COVE

RESTAURANT

From the Raw Bar

Sea Bream Ceviche Ywe
LeBitoe tonoupag pe taptdp topdrag, SUGOHO, XPEVO KAl GOPHNE YKPELNPPOUT
Sea bream ceviche with tomato tartare, mint, wasabi and grapefruit sorbet

Beef Carpaccio
Kapndtoto Bodivou pe vipadeg nappedavag, n€oto otagidag Kat avBpakoUxeg PPAOUAEG
Beef carpaccio with parmesan flakes, raisin pesto and carbonated strawberries

“Bostani” Tonato e
TatdKi KOKKLVOU TOVOoU, NMIKAEG, PPETKO KPEUHUOL, baby Aaxavika,
noudpa ané navi{apt Kat PUTPEG
Red tuna tataki with pickles, spring onion, baby vegetables, beetroot powder
and microgreen sprouts

In the Middle of the Greek Table

Shrimps we
MouoeAiv yapibag pe navakota EivopulhBpag Kat Toatvel Jayyko
Shrimp mousseline with sour cheese panna cotta and mango chutney

llTiriII \
KpagottUpt pe népAeg peAoU Kat ospippEVTo AeUKAG peAtlavag
Wine-soaked cheese with honey pearls and white eggplant semifreddo

Scallops we
Xtévia pe Kp€Pa and aykivapeg lepoucaAny,
Kpitapo Kat crumble padpng eAdg.
Scallops Jerusalem artichoke cream, rock samphire,
and black olive crumble

Soup of the Day
xouna npépag
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Salads

Contemporary Greek &
Touartivia, ayyoUpt 1oupai, xwpa kptBapokouAoupag, kanapoPuAAa, cukopaida,
nneptd OAwpivng Kat goug NaAatwpévng PETag
Cherry tomatoes, pickled cucumber, barley rusks crumbs, caper leaves, savory fig tart,
Florina peppers and aged feta mousse

Strawberry Feast ©
2aAdta peokAAv pe ppAouAeg, Koukouvapl, PpEoKLa HulhBpa Kal vIpEavyK dudopou
Mesclun salad with strawberries, pine nuts, mizithra cheese and mint dressing

Spinach & Salmon we
Tpupepd eUMNa and onavakt baby, taptdp coAopou, Kitpvo navildpy,
BaAepiava, Kivoéa kat BaotAtkég
Tender baby spinach leaves, salmon tartare, yellow beetroot,
valerian, quinoa and basil

Pasta & Risotto

Langoustines Pappardelle w»e
Manapbéheg pe kapaBida Kat Topativia Laviopivng
Pappardelle with langoustine and cherries tomatoes from Santorini island

Lobster Raviolli wre»
PaBioAL pe aotakd, apwuatiopéva pe aotepoedn yYAukdavioo, kpoko Koldvng kat xaBldpt oo€tpa
Lobster ravioli, flavored with star anise, saffron and Ossetra caviar

Oxtail Risotto
Oupad péoxou payelpepévn pe kpaot Mépto, naAawwpévn ypaBépa Kat paupn Tpouga
Braised oxtail with Port wine, aged gruyere and black truffle

AuateiBevial upapika xwpic yAoutévn
Gluten free pasta available upon request
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From the Sea

Grouper we
DW\éto opupidag e pupwvLa, KAUKAANBPEC,
nNpdovo PAAO o€ KPEUA AUYOAEOVO
Grouper fillet with chervil, hartwort, purslane seeds,
green apple in egg-lemon cream

Wild Sea Bass we
Ayplo pAéto AaBpdkt pe yAuko§vo npdoo, pavitdpia o€t
o€ o0yla Kat pappeAada topdtag
Wild sea bass fillet with sweet and sour leeks, shimeji mushrooms,
soy and tomato marmalade

Lobster we
Aotakdg o€ Kovoi evoklo, tepiva natdrag, payou and
QPaykootd@uAAa Kat aépa ylou{ou
Lobster in fennel confit, potato terrine, rosehips ragout and yuzu foam

From the Land

Lamb
DW\éTo apvi pe Kpépa Aeukng peAtt{dvag, aypla pavitdpla Kat odAtoa AepovoBupapou
Lamb fillet with white eggplant cream, wild mushrooms and lemon-thyme sauce

Broiler Black Chicken
Wnt6 othBog KotornouAou yepLoTd pe VIOUEEA pavitaplwy, noupég and kouvounidt,
onapdyyla Kat cdAtoa npdaotvou nneplou
Roasted chicken breast stuffed with mushroom duxelles, cauliflower puree,
asparagus and green pepper sauce

Dry Aged Rib Eye
Rib eye wpipavong 40 nuepwv pe natateg baby, aBokavro, toiAL,
KOALavdpo Kat Kpépa Bepikoko
40-day aged rib eye with baby potatoes, avocado, chili,
coriander and apricot cream

Prime T-Bone Steak
Mooxapioto T-Bone pe natateg [epou, onapdyyla Kat odAtaa 6pto
Prime beef T-Bone steak with Peruvian potatoes, asparagus and Port wine sauce



