Atlantica

HOTELS & RESORTS

ENGLISH MENU

Sea Bass Ceviche

Smoked seabass, oysters emulsion and kiwi
granite

Shrimp “Saganaki”

Crispy lobster scented semolina cake with
tomato jam and gruyere cheese espuma

Our Chefs Version of Pesto

Tagliatelle of calamari cooked in a tomato
buerre blanc sauce and the 5 elements of
pesto

Grouper “Athinaiki”

Grouper filet slowly roasted in charcoals with
collagen emulsion and burnt vegetables
powder

Slow-cooked lamb rack

Caramelized eggplants, capelleti stuffed with
lamb neck, eggplant and raisin sauce

It’s all about peach

Peach textures with bitter almond ice cream,
salted white chocolate soil and menthe

Menu Price: €95.00 per person
(excluding drinks)

ALEXANDROS TSIOTINIS
Michelin Star, CTC

EAAHNIKO MENOY

Ceviche Aafpaxt

Katmvioto AaBpAKL e YaAGKTwUa atto
OOTPAKA KAl ypav{Ta aTmd aKTLVISLO KaL

ayyoupL

Tapideg Zoryorvakt

Tpayavoc aAUUPOC XOABAC, EUTTOTLOPEVOC OE
BouTtupo yapldbag pe VIOPATa, TAPTAP ato
yapida, HOpUEAGDQ VTOUATAC KAL JOUC aTto
ypaBLEPa

KaAiopapt “pesto” tov Tarotivn

TAALOTEAEG OTTO KOAQUAPL OE VEQPO VTOPATAG
KaL Ta 5 oTowxela TG KAAOOLKNG pesto

Zpupida ABnvaikn

OLAETO OTTO 0dUPLda WPNPEVN oTa KapRouva e
YAGOO Q110 TO KOAAYOVO TNG KAL TTOUdPa aTTo
QTTAVOPOKWUEVA AOXAVLKA

Zryoympuévo apvioto Kopé

Kapapehwpeveg pehrtdavec, capelleti yeplota
JE TO AQLUO TOU OpVLOU KAl CAATOa ato
peALT¢ava kat otadida

It’s all about peach

YDEC amro pOSAKLVA PE TTAYWTO TILKPAPUYSOAO
XWHO OAATIOPEVNC ASUKNG OOKOAATOG KO
dubdouoC

Twn pevov: €95.00 avé dtopo
(ywplc TOTA)
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Atlantica

HOTELS & RESORTS

ENGLISH MENU

Sea Bass Ceviche

Smoked seabass, oysters emulsion and kiwi
granite

Shrimp “Saganaki”

Crispy lobster scented semolina cake with
tomato jam and gruyere cheese espuma

Our Chefs Version of Pesto

Tagliatelle of calamari cooked in a tomato
buerre blanc sauce and the 5 elements of
pesto

Grouper “Athinaiki”

Grouper filet slowly roasted in charcoals with
collagen emulsion and burnt vegetables
powder

Slow-cooked lamb rack

Caramelized eggplants, capelleti stuffed with
lamb neck, eggplant and raisin sauce

It’s all about peach

Peach textures with bitter almond ice cream,
salted white chocolate soil and menthe

Menu Price: €95.00 per person

(excluding drinks)

ALEXANDROS TSIOTINIS
Michelin Star, CTC

DEUTSCHES MENU

Wolfsbarsch Ceviche

Geraucherten Wolfsbarsch, Austern Emulsion
und Kiwi Granité

Garnele “Saganaki”

Knuspriger Grie3kuchen mit Hummerduft mit
Tomatenmarmelade und Gruyere Kase Espuma

Unsere Chefs Version von Pesto

Tagliatelle von Calamari gekocht in Tomaten
Buerre Blanc Sauce und die 5 Elemente von
Pesto

Zackenbarsch “Athinaiki”

Zackenbarschfilet langsam in Holzkohle
gerostet mit Kollagenemulsion und Pulver aus
verbranntem Gemuse

Langsam gegartes Lammkarree

Karamellisierten Aubergine, geflllte
Cappelletti mit Lammhals, Augerginen und
Rosinen Sauce

Es dreht sich alles um Pfirsich

Pfirsichtextur mit Bittermandeleis, gesalzene
weif3e Schokoladenerde und Minze

Mendtpreis: €95.00 pro person
(getranke nicht inbegriffen)
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