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Agvutepa 24.12.2018

Belovuté ayxivapog Iepovoalym
, UE KaTVIaTY) Yarpide:
Kpéua TVpLoD & yaidpt
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Piéro ypaPiépag

Ue PovaL yxpo

LapLvaplopeves oTaideg & xaoTave
§o

Toppé Aepoviod pe felé podiod
§o

Todomovdo e wovpsé kodoxvbog
omapayyle & Kpave

1

Zvyoympevo xoLpLvo

LLE KOVEALOVL KATIVIOTHG TrTATOG
xaoTave & 0o PaoKoUYAoU

322

Zatpa TIKPY|G COKOAATAS
& xpépa Tpakivag
(edé apapéto & ToywTé pavTapivt

322

XpLoTovyevvIaTIKe YAVKioRAT
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CHRISTMAS
EVE GALA MENU

Monday 24.12.2018

Jerusalem artichoke velouté
with smoked shrimp
cheese cream & caviar

32

Graviera risotto
with foie gras
marinated raisins & chestnuts

¥
Lemon sorbet with pomegranate jelly
=
Turkey with pumpkin puree
asparagus & cranberries
or
Slow baked pork

with smoked potato cannelloni
chestnuts & sage sauce

2

Bitter chocolate sphere
& praline cream
amaretto jelly & mandarin ice cream

Y
Christmas sweet savouries
e

Coffee or tea

PRICE PER PERSON (FOOD ONLY) 65,00€
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CHRISTMAS DAY
GALA MENU
Tptty 25.12.2018 Tuesday 25.12.2018
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ALSV0 TOVOV [Re KPEWRXL OLUYOTAPOYOY
avy6 opTUKLOD & PUTPEG Aoy avikey
2
Zopume kA ReVTivy e wijAo & poxy
R

2

Duet of tuna & bottarga cream
quail egg & vegetable sprouts

2=

Clementine sorbet with apple & raki

ALY
e ' PR 4
\ Iovtlapéoovra Belovté Beetroot soup velouté ',’Q‘ -
Y o 4 / ’ . . 4 b N
S S Wk apLvdTo Y TEVL with marinated scallop \
A\ Ppéaro xatatkioto Tupl & kepudédato fresh goat cheese & walnut oil

o P4
> 3
Piléro ppayrdrotos e javitapto Guinea fowl risotto with mushrooms )
xaoTove & PpovTe TOV 04TOVG Chestnuts & wild berries
7 or
DudeTario YoAOAKTOG ke TPOTOVTO Veal fillets with prosciutto
pafLédt ova yrpa & gog kpdvov foie gras ravioli & cranberry sauce
2R A s
Mmépo. coxoldtog vTovhoe Dulce chocolate bar
ULE KATTOVO, TPAYOVO LTLOKETO with chestnut
PouVTOVKLoD & TToywTO KaPé hazelnut crisp & coffee ice cream N~
WM
‘N
XpLoTovyevviaTike YAVKIoRAT Christmas sweet savouries \
R : Y .
Koagég 1 Toot Coffee or tea
PRICE PER PERSON (FOOD ONLY) 49,00€ = ' -
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NEW YEAR’S DAY
GALA MENU

Tuesday 01.01.2019

Lobster bisque
horseradish cream & chorizo chips

o7 ¥

Royal crab risotto
with parmesan & lemon grass sauce

§2=

Champagne sorbet
with pomegranate

o7 ¥

Beef Tournedos
with carrot puree
porcini mushrooms & marsala sauce

o7 ¥

Guanaja chocolate log

with chocolate pearls
hazelnut crumble

& melomakarono ice cream

\.% ¥
Sweet savouries

o
Coffee or tea

PRICE PER PERSON (FOOD ONLY) 35,00€
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