BOUNTY OF THE SEAS

Treasure Pearl
Gillardeau oyster in crust of citrus pearls / black sea textures /

aged rum / red pepper coulis / macadamia crumble beech haya smoke

Gillardeau oTpeidlL o€ kpoUoTa omo citrus TEPAES / UES and pavpn Baiacoa /

TIOAUWHEVO POUHL / KOUAL KOKKIVAG TITEPIAG & KOmvo amo oflé haya

NATURAL COASTLAND

Sea Urchin
Sea urchin / textures of Aegina pistachios / finger lime / avocado cream /
berries on dry ice with cardamom / shimeji mushroom pickle /

Ossetra caviar with black rum in blackberry sorbet

AXIVOG pe udbEg omd duoTikt Alyivng / divykep Adup / kpépa aBokavTo /
berries oe §npd mayo & vepokdpdapio / TikAa pavitdplou shimeji /

ossetra yolapt & pawpo poupt o blackberries sorbet

STRANGER TIDES

Blue Crab
Blue crab tartar with passion fruit textures / crispy purple shiso leaves /

smoked aged rum cashew crumble / black garlic syrup / in our citrus herbs smoke /

MrmAe kaBoupt pe upEG passion fruit pe Tpayava pwf dUAAa 6ioo / TAAUWHEVO KATVIOTS polpt /

Kaoioug KpApmA / olpdtit Haupou okopdou / € SIKO POG KATIVO oMo ApWHATIKA Citrus

Cray Fish Buried
Buried langoustine in live salt / sea grape caviar / coconut snow /
textures of rainbow beets in Madagascar vanilla /

citrus glaze / pineapple consommeé and Cappuccino leaves

Oappevn kapafida oe (wvtavo oAt he xafidpt amo oTadpuAl Oardoong /
XOVLKapUdAG / uhEG amd rainbow mavtlapia o Pavidio Madayookapng /

YAGO0 £0TIEPIOOEIBWY KAl KOVOOUE avava pe GUAC KamouTolvo

INFINITY RED

Lobster Cappelletti
Cappelletti pasta with three sides / lobster mousse with fresh herbs /

cranberry textures in infusion / red caviar / on a biscuit of shrimp milk foam with cranberry

Cappelletti pasta pe Tpeig TAEUPEG & POUG AOTAKOU E GPECKOL OPWHIOTIKG / UEG KPAVUTIEPL GE WOPWON /

KOKKIVO XOBLApL / OE PTILOK YOAAKTWHA KAPOPBISAG KOt KpAVUTEPL



ABOVE THE DEEP

Yellow Tuna
Yellowfin tuna with black citrus crust / textures of samphire in coconut milk /
zucchini blossom / radish pickle & tropical lychee chutney /

coconut foam & star anise on charcoal from our cave

Kitpvomtepog Tovog pe pavpn kpoloTa eomeptdoeldwy /
UDEG ATO KPITOHO 0E YAAA KapUdaG / avBo kohokUOL /
TikAa pamavaki & ToATVEl TpoTikoU AiTot /

appo amo kopLdA PE AOTEPOELST) YAUKAVIOO OE Hopdn Ao KApBouvaKia amd Tn otnAA Hag

Compass
Choux craquelin with Brazil nuts / cremeux white Ivoire /

mango textures with opaline crust

>ou KpaKeAlV pe apvydoho Brazil /

KPEPE AEUKNG OOKOAATAG Ivoire & UhEG HAVYKO HE KPOUOTA OOV

Secret Map
Caribbean textures in plexiglass with coconut citrus crumble /
Jamaican almond cream in isomaltose spheres / lychee with aged rum compote /

cremeux passion fruit & star anise meringue

Yoeg Caribbean og mAeSIYKAGG / pe kKpapTA kapudag & citrus /
Jamaican kpgpa apuyddhou o odalpeg loopaTolng /

compote amod ATot pe ToAQUWHEVO poupt & cremeux passion fruit pe aotepoeldr yAUKGvioo



PATHS OF COMPASS

Black Diamond
Wagyu beef tartare in a black diamond with fresh herbs /

finger lime & almond crumble with textures of red berries in a gold veil

Wagyu beef tartare papo dapdvtt pe ppeoka opwpaTika / finger lime /

crumble apuy&AdNou & UGEG amd KOKKIVOL oUpal o€ GUAO XpuCOU

Lamb South Coast
Lamb legs terrine with kiwi in passion fruit textures with herbs us a crust /

parsnip puree espuma in exotic foam aged white rum emulsion with coconut milk

MnouTt Tepivag apviou pe akTvidlo / vdeg passion fruit /
0E KPOLOTO OPWHATIKWY HE green shiso leaves & OOTIVAKL TOUPE E0TIOUHAL /

adpo exotic & YOAAKTWHA TOAQUWPEVOU POUHL PE YAAQ KApLOOG

Pirate Nemesis
Duck breast parfait in coconut macarons / hazelnut crumble /

bitter chocolate in golden rum guava textures & water cress smoke bubble

>tBo¢ mamiog parfait o macarons kopudAG / KPOUTA GOUVTOUKL /

bitter cokoA&Ta o€ XpLOO POUUL / UGEG OO YKoUABO OE KATIVIOTH GOUOKA OO VEPOKAPOAO

Sequence of Blossoms
Zucchini blossoms in sweet citrus blanket with afumicata pork belly mousse wild mushrooms /

shitake star fruit coulis / yoghurt spearmint / cucumber gazpacho osmosis with aged white rum

KolokuBoavBol o yAUKoS iEmho amd citrus /
poug amod Yolpvr) mavoeTta & afumicata pe ayplo povitdpla / yioouptt dudopou /

KOUAL star fruit & ykaomdtoo ayyoupl o€ WOPWON HE TOAIWHEVO AEUKO pOULL

Shipwreck Land
Striploin in charcoal salsify root / shimeji pickled /
celery root puree & Brazilian nutswith papaya chutney blackberries textures /

in fresh herbs with charcoal from our cave

Striploin pe coAcidt og popdr) kapBouvaxt / TikAa olETd / Toupe oehvopi(a / Brazilian nuts /

TOXTVEL TIOMAYIOG & UPES amd papa HoUpal 0 GPETKA HUPWSIKA / PE KAPBOLVAKIOL ATTO T OTINAAL HaG

Deep Dungeon
Milk veal fillet bone marrow / tapioca /
with haricots beans textures in avocado and mango citrus aromas /

& bone marrow sauce, mango black aged rum syrup

DNETO POOXOPAKL YOAAKTOG e HedOUAL / tapioca /
UES pE daocordkia haricots og A okavTo Kot HAVYKO / apwpaTa citrus /

odAtoa bone marrow & oot Ao MOAQUWHEVO HAVPO POUML IE HAVYKO



Gemstone

Chocolate bitter stone, pineapple cremeux in fresh herbs /

white aged rum pearls in flash paper

Bpaydkt 6okoAdTag Unitep He KpepE avavd o GPEOKA PUPWOIKA /

& EPAEG Ao MaAUWHEVO Aeukd poupt o€ flash xopTl

Map Outcrop
Chocolate textures on plexiglass with Caribbean numelaka wild stones /

caramel liquid / cacao herbs soil / shimeji syrup osmosis & lychee tropical emulsion

Yodeg ookohdTag og TASIYKAGG pe Caribbean Bpaydkion AeUKAG VOEAGKOG /
liquid KapapEAag / He YW Kakdo os apwpoTa /

pavitdpla shimeji & olpoTL 0€ WOPWON HE TPOTIKO YOAAKTWHO AITOL



GREEN ABYSS

Turbulent World
Cauliflower in coconut with pineapple textures / finger lime pearls /

cashews crumble / black rum syrup / and coconut long pepper foam

Kouvournidt / pe kapuda / udeg avava / tépAeg finger lime / kaoloug /

olpdTIL Hawpou poUpt & adpd KapLdAG HE HaKPOTITEPO

Exotic Nature
Mushroom tartare in fresh herbs with passion fruit textures /

almond crust & consommé tangerine passion

Mowitdpt Taptap e GpeoKa HUPWOIKA e UGEG amo passion fruit /

KPoUOTO ApUYSAAOU & KOVOOUE Tayyepivt pe passion fruit

Precious Loot
Textures of Jerusalem artichoke in zucchini blossom / red basil pesto /

asparagus terrine / samphire pickle / Brazilian nuts & lychee compote

YdEG ayKIVAPAS LEPOUCOAAU O KOAoKUBoavOd /
TIEGTO ATO KOKKIVO BOCIAKO / TEplva OTIOPAY YL /

kAo Kpitapo & Brazilian nuts pe kopmoté Altot

Rich Soil
Rainbow beetroots textures & haricots beans in zucchini layers /
chutney mango & black garlic syrup fermented tamarind with pistachio crumble /

sea grapes pearls and star anise bubble

Yoeg Mavtddpiou rainbow & haricots pacordkia o GUAa amd KOAoKUOL /
TOQTVEL HAVYKO / OlpoTiL poipou okOpdou / appupikial /

crumble puoTikt & epAeg amod GuUKia TG OANACoaG 0 GOUOKA ATO QO TEPOELSH YAUKAVIOO

Island of Treasures
Celery root tataki in charcoals from our cage / coconut / macadamia citrus crust /
tapioca / smoked tofu / fermented radish / chickpeas puree flavoring in blueberries pesto /

red pepper Koulis & fresh black truffle /

>eAvopLla TATOKL O€ Hopdn Ao KApROoUVEKIa amod TN OTINAIA pag / Kopudal /
KPOUOTO AKOVTEWLAL Citrus / TATIOKOL & KATVIOTO TOGOU HE pATIAVAKIO o€ (Upwon /

KpEpa pePuBlou oe TEoTo blueberries & KOUAL KOKKIVNG TITEPIAG HE paUpn Tpovda



Citrus Hurricane

Sweet lime marshmallow in exotic herbs / mint syrup /

smoked coconut textures & exotic citrus fizzy mousse

AOUKOUPIAKL lime pe e§wTikd apwpaTa /

OlPOTIL SUOGHOU & UPES ATd KATIVIOTH Kopudal Pe eSWTIKN citrus poug ykalolog

Bowels of the Earth
Sweet roots textures with Caribbean sweet beetroot puree /
citrus Jamaican crumble cucumber vanilla gazpacho /

& yellow cherry compote with aged rum syrup in star anise

MAUKES udEC amod pileg pe Caribbean yAukid kpgpa toT¢dplou /
KpapmA Jamaican eomieptdoeldwy / kiTpival TopoTiviot compote /

& olpdTL amd MAAQWPEVO POUUL HE AIOTEPOELD) YAUKAVIGO



WINE LIST

WHITE WINES

TERRAS GAUDA O’'ROSAL

Albarino / Loureiro / Caino / Spain

7500 € 16,00 €

GRECO DI TUFO

Greco Bianco / Campania ltaly

170,00 €

PICPOUL DE PINET

Castelnau de Guers / France
60,00 €

ROSE WINES

PICPOUL DE PINET

Cinsault / Grenache Rouge / Syrah / Provence France

80,00 € 18,00 €

RED WINES

COTE ROTIE
Syrah / Viognier / Rhone / France

S0,00€

BRANCAIA CHIANTI CLASSICO
Sangiovese / Merlot / Tuscany / Italy

90,00 € 20,00 €

DESSERT WINES

VINSANTO SIGALAS
Aidani / Assyrtiko

85,00 €



All prices are in euro and include all legal taxes.

The restaurant is obligated to present printed
forms in a special box next to the exit for
the reclamation of any complaints.

The customer is not obligated to pay if notice of
payment (receipt / invoice) has not been received.

MARKET REGULATOR:
ANDREW KASFIKIS

OL TIES elval o€ €UpW KAl CUPTIEPNOUBAVOULV
6AOUG TOUG VOUIIOUG GOPOUG.

To KATAOTNHA UTIOXPEOUTAL VAl SIOBETEL EvTuTIa SEATION OE €181KN BrKN
Simhat oTnV €060 yial TN SlaTuTIWOoN oToldNTOTE SIAPAPTUPIAS.

O KaTavoAWTAG SeV EXEL UTIOXPEWON VA TIANPUIOEL GV OeV AGPEL
TO VOHIHO TIOPAOTATIKO (QmOOEIEn / THOAOYL0)

ArOPANOMIKOZ YNEYOYNOZ:
ANAPEAZ KAZOIKHZ



WINE PAIRING

Pairing |

MANTINEIA TOMI
White wine, with balance and acidity aroma of flowers,
and taste of green apple
Greece, Peloponnese, Arcadia
Moschofilero

PICPOUL DE PINET
Dry white wine with acidity,
yellow color and green highlights citrus aromas and floral notes,
has freshness the grapes are collected at night for greater freshness
France Provence
Picpoul Blanc

LITTLE ARK
Dry rose wine,
attractive appearance in a soft salmon color that suggests a charming nose.
Delicate aromas of sweet quince, stone cherry and strawberry
Greece, Peloponnese, Argolida
Moschofilero

LE SANG DE LA PIERRE
Dry red wine with ruby color complex aromas of ripe fruits

such as cherry and strawberry,

sweet spices reminiscent of nutmeg and cinnamon,
caramel, chocolate notes of vanilla matures in oak barrels,
maturation period 14-16 months
Nemea
Agiorgitiko

VINSANTO ARGYROS
Natural dessert wine, the grapes dried to the sun of Santorini,
varieties of athiri, assyrtiko, and aidani,
flavors of chocolate, orange, cinnamon, and berry
Santorini
Aidani / Athiri / Assyrtiko

60 € per person



All prices are in euro and include all legal taxes.

The restaurant is obligated to present printed
forms in a special box next to the exit for
the reclamation of any complaints.

The customer is not obligated to pay if notice of
payment (receipt / invoice) has not been received.

MARKET REGULATOR:
ANDREW KASFIKIS

OL TIES elval o€ €UpW KAl CUPTIEPNOUBAVOLV
6AOUG TOUG VOUIIOUG GOPOUG.

To KATAOTNHA UTIOXPEOUTAL VAl SIOBETEL EvTuTial SeATION OE €181KH BrKN
dimiat oty £€odo yial TN dlatumwon omoladnmoTe dlapopTuplag.

O KaTavoAWwTAG SV EXEL UTIOXPEWON VA TIANPLICEL GV OeV AGPEL
TO VOHIHO TIOPAOTATIKO (QmOOEIE / THOAOYL0)

ArOPANOMIKOZ YNEYOYNOZ:
ANAPEAZ KAZOIKHZ



WINE PAIRING

Pairing Il

LE ROI DES MONTAGNES SYRAH
Dry red wine with many acidity,
deep violet color and heady aromas of ripe sour cherry, gooseberry, blueberry, framed by
notes, of chocolate, vanilla, tabasco, and eucalyptus
Greece, Corinth, Peloponnese
Syrah

CASA BRANCAIA ROSE
Dry rose wine with light salmon color and delicate aromas of red fruits,
such as strawberry, cherry, raspberry, and cranberry
framed by hints of pink grapefruit,
crisp acidity reminiscent of fresh, juicy raspberries
Tuscany
Merlot

KIKONES CHARDONNAY
Dry white wine with balance, acidity, full body aromas of lemon, peach,
and vanilla gold color and taste of spices matures for 3 years in oak barrels
Evros
Chardonnay

KENDALL JACKSON PINOT NOIR
Dry red wine with foul body and tannins,
along aftertaste of red fruits, aromas vanilla, and bitters
California
Variety Pinot Noir

VINSANTO SIGALAS
Natural dessert wine dried the grapes for 10 days in island of Santorini,
full body, varieties of assyrtiko and aidani with notes of plum,
chocolate and other fruits
Santorini
Aidani / Assyrtiko

80 € per person



All prices are in euro and include all legal taxes.

The restaurant is obligated to present printed
forms in a special box next to the exit for
the reclamation of any complaints.

The customer is not obligated to pay if notice of
payment (receipt / invoice) has not been received.

MARKET REGULATOR:
ANDREW KASFIKIS

OL TIES elval o€ €UpW KAl CUPTIEPNOUBAVOLV
6AOUG TOUG VOUIIOUG GOPOUG.

To KATAOTNHA UTIOXPEOUTAL VAl SIOBETEL EvTuTial SeATION OE €181KH BrKN
dimiat oty £€odo yial TN dlatumwon omoladnmoTe dlapopTuplag.

O KaTavoAWwTAG SV EXEL UTIOXPEWON VA TIANPLICEL GV OeV AGPEL
TO VOHIHO TIOPAOTATIKO (QmOOEIE / THOAOYL0)

ArOPANOMIKOZ YNEYOYNOZ:
ANAPEAZ KAZOIKHZ



