CHRISTMAS
DAY MENU

YaAd&ta Asian mix, appo and blue cheese, koukouvapt
pe dressing améd Sapdoknva kot ppouTa Tou SAcoug
Asian mix salad, blue cheese foam,
pine nuts with prune and forest fruit dressing

DAETO YOAOTIOUAQG HE TAPTA AYPLWV HAVITOPLWY, CXATOO KACTAVOU
OPWHATIOPEVN pE TPOUdO KAl KPEHD ayKvapag lepovcalnp
Turkey filet with wild mushroom tart, chestnut sauce
with truffle aroma and Jerusalem artichoke cream

Namelaka cokoAd&tag Valrhona pe cdAtoa ppouta tou Sdooug
KoL Toywto AEUKH COKOAATA
Valrhona chocolate namelaka, forest fruit sauce
and white chocolate ice cream

49€

O K9

MapakaAOUHE EVHEPWOTE HOG Yia TuXOV aAAepyieg / Please inform us of any food allergies
H T elvat kat' dtopo kat cupriepthapBaver OMA kat GAoug toug poépoug / Price is per
person and includes VAT as well as all taxes




NEW YEAR’S
DAY MENU

lopideg kovdi, papolAl dlopmepyk, kamvioto baby gem,
YKpEudpouT, Tupl mekopivo, dressing eomeptdoetdwv
KoL Tpayavo toopibo
Shrimp confit, iceberg lettuce, smoked baby gem lettuce,
grapefruit, pecorino cheese, citrus dressing and crispy chorizo

Xotpvd yAAAKTOG, KpERA KATIVLOTAG oeAvopLlag, KEToaTt
np&owvo pnAo, Sikokko otdpt kot ocdAtoa kpaotot Madeira
Premium pork, smoked celeriac cream, green apple ketchup,
hulled wheat and Madeira wine sauce

Tapta Aepovioy, ganache apuyddaAou, kapévo Boutupo,
TaywTto ricotta, mpaAiva and protikt Aryivng
Lemon tart, almond ganache, burnt butter,
ricotta ice cream and pistachio praline

49€

MapakaAOUHE EVHEPWOTE HOG Yia TuXOV aAAepyieg / Please inform us of any food allergies
H T elvat kat' dtopo kat cupriepthapBaver OMA kat GAoug toug poépoug / Price is per
person and includes VAT as well as all taxes




