
Spirulina tart,  with greens of the garden,
avocado, feta & green apple

ibiscus,  rapsberries,  seafood ravioli &
greek tarama cream

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

white chocolate 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
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mango & passion Sorbet

or

P O R K  I B E R I K O  " P R A S O S E L I N O "

with textures of leek,  charcoal celeriac
root, celery emulsion, Celery-yeast sauce

& herbs



M O U S S A K A
slow cooked beef,  eggplant, parmesan foam

and chips potatoes


