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MEDITERRANEAN GILT-HEAD SEABREAM SOUP
with egg & lemon foam, safron
paired with Malagouzia, Stroflia Winery
%k
FRESH LANGOUSTINE TARTARE
with green asparagus puree, baby arrugula, trufe olive oil
paired with Plyto, Lyrarakis Wines
%k
POACHED WILD-CAUGHT AEGEAN BEARDED UMBRINE
with mavrodafni reduction, beetroot puree, caramelised
baby carrots, trikalinos bottarga
paired with Ramnista, Kir Yianni Estate
Time: 6-1lpm 2
GREEK BARLEY-RUSK CRUSTED CHEESECAKE

Venue: AIati, Divine Greek Cuisine

Date: Thursday, 23 March 2017

/ i ith yoghurt, thyme & orange blossom honey, walnuts
Price: $210++ food w { ’
3 PP (fooine) paired with Anthemis, Muscat of Samos
k%
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