


P E L A G O S

€ 210 

Santorini Soil
amuse bouche

Herring
corn | vegetables | mpompota

Bread
olive oil | butter

Aegean Sea
swordfish | citrus senses

Briam
vegetables | kariki | herbs

Bottoni
octopus | mavrotragano

Skordomacarona
cuttlefish | tomato

Bourdeto
catch of the day | fennel

Locality
veal | potato 

Mimosa
chamomile | lemon

Strawberry
hibiscus | tomato

T A S T I N G  M E N U

€ 140 

Santorini Soil
amuse bouche

Bread
olive oil | butter

Aegean Sea
swordfish | citrus senses

Bourdeto
catch of the day | fennel

or
Locality

veal | potato
 

Strawberry
hibiscus | tomato

A E G E A N

€ 170 

Santorini Soil
amuse bouche

Bread
olive oil | butter

Aegean Sea
swordfish | citrus senses

Briam
vegetables | kariki | herbs

Bourdeto
catch of the day | fennel

Mimosa
chamomile | lemon

Strawberry
hibiscus | tomato

W I N E P A I R I N G S

Greek Terroir	 €	 65
Great Terroir	 €	100
Fine Wines	 €	 185

W I N E P A I R I N G S

Greek Terroir	 €	 50
Great Terroir	 €	 75
Fine Wines	 €	140

Please inform our staff of any allergies or dietary restrictions. 
Tasting menus are designed to be enjoyed by the whole table. 

All prices are per peson.



P E L A G O S

€ 210 

Santorini Soil
amuse bouche

Herring
corn | vegetables | mpompota

Bread
olive oil | butter

Aegean Sea
swordfish | citrus senses

Briam
vegetables | kariki | herbs

Bottoni
octopus | mavrotragano

Skordomacarona
cuttlefish | tomato

Bourdeto
catch of the day | fennel

Locality
veal | potato 

Mimosa
chamomile | lemon

Strawberry
hibiscus | tomato

W I N E P A I R I N G S

Greek Terroir	 €	 95
Great Terroir	 €	150
Fine Wines	 €	280

Please inform our staff of any allergies or dietary restrictions. 
Tasting menus are designed to be enjoyed by the whole table. 

All prices are per peson.


