CHRISTMAS MENU

59€

Welcome drink

Pink Royal
Sparkling wine / Grapefruit soda / Pomegranate
Amuse bouche
Arancini XpIOTOUYEVVIATIKN YEUIOT), KPEUA BOUTUPOU PE KAOTAVO
Arancini with christmas filling, butter cream, chestnuts

Soup

BeAouTé KOAOKUBAG, XWPIATIKO KPOOTiVI, KATOIKIOIO TUPI, TTACATEUTTIOG KOAOKUBAG, AGdI
MUPWOIKWV

Pumpkin veloute , rustic crostinis, goat cheese, pumpkin seeds, herb oil
Appetizers
Kaptdraio poéoxou, KpéPa aypliopdtravou, Tpouga
Beef carpaccio, radish cream, truffle
Main
DIAETO yaAoTTOUAOG OTOV EUAGPOUPVO, XWPIATIKEG TTATATEG, Aaxavikd yAao€é, oGAToa wntou
Turkey filet baked in woodstone oven,rustic potatoes, glazed vegetables, gravy
n/or

Mtrpelé spare ribs péoxou, TToupég TTaTaTag, Aaxavida, Tpixpwua KapodTa, GAATOO KOKKIVOU
Kpaoiou

Braised beef spare ribs, potato puree, kale, three colored carrots, red wine sauce
Dessert
Rum baba, kpéua ricotta, kapapeAwuévol Enpoi kapTroi, pouTta Tou ddooug

Rum baba, ricotta cream, caramelized nuts, berries



NEW YEARS EVE MENU

69€

Welcome drink

Classic Bellini

Amuse bouche

Blinis pe kaToIKiolo Tupi Kal TTaTé KOTOTTOUAOU
Blinis with goat cheese and chicken pate

Soup

BeAOUTE KOAQUTTOKI JE YAAQ KapUDAG, HOUG KapaRidag, TTACATEUTTIOS KOAOKUBAG, AGdI
OXOIVOTTPOCOU

Corn veloute with coconut milk , crawfish mouche , pumpkin seeds, chives oil
Appetizer
MTTapUTTOUVAKI QINETO, TTOUPEG OPOKA, APWHOTIKE @PEYKOAa odAToa caBdpo
Red mullet fillet , pea puree, fregola , savoro sauce
Main

@IAéTo TTATTIOG, oTTaopéveg baby Trardreg, chorizo, TToupég oeAivopidag, glaze KOKKIVOu
Kpaoiou

Duck filet , crushed baby potatoes , chorizo , celeriac puree , red wine glaze
n/or
DINETO YOO YKOU, TTOUPEG TOTTIVOUTTOUP, YAGGE Aaxavikd, GAATaa pepe nero
Beef filet , topinambur filet ,glazed vegetables, pepe nero sauce
Dessert
Tapta BouTUpou e TpIAoyia COKOAATAG, JOPEYKES, @POoUTa TOU OACOUG

Butter tart with three types of chocolates, meringue , berries



