TYPIA Xaﬁw

FpaBrepa_Nafou N.0.7
ayeladivi kai ailyompoBetla
Nmiag maAailwaong
6.5 €

Kagepi_Kodavng pe _Tpolpa kai_

ayelAadivo NUioKANpPO
7.5 €

KpagoypaBiepa_KpAtng
atyompofela wpilpaopevn oe €ilvopaupo
7.5 €

ayeAad1vo QPECKO paAako tuptl
7.0 €

Morbier A.0.P_Jura France

ayeradivo nUioKAnpo pe oTAXTH
7.5 €

AAAANTIKA?%?W

X01p1vo uwnAng wpilpavong
7.0 €

YNTO KAl KAMV10TO HE

patpn tpolya
7.0 €

ME (QPECKO QLVOK1O
6.5 €

6.0 €



NIATA

Yopl - mpodupevio kapBeAt pe dip npepag. 4.5 € .
afraft

Ve
Ntopativia, gazpacho, mousse @etTag, TMiKAEG. 0

KolokuBa oge ugég, burrata, granola. 13.0 €

smagpéveg _mnatateg, aioli, kpacoypaBiepa.

Focaccia, mousse amd kamviotTh meotpoya, ricotta, ynta

Steak tartare “coutloukakia”, apwpatiko yiaoUpti, puffed rice.
' B Y

Carpaccio_@iléto Black Angus, kpépa axhadi, Mekopilvo

Appiroxiag, yuzu-truffle vinaigrette. 15.0 €

afraly
Mavitapia_oe_uweg, whipped truffle ricott HTAOKOTO

mappedavag. 14.0 €



TpaxavoTo, QULAETO KOTOMOUAO MMOUTUT KAl AQPWHATLKO yldoupTtL.

FAYKA

Black forest.

Cremeux ZokoAdtag pe compote BUoivo, montée kirsch,

maywto
amarena kal cacao crumble. 10.0_€
Baviiia.
Npaliva BaviAiag pe butterscotch, montée Bavidiag, kapapelwpevn

OPOALATA KAl maywto Baviiia. 10.0 €
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NapakaloUpe €VNUEPWOTE TOV OepBlTOPO yla TUuXOV arrepyleqg i duocavefieg.
XpnoilpomoioUpe extra mapBevo eAaidrado kal poOvo otd TRyavntd nAteéAraro.
Ayopavopilkodg umevBuvog: AnpooBévng Fewpytlou

01 Tlpeg mepilAapBdavouv OAoug Toug VOHLHOUG @opoug kKal emifaplvoerg.



