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UN V E I L E D

P A R I S

Savour the tastes of Greece for Lunch & Dinner as Mandarin Oriental, Paris

meets Mandarin Oriental, Costa Navarino



Degustation of Koroneiki Olives Oil with grilled Sourdough bread with oregano.

OREKTIKA

Sardines dolmas a la polita

Wild artichokes, vine leaves & ouzo

Sea Salad with Homemade Tuna “Lakerda”

Messinian Hand-Picked Seaweed, Sweet Pepper, Quail Egg

Octopus stifado cannelloni

Pearl onion stew with smoked cheese

Red prawn tartare

Kilada prawns, asparagus, fennel & spicy prawn oil

KYRIOS COURSES

Risotto gemista

Vegetables from our garden, herbs & smoked sfela cream

Wild Seabass fillet selinato

Leaf celery, celeriac & egg-lemon sauce

Slow cooked Wagyu beef cheeks

Smoked eggplant, local mushrooms & dry Anthotyros cheese

EPIDORPIA

Goat Cheese Cremeux, Greek Yogurt

Lime, White Chocolate Crumble, Yogurt Ice cream, Almond sponge cake

Meli

Vanilla honey from our beehives, pollen & Chamomille ice cream
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VÉGÉTARIEN /  VEGETARIAN      SANS GLUTEN /  GLUTEN FREE       

SANS LACTOSE /  LACTOSE FREE       SANS FRUITS À COQUES /  WITHOUT NUTS       


