
Oyster, Dashi & Bavaroise Tomato Shiso Oil
Smoked Trout Mousse & Pickled Cucumber

Beignet with Cuttlefish Ink, Crayfish & Dill Emulsion

To m at o  F r a i c h e u r
Crab & Smoked Caviar Oscietre Prestige 

R e d  P r aw n  Ta r t a r e  w i t h  S c a l l o p s  
Scallop & Caviar Oscietre Prestige 

B i n c h o t a n  L o n g  B e a n
Sea Urchin & Toro

P a i n  &  B e u r r e

C o d  w i t h  L o b s t e r
Fish Roe & Butter Sauce

“ M y  Ta g l i at e l l e  B o l o g n e s e”
Calamari & Octopus Ragout 

L a m b  
“Lardo di Colonnata”, Romescu & Marjoram

L e  F r o m a g e
Graviera Textures & Watermelon

M i n u t e  M a n d a r i n  O r i e n t a l  C h o c o l at e
Kristal® Caviar & Monogram Special Cuvee

Canelé

Devil’s Eye Chocolate

Guimauve & Citrus Bear

F o u r - H a n d s  D i n n e r  
N i k o s  L e i v a d i a s  X  B e r t r a n d  V a l e g e a s



W e l c o m e  t o  T h e  P r i v at e  K i t c h e n ,  w h e r e  c u l i n a r y  
e x c e l l e n c e  m e e t s  i n t i m at e  g at h e r i n g s .  

I n d u l g e  i n  a  u n i q u e  f o u r - h a n d s  d i n n e r  at  
T h e  P r i v at e  K i t c h e n  a s  M i c h e l i n - s t a r r e d  c h e f  
N i k o s  L e i v a d i a s  o f  A t h e n s ’  Tu d o r  H a l l  i n  K i n g  

G e o r g e  A t h e n s  c o l l a b o r at e s  w i t h  t h e  E x e c u t i v e  
C h e f  B e r t r a n d  V a l e g e a s .  

O u r  d i s h e s  a r e  c r a f t e d  w i t h  f r e s h  i n g r e d i e n t s ,  
s o u r c e d  l o c a l l y  f r o m  M e s s e n i a ,  g u a r a n t e e i n g  

t h e  h i g h e s t  q u a l i t y  a n d  f l av o u r.

S av o u r  t h e  m o m e n t  w i t h  u s .

P r i v at e  K i t c h e n  E x p e r i e n c e

T h i s  e x p e r i e n c e  i s  p r o v i d e d  b y

Bertrand Valegeas

Stella Asimakopoulou

Jose de Mateo 

1 9 5  €  P e r  P e r s o n  


