The menu de degustation
is the finest expression of
avant-garde cooking

Ferran Adria

FLOW DINE
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MELON SALAD 19
with seasonal greens, melitino vinaigrette
and cured pork

TOMATO SALAD 18
with grilled and raw cherry tomatoes
prentza cheese from Zante, sun-dried tomato
pesto sorbet and watermelon

CARPACCIO 24
fish of the day, peach consommé, almond
and horseradish

BEEF TARTAR 26
with Dijon mustard ice cream, pickled lemon

SQUID 22
ramson and lettuce velouté, x.o sauce
and black olives powder from our olive trees

SHRIMP 26
vadouvan, corn gaspaccio, cucumber,
green olives kosho and fresh cherry

RISOTTO 18
with red pepper cream, ladotiri cheese from Zante,
asparagus and blackberry
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WHITE GROUPER FILLET 38
with caramelized celery root pure,
Zante onions pure, hazelnut and lemon aroma

FISH OF THE DAY 32
fillet with artichoke puree, pickled salicorn
and smoked mussels beurre blanc

LOBSTER 58
roasted and ravioli from his claw,
carrot Zabaglione and lemon balm

LAMB 36
cooked in two ways with eggplant puree,
tomato and yogurt

HANGING TENDER 38
truffle flavored potato puree
and avgoustiatis wine sauce

ROOSTER FILLET 32
courgette textures, Zante gruyere
and rooster jus with manjoram

POTATO 24
cooked giahni, aubergine, kefir cream
and courgette
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FRIGANIA 17
from Zante with cinnamon ice cream

MADOLATO 17
semifreddo with almonds and apricot

CYLINDER 18
with bitter chocolate, salty caramel
and Madagascar vanilla ice cream

PINEAPPLE 16
with coriander and vegan coconut sorbet

Al prices are in euros. Service and taxes are included.
The establishment is o|::|iged to have a printed form available in a specia| location near the exit,
for the registration of any comp|aints4

Market inspector officer: Georgios Xenos.
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VEGAN
MENU

SOUP OF THE DAY 18

SALADS
APPETIZERS

MELON SALAD 19
seasonal greens, melitino vinaigrette

and caramelized walnuts

TOMATO SALAD 18
with grilled and raw cherry tomatoes,

sun-dried tomato pesto sorbet and watermelon

BEETROOT TARTAR 21
with horseradish and pickled lemon

MAIN COURSES

CELERY ROOT 25
grilled with caramelized celery root pure, zante onions pure,

hazelnut and lemon aroma

ZUCCHINI 24
courgette textures, herb crumble and jus with manjoram

POTATO 24
cooked giahni, aubergine and courgette

RISOTTO 18
with red pepper cream, asparagus & blackberry

DESSERTS

PINEAPPLE 17
with coriander and vegan coconut sorbet

MELON 17
carpaccio with lime and strawberry sorbet



Cookery is naturally
the most ancient of the arts,
as of all arts it is the most

important!

George Ellwanger; “Pleasures of the Table” (1902)
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YAAATA IIEIIONI 19
e calatikd emoxng, Piveykpét and kpaoi peAitvo
KAl XO1pOpéPT S1KNG Pag apaywyng

SAAATA NTOMATAIS8
He Ynpéva kat wpd vopativia,
nipévrda ZaxvvOov, sorbet ané néoto
Alaotig vropdrag kat kapmovdi

KAPIIATXIO 24
ne Papt npépag, kovoopé podaxivo, mkAa
tpravtd@ouAdo, apdySalo kat xpévo

MOXZXAPIXZIO TAPTAP 26
pe maywtd Dijon povotdpda kat Aepévia tovpoi

KAAAMAPI 22
pe Bedovté papovAt apwpatiopévo pe Gypio
ox6pdo, X.0 sauce kai movdpa pavpng eAdg

TAPIAA 206
@péoxia Pntn pe vadouvan, yKAomdtolo KAAaproK],
ayyovpt, kosho mpdowng ehiag kat ppéoko kepdot

PIZOTO 18
e Kpépa KOKKIvNG rmneptdg, Aadotdpt ZakvvOoo,
onapdyyt kai Batdépovpo
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SDYPIAA PIAETO 38
e movpé KapapeAwpévng oeAvopilag,
Belovté and daxvvOiva vepokpéppvda kat dpwpa
and @OLVTOVKI Kal Aepovi

WAPI HMEPAX ®IAETO 32
e IOLPE ayKvapag, aApvpikia tovpoi
kat beurre blanc ané kanviotd poéa

AXTAKOZX 58
Yntog kat paPioAt ané mv Saykdva tov
pe oaprnayidv kapdto kat peAlocdxopto

APNI 36
payepepévo pe 500 tpoéMmovg, movpé peArtdavag,
vropdta Kat yiaovptt

AIA®D®PATMA 38
i€ TOVPE TIATATAG APWHATIOPEVO pe TPOVPA
Kal odAtoa kpaotoH avyovotdm

KOKOPAX 32
e veég kohokvBioY, ypaPiépa LaxvvBou
Kat odAtoa and to PHoipd Tov apwEAtiopévn
pe pavrdovpdava

IIATATA 24
payepepévn «yaxvi», peAit¢ava, kpépa ke@ip
Kat KOAokvO1
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ZAKYNOINH ®PYIANIA 17
e maywto Kkavéda

MANTOAATO 17
OEPPEVTO PE PLOTiKT Kat Pepikoko

KYAINAPOX MAYPHY TOKOAATAYX 18
pe aApopn kapapéda, rotikia
kat taywtd Pavidia

ANANAZX 16
pe k6AavSpo kat vegan sorbet kapda

O upg eivar oe eupds kar oupnephapBavouy Sheg tig vépipes enfapivoeis.
H enixeipnon eival unoxpewpévn va SiaBéter éviuna Setia oe éva eidiké X®PO KOVTd oty éEoSo,
yia TNV KaTaypagn Tuxov Napandovey.

Ayopavopixés YnetBuvog: Népyog Eévog
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VEGAN
MENU

YOYIIA HMEPAX 18

2AAATEZX
OPEKTIKA

SAAATA NIEIIONI 19
oaAatikd enoxng, Piveykpét and kpaoi peAiuvo

ka1 kapapeAwpéva kapvdia

SAAATA NTOMATA 18
pe Ynpéva kat wpd viopartivia, sorbet
ané méoto AMlaotng viopdtag Kat Kaprovdl

IMANTZAPI TAPTAP 21
e aypropdravo kat vroma Aepdvia tovpot

KYPIA IITATA

SEAINOPIZA WHTH 25
pe movpé kapapeAwpévng oeAivopilag, fedovté and akvvOva
vepokpéppuda, dpwpa and QovviovK! Katl Aepdvi

KOAOKYO®AKI 24
e LEYEG KOAOKLO10V, KPAPTIA PLPWSIKOV Kal cdAtoa

ané 1o Phnod tov apwpatiopévn pe pavr¢ovpdva

ITATATA 24
payepepévn “yuaxvi”, peArt¢ava katr KoAokvot

PIZOTOI18
pe Kpépa KOKKIVNG mmeplds, onapayyl
Kat Batdpovpo

EINITAOPIIITI A

ANANAX 17
pe k6Aavdpo kat vegan sorbet kapHda

IIEIIONI 17
KAPIIATol0 e Apwpda HOOXOAEPOVO KAl COpUIté @pdovAa



