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Eggs all types

Cherry tomatoes and cream goat cheese

Fresh fruits: pineapple, cherries, melon, watermelon, apricots,
peaches Bacon, boiled sausages

BREAKFAST Dried fruits: apricots, plums, cranberries

Nuts: almonds, walnuts, hazelnuts Cereals: oats, chocolate, honey,
cornflakes

Greek yogurt with cereals, fresh fruits & honey

Local jams, tahini and other spreads
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Homemade é—ViII c:rro’r,Ar !
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Traditional Greek Pies: Bougatsa, Spinach Pie, Cheese Pie
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> dumplings, cucumber pickle, sc

>~

Salmon Tataki, sauteed spinach with ginge

«oeo’r mushrooms .
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Couscous with mushrooms and
fresh truffle ‘
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Oysters with lemon pearls and ic¢

Beef Tartar, fres
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Seabass Ceviche

Steamed mussels with fennel, dill, garlic, mustard sauce — ouzo
Crab tartare, soy sauce and truffle

APPE”ZERS Shrimp tempura, Panko, sriracha mayonnaise

Shrimp carpaccio, tarama (fish roe) mousse, cream cheese

Octopus, fava cream, pickles, onion, capers

Tuna carpaccio with lid, fruffle, ftomato seeds

Smoked eggplant, cheese mousse, cherry tomatoes, basil and garlic



Greek salad wi’rw’f,

Salad with fextures of fomato, oli
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bassil pesto, mozzarella buffalo

cumber, wasabi cream
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~ Salad Rice noodles, shrimp, black sesame
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SEA FOOD
MAIN COURSE

Orzo shrimp, goat cheese, confetti cherry fomatoes
Grouper with saffron sauce, greens, cauliflower puree
Lobster spaghetti, tomato sauce, fresh basil, parmesan
Cod, potato and garlic cream, black caviar

Sauté sea bream, bean cream, croutons, cuttlefish ink

Fresh various shells with lemon dressing
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MEAT
MAIN COURSE
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Iberico pork, hoisin sauce, sweet potato puree

Lamb ribbs with percussion, baby poTcﬁbes, rosemary
£,

Bee fillet, mushrooms, king oysters, pea puree

NNeljfe} Wi’rh\fresh fomato sauce and red mullet
Cabbage stuffing with grouper v??i’rh eggnog biscuit sauce
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, fangerine
ite chocolate and st

ango cheesecake, ro

Chocolate fudge, with fre

Eclairs, vanilla cream anc
Churros, savory ¢

Baklava w




ream, almond cookie, meringue, hone
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Yogurt mousse, Chios mastic, liqueur, fresh fruit, stra

illefeville orange, raspberry sauce

ocolate mousse, caramel sauce, peanuts




We look forward to welcoming you on
poard ABOVE & BEYOND for a culinary




