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At THE GELSOMINO

McMxxVITY

DEGUSTATION I MENOY FTEYZIFNQZIAZ |

M

EAT -

KPEAZ

Kpua coutta
e aBokdvTo, ayyoupl,
OTAGDUAL KAl UTILOKOTO eAcloAGdouU

9

Mooxapioclo Taptdp
LEAITZAVA, KOEUUDL, VTOoUATA,

ATIOENPAUEVOC KOOKOC, TIAYWTO [LUPWIIKWYV

kal Ywl brioche ue tumepd PAwpivng

Teres major
ILE KOECL KAACLUTIOKL Kall cAATOC aTto
dpouTa o Uuwon

<)

Apvi ogAa pe dukkah
TIOUPE UEALTAVA, LOPEAADC UTTEIKOV,
KOUAL MUPWBIKWV Kall OAATOC apVIoU

N
DIAETO OOXAPL
ILE VIOKL TPAXAVA, YAUKO OKOEDO,
gel LUpwdKWY, OAAToA XOoLlpLVO
Kal KaAokalplvr) Toouda

9

> OKOAATA YAAAKTOC
oavTyi kKapapeAa, crumble kakdo kal
TTaywTo dddvn

Cold soup
with avocado, cucumber,
grapes and olive oil biscuit

9

Beef tartare
eggplant, onion, tomato,
egg yolk cured, herb ice cream
and Florina’s pepper brioche

]

Teres major
with corn cream
and fermented fruit sauce

9

Lamb saddle
with dukkah, eggplant puree,
bacon marmalade, herb coulis and lamb jus

or

Beef fillet
with trahana gnocchi, sweet garlic,
herb gel, pork jus and summer truffle

9

Milk chocolate
whipped cream, caramel, cocoa crumble
and laurel ice cream

4 5.0

EURO P/P

WINE PAIRING

30.0
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SEAFOOD -

OANAZIINA

KOKKAAL

LE KOEUUUDL Toupot, Titeptd PAwpivne,
TIPACIVO UAAO, ABOKAVTO, KOAQUTIOKL

Kall AGdL kKOALavdpou
9

KaAapudpt
ILE KATIVIOTO Tapaud,
VTOUATA KAl Udpabo

)

ABnvaikn caidta
e kapaRida, aBokdavTo,
dUANA ouoTdpdag

<)

daykpl
UE KPEMUA TIATATA-KAPOTO,
VAUKO KPEUDBL, odATtoa codpito
Kal AADL O€ALVOU

9

Baba au rum
lLE BEPUKOKO, KPEOL ASUKAG
OOKOAATAC TIAYWTO AALL-TUTIEQL

4 5.0

EURO P/P

WINE PAIRING
30.0

Striped Jack
with pickled onion, Florina’s pepper,
green apple, avocado, corn
and coriander oil

9

Squid
Squid with smoked tarama,
tomato and fennel

9

Athenian Salad
with crawfish, avocado,
lime and mustard leaves

9

Seabream
with carrot-potato cream,
sweet onion, sofrito sauce
and celery oil

9

Baba au rum
with apricot, white chocolate cream,
lime-pepper ice cream
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VEGETARIAN -

FMA XOPTODPATOYX

Kpua coutta
e aBokdvTo, ayyoupl,
OTAGDUAL KAl UTILOKOTO eAclloAGdouU

<)

TapTtdp Kaptoudl
VTOUATA KAl ABOKAVTO

)

Mavitdpt king oyster

LE KOUKOUVAPL, KOAVUTIEQLC, MAUPO OKOPDO

KAl OAATOA AQXAV KWV
=)

MeArtddva
ILE UEAL Kall oo, olTdpl
e TpoUda Kal Taxivt

e

Xelporointo yiaoUpTl KACLoUG
ILE KLVOQA Kal KOKKLVaL dpouTa

65.0

EURO P/P

Cold soup
with avocado, cucumber,
grapes and olive oil biscuit

9

Watermelon tartare
tomato and avocado

]

King oyster mushroom
with peanuts, cranberries, black garlic
and vegetable jus

9

Aubergine,
with honey and miso paste, barley
with truffle and tahini

]

Homemade cashew yoghurt
with quinoa and red fruits

WINE PAIRING

30.0
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