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HALCYON' 
The quiet side of Aegean 

Fava from Schinoussa / Caper leaves I 'Lakerda' 
'Atherinopita' / pickled onions/ Taramas 

'Sfougato' I Santorinian brandade 

Bread 
Olive oil selection/ Cycladic butter/ sea rock salt 

Greek salad 

'Xinotiri' / Carob honey I 'Glistrida' 

Amberjack 

Green broth/ 'Katsouni'/ 'Drosoulitis' 
Caviar  

Lobster  
Spirulina ravioli / Sea urchin emulsion 

Grouper 
Wild greens / herbs / Egg lemon sauce 

Rabbit 
Onions / celeriac cream/ 'Stifado' sauce 

OR 

Beef 
'Agginarato' from Tinos 

Cycladic cheese selection  

Pickled pear sorbet 

Greek yogurt 
Watermelon spoon sweet 

Chocolate 

Carob I spicy caramel / lavender ice cream 

Mignardises 
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BRINY 
The essence of Aegean 

Fava from Schinoussa / Caper leaves I 'Lakerda' 
'Sfougato' I Santorinian brandade 

Bread 

Olive oil selection / Cycladic butter I sea rock salt 

Greek salad 
'Xinotiri' / Carob honey/ 'Glistrida' 

Mackerel 
Sweet garlic and Ancovies / Pickled lemon 

Lobster  
Spirulina ravioli / Sea urchin emulsion 

Red Seabream 
Capers, olives, basil sauce /Courgettes 

Rooster 
'Krasatos'/  Mushroom ragout 

Summer Trufle 

Cycladic cheese selection  

Pickled pear sorbet 

Greek coffee 
'Moustokoulouro' / Vinsanto ice cream 

Mignardises 
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ARID 

The land of Cyclades 

'Revithada' from Sifnos / pickled carrots I cumin 
Xinotiri /beetroot/ strawberries 

Bread 
Olive oil selection / Cycladic butter/ sea rock salt 

Herbal soup 
Cucumber/ melon/ verbena 

Greek salad 
'Xinotiri' / Carob honey I 'Glistrida' 

'Spanakorizo' 
Egg/ pollen/ 'Kariki' 

Leek and Celeriac 
Lemon sauce 

Summer Trufle

Pickled pear sorbet 

Cycladic cheese selection  

Berries 
Beetroot / Green apple 

Mignardises 

 




