OSTERIA

SPECIAL MENU

BRUSCHETTA NERA x KONOS HILL
MnpouockeTa pe
nAacTa paupng eAldg Makpng & cUko
Black olive tapenade, fig &
extra virgin olive oil

Lenga Sparkling Rosé
Muscat Blanc / GewUrztraminer

TARTARE DI GAMBERO x KONOS ART
TapTdp yapidag ye youg aykIivapag
& auyoTdpaxo TPIKAAIVOG
Shrimp tartare, artichoke mousse
& Trikalinos bottarga

Lenga Sparkling Rosé
Muscat Blanc / GewUrztraminer

LINGUINE ALLE VONGOLE x KONOS BLEND
XelponoinTta linguine pye axiBadeg,
A€EUKO Kpaoi, okOpdo & PPECKO paivTavo
Clams, white wine, garlic & fresh parsley
Ayiog Xpbdvog
Viognier

CALAMARI ARROSTO x KONOS GREEN FOX
WnT1o KaAapdpl poupvou Pe pesto pokag,
Tpayavo lemon crumble & caAdTa Aepoviou
Wild rocket pesto, lemon crumble
& fresh herb salad

Lenga Rosé
MaupokouvToupa / Gewlrztraminer

FONDENTE AL CIOCCOLATO x

EVOO KONOS PREMIUM EDITION MAKRI PDO
MNaywTd bitter cokoAdTa - Buooivo, avBog
aAaTIoOU, KOBOUPOBICHUEVO APNUYDAAO &
eEaIpeTikO napBevo MNMOIM eAaidAado
Mdakpng Konos Premium Edition
Bitter chocolate & sour cherry ice cream, sea salt,
roasted almond & extra virgin olive oil Konos
Premium Edition Makri PDO

Princess
Dessert Wine (Syrah)

3E IYNEPFAZIA ME TON To SPECIAL EXTRA VIRGIN OLIVE OIL MENU
eival yia cuvepyacia Tng KONOS
JE TOV MICTOMOINPEVO YEUCIYVDOTN €AAIOAGOOU

Navayi®Tn ManavikoAénouAo ( A.K.A TacTpovauTng)
d kal To KThua ABavrTig.
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