Christmas menu
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% YoUma koAokUBa pe avBoTUPO KAl APWHATIKO eAaLOA0SO
Pumpkin soup with anthotiro cheese and aromatic olive oil
«*  Puoto mappelava pe tpolda Kal cAAToa LOoXou
Parmesan risotto with truffle and demi-glace sauce
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+» Mango sorbet

«  OWéto pdoyou pe moupé natdta Kat cdAtoa Hollandaise ,ouvobeletal pe
OVAWELKTN COAATA Ao pOSL, KOUMOTAKLO TTOPTOKAALOU ,oTtavaklL baby,Enpol kaprmol
Beef fillet with potato puree and Hollandaise sauce ,served with a mixed salad of
pomegranate ,orange pieces, baby spinach and nuts

% Red velvet cake pe montee Asukric cokoAdtag
Red velvet cake with white chocolate montee

68,00 supw/dtopo
68,00 euro/person

New Year’s Eve menu

% JouUma oeAwvoplla pe pavitdpla, crumble bacon kat apwpotikd eAatdAado
Celeriac soup with mushroom, bacon crumble and aromatic olive oil
% Puwoto saffron pe pumpelé oupd pooyou
Risotto saffron with braised oxtail

< Mango sorbet

< OuW\éto podoyou pe moupe kapdto ,tlivtlep ,yAacé KapoTto kal demi-
glace,ouvodeleTal pe avapelktn oaAdta ano poka ,GUAAA pouotapdag Kal
Balodpko pEAL
Beef fillet with carrot puree ,ginger ,carrot glaze ,demi-glace ,served with a mixed
salad of arugula ,mustard leaves and honey balsamic

+»+ Pavlova pe sorbet Aepovi ,ppouta tou Sdcoug Kal Tpayavr Hapeyka
Pavlova with lemon sorbet ,forest fruits and crisp meringue

R/

« 'Eva motnpt appwdeg kpaot kat Bac\omita
A glass of sparkling wine and Vasilopita cake

73,00 gupw/dtopo

73,00 euro/person



