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Lz Terre et Men"

Renowned Swiss Michelin Star Chef Edgard Bovier,
together with his longtime collaborator, Chef Vania Cebula,
present the Captain’s House menu “La Terre et Mer”,

a Mediterranean inspired cuisine from Lagonissi

focused on Greek quality selected products.



® ® ® @

[Mara xwpig MouTévn Mara xwpig Aaktoln Mara yia AuoTnpoug Xoptoddyoug Mdara yia Xoptopayoug
Gluten free products Lactose free products Vegan Dishes Vegetarian Dishes




Cold Appetizers
KPYA OPLKTIKA

KPYA BEAOYTE TOMATA | MMOYPATA | EAIEX | KPOYTON
COLD TOMATO VELOUTE | BURRATA | OLIVES | CROUTON

KAPABIAA | KOAOKYOAKIA | EAIEZ TAGGIASCHE
CRAYFISH | ZUCCHINI | TAGGIASCHE OLIVES

®

MOXXAPI TAAAKTOZ TAPTAP | TONO | MIMOSA
VEAL TARTARE | TUNA | MIMOSA

®

BIOAOTIKA AAXANIKA TEMIZTA | XABIAPI MEAITZANAX
ORGANIC STUFFED VEGETABLES | AUBERGINE'S CAVIAR

@®

KOKKINO TONO MEDITERRANEAN | KAPIMATZIO AMNO TOMATA ANANAZ
RED MEDITERRANEAN TUNA | TOMATO CARPACCIO

®



Jalads
>ANATTY.

BELLE ATHENIAN | STHOOX KOTOMOYAQY | MPAZINH SAAATA | AYTA OPTYKIOY | ANTZOYTIA
BELLE ATHENIAN | CHICKEN BREAST | GREEN SALAD | QUAIL EGGS | ANCHOVIES

®

FAPIAA | SAAATA ®INOKIO | EXMEPOEIAH
SHRIMP | FENNEL SALAD | CITRUS

®®

SAAATA AHMHTPIAKQN | EAA®PY MEXTO | CIME di RAPA
CEREAL SALAD | LIGHT PESTO | CIME di RAPA

@®®



Hot Appetizers

/L2 TA OPERTIKA

FEMIZTA KAAAMAPAKIA | MANITAPIA | ®PEZKIA POKA
STUFFED SQUIDS | MUSHROOMS | FRESH ROCKET SALAD

PIZOTO KOPNAPOAI | XTAMOAI | SA®PAN | AEMONI KON®I | ®IZTIKIA AININHZ
RISOTTO CORNAROLI | OCTOPUS | SAFFRON | LEMON CONFIT | PISTACHIO

®

AYOENTIKH KAPMIMONAPA | BIOAOTIKO AYTO
AUTHENTIC CARBONARA | ORGANIC EGG

EAADPY NIOKI | KOKKINH FAPIAA | KOAOKYOAKIA
LIGHT GNOCCHI | RED SHRIMP | ZUCCHINI

FOIE GRASS “POELER” | POAAKINO | PENTOY=ZION BAAZAMIKO
FOIE GRAS “POELER” | CARAMELIZED PEACH | BALSAMIC REDOUXION

AINTKOYINI | ZAATZA AEMONI | MEKOPINO | AYTOTAPAXO
LINGUINE | LEMONE SAUCE | PECORINO | BOTTARGA

MOYZAKAZ TOY “BANIA” | COULIS TOMATAX
“VANIA'S" MOUSSAKA | TOMATO COULIS



Main Dishes
YPICOY TIIATA

WAPI- T/

TONOZ "DEMI QUI" | ESCABESACA
TUNA "DEMI QUI" | ESCABESACA

®®

AABPAKI | KAPMATZIO KOAOKY®I | SAATZA VERDE
SEA BASS | ZUCCHINI CARPACCIO | VERDE SAUCE

®®

SOYPIAA | PATATOYI | TZIMITZOYPI
GROUPER | RATATOUILLE | CHIMICHURRI

®®

KPCA2 - MCAT

SITOMATEIPEMENO APNI | EAAHNIKA APOMATIKA | MOYPE MATATAY ME AEMONI (TTA AYO ATOMA)
SLOWLY COOKED LAMB | GREEK AROMATICS | POTATO PUREE (FOR TWO PERSONY)

®

MOXXAPI TAAIATA | CIME di RAPA | ARANCINI
BEEF TAGLIATA | CIME di RAPA | ARANCINI

KOTOMOYAO EAEYOEPAY BOZKHY | ®PIKAZE | MPAZINA AAXANIKA
FREE RANGE CHICKEN | FRICASSEE | GREEN VEGETABLES



Desserts

CHIAOPTIIA

MOYZX MAYPHZ & AEYKHX XOKOAATAZ
BLACK & WHITE CHOCOLATE MOUSSE

®

NAGE | ®POYTA TOY AAZOYZ | MAFQTO” FIOR DI LATTE”
NAGE | FOREST FRUIT |” FIOR DI LATTE” ICE CREAM

BEPYKOKO | TOYIA AMYTAAAO | MArQTO SAPPAN OYZO
APPRICOT | ALMOND TUILE | SAFFRON OUZO ICE CREAM

®

TAPTA | KPEMA AMO BIOAOTIKA AEMONIA | TOYIA ©YMAPI
TART | ORGANIC LEMON CREAM | THYME TUILE

MOIKIAIA TIATQTON & XOPMIIE (1 MIMAAA)
SELECTION OF ICE CREAM & SORBET (1 SCOOP)

OO

PPEZKA ®POYTA EMOXHE (MNA ENA ATOMO)
FRESH SEASONAL FRUIT (FOR ONE PERSON

@



Ot mapamavw Tipég eival oe eupw (€)
All above prices are in Euro (€)

*2TIG avWTEPW TTAPACKEUEG XPNOIHOTIOIOUVTAL KAl pPECKOKATEPUYHEVEG UAEG
*All the above dishes also contain freshly frozen ingredients

Y& OAeG TIG TTAPACKEUEG Hag xpnolpoToleital é€Tpa Tapbévo ehaidhado kat apioTng moldTnTag nAEAalo yia Tryavntd edéopara
All foods are prepared with extra virgin olive oil and finest quality sun flower oil for any fried meals

Ol Tipég oupttepthapPavouy OAeG TIG VOLHEG eTTBapUVOELG
Service and taxes are included

To Eevodoyeio diatnpei To dikaiwpa alMayrg Twy TIHWY, TOU WEAPIou & TWV NUEPWV AEITOUPYIAg TOU £0TIATOPIOU XWPIG TTPoNyoulevn eidotroinon
The hotel reserves the right to alter prices, operating hours & days of the restaurant without prior notice

MapakaloUpe va Hag evnUEPUICETE yla TUXOV aMepyieg 1 e8kéG dlaTPoPIkEG avayKeg TIG OTTOIEG TTPETTEL va YVwPIloupe
In case of any food allergy, kindly inform us

H emyeipnon eivar urroxpewpévn va diabeTel évtutta SeAtia oe éva 1d1kd XWPo KovTd oTny £€0do yia Tnv kataypadr) Tuxdv Taparmovwy
The establishment is obliged to have a printed form available in a special location near the exit for the registration of any complaints

O ayopavopikog uttetBuvog: AvacTaclog ATTOGTOAOTIOUAOG
Market inspector officer: Anastasios Apostolopoulos

O KATANAAQTHE AEN EXEI YTTOXPEQZH NA MAHPQZEI
EAN AEN AABEI TO NOMIMO MAPAXTATIKO ZTOIXEIO (AMNOAEIZH-TIMOAQOTIO)
CONSUMER IS NOT OBLIGED TO PAY IF THE NOTICE OF PAYMENT HAS NOT BEEN RECEIVED (RECEIPT-INVOICE)

FORESTS
FOR ALL
FSC FOREVER

XpnoIHOTTOIOUE TTIIOTOTIOMNHEVO OLKOAOYIKO XapTi oe dAa Ta pevou

All our menus are printed on certified eco-friendly paper
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