THE DARK SIDE OF THE MOON EXPERIENCE

VEGAN DEGUSTATION MENU
6 STAGES /165
CHARCOALED
CHEF’S WELCOME BEETROOT
KAAQXOPIEXMA Black Tahini Fermented
AITO TON XE® Beetroot Vinaigrette
KAWAAIEMENO
ITANTZAPI
Maupo Taxivt Biveykpet
ONION CANNELLE MavtZapLou oe ZUPwon
Black Garlic Glaze

Sourdough
KANEAE KPEMMYAI

"daco Maupou RISOTTO AGED

SKkopdou MpoZuput IN ASYRTICO
BARRELS
Smoked Artichoke
Pistachio Coriander
PIZOTO
BLACK SESAME IAAAIQOMENO
SPONGE CAKE YE BAPEAIA
Tahini Miso AXYPTIKOY
AEPINO KEIK Kamviotn Aykwdpa
MAYPOY XOYXIAMIOY g QuoTikL Atyivng
Taxivt Mico N OALAVEPOC

CHOCOLATE MOUSSE

CARROT M U$HSE MAYPHX XOKOAATAX

Fennel Codium Seaweed

Carrot Molasses
KAPOTO MIGNARDISES

MdpaBoc PUkL Codium MIKPA TAYKAKIA

MeTipélL Kapdtou

N

mavro



IN CASE OF ALLERGIES, PLEASE INFORM YOUR SERVER.

ALL PRICES ARE IN EURO AND INCLUDE ALL LEGAL TAXES.

THE RESTAURANT IS OBLIGED TO PRESENT PRINTED FORMS IN A SPECIAL BOX
NEXT TO THE EXIT FOR THE RECLAMATION OF ANY COMPLAINTS.

THE CUSTOMER IS NOT OBLIGED TO PAY IF NOTICE OF PAYMENT

(RECEIPT / INVOICE) HAS NOT BEEN RECEIVED.

MARKET REGULATOR: PHILIP MICHOPOULOS

ZE NEPINTQZH AANEPTIAZ, MAPAKANQ NA ENHMEPQZETE TON ZEPBITOPO ZAZ.

OITIMEX EINAI ZE EYPQ KAI XYMINEPIAAMBANOYN OAOYZ TOYZ NOMIMOYX ®OPOQOYZ.
TO KATAZTHMA YTIOXPEQOY TAI NA AIAOGETEI ENTYIMA AEATIA XE EIAIKH OHKH
AINAAZTHN EZOAO MA TH AIATYMNQZH OMNOIAZAHMOTE AIAMAPTYPIAZ.

O KATANAAQTHZ AEN EXEI YIOXPEQ>H NA MAHPQZEI EAN AE AABEI

TO NOMIMO MAPASTATIKO (AMOAEI=H / TIMOAOTTIO).

AFOPANOMIKOZ YMEYOYNOX: MIXOMOYAOX ®IAINMOX



