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WELCOME DRINK

Prosecco Santa Margherita

AMUSE BOUCHE

Ossetra caviar with tarama, salmon roe, smoked eel,
handmade tacos, crispy tuna tartar, spring onion, and guacamole

Grilled shrimp soup with seabass, spiced shrimp broth,
wild mushrooms, and spring onion

SALAD

Duck confit salad with mixed herbs, mango dressing,
and duck sauce with lime

or

Lobster salad with beetroots, king oyster mushrooms,
topinambur, baby carrots, fresh herbs, and sesame sauce

STARTERS
Scallops with lemon sabayon, seasonal greens

Slow-braised lamb gyoza with roasted eggplant purée,
smoked yogurt, fresh herbs, and lamb demi-glace

MAIN COURSE

Tagliata of 40-day dry-aged Wagyu flap steak
paired with sweet-spicy plum sauce, mashed sweet potato,
and roasted baby broccoli

or

Steamed grouper with velvety fricassée sauce,
white carrot purée, grilled bok choy, and herb oil

DESSERT

Hazelnut foam with milk chocolate flakes,
creamy salted caramel, Madagascar vanilla cream
and hazelnut moelleux
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KAAQYXOPIXMA

XaBidpi1 Ossetra pe Tapaud, auyd coAouou, KanvioTo XEAI,
XelponoinTa tacos pe Tpayavd TapTdp TOVOU KAl YOUAKAUOAE

Youna pe YnTEG yapideg, AaBpdki,
Cwud yapidag ye apwpaTikd, dypia yavitdpia

YaAdTa pe ndnia kovepi, npdoiva Pupwdikd, HAVYKO,
Kal odAtoa ndniag pe lime
)
YaAdTa aoTtakoU ue noikiAia and navtldpia,

Baoidopavitapa, aykivdpa lepoucalny, baby kapdTa,
PPECKA HUPWOIKA KAl CAATCA coucdapiou

OPEKTIKA

XTévia ye AepovdATn odAtoa BouTupou,
xO0pTa enoxrig Kal AAdI HUPWSIKOV

MiTdki (gyoza) pe olyopayeipeUEVO XePAKI apviou,
noup€ Yntig neAitldvag, KanvioTo yiaoupTl,
MUPWOIKA Kal cAAToa apviou

KYPIQY TIATO

Mooxapiocia TaAidta Wagyu flap Enpri¢ wpipavong 40 nuepwv
ME YAUKIA Kal MIKAVTIKN 0dATca dAUdoKnvou,
noup€ yAukonatdTag kai Yntd baby pnpdkolo

)
Ypupida oTov aTtud pe Beroudivn cAAToa PPIKACE,
noupé€ AeukoU KapoTou, Yntd bok choy

EHIAOPIIO

APPSG POUVTOUKIOU PE VIPADEC COKOAATAG YAAAKTOC,
KPEPWON aApupn KapapéAa, kpgua Baviliag Madayaokdpng
KAl MOAGKO KEIK (POUVTOUKIOU
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