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 mlevpwv ue povg kopofioos & ppéokwy opouUOTIKMY,
DPES OTTO PPAOVLO. OE WOUDOTT],
Koxxivo yofiopi, oc uriok 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

Kitpwontepog t6vog o€ kpovota eomepidoeldmy, mave oe kapfovvikio ano T
OTTNALG, UG UE KPEUQ KPITOUO TE YOAO KOPDOOS, TTIKAO POTTOVAKL, TOATVEL
TPOTTIKOV AMTaL, OPPO QIO KOPOOO. KOl QOTEPOELON YAVKAVIGO

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

2ov kpoxedrv, brazil nut, kKpeue AE0KIS GOKOAGTOS ivoire, VPES UAVYKO Kol
KpovaTo. omoAiva,

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 ue kpourd koapboag kou citrus, jamaican Kpeuo, ouvyoGAI0D o€
OQOIPES 100UAATOLHG, compote oo ATal e TOLOIWUEVO poDUL, Cremeux
@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 oovooegiog ppéckwv
opouoTIKWY, finger lime ka1 vPES Ao KOKKIVO, HODPO, T& POLO YpOEOD

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

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

Teprvo. oo wrovtt apvi ge oKTIVIOL0, DPES PPOLTMV TOL TAHOVS e KpovaTa.
OPWUATIKDV UE TOOTIVAKL OTT0 TTOVPE EGTTOVUA, ECWOTIKO OPPO KOl YOAGKTWUO,
OTO TTOAOIMUEVO POVUL UE YAAQ KOPDIOS

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

KolokvBooavBoi e ylvko némdo oo kitpo, HovS o ypiLo. UovITAPIo, KODAL
KOPOTOLO, YKOOTIOTOO OYyODPLOD GE DOUMOH KOl TOAMLMUEVO AEDKO 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 ooloipt o popen kapPovvaxi, ikl oUET(L, TOVPE OELIVOPLLAS
ko1 Brazilian nuts ue tootvel moamaylog Ko DPeg oo UoDPo, HOVPO, GE OIKO UOS
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

DiAET0 6 ooy apIKL YOLOKTOS UE UEGODAL, VPES tapioca
pe pacoldxio edamame o€ affOKAVTO Kal HOVYKO, GPOUATO. KITPOU,
odltoo. bone marrow kou Giport o TOAMIWUEVO HODPO PODUL LE UCVYKO

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

Bpayaxi cokoldTog pritep pe KpeUs avavd. oe gpeoika HopmOIKa. Kol TEPAES oo
TOAOIMUEVO LEVKO pODUL

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

Ypeg ooxoldrag ue dypro fpoyGrio AEVKIG VOUEAGKAS VYPI} KOPOHEAD KOL YOUO
Kakdo pe apwpato, povitdpio. shimeji pe oipont oe HOUTI Kol
TPOTTIKO YOAGKTWUO AITO1



