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STARTERS

Iosif Giannitsopoulos

Prawn “saganaki”
with ouzo, Trahanoto, tomato, bisque and

grated feta cheese



Champagne Mussels “Axnista”
Mussels with Champagne, oyster leaves,
lemon juice,  tarragon, Spinach of the

garden, Affila cress



Mullets marinie
Crispy Caper,  Ice Plant, Salicornia,  Smith

Apple & Salami’s Oil from Leykada 



Grouper Carpaccio
Mango, Passion Fruit,  Tahini-Orange Ice

Cream & Fresh Coriander



Langoustine Dolma
Green Rumex, Langoustine,  Bio Quinoa,
Bottarga & Shellfish’s Egg Lemon Sauce



Langustine carpaccio

cucumber gel,  oyster,  sour cream & beluga
caviar



Tuna Tartare

Yuzu mayo, smith apple with avocado cream
and bottarga powder and ponzu sauce



Cauliflower Panna Cotta

Sea Urchin, Fresh Truffle & Sumac 



Smoked Eel
Bergamot orange with beetroot, tiger milk

and aromatic herbs of our garden
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“Spanakopita”
Spirulina tart,  with greens of the garden,

avocado, green apple



Stuffed Tomato
Gazpacho Soup,  cherry, Variety of Tomatoes,

Green Olives Powder, herbs of the garden.



Ajo Blanco
Coco, granita pine apple and basil 



Vegetarian Explosion

Risotto with seasonal vegetables and
saffron broth



Peas

Baked corn and black butter 



Morels Slow Cooked
Black trumpet mushroom consommé, fake

taro root risotto and tofu cream



Burrata Natural
Multicolor beetroots,  shallot onions,  basil

oil and crumble of citrus fruits
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Veal Tartar

Beluga Caviar,  Season’s Roots Pickled &
Mustard Ice Cream

 
Mousaka

 slow cooked beef,  eggplant, parmesan foam
and chips potatoes



Beef carpaccio

rocket,  parmesan flakes,  vinaigrete truffle,
harry sauce
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Beetroot Salad
Tricolor Beetroots,  “Katiki”  goat cheese
mousse,  bottarga, caramelized walnuts,

spinach leaves and pomegranate dressing.



The Seafood
Mix salad with shrimp,  Mussels,  Octopus,

Calamari,  onion, parsley,  lettuce tender
spinach, Fresh fennel,   PEACH and citrus

flavored vinaigrette.



The garden
 Haricots,  broccoli,  Eschalot pickled,

smoked Almonds,  burned cream, orange
fillets,  lettuces,  tricolor cherries

tomatoes,  lime dressing and old graviera
cream



“Horiatiki”  Garden

Cucumber Granita,  Tricolour Cherries
Tomatoes,  Aged Feta Cheese,  Watermelon’s

Water & Mint



Capresse
burrata cheese,  variaty of tomatoes,

pistachio, strawberries & basil



ITALIANA
ROCKET, PEAR PICKLED, PARMESAN,

PROSCIUTTO, CHERRY TOMATOES,  FIG
DRESSING
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R I S O T T I  &  P A S T A

Langoustines Orzo Pasta
Orzo Pasta,  Langoustine & SMOKED CALAMAR

CREAM



Sea Urchin’s Tagliolini
Stuffed Sea Urchin with Tagliolini,  Red

Peppercorn & White Tarama’s Mousseline 



Lobter aguachile 
Lobster,  rapsberries,  ibiscus,  seafood ravioli

and oscietra caviar



Veal Cheek Risotto milanese
Veal Cheek,  Cacao Beans,  Marsala Wine &

safran, Summer Truffle 



Spinach Risotto (vg)
Greens,  Cottage cheese and asparagus



Forest risotto (vg)

with black trumpet,  morels,  porcini,
portobello, panko noisette and truffle



Pastichio

handmade ravioli stuffed with slow
cooked beef cheek,  truffle béchamel



Artichokes ala polita (vg)

Yuzu, rosemary and stuffed artichoke
ravioli
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Pork Iberico Chop “Praso-selino”
with textures of leek,  charcoal celeriac

root, celery emulsion, Celery-yeast sauce &
herbs



Lamb French Chop 

with feta foam, lamb jus,  artichoke,  textures
of topinambour root 



Organic Baby Chicken “Krasato”

Organic Baby Chicken with greens,  potatoes
chips,  foie grass cream, Pak Choi,  golden
chanterelle mushroom & Périgord sauce



Lamb

Orange Gravy, Ras el Hanout, Green Peas &
Vegetables Baby  



Broiler Black Chicken

Stuffed with Halloumi Cheese,  Sun Dried
Tomato, Grapefruit Bearnaise & Stuffed

Padron Pepper



Creekstone Prime Rib Eye
Potatoes Chips,  Butter Vegetables & Green

Pepper Gravy Sauce



Wagyu beef fillet with truffle,  white
eggplant, asparagus,  spinach terrine and

Perigord sauce
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Corvina “kakavia”
with Cabbage “dolma”,  clams,  fish soup with
Spirulina, tamaris flours,  granita peas and

bottarga Greek caviar



Grouper fricassee
Grouper Fillet,  Salicornia,  Apple & Vongole

Sauce



Wild Sea Bass
Wild Sea Bass Fillet,  Orange Sauce,  Greek

Chicory & Summer Herbs



Salmon
asparagus,  kale,  beurre blanc with ginger



Calamar

champagne sauce,  couliflower, peach



octopus stifado
greens olives,  fava & pickled onions
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Tapioca Pudding
Coconut milk,  bee honeycomb and ruby

chocolate tuile



Piña Colada
Coconut Ice Cream, Lime Biscuit & Salted

Caramel



Tiramisu 
Pelargonium & Greek Coffee



Cherry’s loveat

Red wine,  orange, pepper and pistachio
sorbet



Orange pie

coconut-mandarin creme, ruby chocolate,
arbaroriza couli & orange white

chocolate ice cream



basque cheesecake
strawberries,  tonka, ferrero ice cream



anatolitiko halva

raisin,  roasted sesame, rose water,
caramelized phyllo & tahini ice cream



Chocolate leavels

chocolate tart with namelaka caramel
chocolate,  chocolate sponge, hazelnut

caramelized & whisky
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