SYMPONY EXPERIENCE

Ab 2 Personen

Loxa’s Menu 69€

* Bread

* Appetizer

* Main Course
* Dessert

Loxa’s Vegeterian Menu 62€

Bread
Appetizer
Main Course

Dessert

PAIRING EXPERIENCE

Hellenic Selection World Selection Non-alcoholic
30€ 50€ 20€



Symphony of Bread ...

Butter variation with red wine salt & salsa verde
12€

Roasted Cabbage . .

19€
White wine | Chestnut cream | Pecorino
Green Kiss of Burrata +.c 21€
Almond - garlic cream | Pear
Pistachio | Herbs
CulinaryArt . 20€
Beef fillet | Brandy | Pickled onions & blackberries
Passion fruit vinaigrette | Radish marmalade
Prawnsin CitrusFire : . 19€

Bitter citrus gastrique | Herbs



MAIN COURSES

Spaghetti Royale with King Crab - .5.0.c .«

Seafood broth | Herbs | Bottarga

Truffle Polenta -.c

Corn | Selection of mushrooms | Thyme
Truffles | Cheese

Treasure oftheSea s.0.c..»

White sea fillet | Vichyssoise sauce | Roasted vegetables |
Basil oil | Aromatic leaves

Wagyu Seduction +.c

Fresh wagyu | Cardamom - chocolate sauce
Maple - roasted pumpkin | Black pepper marmalade

35€

28€

35€

42€



DESSERT

Nemesis .ccu. 12€

Dark chocolate | Hibiscus flower
Balsamic cream

Rooibhos Cream -

Rooibos tea | Hibiscus syrup

12€

Fresh fruits

((A) Gluten-containing cereals, (B) Crustaceans, (C) Eggs, (D) Fish, (G) Milk and milk products
(H) Tree nuts, (1) Celery, (L) Sulphur dioxide and sulphites, (N) Molluscs



