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Ayanntoi EMNOKENTEG,

KoAwg opioate o€ €va aKOWN YOOTPOVOUIKS Tagidl, 6nou n dnUoupyIKOTNTO cuvavtd
™V EAANVIKE yn, avadelkvuovTag Ta KOAUTEPA TNG NPOIOVTA. € auTO TO Ta&idl, KABE
MATO aNOTUNWVEL IO LOTOopPIa yia To NdBog kal T yeuon pe oeBacpd oto nepBAilov
€QOPHUOLOVTAC NPAKTIKES BlwotlndTnTac.

Ta duo pevou yeuolyvwaoiag nou akoAouBouv anoteAouv Eva a@lEpwa otnv EAANVIKA
onuoupykh kKouliva. Me @dapo tnv napadoon Kat Thv agbovia tng EAANVIKAG
ynG, 0 AAEEavOpOG XapaAapundnouAoG Kat n TAAAVTOUXO OUAda Tou, €XOUV dNUIOUPYAOEL
HIO YAOTPOVOUIKA EUNELPia nou eEUUVEL TNV OUOPPLE TNG ONAGTNTOG KOL TV TEXVN TNG
KALVOTOMIOG.

To deinvo anoyewwvetal pe tnv epnelpia olive oil pairing o emAeypéva naTa, Le LAIPETIKA
napBEva eAatdAada, dLAPOPETIKWY NOLKIALWY and 6An tnv EAAGDa.

KaAf 6pegn!

Dear guest,

Welcome to another culinary journey, where Greek creativity intertwines with the bounties of
nature, showcasing the best of the Greek produce. On this gastronomic journey, each dish
tells a story of passion, flavour, and respect for the environment.

Our degustation menus are a testament to the vibrant tapestry of Greek cuisine, reimagined,
as always, with a creative twist. Drawing inspiration from age-old traditions and the richness
of the land, Alexandros Charalabopoulos and his talented team have crafted a culinary
experience that celebrates the beauty of simplicity and the art of innovation.

We are also proudly introducing you to the exquisite olive oil pairing experience. Elevate
your dining experience by exploring the diverse flavours and aromas of our carefully selected
range of extra virgin Greek olive oils from all over Greece on selected dishes.

Enjoy
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Kahwoopiopata pe dpwua EANGSag « Chef's welcome with Greek aroma

MpoCupévio Ywui Kat Kpdkep pe LalpeTiko napbBévo edaidAado KopwveElkng
NOWKIAIOG

Sourdough bread and crackers with E.V.0.0 Koroneiki variety

Aptava (Mooxato) Ktrua MetpakdnouAog

Wnté Adyavo

Tnyavntdg tpaxavdg | “Keétoan” kapdtou | Mkpepohdta pe @ouvtoukt Makedoviag | Moupé oéAvo
Grilled Cabbage

Crispy frumenty | Carrot “ketchup” | Gremolata with Macedonian hazelnut | Celeriac puree
E€apetikd MapBévo EAatdAado, nowiAia Oaoitikn - Kapdha

Extra Virgin Olive Oil, Thasitiki variety - Kavala

Euppdvwp (MooxaTtéha, BooTihidl) Owvonoleio ZkAGRou

WapL nAaki

Nepd yntig Topatag | Matdra | AoUptiko Zavtopivng | EAnvikd xaBidpt
Fish of the day plaki

Roasted tomato water | Potato | Santorini Assyrtiko wine | Greek caviar
E€aipetikd Mapbevo EAaidAado, nowkihio Mdkpng - ©pdkn

Extra Virgin Olive Oil, Makri variety - Thrace

Pol¢ (Maupoddgvn) Kthua Xapttdtou

To auyo*

Moupég natdtag pe kanvioth néotpoga | Kpépa otapvaykdadt | Zav MixdAn |
Tpayavo npdaoo | Eikoviko TaopAL

The egg*

Potato puree with smoked trout | Stamnagathi wild greens cream | San Michali cheese |
Crispy leek | Virtual eggshell

V for Vostilidi (BooTt\idt) Owvonoleio >appn

Xolpvé ayKivapdto

Ayplo aykwvapdakt Tivou ota kdppouva | Zaldta pe Botava | ZGAToa pe XopTa
Pork with Artichokes

Grilled wild artichokes from Tinos | Herbs salad | Wild greens sauce
E€aipetikd MapbBévo EAaidAado, nowkidia Kopwveikn - Aaaibl

Extra Virgin Olive Qil, Koroneiki variety - Lasithi

San Gerasimo (PounoAa) OpedAog I'n

PaBLoAL kdkkopa oTipado
Me kpeppuddkia | TopdTa | pnaxapikd
Rooster stifado ravioli

With shallots | tomato | spices
Eclipse (Maupodagvn) Gentilini Winery

Tplavtd@uAho kat EAANVIKOG KagpEg

Apuydaha Ogooaliag | Moug AeukAg cokoAdTag pe TPLaVTAQUAND |

"oAévi KpAtng | MouaTtokoUAoupo | Maywté EAAnviKou ka@e

Rose and Greek coffee

Thessaly almonds | White chocolate mousse | Galeni Cretan sour cream cheese | Grape must traditional

cookie | Greek coffee ice cream
Vin Doux du Soleil (yAukdé Mooxdato) Owonoleio ZkAdBou

Muka kepdopoata « Mignardise

Menu Price 7 stages: 95€/guest & Wine Pairing: 50€

GASTRONOMIC JOURNEY TO GREECE









Kahwoopiopata pe dpwpa EANGSaG « Chef's welcome with Greek aroma

MpoCupévio Ywui Kat Kpdkep e LalpeTIkO NapBeévo eAaidAado KopwveElkng
NOWKIAIOG

Sourdough bread and crackers with E.V.0.0 Koroneiki variety

Aptava (Mooxdato) Owonoteio MNMeTpakdnoulog

Yntd Adxavo

Tnyavitég Tpaxavag | ‘Ketoan” kapotou | MkpepodTa pe gouvtoUkt Makedoviag | Moupé aéhvo
Grilled Cabbage

Crispy frumenty | Carrot “ketchup” | Gremolata with Macedonian hazelnut | Celeriac puree
E€apetikd MapbBévo EAatdAado, nokihia Oaaitikn - KaBdha

Extra Virgin Olive Oil, Thasitiki variety - Kavala

Eugppdavwp (Mooxatéla, BooTiAidt) Owvonoleio ZkAGBou

MAaoTog

AAeUpl kaAapnokiou Hneipou | Xépta | Zivdyaro | KaukahnBpeg “Plastos” traditional pie
Corn flour from Epirus | Wild greens | Traditional buttermilk |

Mediterranean hartwort “kafkalithres”

E€aipetikd Mapbevo EAaidAado, nowkihia Mdkpng - ©pdkn

Extra Virgin Olive Oil, Makri variety - Thrace

Euppdvwp (Mooxatéha, BoaTihidl) Owvonoteio ZkAdBou

To auyo*
Moupég kanvioTAG natdtag | Kpépa otauvaykabt | Zav Mixdhn | Tpayavd npdoo |
Eovikd Ta0@AL

The egg*
Potato puree | Stamnagathi wild greens cream | San Michali cheese | Crispy leek | Virtual eggshell

V for Vostilidi (BoaTiAidl) Owvonoieio Zappr

Kpeppudonita®

Xapounodpelo KpAtng | ®paykoouplavn | Ztagideg ZakivBou | Ecahdt

Onion pie*

Cretan carob syrup | Local Gruyere from Syros island | Zakynthos island raisins | Shallot
E€aipeTikd Mapbevo EAatdAado, mowihia Atavold - Képkupa

Extra Virgin Olive Qil, Lianolia variety - Corfu

Pol¢ (Maupodagvn) KTAna Xapttdtou

MouBapAakL dypluwv EANANVIKwY pavitoplwy

A@pog auyohépovo | Xeweptvr Tpouga | PUCL yAaoE Zeppwv | AvnBo & Mehoodyopto
Traditional wild Greek mushroom balls

Egg & lemon foam | Winter truffle | Serres glassé rice | Dill & Lemon balm

E€aipetikd Mapbevo EAaidAado, noiihia Taouvdtn - P€Bupvo

Extra Virgin Olive Qil, Tsounati variety - Rethymno Crete

San Gerasimo (PounoéAa) OpedAog I'n

MopTokdAL pe devdpoAifavo

Kp€pa kat Kopunote nopTokdAL | MaywTto paaTtixa | Movte devdpohifavo | “TuoAi” kapapéla
Orange and Rosemary

Orange cream and compote | Mastic ice cream | Rosemary montée | Caramel “glass”

Vin Doux du Soleil (yAuk6 Mooxato) Owvonoleio ZkAaou

Mukd kepdopata « Mignardise

Menu Price 7 stages: 80€/guest & Wine Pairing: 42€

SENSE(S) OF GREEK NATURE






2€ OAEC TIC NOPACKEUES LOG XpnotonoleiTal eEapeTIkG napbEvo ehaldoAado
& GpLoTnG noldTNTag NAEAALO yia THyaviTad edEapaTa
All foods are prepared with extra virgin olive oil
and finest quality sunflower oil for any fried meals

Ot napandvw TES eivat o€ gupw (€)
All above prices are in Euro (€)

Ot Tiég oupnepthapBdavouv OAeG TIG VOULES ENBAPUVOELG
All legal taxes are included on the price menu.

To Egvodoyeio dlatnpei To dikaiwpa aAAYAG TWV TIHWY,
TOU wpapiou & nUEPWV AetToupyiag Tou eoTiaTopiou
XWpPIC nponyoupevn edonoinon

The hotel reserves the right to change prices,
operating hours & days of the restaurant without prior notice

H enuxeipnon eival unoxpewpevn va dlaBETel Evtuna deATia
o€ €va 01KG XWwPo KOVTA aThV €£0D0 Y1 TNV KATAYPOPH TUXOV Napanovwy
The establishment is obliged to have a printed form available
in a special location near the exit for the registration of complaints

O KaTavoAwTAG dev EXEL UNOXPEWDT VA NANPWOEL
€av 0ev AABEL TO VOUIUO NOPACTATIKO OTOLXED (ANGELEN-TILOAOYLO)
Consumer is not obliged to pay if the notice of payment has not been received (receipt-invoice)

Ayopavopikég YneuBuvog: Elpvn Adutoe
Market Inspector: Irini Lamce
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