MENU DEGUSTATION

VOLCANO

Mapivapiouévn TOuAra L KpiBivn KOLbAOLPA, KOTTAVIOTH MLKOVOL Kal TOITCIPARAQ.
Marinated tomato with barley roll, kopanisti Mykonos PDO cheese and “fsitsiravla” greens.
Anhydrous Aidani | MFE KvkAadeg - PGl Cyclades
ATOXTI HOOXAPITI0 e TPAYavO KAVTAipI, Koéua amd gIoTIKIa AlYIVAG Kal ypaRiépa Kpntng.
Veal “Apochti ” (. carpaccio) with crunchy kataifi, pistachio cream from Aegina PDO
and Cretan gruyere cheese PDO.
Anhydrous Grace | IME KukAadeg - PGl Cyclades

NamapdéAeg TAoTITOASA e TOLPEPO KOTOTTOLAO, TEAYAVH TIETOA KOTOTTOLAOL KAl
KoEUa YPaRIEPAG.
Greek “Pastitsada” with pappardelle with tender chicken, crunchy chicken skin
and gruyére cheese cream.
Avantis Mavrokountoura | MTE EbPoia - PGI Evia
Dacquoise HmaxapIKeV e XOLPUA, TTAYWTO YALKOTIATATAG KAl KOUTTOTE (pPOLTWY He KapLSia.
Dacquoise of spices with date, sweet potato ice cream and fruit compbte with walnuts.
Anhydrous Sweet Sun | NMNE KukAabdeg - PGI Cyclades

TiuR ava atopo | Price per person
60.00 €
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