
Beetroot 
grapes | chard | almonds

Roasted Celeriac
hazelnut | pear | wild mushrooms

Wild Greens Pie
phyllo | fresh wild greens

Risotto ‘Gemista’*
tomato | zucchini | mint

Mushroom
parsnip | rosemary | vegetable demi glass

Halva Mousse
pistachio | tahini | lemon sorbet

Wine Pairing
75ml / glass

Tasting Menu
5* courses     €75/person

6 courses     €90/person

5* courses     €50/person

5* courses     €75/person

6 courses     €60/person

6 courses     €90/person

Premium Wine Pairing
75ml / glass

Some courses may contain traces of nuts or other allergens.
Please inform the staff of any allergies or diatary restrictions.

G A R D E N  &  N A T U R E
Executive Chef: Gkikas XenakisVegan Menu


