
Starters

Taramas / Fish roe egg mousse, bottarga
Seiradi Vin Mousseux Rosé Extra Brut, PFC (Monemvassia, Mandilaria)

Sea Bass Tartare / Fricassée dressing
PFC Pet Nat, PFC (Monemvassia)

 
Main Courses

Shi Drum “Ladero” / Green beans, potato, tomato sauce
Seiradi Rosé, PFC, PGI Cyclades (Monemvassia, Mandilaria)

 

Lamb Ossobuco / Chickpeas, lemon
Seiradi Cuvée Topos Red, PFC, PDO Paros (Monemvassia, Mandilaria)

Dessert

Bitter Chocolate Montée / Maraschino cherries, Amaretto flavour
Seiradi Red, PFC, PGI Cyclades (Mandilaria)

EUR 145 per person with wine pairing

Symphony of Flavors
An exclusive five-course dining experience celebrating 

Paros’ wines & Culinary Director Yiannis Kioroglou
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