?(\)/;:lﬁn/KaAOKaipl Fopd & Wine
Pairing |

Akakieg Sparkling

Zivouaupo, Polé Appwdng sec, 50ml
Burrata Kepkivng

NTouarivia confit / nikAa ayyoupiou /
BaoiAikdg / koukouvdapl

Téooepig Aipveg

Chardonnay, Gewdlrtztraminer, Aeukdg =npog, 50ml
>aAdTta aAuupa

KoAokuBdki / ppéoka pacoAdkia / coupwTd MNdpou /
MOOXOAEOVO

L' Esprit Du Lac

Zivopaupo, Polé =npdg, 50ml

Mnepid ®Awpivng

Kanviotd ningpid / pp€oka pupwdikd / EUd1 napaywyAg pag

AvUo EAi€g

Syrah, Merlot, EpuBpd¢ =npdg, 50ml

Payou ayployouUpouvou

DdaBa / kKapapeAwuévo KPeUUUdl / kanapdpuAiia

Aidnopog Single Block

Zivouaupo, Syrah, EpuBp6c¢ =npdg, 50ml
Tagliata péoxou

Aaxavikd enoxng / BouTupo NUPWIIKWY

Xpuooyépakag

MaAayoudid, Gewdlrtztraminer, A€ukog enidépniog
AxAA&dI nooé

Emddpniog oivog Zivouaupo / kpéua apunapdpilag /
MMOKOTO apuyddAou / NnacTEA

MoikiAia xelponoinTwv YwuIdvV, cuvodeUETAl
Me eAiE¢ Kalauwyv

To menu eniyeAeital n Executive Chef Kupiakri ®wTonouAou
MNapakaloUpe evnUEPWOTE TO OePPITOPO CAG O NEPINTWON
aAAepyiag ) ducaveiag

KYP-I'TANNH 65,00€/ dtopo



Spring / Summer Food & Wine
Pairing |

Akakies Sparkling

Xinomavro, Rose Sparkling Sec

Burrata From Kerkini lake

Tomato confit / pickled cucumber / basil / pine nuts

Tesseris Limnes

Chardonnay - Gewdlrztraminer, Dry White, 50ml

Almira salad

Zucchini / fresh beans / souroto cheese from Paros / lime

L' Esprit Du Lac

Xinomavro, Rose Dry, 50ml

Red pepper from Florina

Smoked peppers / fresh herbs / Kir Yianni vinegar

Dyo Elies

Syrah - Merlot, Red Dry, 50ml

Boar ragu

Split peas / caramelized onion / caper leaves

Diaporos

Xinomavro - Syrah, Red Dry, 50ml
Beef tagliata

Fresh vegetables / herb butter

Chrysogerakas

Malagouzia - Gewdrtztraminer, White dessert wine, 50ml|
Poached pear in Xinomavro

Berry root cream / sesame pastel / butter crumble

Variety of homemade artisan bread accompanied
with Kalamata olives

Executive Chef: Kiriaki Fotopoulou
Please let us know if you have any food allergies
or intolerances

KIR-YIANNI 65,00€/ person



