APANEM

Jerome Serres & Yannis Baxevanis

YANNIS BAXEVANLS &
JEROME SERRES

Dynamic Chef duo, Yannis Baxevanis and Jerome Serres
come Together at Apanemi for a season of culinc:ry magic,
cross-pollinating the sumptuous flavours and techniques of
their native cuisines, French and Greek, to co-create
signature dishes and degustation menus full of exciting
and surprising tastes that take you to wild side of
Mediterranean cuisine.

For epicureans only!

PEAR CACTUS LEAVES
with sorbet of pear cactus fruit and sel de mer
@iAAa ppaykdoukou kai gopuné ppaykéouko pe Baracové aAdn

€14,00

FRIED ONION BALLS

with grape leaf dressing
Koeupudokeptédeg pe odAtoa and aunsAdpuiia

€15,00

ROAST CELERIAC

with almond milk and crispy beetroot
Wnrii oeAivépila pe ydAa apuyddAou kai tpayavé navridpi

€19,00

EGGPLANTS IMAM
with Tahini foam

MeAir{dveg ludp pe appiwy taxivi
€20,00

MINI MANDARIN CONFIT
Minestrone of tomato, olives, lemon verbena and ouzo sorbet
Kovepi pivi pavrapiviou, pivectpdve pe viopudra, eAIEG
AouiCa kai copuné oulo

€15,00

SUMMER CHOCOLATE BLOSSOMS

Avocado whipped cream, passion fruit, cardamom foam
KaAokaipivd AouAoudia ané cokoAdra, oavriyi aBokdvro,
ppouTa Tou ndBoug kai appd kdpdauou

€16,00

Coffee served with Myconian almond pastry
Kagég pe apuydaiwré Mukévou

€12,00

VEGAN

ROOSTER BREAST

Crispy roasted in its skin, with walnuts, marjoram, served with leeks baked
over hay, garnished with mustard and broth ice-cream

X1iBog kékopa Ynuévo pe kapudi, pavidoupdva, npdooo Ynuévo oe dxupa,
naywté pouotdpdac kar n adAtoa tou. ZepBiperal pe To Tpayavé Tou déppa

€37,00

LAMB

Juicy cutlet in a green crust, with apricot and anchovies,
and roast saddle of lamb, served with almonds and smoked eggplant
Zoupepd apvicio naiddki og npdoivn kpouara, Bepikoko, avriolyia,
oéAa yntri e apdydaio, kanviotri peAir{dva

€47,00

VANILLA POD
with Valrhona chocolate, nuts and pistachio ice-cream
AoBég Bavidiag pe aokoAdra Valrhona, Enpolg kapnodg, naywtd gioTiki

€17,00

MINI MANDARIN CONFIT
Minestrone of tomato, olives, lemon verbena and ouzo sorbet
Kovei uivi pavrapiviot, pivectpdve pe vioudra, eAI€g,
Aouila kar copuné oo

€15,00

BLUE MERINGUE

Mango-infused Créme Chiboust with saffron,
passion fruit and cardamom foam
MnAe papéyka, Chiboust pévyko, cappdy,
ppoura Tou ndBoug, appd kdpdapou

€17,00

Coffee served with Myconian almond pastry
Kagég pe apuydarwrs Mukdvou

€12,00

MENUATA CARTE

PEAR CACTUS LEAVES
with sorbet of pear cactus fruit and sel de mer

@iMa ppaykdoukou kai copuné ppaykéouko pe Badaaoivé aAdn

€14,00

BLUE CRAB SYMPHONY

with citrus vinaigrette, avocado, spicy sorbet of Florina red peppers

MnAe kaBodpi pe vinaigrette eonepidoeiday, afokdvro
kar mkdvriko copuné mnepids PAwpivng

€30,00

LOBSTER WITH ASPARAGUS
Served with bottarga and caviar sorbet, dressed with hibiscus sauce
Aorakég pe onapdyyia, odAtoa ifiokou, copuné auyordpaxo pe xaPidp:

€70,00

SEA BASS STUFFED WITH SPIRULINA

Served with summer squash blossoms in white wine sauce
Aaupdki yeuioté pe ompouliva, oepBiperal ye kaAokaipivoug avBoug
koAokuBidg kal odAtoa Asukou kpaciou

€48,00



