
In accordance with consumer protection regulations, payment is not required unless a valid receipt or invoice has been issued and received.
Please inform our staff of any allergies or dietary requirements. We are happy to accommodate your needs.

Σύμφωνα με την ισχύουσα νομοθεσία προστασίας καταναλωτή, δεν υπάρχει υποχρέωση πληρωμής χωρίς την έκδοση
και παραλαβή του νόμιμου παραστατικού (απόδειξη ή τιμολόγιο).

Παρακαλούμε ενημερώστε το προσωπικό μας για τυχόν αλλεργίες ή διατροφικές ανάγκες. Θα χαρούμε να σας εξυπηρετήσουμε.



V E G E TA R I A N
MENU

STARTERS

Tomato soup
Tomato sorbet | Cherry tomatoes | Tomato dashi

Beetroot tartare
Hazelnut | Beetroot soup | Pasteli | Radicchio | Raspberries | Gorgonzola

Comte Souffle
Mushroom jelly | Onion sauce | Black truffle

Sweet corn chawanmushi
Grilled corn | Truffle | Chives emulsion 

MAIN COURSES

Gnocchi
Smoked potato cream | Parmesan sauce | Parsley cream | Truffle

Grilled celeriac
Celeriac purée | Wild greens | Herbal cream | Thyme sabayon

Pithivier
Potato dauphinoise | Truffle | Porcini | Onion jus

DESSERTS

Millefeuilles
       Vanilla | Caramel | Glazed apple

Vanilla crème brûlée
Chocolate | Tonka ice cream 

 Vacherin
Coffee | Thyme |  Lemon | Walnut nougatine | Hazelnut

Chocolate Souffle
Honey parfait | Curry caramel | Cacao tuille   

Pineapple
Citrus cream | Pineapple confit | Coconut | Spices
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V E G E TA R I A N
DEGUSTATION

Bread
(Served with butter & our selection of condiments)

Canapé

Tomato soup

Tomato sorbet | Cherry tomatoes | Tomato dashi

Beetroot tartare

Hazelnut | Beetroot soup | Pasteli | Radicchio | Raspberries | Gorgonzola

Gnocchi

Smoked potato cream | Parmesan sauce | Parsley cream | Truffle

Grilled celeriac

Celeriac purée | Wild greens | Herbal cream | Thyme sabayon

 Pithivier

Potato dauphinoise | Truffle | Porcini | Onion jus

 Pre-dessert 

Vanilla parfait

Caramel | Praline | Hazelnut ice cream

Mignardises

Menu Degustation | 200€ per person
Wine Pairing | 145€ per person

Premium Wine Pairing | 252€ per person
Cocktail Pairing | 120€ per person

Non-Alcoholic Pairing | 95€ per person

Please choose

One Starter
One Main Course | Fish or Meat |

One Dessert option

162€ per person
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In accordance with consumer protection regulations, payment is not required unless a valid receipt or invoice has been issued and received.
Please inform our staff of any allergies or dietary requirements. We are happy to accommodate your needs.
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