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asteria glvliadas

Mevob pe...yaAAIKo aépa, oto eoTiatoplo Tov Ark!
Tnv Mapaokeun 1 ATTPLALOU TO APpK ©a EXEL TNV TLHN VA GLAOEEVEL YO OKOMUA HLa POPA Evav

aATTO TOUG KAAUTEPOUC MAAANOUC OEd KaL TPELG POPECG BpaBeupevo pe aotept Michelin, Jerome
Serres. 'Evac atod Toug JEYAAUTEPOUC 0ed TTOU APNOE ETTOXN PE TNV KOUZiva Tou otny ABrva.

O 8LKOC pag oed KAl ayattnTtog dLAog tou Serres, Navvng Mma&eBavng UTTOSEXETAL TOV
TTOAUBPABEUPEVO CEP OTNV KOUZiva TOU KAl SNULOUPYOUV EvVa JOVASLKO JEVOU HE wine pairing
ELOLKA OXESLAOMEVO VLA TLG ATTALTNOELG EVOC UOVAOLKOU YOO TPOVORLKOU TAELOLOU.

MENU
JEROME SERRES

WELCOME DRINK
Spiced Bellini

KANQZOPIZMA | WELCOME
PaBLOAL Aaxavikwy pe EvO Tupt Kpntng KAt XUPo VTIOMATAG JE APWHUATLKA
Vegetable ravioli with sour Cretan cheese and tomato juice with aromatics

Juvodevetat pe motrpt Aeuko kpaoi Naturrally Ktnua Hamaytavvakoo moikidia ZafBatiavo
Served with glass of white wine Naturally Papagiannakos Estate variety Savatiano

OPEKTIKO | APPETIZER

2ePltoe KOKKLVNG YOPLOAG KOLAASAC HJE ECTTEPLOOELON KAL COPMTTE TTLITEPLEC PAWPLVAC
Red shrimp valley ceviche with citrus fruits and sorbet from red Florina peppers

Zuvodevetat pe motrpt polé Ktnua Ovovpa moikidia PwKiavo
Served with glass of rose wine Ousyra Estate variety Fokiano

2ANATA | SALAD

20AATO OPWHATLKWY XOPTWV PE PEAL KOL BEVOPOALBAVO KAL TEPTTOUPA UTTAKAALAPOU PE PLOTLKL
Aromatic herb salad with honey and rosemary and cod tempura with pistachio

Jvvobevetal pe motnpt AcUKO kpaoi Aayoratt Ktijua Xatdnyswpyiov moikiAia Moaoydro AAeéavSpeiag
Served with glass of white wine Lagopati Hatzigeorgiou Estate variety Muscat of Alexandria

KYPIQZ | MAIN DISH
ACTTPO Yaxvo opupildag PE HOUCEALVA aTTO GUKLA KAL OTTAPAYYLA BoUTUpou Je AouiZa
Grouper with seaweed muslin and asparagus butter with louisa

Zuvodevetatl pe otrpt Aevko kpaoi Hesperis ISaia moikiAla BiSiavo
Served with glass of white wine Hesperis Idaia variety Vidiano

EMIAOPMIO | DESSERT
MUWADELY ATTO HOPEYKA JE TIPACLVO KAPSAO, HOUC AOTTPNG OOKOAATAG, GPAOUAECG KAL GPOUTA TOU TTAO0UC
Meringue millefeuille with green cardamom, white chocolate mousse, strawberries and passion fruit

Svvodevetat pe mwnpt yAuko kpaoi Hpaiotov I'vwon Ktnua Xatdnyswpyiov moikiAia Mooydto
Served with glass of sweet white wine Ifaistou Gnosis Hatzigeorgiou Estate variety Muscat

110,00€
TO QTOLO / per person




