"Aella

Tacte the Summer

MENU

Panzanella with summer vegetables and cheese of Kythnos

Ham and seasonal fruit, mixed salad, radishes, honey mustard dressing,

pasteli of Kythnos
Mix leaves, spicy lemon dressing
Mix cold cuts and cheese platter

Mix Bruschette platter

Zucchini carpaccio, hazelnut dressing, mint and pecorino
Octopus and guanciale, tarama, pico de gallo
Steamed mussels with wine sauce

Veal with tuna sauce (vitello tonnato)

Fusilli with mixed seafood
Gnocchi with goat cheese, courgettes, anchovies, lemon, and bottarga
Orecchiette, roasted red pepper cream, smoked cheese, and basil

Pappardelle with beef cheeks

Picanha, grilled baby lettuce, béarnaise sauce
Saltimbocca alla romana, sauteed seasonal herbs

Fish of the day, couscous with fresh seasonal vegetables, citrus sauce

DESERTS

Tiramisu

Cannoli with sweet ricotta cream and chocolate glaze
Vanilla panna cotta, salted caramel, and pistachios
Ouir fruit salad (mix seasonal fruit with yogurt mousse)

Selection of local Ice creams

(each scoop)

14€

15€
13€
20€
15€

14€
19€
15€
17€

22€
20€
18€
20€

30€
25€
30€

10€
12€
10€
9€
4€



