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Ymodoxn pe motnpL adppwdoug oivou
Glass of sparkling wine
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Amuse-bouche
Tpayavo ¢ukL nori / taptap opupidag / vipéaivyk spicy lemon /
aA&TL amtd GUKLA / KATVLoTH potylovela / KpEpa ToiAL

Crispy nori seaweed / grouper tartare / spicy lemon dressing /
seaweed salt / smoked mayonnaise / chilli cream
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Tatakt matl{apt / pnecapéA katolkiolou tupLou /
caAtoa matlapt pe UL pulLov / paBLoAL matlapt
Beetroot tataki / goat cheese béchamel /
beetroot sauce with rice vinegar / beetroot ravioli
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Xelpomointo paLoAL YEULOTO pe aoTakO / appdtn kpépa and {wud actakou /
AUYA& XPUONG PEYKAG / PppéoKka HUPWOLKA
Handmade ravioli with lobster filling / fluffy lobster broth cream /
golden herring eggs / fresh herbs
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Mnapa amnd short rib / tépta pe pavitdpla payou Kot KPEUO KPERHLSLOU /
o&Atoa bordelaise pe Batopoupa / KPERA KATIVIOHEVNG AYKLWVAPAG lepoucaAnu
Short rib bar / tart with ragout mushrooms and onion cream / bordelaise sauce
with blackberries / smoked Jerusalem artichoke cream
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Kapdid cokoAdatag / ganache cokoAdtag pe ppouta tou ddocoug /
aApupn kapapéda / xetpomointn mpaAiva ¢pouvtoukLlol

Chocolate heart / chocolate ganache with forest fruits / salted caramel /
handmade hazelnut praline
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80€

Mo KpatAoEeLg TapakaAoLue KaAéote oto +30 2310 250200 1) oteiAte email oto fb@daioshotels.com
For reservations please email fo@daioshotels.com or call us on +30 2310 250200

H tipn eival kat dropo kot cupmepthapBavel OIMA kot dSAoug Toug ddpoug
Price is per person and includes VAT as well as all taxes



