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STARTERS

Kamviotog kal yaplvé coAouog
pE QUTPEG ouaTAPSAG, UTIPLK KAL JOUG aBoKAvto
Smoked and marinated salmon

mustard, brick, avocado mousse

Mpooouto Opdkng Kat ToopiBo Apduag
UE papueAada amd ppouta Tou §Acoug
Prosciutto from Thrace, chorizo from Drama,
forest fruit compote =

*Tapideg otov atuo
HE dpwya EOTIEPLEOELS WV, PPECKO BUpAPL KAl poL TiLTepL. S
Steamed shrimps,

citrus, fresh thyme, pink peppercorn

Teplva Mamag

pe EnpoUc kaptoUc, amognpapéva pouta Kat dpwpa MeTagd. .;‘_\ 3
Duck terrine, 4 P4
mixed nuts, dried fruits, cognac flavor = ? \
MotkAla amoé EAANVLKA Kat SLebvr TtupLa BN
UE KpLTOolvLa, pivt ta&upddia Kat papueAdada oUkou \)

Greek international cheese platter,
grissini, mini rusks, fig chutney

Aayavika oxapag

HE baby poka, kpéua BaAoduLko Kat ayoupéhato VG
Grilled vegetables,

baby rocket, extra virgin olive oil, balsamic cream

SALADS

EAANVIKN caldta
ye ToAUXpwua Topativia, TiikAa peAtt{avag, kamapoBAactoug Kat BpoluTEg
Greek salad

with heritage cherry tomatoes pickled aubergine, caper berries, and olives

MLKpOQUAAQ XELUWVLATLKA GOAATLKA

UE cottage cheese, poSL KaL pouvtoUKLa
Winter baby leaves,

cottage cheese, pomegranate and hazelnuts

AVAPELKTA TPAYaVA CAAATLKA

pE avtist, BloAoyLkn) Kwvoa Kat tavtldapt VG
Mixed leave salad,

endive, bio quinoa and beetroot

YaAdta pe oeAvopLla, TipAaclvo PnAo, KapudLa Kal OTILTLKN paylovela
Celeriac salad, green apple, walnuts and homemade mayonnaise

STavakL - poka

UE KATVLOTO 0T B0G TIATILAG, OAYKOULVL Kat PTIAE TUpl
Spinach and rocket,

smoked duck, blood orange, blue cheese
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MAIN COURSES

YouTa amd TToUAASa AUYOAEUOVO UE OPWUATLKO

PUCL UTTAOPATL KAl PUYaVLoUEVO TtpolupEvio Puwptl R
Chicken soup with egg and lemon, fragrant basmati rice and toasted \\ i
sourdough bread e’

Tdpta pe KOKKLVN KoAokUBa Katolkiolo Ttupl kat pupTAa
Pumkin tart, goat cheese and blueberries

PL6TO pE TToLKIA LA AypLWV UaVLTAPLWY, KATVLOTO TUpl Kat Aast
XELWWVLATLKNG TPOURag
Wild mushroom risotto, smoked cheese, winter truffle oil

*KaveAdvia oykpatev pe yaplSeg mpaolva ottapdyyla Kat YAUKAVLOO.
Cannelloni au gratin, shrimps, asparagus, anise

duAEto AaBpdkL pE 0ECKOUAQ KAl oTapuvaykadbl pplkace, moudpa
auyotapayou MegoAoyyiou Kat udpado

Sea bas fillet, chard and “stamnagathi” greens fricassee, bottarga from
Mesolongi, fennel tops

PoA6 yahomoUAag pe Enpoug kaptoug, aro§npapeva gpouta Kat
TIAPASOCLAK] YEULON
Turkey roulade with nuts, dried fruits and traditional stuffing

AypLOoyoUpOoUVO TIPACOCEALVO |IE PPEDTKLA TOUATA, SUOCLIO Kal
HOoXOAEUOVO

Wild boar with celery and leeks, tomato, mint and lime

Kapé apviou yeuloto pe KuSwvit tekopivo Apg@uloxiag kat cdAtoa gravy
Roasted lamb rack stuffed with quince, pecorino and gravy

GARNISHES

MatatoUAeg véag Mng SevEpoAiBavo, GLvdrL Kat XUPO Aayavikwy
Baby potatoes, rosemary, mustard seeds and vegetable stock

MoUPEG KATIVLOTIG OEALVOPLLAG PE TIPACLVO PAAO KAl ayOUPEAALO
Smoked celeriac puree, green apple and extra virgin olive oil

CARVING STATION

diAeto Wellington pe odAtoa XelpwvLdTikng tpol@ag
Beef Wellington, winter truffle sauce




DESERTS

Kpepe ookoAdtag pe ppouta Tou SAcoUG
Chocolate cremeux with forest fruits

Mapgée IvSLkng kapudag pe PAvyKo Kat auuySaAa
Coconut parfait with mango and almonds

Lemon pie pe Ynuévn Yapeyka Kat apwpa Sudouou
Lemon pie, meringue, mint

Banoffee e kapaueAwpéva (pouVTOUKLA KAl VIPASEG COKOAATAG
Banoffee with caramelized hazelnuts and chocolate flakes

XPLOTOUYEVVLATLKOL KOPUOG
Yule log

MotkiAla amd EAANVLKA yAUKaKLa tadiloy
Assortment of small baklava sweets

Koppgva @pouta emoxng
Seasonal fruit platter

ZLvIpLBavt cokoAdtag
Chocolate fountain

80€ per person
40€ per child 4-12y




