Atlantica

HOTELS & RESORTS

ENGLISH MENU

Chickpeas Cracker

smoked eel | grape | fennel

Onion Pie

crispy filo I onion “diaqua” | dill

Shrimp “Saganaki”

Shrimp “Kilados™ | tomato | ouzo

Fresh Greek Crab

fennel puree | apricot I lemon verbena

Beef Tartare

beef tartare | fluffy eggplant puree I smoked
yogurt

Aegean Sea Bass

celery root | mussels | bianco sauce

Young Goat

fava terrine I yogurt | rosemary sauce

Melon

kiwi | ouzo jelly I lemon sorbet

Baklava

pistachio cream | crispy filo | raspberry sorbet

Menu Price: €95.00 per person
(excluding drinks)

GIKAS XENAKIS
FNL Star, Chrisi Skoufi Awarded, Aleria

EAAHNIKO MENOY

Cracker PguBio0

KOTTVLOTO XEAL | OTADUAL | uapaBog

Kpeppvdomito

Tpayavo GUANO | vepokpeupuda | avnBog

TFapido Zayavakt

yapida kothadag | topdta I oudo

dpéoko EAANviko Kafovpt

TTOUPE GOLVOKLO | Bepukoko | Aouida

Mooyépt Taptop

TAPTAP pooxaplou | adbpdtn KpEUa
HEALTZAvVAC | KTTVLOTO YLOoUPTL

Aofpdkt Avyoiiov

oeAvopLZa | pudla | caAtoa bianco

Kotowkakt

Tepiva dapac I ylaouptt | cGAtoa
devIpoAiBavo

[Tetov

aKTW{dLO | ZeNE 0UL0 | sorbet AepovL

MrokAoBdg

KPEUA duoTikL | Tpayava dUAa | sorbet
Batoéuoupo

Twn) pevov: €95.00 avd dtopo
(ywpic TOTG)
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Atlantica

HOTELS & RESORTS

ENGLISH MENU

Chickpeas Cracker

smoked eel | grape | fennel

Onion Pie

crispy filo I onion “diaqua” | dill

Shrimp “Saganaki”

Shrimp “Kilados™ | tomato | ouzo

Fresh Greek Crab

fennel puree | apricot I lemon verbena

Beef Tartare

beef tartare | fluffy eggplant puree I smoked
yogurt

Aegean Sea Bass

celery root | mussels | bianco sauce

Young Goat

fava terrine I yogurt | rosemary sauce

Melon

kiwi | ouzo jelly I lemon sorbet

Baklava

pistachio cream | crispy filo | raspberry sorbet

Menu Price: €95.00 per person
(excluding drinks)

GIKAS XENAKIS

DEUTSCHES MENU

Kichererbsen Cracker

Raucheraal | Traube | Fenchel

Zwiebelkuchen

knuspriges Filo | Zwiebel "di Aqua” | dill

Garnelen “Saganaki”

Garnelen “Kilados” | Tomate | Ouzo

Frische griechische Krabbe

FenchelpUree | Aprikose | Zitronenstrauch

Rindfleisch Tartar

Tartar vom Rind | fluffiges Auberginenpuree |
geraucherter Joghurt

Agiischer Wolfsbarsch

Knollensellerie | Muscheln | Bianco Sof3e

Hammelfleisch

Fava Terrine | Joghurt | Rosmarinsof3e

Melone

Kiwi | Ouzo Gelee | Zitronensorbet

Baklava

Pistaziencreme | knuspriges Filo I Himbeer
Sorbet

Mendtpreis: €95.00 pro person
(getranke nicht inbegriffen)
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FNL Star, Chrisi Skoufi Awarded, Aleria






