THE
AFICIONADOS’
SERIES

CIGAR.CHAMPAGNE.GASTRONOMY

AEYTEPA 15 IOYNIOY 2026 | 20:00

Emuglela pevou: Executive Chef HAiag MixaAémmoulog
Champagne Pairing: MixaAng Kayiavvng, White Spirits Brand Ambassador,
Pernot Ricard & Mavvng Tpyuwvtavng, Head Sommelier, Bungalow 7
Cigar Ritual: Nikog NwoAdiéng, Cigar Expert

"WELCOME RECEPTION
COLONIAL ROYAL HIGHBALL

Perrier Jouet Grand Brut, Elyx, Italicus Rosolio di Bergamotto
ouvobeia ue:
AMUSE-BOUCHE
SCALLOP

pe dpdouAa kat yuzu dashi dressing

SMOKED SALMON

matdra rosti, kpépa Aepoviou & xafLapt Royal Ossetra

MENU
STARTER
SEA BASS CEVICHE
MOAPLVOPLOPEVO OE LOOYXOAEUOVO e oaAdTa
amd micro-greens Kal aoKAvio

Champagne Pairing:
SALAD COURSE

YUZU MARINATED SHRIMPS
ME TToudpa auyotdpayou, coldta BactAikng Tpixpwung Kwvoa,
TTPACIVO UNAO KAl akTvidlo

Champagne Pairing:
MAIN COURSE

POACHED GROUPER
pe moupe oeAvopllag, ommapdyyia, baby carrots, sauce beurre blanc
pe lemongrass kat auyd ipdiloucag meéotpodag

Champagne Pairing:
DESSERT
MASCARPONE TART
Mascarpone crémeusx, sablé, strawberry jus

Pairing:
Perrier Jouet Blason Rose, Créme de Framboise

THE CIGAR RITUAL
DAVIDOFF GRAND CRU ROBUSTO

Pairing:
KdoTtog SUMHETOXNAG: € 190 [/ dtopo
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