EROS DINNER

MENU DEGUSTATION WITH WINE PAIRING
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Stuffed Arancini Karipidis Estate “Pink Bull *60ml
Rice, Pepper, Tomato, Fresh Herbs ~ Sangiovese

Mango “Ceviche” Pavlidis Estate “Thema” 60ml
Mango, Passion Fruit, Aji Amarillo, Ginger, Chili, Basil Oil -~ Sauvignon Blanc & Assyrtiko

Saganaki Nicos Lazaridis Estate “The Black Sheep’60ml
Tofu, Cauliflower, Turmeric ~ Syrah & Cabernet Sauvignon

Ravioli Boutari ‘Simio Stixis” 60ml
Open Ravioli, Pumpkin, Sweat Cream Of Mustard Seed  Moschofilero & Cabernet Sauvignon

“Cheese Cake” Greek Salad Skouras Estate "Armyra” 60ml
Cherry Tomatoes, Olives, Crumble, ~ Chardonnay
Cream Of Feta Cheese, Tomato Marmalade

e MAIN -

Wellington Michailidis Estate ‘Pyli” 60ml
Minced Soybeans, Puff Pastry, Vegetable, Gravy Sauce  Cabernet Sauvignon, Merlot, Syrah, Cabernet Franc

*DESSERTe

Coconut - Pineapple Samos Wines Vin Doux 30ml
Coconut Creme, Caramelized Pineapple, Ginger  Muscat of Samos

Mignardises
Bon-bon Bites

Coffee of Your Choice

Please advise us of any allergies or special dietary requirements



EROS DINNER

In Greek mythology, Eros is the Greek god of
sensual love and desire

MENU DEGUSTATION



