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Perivolas Dining Experience

AMUSE BOUCHE

FISH “GIOUVARLAKIA”, Red Mullet, “briam”, saffron from
Kozani and “Thesauri” caviar.

NEW POTATOES, smoked cheese, pickled walnuts 
and vegetable ashes.

LOBSTER, fresh pasta, lobster bisque.
- OR -

BEEF TENDERLOIN, morels stuffed with beef cheeks, spinach a la creme.

PRE-DESSERT

CHOCOLATE GANACHE with olive oil, sea salt, frozen citrus,
candied orange.

MIGNARDISE

380 euros for two

SOMMELIER’S WINE PAIRING +180 euros per person (optional)

Kindly note that a 50% deposit is required at the time of booking
and  is refundable in case of cancellation up until 72h prior.

48h notice is required for booking, subject to availability.
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