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VAROULKO

SEASIDE

Lellnds Jaantohibis

Vew Year's Eve Wena

Tkoppéta us ueddave oovmidg, avyotapayo Msooldoyyiov, kpsua évouvliBpag
Cuttlefish ink tuile, Messolonghi bottarga, sour-mizithra cheese cream

* Kk

Zouna kaotavo us pavitapia kavlapélsg, taptap kapapidag
Chestnut soup, chantarelles mushrooms, crayfish tartar

* Kk Kk

Tkioda ue yéuion opupidag, Aayavika, oddtoa lime
Gyoza with grouper, vegetables, lime sauce

* Kk Kk

Pi{oTo us kpsua mavtiapi, kitpivns kodokvbag, yapidba
Risotto, beetroot cream, yellow pumpkin, shrimp
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Kapé apviov MaAAikri¢ komijg, {1vo Tpayava, Youuouvs
French-cut rack of lamb, trahana pasta, humus

* Ak Kk

Emibéopmio/Dessert
« Zokodata»/ « Chocolate »

Mousse bitter coxoAdtag, vermicelli kaoravo-gianduja, maywto usAouaxdpovo

Bitter chocolate mousse, chestnut-gianduja vermicell, melomakarono ice-cream

Kootog/Price

135.00€ / arouo/per person




