Ctintine's Mena
X

Welcome Drink

a glass of Prosecco

Fapida tuliypévn pe @UAO kavtdil, poug @Etag kal {eA€ oudo
Shrimp wrapped in kataifi pastry, feta mousse & ouzo jelly

lepiotd kaveldvia pe oiyoBpacpévo payou Balacaoivay,
mAouoia prrecapél kar Aeukrj odAtoa BaciAikol
Stuffed cannelloni with slow-cooked
seafood ragout, rich bechamel & white basil sauce

Avapeiktn caldta pye mactéN Qouvioukiou,
mkdvtiko apoevikd Nd&ou, Aemtég pEteg bresaola
kal Biveykp€t amo gpouta tou SAdocoug
Mixed salad with hazelnut brittle, spicy Arseniko cheese from Naxos,
thin slices of bresaola & forest fruit vinaigrette

Rib - eye steak cuvodeudpevo pe aykivdpa lepoucalrp, dypia omapdyyia,
baby kapdta kai peBuotikj oditoa porto
Rib - eye steak accompanied by Jerusalem artichoke, wild asparagus,
baby carrots & a fragrant port wine sauce

MNdota oe oxipa kapdidg pe pmafapoudd Aeukrig cokoAdtag kal pappeAdda
@pPAoula, mTacTialiocpévn pe okdvn xpucou Kkal maywtd Bavihia Madayaokdpng
Heart - shaped pastry with white chocolate bavarois & strawberry marmalade, dusted
with gold powder & served with Madagascar vanilla ice cream

Tipr: 65€ kat’ dtopo | Price: 65€ per person



