
WELCOME DRINK
DRYOPI ROSÉ with a blueberry

****
RAVIOLI

with asparagus and xynomyzithra cheese
on chestnut cream

AMALIA BRUT

****
SEA BASS 

on steamed greens and egg-lemon sauce
with Kozani saffron

MANTINIA

****
AMALIA ROSE granita

 with cinnamon and flower honey
****

BEEF CHEEKS 
on smoked eggplant pur�e, 

pommes �cras�e and Graviera cheese sauce
DEUX COLLINES

****
BYZANTINE DESSERT 

with sour cherry preserves and mastic cream
AMALIA ROSE COCKTAIL

*A list of allergy and intolerance causing ingredients is available upon request

€ 45,00 per person



WELCOME DRINK
ΔΡΥΟΠΗ ΡΟΖΕ µå Ýíá blueberry

****
ΡΑΒΙΟΛΙ 

µå óðáñÜããéá êáé îéíïµõæÞèñá
óå êñÝµá êÜóôáíïõ

AMALIA BRUT

****
ΛΑΒΡΑΚΙ 

óå á÷íéóôÜ ÷üñôá
êáé áõãïëÝµïíï µå êñüêï ÊïæÜíçò

ΜΑΝΤΙΝΕΙΑ

****
ΓΡΑΝΙΤΑ AMALIA ROSE

µå Üñùµá êáíÝëáò êáé µÝëé áíèÝùí
****

ΜΟΣΧΑΡΙΣΙΑ ΜΑΓΟΥΛΑ 
óå ðïõñÝ êáðíéóôÞò µåëéôæÜíáò, 

ðáôÜôá åêñáæÝ êáé óÜëôóá ãñáâéÝñáò
DEUX COLLINES

****
ΒΥΖΑΝΤΙΝΟ 

µå âýóóéíï êáé êñÝµá µáóôß÷áò
AMALIA ROSE COCKTAIL

*∆ιατίθεται κατάλογος µε τα συστατικά που προκαλούν αλλεργίες 
  και δυσανεξίες εφόσον ζητηθεί

€ 45,00 κατ’ άτοµο


