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INCABETIUS

Executive Chef, Stefanos Papanikolaou

Amuuse Bowche

Xpuoagévieg yapideg kavtaipt, pe KpEUa VIoUATag kat péta
KaAaBputwv apwpatiopévn Pe yAukavioo kat oudo
Shrimps coated in crispy phylo, with cream of tomato and feta cheese
flavoured with anise and ouzo
*

EAANviko kaPoupt, paylovéda pe auyotdpayo, aBokavto Kpatng,
ayplo okopdo, TtikAa paravakt kat Adadt pdpabou
Greek crab, roe mayonnaise, Cretan avocado, wild garlic,
pickled radish and fennel infused oil
*

P1d6to pe kpépa amo Yntd avtdapta, gpouta tou Sacoug,
KPEUA KATOLKIOIOU TUpLoU, KapapeAwpéva apuydaia
Risotto with cream of roasted beetroot, forest fruits, goats’ cheese,
and caramelized almonds
*

MuAOKOTIL e Aypla XOpTa ETIOXNAS, KPEUA aTtd kohokdal lkapiag
Kal odAtoa pavtapivi pe Aouida kat kpoko Koldvng
Croaker with wild seasonal herbs, taro root cream from lkaria
and tangerine sauce with lemon verbera and saffron from Kozani
n
Kapé apvioU pe yAukoEivn pehitdava
LLE Kipvo, paupo okopdo Kat caAtoa ato Buudpt
Rack of lamb with sweet and sour eggplant
with cumin, black garlicand thyme sauce
*

Eruboptiio ékmAnén
Surprise dessert

75€pp.



