
Sunday, 17th September 2017 
Cooperation dinner 

 
 

RISTORANTE DO LEONI 
Venezia, Italy 

 

& 
 

RESTAURANT OLD MILL 

Elounda Crete, Greece 
 
 

Loris Indri 

Chef Relais & Châteaux, Ristorante Do Leoni, Venezia, Italia 
 

Antonis Petrellis 

Chef Relais & Châteaux, Restaurant Old Mill, Elounda, Greece 

 

 

 

 

MENU  
 

 Loris Indri, Ristorante Do Leoni 
Brandade of salt cod, crunchy Polenta, balsamic vinegar reduction 

 

Antonis Petrellis, Restaurant Old Mill 
Red mullet fillet on wild local greens, with raisins from Archanes & carob crouton 

 
Loris Indri, Ristorante Do Leoni  

Black Risotto with cuttlefish, white tartar and parsley drops 
 

Antonis Petrellis, Restaurant Old Mill 
White grouper on cauliflower ragout with sea urchin sauce 

 
Loris Indri, Ristorante Do Leoni  

Venetian Tiramisù 
 
 
 
 
 



Wine Selection 

Samuel Baston  
Sommelier Relais & Châteaux, Ristorante Do Leoni, Venezia, Italia 

 

 
MALVASIA 2016 D.O.C Collio 

100% Malvasia istriana 
Fondazione Villa Russiz 

Friuli Venezia Giulia, Italia 
 

FRIULANO BIOLOGICO – MAISHA 2014 D.O.C. Collio 
100% Tocai friulano 

Fondazione Villa Russiz 
Friuli Venezia Giulia, Italia 

SAUVIGNON DE LA TOUR 2015 D.O.C. Collio 
100% Sauvignon 

Fondazione Villa Russiz 
Friuli Venezia Giulia, Italia 

 
GRÄFIN DE LA TOUR 2012 D.O.C. Collio 

100% Chardonnay 
Fondazione Villa Russiz 

Friuli Venezia Giulia, Italia 
 

MOSCATO FIOR D’ ARANCIO DOCG  2016 
Moscato 100% 

Maeli 
Veneto, Italia 

 
 
 
 

Price : 160,00€ per person 

 


