MENU DEGUSTATION

STARTERS

MEZZE PLATTER

Tarama, tzatziki, poivrons rouges marinés, houmous, pain pita

Tarama, tzatziki, marinated red peppers, houmous, pita bread

GREEK SALAD

Tomates mixtes, concombres, oignons, poivrons, capres, olives, feta, huile de paprika fumée
Mixed tomatoes, cucumbers, onions, peppers, capers, olives, feta, smoked paprika oil

SAGANAKI

Panure de panko, fromage Mastelo, miel, pistache, citron, herbes
Panko crust, Mastelo cheese, honey, pistachios, lemon, herbs

LAHME HOUMOUS

Epaule d’agneau grillée, tomates cerise confites, oignons, jus d’agneau
Grilled lamb shoulder, cherry tomato confit, onions, lamb juice

MAINS

MOUSSAKAS

Pate phyllo, aubergines, ragott de boetf, feta, terrine de pommes de terre, bechamel, huile de ciboulette
Phyllo pastry, eggplant, beef ragu, feta, potato terrine, bechamel, chives oil

SEA BASS

Loup de mer entier, poélée de Iégumes, vinaigrette au citron
Whole sea bass, sautéed vegetables, lemon vinaigrette

Accompagnements
Patates douces Poélée de légumes
Sweet potatoes Vegetables

DESSERTS

PAVLOVA

Yaourt grec crémeux, confit de fraises, meringue croustillante d la noix de coco, sorbet aux fraises

Creamy greek yoghurt, strawberry confit, crunchy coconut meringue, strawberry sorbet

BAKLAVA

Pate phyllo caramélisée, ganache 4 la pistache, baklava écrasée, glace a la pistache
Caramelized phyllo pastry, pistachio ganache, crushed baklava, pistachio ice cream



MENU SIGNATURE

STARTERS

GREEK SALAD

Tomates mixtes, concombres, oignons, poivrons, capres, olives, feta, huile de paprika fumée
Mixed tomatoes, cucumbers, onions, peppers, capers, olives, feta, smoked paprika oil

SEA BASS CARPACCIO

Loup de mer, tomates cerise, échalotes, noisettes carameélisées, herbes, vinaigrette kalamansi
Sea bass, cherry tomatoes, shallots, caramelized hazelnuts, herbs, kalamansi vinaigrette

MEZZE PLATTER

Tarama, tzatziki, poivrons rouges marinés, houmous, pain pita
Tarama, tzatziki, marinated red peppers, houmous, pita bread

SAGANAKI

Panure de panko, fromage Mastelo, miel, pistache, citron, herbes

Panko crust, Mastelo cheese, honey, pistachios, lemon, herbs

MAINS

PLAKI

Loup de mer, brocolis, asperges, purée de panais, sauce beurre blanc

Sea bass, broccoli, asparagus, parsnip puree, butter sauce

TOMAHAWK

Piece de boeuf tomahawk 1,3kg, sauce chimichurri
Tomahawk beef steak 1,3kg, chimichurri sauce

Accompagnements
Purée de pommes de terre Riz
Potatoes puree Basmati rice

DESSERTS

COOKIE

Cookie mi-cuit au coeur coulant chocolat, noisettes caramélisees, glace vanille, popcorn au caramel salé
Soft-baked cookie with a molten chocolate center, caramelized hazelnuts, vanilla ice cream, salted caramel popcorn

EKMEK

Patisserie kataifi avec sirop, créeme vanille, pistache, fruits rouges mélangés, glace vanille
Kataifi pastry with syrup, vanilla cream, pistachio, mixed berries, vanilla ice cream



