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Lunch
Starter: Broccoli Salad with radicchio , basil and pistachios

Main: Seaass filet with caulifowerrufile puree fennel and king
oyster musnrooms

Dessert: saffron Panna cotftawith strawberry coulis
Dinner
Starfter: shrimp Tarfar with fomato-chili dressing

Main: Charred Octopus with fava frorm Santforini, crispy onions,
oickled crinfhmum and parsley ol

Dessert: Almond Shortoread with macerated sirawoerries and
Chantilly cream
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Day 2
Lunch

Starter: Kale Salad with mint dressing, candied walnuts and
Cranperries

Main: Red Mullet with asparagus puree ,saffron aioll
and gin flavored sauce

Dessert: Greek orange pie with bitfersweet chocolate cremeux
and swiss meringue

Dinner

Starter: Egg at 63° with wild mushrooms ,smoked eel and yeast
emulsion

Main: Duck with roasted carrofs and chamomile sauce

Dessert: "Tiramisu” with mascarpone foam ,coffee gel ,

. chocolate sponge
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Starter: Soy marinated anchovies with cucumioer and peppers
Main: Snrimp orzo with asil and. [ime
Dessert. Sweet pedr and lime soup
Dinner
Starter: Beef Tartare with eets

Main: Crusted rack of Lamb with ssnoked eggplant puree and
yogurt sauce

Dessert: Banofee with candied sweet and salty peanuts
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Starter: Mixed greens salad with pomegranate ,San Michall
Cheese from sSyros ,sesame ,sherry vinegar

Main: Agnoloftti filled with oraised oxtall with Graviera cheese foam
frorm Naxos

Dessert: Profiteroles with dark chocolate sauce
Dinner

starfter. Marinated Zucchini with ponzu dressing with mint and
ooftargao

Main:; Cod cooked sous vide with celery root puree, sautéed
leffuce and fruffle sauce

Dessert. White chocolate and lavender mousse with honeycomio
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Day 5
Lunch

Starter. Grouper Carpaccio with sea urchin dill, lemon emulsion

Main: Grilled Calamari with peapuree, chorizo and squid ink
sQuCe

Dessert. Pear Millefeuille with pear~vanilla cream, crispy phyllo and
szechuan pepper

. . Dinner
.
; Starter: strawberry Gazpacho with grilled shrimmp
Main: Guinea Fowl with corn and frufilies
;_ Dessert. Blondies with passion fruit cremeux and caramelized
e white chocolate
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Lunch
Ny
WIS olarfer: Beet Salad withyhazelnut crearmn and Brown Bufier solicis
Main: Risofto with sea urchin and mor seaweed

Dessert: Pineapple carpaccio with spices Syru, ARricot soroet,
sage crumple

Dinner
Starfer. spinach Salad with feta cream and crispy. phylio

Main: Grouper Fllet with Topinambur puree, hazelnuts and wild
rocket eraulsion

Dessert: Chocolaie ganache with meringues and fresh berries
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Day /

Lunch

Siartem Greek Salad with eherry tomatoes, caper blossoms and ¢
fresh local cheese

Main: Lobster with risofto style fregola pasta, oven roasted
tomatoes and ouzo

Dessert: Warm Tart Tatin with vanilla gelato

Dinner

Starter: Chicken liver parfait with-ioasted almonds, asparagus and
grapes
Main: Beef Striploin'with white oe@n puree ,marjoram oil and black
garlic
Dessert. Greek Calakiolboureko with caramelized phyllo vanilla

custard and orange gel








