MENU DEGUSTATION

Anhydrous Menu

Nicoise salad fresh tuna tataki, haricot beans, eggs, baby potatoes, cherry tomatoes, lemon and olive oil dressing
ZaAdta viooudad pe PPECKO TOVO, PAcOALa, auyq, baby TATATEG, TOPATIVLA, VIPECSLVYK JE AEPOVL KaL AASL

Athenian fish salad, fresh fish, homemade mayonnaise, potatoes, green peas, capers and herbs

ABnvailkni cAdta pe pecko PApL, OTTLTLKN paylovela, TTatdATeS, apakd, KATTPL KAl JUPWELKA

Santorini | MOMN Zavtopivn - PDO Santorini
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Calamari Carbonara, guanciale, truffle cream, egg yolk, black pepper
Kappmovapa pe KaAapdpt, guanciale, Kpepa tpouyac, KpPOKO auyou, Jaupo TTUTeEPL

Anhydrous Afoura | [TOMN Zavtoptvn - PDO Santorini
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Aegean Sea Fresh fish - greek traditional recipe with poached fish, potatoes and herbs
Ppeoko YapL - mapadoolakn cuvtayn Pe PAaplL mwaoe, matdTeg KAl JUPWOLKA

Icon | MOM Zavtoplvn - PDO Santorini
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Souflee Meletini white chocolate with mastic and spices
ZOUWPAE MeAETiLVL e AEUKI) COKOAAQTA, HAOTLYA KAL PITa)apLKa

Sweet Sun | MT'E KukAddec - PGl Cyclades

Price per person / TLyf} ava dtopo
130€

*Water is included in rate
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