SHes & Hers GCocklads

“Be Mine”
Bacardi Bianco, pomegranate, bitter almond syrup, lime, grenadine, egg white

“Only You”
Gin, Campari, cherry vermouth, orange zest
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lapiba owTe Ue puavyko kat EVoua Ao MPAoLvo Toal
Sautéed prawn with mango and green tea zest

Taptakt ravtloplov ue flakes napuelavog
Beetroot tartlet with Parmesan flakes
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XTevia ue kpeua koAokuBacg, oaAtoa amo EUdL sherry kot kaBoupdloueva OUVTOUKLO
Scallops with pumpkin cream, sherry vinegar sauce, and toasted hazelnuts

%@){2{{]} | Main Gourse

Mooyapiola okadonivia OwTE, 0€ oAATOO Ao MAAQULWUEVO
KOKKLVO KpOOi, TPLAOyio LOVITOPLWV KOl KOOKETEC TTHTATOC

Sautéed veal scaloppine in an aged red wine sauce, served
with a trilogy of mushrooms and potato croquettes
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Hutopaipto ocokoAdtacg Ue HOUC YHAQKTOC, VAUEAGKD (pPpAOUANC
ko coulis KOKKIVWV poUTwVv

Chocolate hemisphere with milk mousse, strawberry n,(ifﬁ:e a
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