TASTING

[eLOIYVWOIa KOATIoL e CLYVSLACHO PAYNTOL

AG aVAKAADWOULWE TOV PAYIKO KOTUO TOL KPATIOU...
O oopeAiE KpaoIoL Pag Ba cag kabBodnynoel OToV SEAEACTIKO KOTUO TV EAANVIKGV KQAOIWY Kal 6a oag

5eiel pepIKA aTTd TA PLOTIKA TTOL KAVOLY TA EAANVIKG KOACIA TOCO CLVAPTIACTIKA YECTA OTNY KAPRA PAg.

EmkoiveovnoTe pe To TuRua Guest Relations ) ameuBeiag pe Tnv opada Tou Service yia va KAEIOETE TNV OIVIKY) Cag euTTelpia

AlQpKeIQ: MéyeBog pepidag: Tiun:
TEPITTOL 70 AeTTTA 50ml 50,00€/T0 GTOO

Oivotroicio XardneupavoonA
Keg - AoovpTiko 100%

IV

YepPiperal otouvg 8 - 10 °C
YovbvadleTal ye TAPTAE TOVOL, TAPAUA
HE TTAQYKTOV, onoauéAalo, coyia kal Xapidpl
o€ Tpayavh) TapTa amd GOAAO PLYOL

- C R YA

Kthua Akpdvn
K¢ - Grenache Rouge 50% - Syrah 50%
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YepPiperal otovg 8 - 12 °C

YovbvadleTal Ye YapISeg o€ TTAVKO,

wacame caAdTa Kal ToITTS yapiéag

C X ¥l H vyeia oag eival TTOAL chuavTkR via
eUAG. Mplv TTapayyeiAeTe, TAPAKAAGD

Kthua MamakeovoTtavrivov EVNHEPWOTE TO TTPOCWTTIKO HAG YIa

K¢ - Cabernet Sauvignon 60% - Syrah 40%  TOXOV 1BIQITEDEC SIATOOPIKEG
TTPOTIUNCEIG, AAEPYieG N Suoavelieg.

Kamola mpoiovta evééxeral va
YepPiperal oToug 16— 18 °C TIEPIEXOLV I VA EXOLV £PBEI O€ ETTAPN)

. \ , , JE Eva 1) TTEQICCOTEQA ATTO TA
ZLVBLACETAI PE APVi PAYEIPEHEVO aPYQ ITAPAKATE AAAEPYIOYOVA.
O€ KOKKIVO KOQAOTI PE TTOLPE TEAIVOPILAG
A
Oivorrolgio Xardneppavouni ¥ B @ e

GLUTEN MILK EGGS NUTS SESAME

Kos - AcoVOpTiko 80% - Grenache Rouge 20%
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MUSTARD CELERY SOy LUPIN SULFITERS

YepPipeTtal otoug 6 -8 °C
YovévadleTal e YKavAl UOVTE KAPAPEADG o \ 4 < 8 |
AAULEN KAPAUEAD, KABPEEPTN KAPAUEATG, FIsH MOLLUSKS  CRUSTACEANS  PEANUTS  VEGAN
EIKOVIKN KEPNBPA KAl TTAYWTO TOVYKA .
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TASTIN

Wine tasting with food pairing

Let's discover the magical world of wine...

Our wine sommelier will guide you through the tantalizing world of Greek wines and

Shows you some of the secrets that make Greek wines so fascinating within our wine cellar.
Contact our Guest Relations department or directly our service team to book your wine experience
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Duration approximately Serving size Price:
70 minutes 50ml 50,00€/person

Hatziemmanouil Vineyards
Kos - Assyrtiko 100%

Ve

Served at 8-10°C
Combined with tuna tartare with plankton-infused

«

fish roe dip (faramas), sesame oil, soy and caviar
in a crispy rice paper tart
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Akrani Vineyards
Kos - Grenache Rouge 50% - Syrah 50%

o

Served at8-12°C

Combined with panko-crusted prawns
with wakame salad and prawn crackers

CVUV

C S E¥LN
Your well-being is important to us.
Before ordering, please inform our
Papakonstantinou vineyards staff if you have any special dietary
Kos - Cabernet Sauvignon 60% - Syrah 40% requirements, food dllergies or

intolerance. Some items may contain

or have come in contact with one or
Served at 16 - 18 °C more of the following allergens.
Combined with slow-cooked lamb in red wine

sauce with celeriac purée
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HaiZIemmanUII Vlneyards GGGGGG MILK EGGS NUTS  SESAME
Kos - Assyrtiko 80% - Grenache Rouge 20% "
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\/ MUSTARD ~ CELERY ~ SOY  LUPIN  SULFITERS
Served at 6 -8 °C

Combined with caramel whipped ganache

>
§
€
<4

, o e T AR g I FISH MOLLUSKS  CRUSTACEANS ~ PEANUTS ~ VECAN
(montée) with salted caramel, caramel glaze,

decorative honeycomb and tonka ice cream ®) ® '~ 4
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