Panorama menu

Canapé

Kavarmé

Seabass ceviche with yuzu, wasabi & cold carrot - ginger soup

AaPpaxt oefitoe pe ylovlov, wasabi & kpha covma kapoTo - mmepdpila

Shrimps with sundried tomato water, fish roe & carrot puree

Tapideg pe vepo amo AaoTég TOpATEG, Tapapd & movpé KapoTo

Squid with fish soup, black garlic & corn foam

KaAapdapt pe yapdoovna, pavpo okopdo & agpo Kahapmokt

Amberjack with kohlrabi puree, truffle & mushrooms consomme

Moayldtiko pe movpé KoAoLUTPa, TPOVPa & KOVOOUE LAVITAPLDV

Westholme, wagyu striploin (MB 8-9),
with parsnip puree, truffle, beef cheeks pie & aged “tsipouro” sauce
Westholme, wagyu striploin (MB 8-9),

HE TTOVPE TTAOTLVAKL, TPOVPQ, TiTa e Ldyovla pooxapiola & Talalwpévo TOimovpo

Pre Dessert

[Ipo Emdopmiov

Burned honey panna cotta with orange & honey parfait

[TavakoTa kappévov pellov pe TopTokdhl & map@é pehtod

Mignardise

I\kiopata

375€ /person
375€ /atopo



