ANHYDROUS

DEGUSTATION MENU

WINEMAKER’S SIGNATURE 110 €

Island salad with tomato sea salt, capers, feta cheese matured in barrel, marjoram, carob rusks,
onion, parsley, season greens and extra virgin olive oil
Blessed Time White | PGI EVIA

Santorinian Fava with sun-dried octopus and aromatic salad
Afoura | PDO Santorini

Fish marinated and scorched with fresh lemony lentil salad, savory, and kritamo
ICON | PDO Santorini

Feta donut with spicy salad and Florina red pepper sorbet
Grace | PGI Cyclades

Veal steak diaphragm with spices of the east on mashed potatoes with lemon and scalded spinach /
per person
Blessed Time | PGl Evia

Chocolate avocado passion fruit & sorbet Vinsanto wine
Princess | PGl Evia



