKOG / ayioAi / ToolLuEVIO Wi

o
Baby Gem

Crispy prosciutto / parmesan / sourdough bread / anchovy dressing
Toayavo mpooouTo / mpoluuévio Wi / Tapuelava / vipéoivyk avi{ovyiag

O
Tagliatelle / TaNQTENEG

Fresh truffle / San Michalis cheese
dpéokia TooLPa / Tupi av MiIXAAng

Lamb / Apvi
Smoked eggplant cream / black garlic / pickled onions / marjoram
Koéua kamviotng uehir{avag / uavpo okop&o / TKAES KoeuuLsI / uavr{ovpdava

O
Mastinha / MaoTixa

Coconut / lime
Kapuvba / uooxoAéuovo

O

Valrhona illanca 63%
Salted caramel parfait / Tonka beans / chocolate soil

Map@é aAuLENG KAPAPEAQS / PACOA TOVKA [ XWUA COKOAATAG

80,00€
ava ATouo/per person

Your well-being is important to us. Before ordering, please inform our staff if you have any special dietary requirements, food allergies or intolerance.
Some items may contain or have come in contact with one or more of the following allergens.
H vyeia oag eival TTOAD onuavTIKA yIa eUAg. TPV TTAPAYYEIAETE, TTAPAKAAGD EVNUEOLEOTE TO TIOOTWTTIKO UAG YIQ TOXOV ISIQITENES SIATOOPIKES TTOOTIUNTEIS,
aMepyieg n Suoavedieg. Kammoia mpoidvTa evEaEXETAl VA TTEQIEXOLY 1] VA EXOLV EPBEI O€ EMAP E VA 1) TTEPICCOTERA ATTO TA TTAPAKATW AAepyIoyova.

GLUTEN MILK EGGS NUTS SESAME MUSTARD CELERY

soY LUPIN SULFITERS FISH MOLLUSKS ~ CRUSTACEANS ~ PEANUTS

Ol TIHEG CLUTTEQIANAPPAVOLY OAEG TIG VOUIUEG EMPBAPLVOEIS / Ma oTToIadnTToTe AAAEPYIa 1) SIATPO®IKN) CLVABEIA, TTAPAKAAEITOE OTIWG ATTELBLYOEITE OTOV CEPRITOPO PAG TIPIV TNV TTAPAYYENQ 0AG .
ITIG AVWTEP®D TTAPACKELEG EVEEXETAI VA XONTILOTIOINBOLY KAl PPECKOKATEWLYHEVEG TTIPTEG LAEG. L& ONEG TIG TTAPACKELEG HAG XONCIUOTIOIEITAI £ETOA TTAPOEVO EAAIOAQSO Kal apioTNG TTOIOTNTAG
NAIEAIO yIa TNyavnTa ed¢opata. / To §evobdoxeio S1Iatnpei To Sikaitua AAAYAG TGV TIHGY, TOL WEAPIOL KAl TV NUEPGY AETOLEYIAG TOL ECTIATOPIOL XWEIG TPOoNYOLUEVN eisoTToiNoN. H emeipnon
S1a6¢Tel £VTLTTA SEATIA KOVTA OTNV £6060 TOL ECTIATOPIOL YIA TNV KATAYPAPI TUXOV TTAPATIOV@Y. / AYyOpavopIKOG LTTELOLVOG: Peion Mepotin O KATANAAQTHY AEN EXEl YMOXPEQYH NA MAHPQIEI,
AN AEN AABEI TO NOMIMO MAPAZTATIKO (AMOAEI=H - TIMOAOTIO). Service and Taxes are included in the prices / Please inform our service staff for any food allergies. / The above dishes may
contain freshly frozen ingredients. All foods are prepared with extra virgin olive oil and finest quality sun flower oil for any fried meals. / The hotel reserves the right to alter prices, operating hours
and days of the restaurant without prior notice. / 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).

This degustation menu is only available upon request. At least one day's prior nofice is required.
ALTO TO degustation pevou eival uovo SIabéoiuo KaToTTIv aImnuarog. EiSorroinon ToLAGXIOTOV UIag NUELAG TTOIV gival arrapaitnTn.



