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FIVE SENSES



Assortment of freshly baked sourdough bread
Emidoy1y amo gpeoxownuévo CopmT0 Ypoui

Amuse bouche
Karwoopiopa

Grilled local artichokes from Tinos sland
Ynto aykwapak: Trvoo

2 ahdta
Salad

Roasted beetroots with red mizuna leaves, pickled cherries,
macadamuia nuts and walnut-green apple dressing

Ynta mavr{apia, KOKKIVY mizuna, Kepaoia rikAa,
paxavtépia xai dressing amxo kapvdr kar Svouno

Appetizers

OPEKEIKG

Smoked white eggplant with pickled mushrooms and mushroom demi-glace
Aevkn kamvioth) pehirlava pe mixAeg aypiov pavitapiov xar demi-
glace pavitapiov

Or/H

Orzo with wild mushrooms and tomato confit
Kp10apoto pe aypia pavitapia kar VIouata kovei



Main courses
Kupiwg mdra

Cauliflower with mushroom broth and almond hummus
Kovvooridr pe {opo pavitapiov kar yoouoog apovyoatov

Or/H

Truffle Ferruccine with fresh cruffle and pear
Fettuccine pavitapiov pe ppéokia tpov@a kar ayAaodt

Emooprua

Desserts

Caramelized apple tarte with raspberry sorbet

Kapayelopévy tapta punloo pe oopure ppapmrovad
Or/H

Cashew and vanulla vegan ice cream with fresh fruirs
Vegan maywto amo kaoioog kar Pavilia pe ppéoxa ppodTa

85€ / dropo
85€ / person



