FASTER DINNER




LT+
BOTARGO

BASKET WITH EASTER EGGS
Sourdough bread and olive oil

TRADITIONAL “MAGIRITSA”
Greek Easter soup made with lamb | Egg-lemon sauce | Fresh herbs

GREEN SALAD WITH SHEEP PROSCIUTTO & GRAVIERA CHEESE
Organic leaves | Fresh pear | Lemon vinaigrette

SLOW-COOKED KALARRYTIKO LAMB
Aromatic trahanas with herbs | Galomyzithra cheese

YOGURT CREMEUX
Honeycomb | Pansy flowers | Olive oil & lemon sauce

65€ per person

Children up to 6 years old dine free of charge, while the rate for children aged 6-12 is €32.5.



LT+
BOTARGO

KAANAGAKI ME MAZXAAINA AYTA
Mpolupevio Ywul kat EAatdAado

MATEIPITZA
Mapadooiakn payetpitoa | AuyoAepovo | dpeoka HUpwSLKA

MPAZINH ZAAATA ME NMPOXOYTO MNMPOBATINAZ & N'PABIEPA
BloAoykd puMwpata | dpgeoko AYAASL | Vinaigrette Aguovt

2ITOYHMENO KAANAPPYTIKO APNAKI
ApWHATLKOC Tpaxavag pe Botava | fraAopulnbpa

CREMEUX T'IAQYPTIOY
KnpnBpa avBoépelou | Mavogg | ZdAtoa eAaltoAadou & Agpoviou

65€ kat atopo

MatdLd €wg 6 eTwv armoAapBavouv Swpedv CUPPETOXH, EVW yLa TtatdLd nAkiag 6-12 Twv n TLur Stapop@wvetal ota 32,5€.
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