N1 NEMA

DESIGN HOTEL & SPA

A LA CARTE

SOUPS

YELLOW PEPPER VELOUTE
Crumble thyme & parmesan foam
13.0€

GF NF
CELERY ROOT FOAM

Truffle oil & apaki powder
12.0€

APPETIZERS

TUNA TATAKI
Smoked celery root, caramelized hazelnut & tomato jelly
20.0€

sauip”
Wakame seaweed, fennel, sesame oil, pickled shallot & black pean puree
13.0€

BEEF CARPACCIO
Honey Carob vinaigrette, truffle mayonnaise & smoked graviera cheese
16.0€

SALMON TARTARE
Avocado ice cream, citrus broth & eptazimo sourdough bread
18.0€

OCTOPUS
White tarama €&t beetroot ceviche
18.0€

KING SCALLOPS
Peanut butter, shallot, Jerusalem artichoke, summer truffle & white chocolate
23.0€

VG VEGETERIAN GF GLUTEN FREE

NF NUTS FREE

LF LACTOSE FREE



PASTA | RISOTTO

GF NF VG

MUSHROOM RISOTTO
Wild mushrooms, truffle oil & parmesan foam
20.0€

GF NF
LOBSTER RISOTTO
Watermelon, Parmesan & smoked Metsovone cheese
36.0€

BLACK LINGUINE PRAWNS

Chorizo & parmesan foam
25.0€

SALADS

GREEK SALAD
Colored cherry tomatoes, cucumber juice, olive soil, sea fennel & feta ice cream
16.0€
BURRATA"
Golden leaves, baby rocket, & apple cider dressing
18.0€

MESCLUN "
Red clayfish, citrus fillets, kumquat & lavender dressing
22.0€

URBAN MICROGREENS
Red grapefruit, mixed nuts, celery root mousse &t passion fruit sauce
19.0€

VG VEGETERIAN GF GLUTEN FREE
NF NUTS FREE LF LACTOSE FREE



MAIN COURSES

SIGNATURE DISH
Corb, xinohondros, wild Cretan herbs, sea asparagus & "kakavia" foam
26.0€

FRESH FISH OF THE DAY
7.5€ [ 100gr

GRILLED LOBSTER
9.0€ / 100gr

SALMON BARS
Fresh asparagus, vanilla puree, truffle powder & flower pollen
25.0€

GF
TUNA
Celery root puree, hazelnuts & spinach truffle oil
26.0€

TURBOT FILLET
Sautéed with local rice pasta & sweet and sour apple
40.0€

WHITE GROUPER FILLET
Black potato, prawn, ovened mango & crayfish sauce
38.0€

GF NF
BEEF FILLET
Sweet potato puree, Romanesco €& shallot sauce
26.0€

RIB EYE BLACK ANGUS *
Baby potatoes, red rocket, parmesan flakes & wine sauce
50.0€

LAMB
Bean cream, Cretan herbs & thyme sauce
30.0€

PORK FILLET
Potato gnocchi, almond powder, honey & Samo's wine sauce
28.0€

TRADITIONAL ROOSTER WITH STAKA
Zea wheat, mushroom air & Cretan sour cheese

VG VEGETERIAN GF GLUTEN FREE

28.0€

NF NUTS FREE

LF LACTOSE FREE



DESSERTS

CREME BRULEE
Fresh vanilla, tonka beans & raspberry sorbet
13.0€

BITTER CHOCOLATE FONDANT '
Madagascar vanilla ice cream
12.0€

HONEY MOUSSE

Walnut soil & cinnamon ice cream
14.0€

VG VEGETERIAN GF GLUTEN FREE
NF NUTS FREE LF LACTOSE FREE
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