FLAME

HOMEGROWN MEAT & VEGETABLES

EMAOPIA - AESSERTS

O sommelier pas, TpoTeivel...
Follow our sommelier pairing suggestions

The Flame "black forest” © 14,00
BaTtopoupa, mikpn cokoAdTa “Araguani” 72%, xwpa omd evepyd
avBpaxa, upés aTmd TavT{&pl KXl TAywTO Podoldyapns

Raspberries, “Araguani” bitter chocolate 72%, coal soil,
beetroot textures, rose sorbet

Pairing: Zacapa 23 years 20.00

TMpdowo pnAo & kaTTVioTO Agpudnt -

Green Apple and smoked lemon © 13,00
Neukny cokoA&Ta “Opalys”, Tpayavd pull, Aouila ue Tpdolvo unAo,
Hendrick's gin ko ToywTd pe eAa@Pds KATTVIOUEVO Agudvl
White chocolate "Opalys”, pop rice, verbena, green apple, Hendrick's gin,
smoked lemon ice cream

Pairing: Skinos Mastiha 8.60

Le petit Antoine @ 11,00
NTakoudl @ouvTouKl, KpoUuoTlyl&y TPOAivas, KPeué COKOAXTAS Y&AXKTOS,
CaVTIYU YEAGKTOS, TaXywTd &yplas ep&ouAas Kal yuzu
Praline croustillant, gianduja chocolate cremeux, milk chocolate Chantilly,
wild strawberries & yuzu sorbet

Pairing: Remy Martin VSOP 14.00

Flame dessert ©® 12,00

Moy wTd KopapéAx pe cAXTIOUEVT) KAPOAUEAR, WS OOKOAXTOS
kol macademia, oepPipeTar pe ppoUTa Tou d&oous

Caramel ice cream, salted caramel, chocolate sauce,
macademia, forest fruits

Pairing: Grahams Six Grapes 10.00

@ Emloyn 18avikr| yia xopTogdyous - Denotes vegan (D Emloyn 18avikn yia xopTogdyous - Denotes vegetarian

Oa yapolpe Vo XTAVTHCOUUE 0T EPWTNHATA TwV PIAOEEVOULEVMY PaS OXETIKA UE OUYKEKPIUEVX OUCTATIKE Trou Tifavdv
TePIEXOUY Ta T&TA pas. TTapakoAoUue va pas evnuepwoeTe yix Tuxov cAAepyies 1) €181Kés BlATPOPIKES aviryKes
Ti§ oTroies TPETEeL va yvwpiloupe KaTd TNy TposTolpacia Tou pevol Tou (NTHoQTE.
We welcome enquiries from guests who wish to know whether any dishes contain particular ingredients. Please inform us of any allergy
or special dietary requirements that we should be made aware of, when preparing your menu request.
O1 Tipés elvar o€ eupdd € kan cuuTrepIAaUB&VOUY GAOUS TOUS VOUIHOUS POPOUS.

Prices are in euros € and include all applicable taxes.



