
Italian Focaccia Bread / Extra Virgin Olive Oil / Marinated Olives

Bruschetta with Confit Cherry Tomatoes, Anchovy & Garlic

Tarama with Italian Summer Truffle

Grilled Eggplant with Tomato Salad & Burrata di Bufala

Zucchini Carpaccio / Green Zucchini, Fresh Mint, Lemon Zest 
& Parmigiano Reggiano
	

Langoustine Puff Pastry Soup

Langoustine soup with langoustine tails & crispy puff pastry

Rockefeller Oysters

Gillardeau oysters, shallots, baby spinach, Pecorino Romano 
& crispy Guanciale

Spicy Crab Tartar

Spicy crab with chili mayo, green asparagus, massago roe, lemon juice, black 
truffle & peperoncino

Wine Pairing: Tsiakkas Promara

	

Lobster Ravioli

Stuffed with lobster, ricotta cheese & Pernod cream with shrimp

Wine Pairing: Argyrides Viognier

Iosif Sikianakis €95 p.p.*



Grouper Fricassée

Grouper fillet with lettuce hearts, baby spinach, fennel, baby carrots, 
zucchini & dill

Wine Pairing: Argyrides Viognier

	

Abbraccio di Venere

Mascarpone cream with Marsala wine, dark chocolate drops & strawberries 
with Balsamic

Cheesecake

With crunchy biscuit, mascarpone, blueberries, blackberries, raspberries 
& strawberry sauce

Magic Muffin

Orange chocolate soufflé with dark chocolate ice cream

Wine Pairing: Tsiakka Commandaria

Iosif Sikianakis €95 p.p.*

*part of the proceeds will be donated to One Dream One Wish.

In collaboration with the Sommelier Association.


