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

garden, Affila cress
 

ibiscus,  rapsberries,  seafood ravioli &
greek tarama cream

strawberries,  vanilla,  tonka & ferrero
ice cream

Degustation Menu

Tip: The above menus are indicative. These dishes can be adapted, based on your
particular preferences, to create a bespoke menu just for you

C H A M P A G N E  M U S S E L S  " A H N I S T A "

L O B S T E R  A G U A C H I L E

B A R Q U E  C H E E S C A K E

S U R F  &  T U R F

Iosif Giannitsopoulos

mango & passion Sorbet

or

L A M B

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

V E A L  T A R T A R
Beluga Caviar,  Season’s Roots Pickled, ponzu

& Mustard Ice Cream 


