MENU

FIVE SENSES

RESTAURANT



Assortment of freshly baked sourdough bread
Emiloyn amo gppeokoypnuevo OUOTO Yol
5€

Salads
2aldrteg

Santorini Salad with local Chloro cheese, cherry tomatoes

and pickled vegetables

Zaldra Zavtopivng pe vTomo YAwpo Topi, vropativia kai wikAa Aayavikaov
20€

Red shrimps and avocado salad with orange, zucchini and bitter almond

I'apideg ka1 oalata afoxavro pe woptoxali, kodokvbr kai ikpauvyodaro
22€

Crab salad with lettuce hearts, snow peas, raw vegetables ragout, melon and
mint dressing

Kapovpooarara pe kapdiég papovAiov, ppeoxa pacorakia, oua Aayavika payoo kat
dressing a0 JeEmMOVL kai OLOOUO

27€

Roast and grilled root vegetables (beetroots, carrots, chicory), buckwheat
and yoghurt-tahini dressing

Wntég pieg Aayavikov (mavilapia, kapota, padikia), payomopo kai dressing amxo
y1a00pT1 KA1 TAYIVI

21€

Appetizers
Opextika

Raw marinated tuna, smoked white eggplant and tomato confit
Quog papvapiopuvog Tovos, karviotr] Aevkn pelirava kar VIOpATa Kovei

24€

Grilled calamari, red lentils purée, chorizo bellota and seaweed dressing
Ynto kalapdp, moopég kokkivng pakrg, chorizo bellota xar dressing amo @ok1

30€



Amberjack crudo, pickled vegetables, fennel and citrus aroma
Mayiatixo crudo, wikAa Adayavikwv, @Qrvoxio kar apoua amwo eomepeldoeldn

25€

Grilled scallops in lobster bisque, garganelli and fresh green beans
Ynta yrévia pe (opo aotakoo, garganelli ka1 ppeoxa YAwpa pacolia

32€

Grilled cauliflower with curry cream, sun-dried grapes, mushrooms broth,
jamoén bellota

Wnto kovvooridn pe kpgpa xapo, hiaora orapotia, (OUOS paviTapiwv kai jamon
bellota
20€

Summer vegetables tart with basil, eggplant, zucchini and local Chloro cheese

Tapta pe xkalokaipva Aayavika, facihixo, pehitdava, kodoxo0: kar vromo yAwpo Topi
18€

Beef fillet carpaccio with herbed olive oil and grilled shiitake mushrooms

D1AET0 pooyapt KapIATo10 Ye APOUATIKO eAaiodado kar wyta pavitapia shiitake
28€

Main courses
Kvping¢ mata

Handmade tagliatelle with grilled langoustine tails and fresh truffle
Xepomointeg Talatédeg pe YHTEG 0VPES kapafidag kar PPEoKia TpovPa
35€

Fresh lobster risotto Carnaroli with morchella mushrooms
P1loro Carnaroli pe ppéoko aotako kar pavitapia popyereg

45€

Delmonico steak with wild seasonal mushrooms, potatoes confit and port
wine and thyme broth

Mrp1loAa delmonico pe aypia pavitapia emoyns, maTateg Kovei kar (WO amo kpaot
port ka1 Qopap:

50€



Grilled sole fillet with sautéed spinach and tomato, herbed potato purée
and bouillabaisse broth

Wnto @idéto yAwooa pe 00TE ommavak kai VIOUATA, TOVPE TATATAS YE UOPWDOIKA
ka1 Copuog bouillabaisse

44€

Slow-roasted lamb picanha with stuffed cheese agnolotti, wood-fired lettuce
heart, and eggplant-yoghurt purée

2iyopayeipepévy apviowa picanha ye yepiora agnolotti pe Topi, kapdia papovAiov oty
PoTId KA1 kKpépa peltdavag-y1aovpTion

38€

Free-range chicken with carrot variation, wheat, berries, grilled dates, and
five-spices sauce

211bog kotormovo eAevbépag Pooxng pe mapaldayeg kapoTov, o1Tapl, povpa, PHTovg
YOOPUAOES KAl OANTOA TTEVTE UTAYAPIKDOV

30€

Wood-fired seabream with steamed greens, vegetables caponata, and Florina
peppers broth

Dayypi 0oTHY QOTIA pE Ppacta YopTa, Aayavika caponata kar (OO A0 TILTEPIES
DAwpivyg

42€



