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HE TIMELESS STARTER

The Hill 19
Mixed salads, pecan nuts,
Robiola cheese and lychees

The Country 21
Potato with vanilla foam,
black truffle and chicken broth

Prawns Skewers 27
In phyllo dough with
mortadella mousse

Sea Scallops 35
In cuttlefish ink tempura,
coconut milk and bacon

Quail 29
Bread, quail egg and broccoli

The Abyss 25
Marinated shrimps, sea water
and seaweed

Red Mullet 32
With panzanella and lemon

OPEKTIKA

The Hill 19
AVAUEIKTN OAAATA, KApLSIA TTEKAY,
TLPI Robiola kal AiTol

The Country 21
MNatata pe appo Paviliag,
uavEN TEPOLPA Kal {WPO KOTOTTOLAOL

Frapideg covPAdakia 27
Y€ LAAO HE HOLG PHOPTASEADACG

O@alaooiva xrévia 35
Y& tempura peAaviob couttag,
YOAQ KAPLSAG KAl PUTTEIKOV

OpT1OKI 29
Wdpi, avyd OPTLKIOL KAl UTTPOKOAO

H apvoocog 25
Mapivapiouéveg yapideg,
BaAacoIvVO vEPO Kal PLKIA

Mmaputobvi 32
Me panzanella kai Aepovi

Prices are in euros € and include all applicable taxes.
Ol TIPEG €ival O€ ELPG € KAl CLUTTEQIAAURAVOLY OAOLG TOLG VOUIUOLS POPOLC.



MAIN COURSES

KYPIQY TTTATA

The Mountain 32

Roe deer, coffee scented polenta,

black truffle and Campari sorbet

Codfish 37
Pil-pil and soused onion

Grouper 40
Aon barbeque with culatello
ham fresilla, smoked seaweeds
and vegetables

Cuttlefish 29
With grilled baby fennel

Marinated Veal 35
Crunchy cauliflower and raspberry
vinegar onions

Lamb 35
With torched asparagus,
pecorino cream and
salted baked onion

The Mountain 32
EAG@I, TTOAEVTA, pavpn TPoLPA
Kal coputté Campari

MmakaAiapog 37
Pil Pil pe TTiKAQ KpeppLSIOL

Ipupida 40
WntA pe Cauttov culatello,
KATTVIOTA PUKIA KAl AQXAVIKA

IoumiEg 29
Me yntO baby @ivokio

Mapivapiouévo pooxapl 35
Tpayavo kovvouTTil KAl KeUpLSIa
ue EOSI PaTopoLEOL

Apvi 35

Me oTrapdyyia, Kpéua aTmd TLEI TTEKOPIVO

KQI TTAOTO, YNTO KPEUULSI

Prices are in euros € and include all applicable taxes.
Ol TIPEG €ival O€ ELPG € KAl CLUTTEQIAAURAVOLY OAOLG TOLG VOUIUOLS POPOLC.



PASTA & RISOTTO

LYMAPIKA & PIZOTO

Spaghetti 19
Pecorino cheese, black pepper,
mussels powder and fried mint

Ravioli 24
Filled with chicken cacciatora style,
broccolo sauce and anchovies from
cantabrico sea

Fagotto 29
Filled with potatoes, asparagus and
anchovies with asparagus sauce
and bottarga

Mixed Gragnano 31
With fish soup and molluscs

Cappelletti 27
Stuffed with pork and duck,
strawberries and raspberries jelly

Pine essence risotto
and fried snails 27
Snails, trumpet mushroom powder,
porcini mushroom powder

Imayyén 19
Tupi Pecorino, pavpo e,
HOSIa oe OKOVN KAl TNYAVIOUEVN JEVTA

Ravioli 24
FeUIOTA PE KOTOTTOLAO, CAATOC
ATTO PTTPOKOAO KAl AVTOOLYIEG ATTO
TNV BadAacoa Cantabrico

Fagotto 29
FEMIOTA PE TTATATEG, OTTAPAYYIA
KAl AVTOOULYIEG PE CAATOQ AQTTO
OTTAPAYYIA KAl ALYOTAPAXO

Gragnano 31
Me YapOooLTTA KAl JAAGKIG

Cappelletti 27
FeMIOTA PE XOIPIVO KAl TTATTIA.
Me ppAoLAES Kal (eAE aTTO raspberry

P16TO pe ApwHa TTELKOL Kal
TPAyava calAlykapia 27
YaAlykapla, okovn amo pavitapia trumpet,
oKOVN ATTO pPAVITAPIA POrcini

Prices are in euros € and include all applicable taxes.
Ol TIPEG €ival O€ ELPG € KAl CLUTTEQIAAURAVOLY OAOLG TOLG VOUIUOLS POPOLC.
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DESSERTS

EMIAOPTITA

Tonka créme with “Ivoire”
chocolate ganache 20
Crumble of citrus, zest lychee,
coriander mayonnaise, mango coulis,
passion fruit & ginger sorbet

“Banoffee” 19
Banana mousse, Caramelia & Dulce
chocolate cremeux, dulce de leche,
hazelnut crumble & sponge,
banana coulis, fresh strawberries,
biscuit ice cream

“Stones and Mushrooms” 21
Yuzu creme, white chocolate &
chamomile namelaka, dry meringue
of Aloe Veraq, soll, black sesame &
Tahitian vanilla ice cream.

Trilogy of sorbet and ice creams 14
Please ask our associate for
the available flavors

Fruit platter 15
Seasonal, sliced fruits and berries

Kpéua Tonka pe “lvoire”
ganache ocokoAdrag 20
Eotrepiboeidbn, Eioua Aitol, paylovela
KOAIQVEPO0UL, pavyko coulis,
PPoLTA TTABoLG & sorbet TCivilep

“Banoffee” 19
Moug utravavag, KoEUA COKOAATAG
Caramelia & Dulce, Dulce de leche,
OPLUPATIOUEVO POLVTOLKI, UTTavAva coulis,
(PPECKES PPAOLAEG, TTAYWTO PTTIOKOTO

“Stones and Mushrooms” 21
Koéua Yuzu, Aeukr) COKOAQTa &
namelaka xapopnAl, Enen Hapéyka aAong,
XWHA, TTAYWTO JAVEOL TOLOAUIOL &
TaimMIavng Ravihiag

TpIAoyia coputEé & TaywT®V 14
MNapaKaA® PWTNOTE YIa
TIG SI0BECIUES YELTEIC

NMAate ppoLTwV 15
ETToxiaka (ppoLTa O€ PETEG KAl JOLPA

Prices are in euros € and include all applicable taxes.
Ol TIPEG €ival O€ ELPG € KAl CLUTTEQIAAURAVOLY OAOLG TOLG VOUIUOLS POPOLC.



5 COURSES

S5 MMIATA

The Country
Potato with vanilla foam, black truffle and
chicken broth

Quail
Bread, quail egg and broccoli

Cappelletti
Stuffed with pork and duck, strawberries
and raspberries jelly

Codfish
Pil-pil and soused onion

“Stones and Mushrooms”
Yuzu creme, white chocolate & chamomile
namelaka, dry meringue of Aloe Vera, soll,
black sesame & Tahitian vanilla ice cream

The Country
MNataTta pe appo Baviiiag,
uavEN TPOLPA Kal {WPO KOTOTTOLAOL

OpTOKI
Weopi, avyo opTLKIOL KAl UTTPOKOAO

Cappelletti
FepIOTA PE XOIPIVO Kal TTATTIC.
Me ppaoLAeG kal (eAE QTTO raspberry

MmakaAiapog
Pil Pil pe TTiKAQ KQeUPLSIOL

“Stones and Mushrooms”
Koéua Yuzu, Aeukr) COKOAQTa &
namelaka xapounAl, Enen papéyka
aAONG, XWHA, TTAYWTO PALPOL
ooLOAWIOL & TAITIAVAG PaviAiag

Price per guest
Tiury ava atopo

Prices are in euros € and include all applicable taxes.
Ol TIPEG €ival O€ ELPG € KAl CLUTTEQIAAURAVOLY OAOLG TOLG VOUIUOLS POPOLC.
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/ COURSES

7 THTATA

The Hill
Mixed salads, pecan nuts,
Robiola cheese and lychees

Sea Scallops
In cuttlefish ink tempura,
coconut milk and bacon

Red Mullet
With panzanella and lemon

Spaghetti
Pecorino cheese, black pepper,
mussels powder and fried mint

Cappelletti
Stuffed with pork and duck, strawberries
and raspberries jelly

The Mountain
Roe deer, coffee scented polenta,
black truffle and Campari sorbet

Tonka creme with “lvoire”
chocolate ganache
Crumble of citrus, zest lychee,
coriander mayonnaise,
mango coulis, passion fruit
& ginger sorbet

The Hill
AVAUEIKTN OAAQTA, KapLSIA TTEKAY,
TLPI Robiola kal Aitol

@alaooiva XTévia
Ye tempura peAaviob couidg,
YOAQ KOpLSAG KAl PTTEIKOV

Mmapputmrobvi
Me panzanella kar Aepovi

Imayyém
Topi Pecorino, pavpo mrépl,
pMLSIa o€ OKOVN KAl TNYAVIOUEVN JEVTA

Cappelletti
FeMIOTA PE XOIPIVO KAl TTATTIA.
Me ppaoLAEG kal CeAE ATTO raspberry

The Mountain
EAQ®I, TTOAEVTA, HaALPEN TEPOLYPA
Kal copute Campari

Kpéua Tonka pe “lvoire”
ganache cokoAarag
Eomrepiboeibn, Eioua Aitol,
paylovela KOAavSpouL, pavyko coulis,
PPOLTA TTABOLG &
sorbet 1ivilep

Price per guest
Tiun ava atopo
105.00

Prices are in euros € and include all applicable taxes.
Ol TIPEG €ival O€ ELPG € KAl CLUTTEQIAAURAVOLY OAOLG TOLG VOUIUOLS POPOLC.



