
Fish and Chips
Bottarga, squid ink, fish roe cream ‘’tarama’’

Shrimp and Zucchini Cappuccino
Valley shrimp, lemon verbena, sumac

Crêpe with “Fava”
Mackerel tartare, tomato, pickled fennel

***

Cured Amberjack
Smoked tomato glaze, buckwheat, cherries

***

“Dolmadaki”
Beef tartare, oyster mayonnaise, crispy vine leaf

***

Aegean Red Mullet 
Carrot and orange cream, ‘’stamnagathi’’ greens, fennel sauce
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Veal
Eggplant cream, roasted onions, Lefkada salami, 

rosemary and pepper sauce

***

Kumquat 
Vanilla, basil, almonds

Aegina Pistachio & Cherry 
Milk, crispy rice, cinnamon

Guests with dietary restrictions are kindly requested
to contact the staff in advance.
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