COCOON

Dinner Menu

Appetizers

Santorini Salad

Fresh and confit cherry tomatoes,
Chloro cheese mousse, pickled
onions, cucumber, carob bread crisps

Tuna Tataki

Seared Fresh Tuna, quinoa tabbouleh,
seaweed salad, Spicy aioli

Ravioli

Handmade ravioli stuffed with goat-
cheese, beetroot sauce and beetroot
textures

Main Course

Sea bass

Fillet Of fresh sea bass with fennel
puree, zucchini and fennel salad,
herbs and yuzu salsa

Lamb

Boneless, slow cooked lamb, smoked
Santorini eggplant puree, tzatziki
yogurt cream, potato confit

Pork Belly

Slowly cooked, mustard and
Santorini Assyrtiko wine sauce,
celeriac puree and glazed carrots

Rib Eye Steak

Black Angus rib eye, sweet potato
puree, asparagus, Santorini Vinsanto
wine sauce

Desserts

Orange Pie

White chocolate and Greek yogurt
mousse, orange confit, orange fillets,
cinnamon cookie crumble

Chocolate Mousse

Milk Chocolate mousse, caramelized
peanuts, Salty Caramel sauce,
pistachio ice cream



