Thessaloniki, 14 February 2025

alentine’ d C/Mevee

by Chef Dimitris Tsananas

KptBapdktL mravtlaplov, yapida, mpacivo pAAo Kat JOOXOAELOVO
Beetroot orzo, shrimp, green apple and lime

v

KapaAlopgvo tpayavo “baby” papoUAL, xtevia cote
Kal odAtoa Boutupou “lemon-lime”
Flamed crispy baby lettuce, sautéed scallops and lemon-lime butter sauce

dETOo aTo AlyatoTreAayitiko AaBpdKL TTOCE, TOLKIALA pavitapLwy,
OAATOoa TPOUYPAC PE PPECKO BUPAPL KAL TNYAVLTO (POLVOKLO

Poached sea bass fillet, mushroom varieties, truffle sauce with fresh thyme
and fried fennel

Créme Bralée pe Zavtyl kavelag, pAoUAEG KaL opeoupa
Creme Brulée with cinnamon Chantilly, strawberries and raspberries

XELPOTTOLNTA COKOAQTAKLA KAL (PPAOUAEG UE COKOAATA
Homemade migniardises and strawberries with chocolate

Tiun: 60,00€ kat' atopo
Price: 60,00€ per person
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