Efstratios Kalathakis

\(/// - PRE STARTER

! /é\f'_ I'apida vvhypévy pe xavraiypr oe Waldorf oalara

7(/ \X\\ e xapvora & oalroa npaoivic nanayiac

. ))\ ‘ STARTER

 Taprdp oodopod pe (eMé paoriyas, Baoiliké kabovpr pe Tliviiep
& poayoléuovo, aepBiperar pe purpec Aovdovorwv

7z

N

FIRST COURSE

Kanvioto ypiléro namac, oepBiperar pe pidda pvpwbiiv,. « = (
Kkpépa and butter pumpkin, nikdec and red berries = &

& adatiopévove yplidonopove

SECOND COURSE ///7(

Kpi0aporo pe Baoilixa yrévia, toidi & toinc ano {aunov - [\
Serano, gepBiperar ue oalioa oaunaviac & orpeidia

MAIN COURSE
Dulévo piooyapioro Black Angus oe tahara, oepBiperar pe novpé
navarac Ilepov apwpaniouévy pe Aadr tpovypac & oalroa anoé
70 {wpo Tov ue apvuara ‘foies gras” & unpoérolo Pouavéoxo

DESSERT
Moelleux ooxoldrac ue npaliva, yppovra Tov 6¢oove
& ouéovpa, kapapelwpéva povvrovkd, ypavira Barduovpo
& aypo Baviliac



Efstratios Kalathakis

\(/// - PRE STARTER

! /é.\f'__ Kataifi shrimp on a coconut Waldorf salad
7NN with green papaya sauce

. STARTER

Salmon tartar with mastic jelly, king crab

with ginger & lime, served with flower buds

7z

FIRST COURSE
Smoked duck fillet served with herbs, butter pumpkin . - -
cream, red berry pickles & salted sun flower seeds "= <\

SECOND COURSE
Barley with royal scallops, chili & Serano hum
chips, served with champagne sauce & oysters

MAIN COURSE
Tagliata from-beef fillet Black Angus; served with Peru
potatoes puree flavored with truffle oil & sauce from
his broth flavored with foies gras & romance broccoli

DESSERT
Chocolate Moelleux with praline, forest fruits
& berries, caramelized hazelnuts, blackberry granite
& vanilla foam



