
New Year’s Eve

Spinach - rocket
with pear, dried fig, cheese from Ios, 

pear-fig vinaigrette and lountza culinary soil

Salad

Smoked salmon
with salmon mousse and avocado cream

flavored with coriander

Starter

White chocolate tsoureki carioca
with poached quince and cream cheese

Dessert

Welcome

Pork shank
braised in dark beer - honey - rosemary, served with bacon infused

sweet potato puree, caramelized onions and gravy
or

Βaby lobster 
with lobster bisque, parmesan cream crust 

and mango chutney

Main Course

White sweet potato veloute
with wild mushrooms, chorizo ​​and crispy parmesan

Soup

€80/ person
Reservation deposit: €25 / person

Children (up to 13yo) - €50
Starting from 18:00

Champagne Cocktail

Carob choux
filled with white tarama mousse

Amuse bouche


