SUMMER 2017

V

VEZENE

Gree/\ Ins[:t'red Bistro

To SHARE To FEAST

King Scal[op Caposante, lonian sgyle Steamed Fish “Bourgetto”
Guanciale iberico, chili Available upon request
Red Mullet “Savoro” Sour Trachanas & Vonitsa Lamb

Aged vi . Smoked lamb’s broth, scallion
ged vinegar, raisin, tomato

d Dui .
Medouli De Boeuf Aged Dairy Cow Loin

Pickled mushroom, mustard

Reserve Selection

Fish of the Day

Sea salt, olive oil, greens

Stuffed Tomato “Gemista™

Quinoa, pecan, black raisin

Aged Beef Tartare “Pastitsio” style
Gri[[ed Ee[ Handmade pasta sheets, no bechamel

Fava from Schinousa Isle, pickled grape, Porto _
Taste with 2 glasses of Krug Grande Cuvee YY

Oct
ctopus Neckof Goat- Palairos

Olive oil, spicy lemon, black garlic
Wild greens fricassée

Sea Urchin
WOOD OVEN PIES Handmade fettucce, sarawak pepper

Melit{cma Lobster
Epirus metsovone, caramelized onion, olive oil Raw or Grilled
Baby Lamb Pie Y ouvetsi with Lef/@s Nioko
6hr cherry smoked, lamb shoulder, raita, Cretan graviera Braised oxtail, marjoram

Chef’s suggestion to pair with Krug Grande Cuvee

All dishes are subject to change without prior notice.
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SUMMER 2017

To SHARE

X 7t Caposante Al Forno, lonian style

Guanciale ibérico, ToiAi

M7rocp,umz5w “Eoc,@o’po”

MNaAaiwpévo EUdI, otagpida, vropdra

Medbd ) De Boeuf

Mavitépi Toupoi, pouotépda

Nmpw’mx I“e,wa“'nf

Quinoa, nekdv, yalpn otagpida

Kazmiotd Xé

®éBa Ixovoloag, nikAa ota@UiAl, naAaiwuévo Aeukd port

X ra7rdd)
Kpéua pehit€avag, paldpo okdpdo, uupwdikd

WOOD OVEN PIES

Me)\tio’woc

Kanvioté perooPéve, kapapehwpévo kpeppidi, ehaidblado

Baby Lamb Die

6 Qpdv kanviotd apvi, raita, ypaBiepa Kpitng

V

VEZENE

Gree/(. Ins[rired Bistro

To FEAST

Meyavnaidmino Mm)up%/’m
Katéniv napayyeAiag npo 24 wpdv

=iwdc Tpocxocvo/cg e pr’o‘to Xepo’uu - Bénroa

Kanvioté Cwud apviol, ppéoko kpeppidl

Aged Dairy Caw Loin

Reserve Konn

‘I’o’cpt H/,Lelpocg

KpoUota Ahatiot, ehaidAado, xbpta

Bodlv6 rap7atp “Tlacritoio”

Xeiponointo kaveAdvi, no bechamel

Taste with 2 glasses of Krug Grande Cuvee YY

Karoiu EBe/pzwg - Ha)\ou/pou
Aypia x6pTa ppikacé

Axvig

Xeiponointo fettucce, ninépi sarawak

Acroudde
Quég i Wnrdg

TiouBéros L Nido Aevuxddbe

Bodivi oupd, pavrloupdva

Chef’s suggestion to pair with Krug Grande Cuvee

All dishes are subject to change without prior notice.
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