Bounty of the Seas

Amuse bouche
Treasure pearl
Gillardeau oyster in crust of citrus pearls, sea textures, aged rum syrup on
dry ice

Gillardeau otpeiol o¢ kpovoTa pe TEPAES a0 Kitpo, vYés ortd Balaoaa,
Ko o1pom amd moraiwuévo podut oe Enpo mdyo

Natural coastland
Sea urchin
Sea urchin textures, steamed in coconut milk, finger lime, sea urchin
avocado puree, pickled shimeji mushrooms
With black caviar on sea urchin blackberry sorbet

Ypéc ayivod omuod o yaa kapboas, finger lime, kpéua ayivod ue afokdvro,
TiKAG 7T HoVITapL Shimeji, uavpo xaPiapi, Tavew o€ ayivo ue GOPUTIE Havpov
UODPOD

Stranger Tides
Blue crab
Blue crab tartar with passion fruit, citrus, cashew crumble, black garlic
syrup, smoked aged rum dressing, tropical fruits textures, in our citrus herb
smoke

Mrie kafovpr pe ppovro Tov mdbovs, Kitpo, kpauri amd KaeLovS , G1pont.
HaDPOV OKOPOOV, dressing amo KomvioTo ToAaWUEVO pobuL & VPEC TPOTIKWY
PPOOTV g€ JIKO UAS KATTVO OTTO OPWUATIKG, EGTTEPIOOELON



Main course

Infinity red
Crayfish cappelletti

Cappelleti pasta two sides with crayfish mousse, fresh herbs, strawberry
osmosis textures, red caviar,
In a crayfish Bisque strawberry emulsion

Cappelleti pasta 6vo nlevpwv ue povg kopofioos & Ppéokwy opoUOTIKMY,
DYES OTTO PPAOVLO. OE DOUDTT],
Koxxivo yofiopi, oc puriok ko yaAdxtwuo kopofioas ue ppeovia

Above the deep
Yellow Fin Tuna
Yellow Fin tuna, citrus crust in charcoal from our Cove, sea fennel puree in
coconut milk,
Pickled radish, tropical lychee chutney and coconut star anise foam

Kitp1vomrepog t0vog ae kpodato eaEPIO0ElOMV, TAV® T KOPLODVAKLO. A0 TN
OTNALG HOG HE KPEUA. KPITOUO OE YOL0. KOPDOAS, TIKAG pOTTAVAKL, TOOTVEL
TPOTTIKOV AMTaL, OPPO QIO KOPOOO KOl QOTEPOELON YAVKAVIGO

Pre dessert
Compass
Choux craquelin, Brazil nuts, cremeux white Chocolate Ivoire, mango
textures & opaline crust

2ov kpaxeliv, brazil nut, kpeue LeVKNG 0OKOLGTOS Ivoire, DPES UCGVYKO KOl
KpovoTa OTTOAIVO,

Dessert
Secret map
Caribbean textures, coconut citrus crumble, Jamaican almond cream in
isomaltose spheres, lychee with aged rum compote, passion fruit cremeux,
star anise meringue

Ypéc Caribbean e kpoun kapbdoag Kou citrus, jamaican kKpépo. apvyodiov o¢
OQaIpPES 160UAATOGNS, compote a6 AIToL [ie TOAOIMUEVO PODL, cTemeux
@PovTOL TOV TGHOVGS KAl ATTENPOELON YAVKAVIGO



Paths of Compass

Amuse bouche
Black diamond
Black diamond Wagyu beef tartare with fresh herbs, finger lime, raspberry
textures in gold leaf

Moavpo Awaucvt ue Wagyu beef tartare oovooeiog ppéokwv
opouUoTIKWY, finger lime ka1 vPES Ao KOKKIVO, HODPO, TE POLO YPOEOD

Lamb south coast
Lamb terrine with kiwi in passion fruit textures, with a herb crust and exotic

Jfoam espuma of parsnip puree, aged white rum emulsion and coconut milk

Tepva oo wroovtt opvi ue oKTIVIOL0, VPES PPODTWY ToL TAHOVS 0€ KPODTTA.
OPOUOTIKDV UE TTATTIVAKL OTT0 TOVPE EGTTOVUN, ECOTIKO APPO KOl YOLGKTOUO,

OO TTOAQLUEVO PODUL UE YAAQ KOPDOOS

Sequence of blossoms
Zucchini blossoms in a sweet citrus blanket, wild mushroom mousse, star
Jruit coulis, cucumber gazpacho osmosis and aged white rum

KoloxvboovOoi oe yAvko némho amo Kitpo, Hovg amo ypio. HaVITOPLa, KOVAL
KOPOUITOLQ, YKAOTIGTOO 0YYODPLOD G DOUMTH KOl TOLOIWUEVO LEVKO podul

Main course
Shipwreck land
Striploin in charcoal salsify root, pickled shimeji, celery root puree, Brazilian
nuts, papaya chutney and blackberry textures in our citrus smoke

Striploin ue ooloipr oe uopon kopfovvaxi, mikia olUeT(l, TOVPE GEAIVOPILOS
ko1 Brazilian nuts ue to0Tvel momaylog Kai DPES Ao UODPO HOVPA, OE OIKO HOS
OPOUOTIKO KOTVO KITPOD



Deep dungeon
Veal fillet bone marrow, pine smoked tapioca with edamame bean textures in

avocado and mango, citrus aromas, bone marrow sauce, mango black aged
rum syrup

DiAETO OO HOTYOPOKL YAAGKTOS UE HEGOVAL, DYES tapioca
UE pacolakio edamame o€ ofOKAVTO Kol UAVYKO, GPOUOTO. KITPOD,
odltoo, bone marrow kou GipontL Ao TOAMIWUEVO HODPO PODUL LE UGVYKO

Pre dessert
Gemstone
Chocolate bitter stone, pineapple créemeux in fresh herbs, white aged rum
pearls

Bpayaxi cokoddTog pritep e KPEUE avavd o€ péoka HPmOLKG Kal TEPAES oo
TOAOIMUEVO LEVKO pODLL

Dessert in front of your eyes
Map outcrop
Chocolate textures and Caribbean namelaka wild stones with caramel liquid,
cacao herb soil, shimeji syrup osmosis and lychee tropical emulsion

Ypec ookolarag pe dypia fpoydiuio AEVKIG VoUEAGKAS VYPI] KOPaUELO KOt YOHO
KOKGO HE OpOUaTa, HavITapia. shimeji je o1pomt 08 oUW Kol
TPOTIKO YOAGKTWUO. AlTal



