MENU
Cocktail
Mykonian “Louza” (smoked ham) filled with crème cheese “tirovolia”
Tartlets with “kopanisti” and quince paste
Sour cheese “rock” croquettes
 
Appetizers
Fava with truffle oil and capers
Red mullet ceviche with citrus glaze
Green beans with Asian dressing and smoked almonds
Froutalia from Andros
Greek Salad with sour cream cheese (xinomizithra)
Salad with sea greens (almirikia) with tomato vinaigrette and marinated anchovies
Sfouggato from Kythnos
 
Main
Baby Lamb slow cooked with tomato sauce and oven roasted potatoes
Roasted veal with chick peas
 
Sweets
Mykonian “amygdalota” - almond dessert
Mykonian “little baskets” or almond pies
 “Loukoumia” from Syros
Syros Halva Pies
Chocolate log with ganache, dried fig and almonds
