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YEARS

VASSILENAS

est.1920

MENOY
ITAPAMONHZX XPITOYTENNQN

Amuse bouche

BeAovté oeAvogilag
00AouOg, EvounAo, kaQu

Xtévia carpaccio
HaVTaQivy, XaAATEVIO, COAKOQVLX

Daykotl

KOLOKOVLOAKL Oe0oaAOVIKTG, TOTIIVAUTIOVQ, cacao pepper

DiAéto kovtoa Black Angus
YAUKOTIATATA, KAPES, AYOLX LAVITAQLO

Mont Blanc

KAOTavo, Bavidla, QOayKoOTAPULAO, TAAXIWIEVO TOITIOVEO, HAVTAQLVL

Tiun: €95/ atopo
Wine pairing: €35/ atopo
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YEARS

VASSILENAS

est.1920

CHRISTMAS EVE
MENU

Amuse bouche

Celeriac velouté
salmon, Granny Smith apple, curry

Scallop carpaccio
tangerine, jalapefio pepper, salicornia

Red porgy

“couscous” local pasta from Salonica, Jerusalem artichoke, cacao pepper

Black Angus sirloin steak
sweet potato, coffee, wild mushroom

Mont Blanc

chestnut, vanilla, redcurrant, aged tsipouro, tangerine

Price: €95 pp
Wine pairing: €35 pp



