CTC VOYAGE MENU

Spinach pie - Lobster with avocado cream -Grouper “Athinaiki”
Sea Bass Tartrar

Smoked seabass with oyster’s mayonnaise and kiwi granife
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Bread
Homemade sourdough bread, buttermilk, beurre noisette
Corn Soup
Flavored with lobster and a foam of fruffle and bergamot
.
Calamari Pesto

Tagliatelle made from calamari, boiled in tomato water and beurre blanc, pinenuts, basil, garlic
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Catch of the day

Cod fillet, leek, salsify, cuttfefish ink, Ossetra caviar

*&kk

Lamb

2 ways cooked lamb with zucchini,"vlita” greens,garlic,egg-lemon foam sauce
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Pre Dessert
Peach lllusion
Textures of peach and bitter almond

Mignardises




