MENU DEGUSTATION

TERRA

Tpayavd KoAokLOakia e AadotiTa POSov, avBOTLEO, HALPEOKOLKI KAl SLOCUO.
Crunchy zucchinis with Rhodes’ olive-oil pie, anthotyros cheese, black
sesame and minft.

Anhydrous Two Islands | MoikiIAiakog - Varietal
“O 8IKOG HAG TOHATOKEPTES” e UAPUEAAST TOUATAG, YIAOLETI, KOAOKDOI
ayyouLpPl Kal Tpayavn ypapiEpa.

“Our tomato fritter” with tomato jam, yogurt, zucchini, cucumber and crunchy
gruyére cheese.

Anhydrous Grace | NMNE KukAaéeg - PGI Cyclades

KpoKETa HOLOAKA e KOEUA YNTAG TTITTEQIACS KAl avBOTLPO.
Moussaka croquette with roasted pepper cream and anthotyro.
Avantis Syrah | MTE EGPola - PGI Evia

K&K XapoOTmI e VAUEAGKA COKOAATAG, TOPMTTE KOKKIVGY PPOVTWYV
Kal ToAyavr COKOAdTa.
Carob cake with chocolate namelaka, red fruit sorbet and crunchy chocolate.
Anhydrous Sweet Sun | NNME KukAaéeg - PGl Cyclades

Tipry ava atopo | Price per person
55.00 €
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