Ure

RESTAURANT

Symphony of Flavors

An exclusive 5-course dining experience with Domaine Sigalas Winery
& Culinary Director Yiannis Kioroglou

Starters

Sea Bass Tartare / Salsa Verde
Santorini (2025), Domaine Sigalas, PDO Santorini (Assyrtiko)

Red Shrimp Carpaccio
Santorini Barrel (2024), Domaine Sigalas, PDO Santorini (Assyrtiko)
Main Courses

Seafood Risotto
Kavalieros (2023), Domaine Sigalas, PDO Santorini (Assyrtiko)

Ravioli / Slow-cooked oxtail, butter sauce
Mavrotragano (2023), Domaine Sigalas, PGl Cyclades (Mavrotragano)

Dessert

Tiramisu
Vinsanto (2020), Domaine Sigalas, PDO Santorini (Assyrtiko, Athiri, Aidani)

EUR 195 per person with wine pairing



