TITANIA

HOTEL

NEW YEAR’S EVE GALA DINNER

M E N U

HOTELS
COLLECTION




WELCOME

Signature cocktail e cUVOSEUTIKA
Signature cocktail with canapes

7 COURSE MENU

Kpéua apuySalou pe KUSWVL apwpaTtLopévo pe methexis cigar brandy
Almond cream, quince flavored with methexis cigar brandy

MevtayLov TEpSLKAG, BLOAOYLKA OUKA, KOKKLVO AdXavo uttpatle,
{axapwpévn KOKKLVN KoAokUBa, cdAtoa armo opéoupa

Partridge fillet, figs bio, braised red cabbage, candied pumpkin, raspberries
sauce

KapaBiseg, yeulotd pavitdpla OLTAKE JE CUKWTL XNVag

Kp€pa TepouBLavig atdtag, oaAtoa gold prosecco Je E0TpayKovV
LLangoustines, goose paté, stuffed shiitake mushrooms, purple potato cream,
gold prosecco sauce flavored with tarragon

Momiéta yAwaooag Dover pe QUKL Nori, XELWWVLATIKEG pileg, vEPOKAPSaLIO,

TouSpa amod MPOcoUTo EupUTAVIAG

Dover sole paupiette with nori seaweed, winter roots, watercress, prosciutto \
from evritania powder

ZeAE cair rose reserve, apumapopLla, yuptiia
Cair rose reserve jelly, pelargonium, blueberries

Wnto pooydpt black angus, Tapta KACTAVO, YAUKOTIOTATA UE
XEWWWVLATLKN TpoU®a, oTtapdyyla

oGAToa amo YAUKO Kpaot vinsanto

Black angus roast beef, chestnut tart, sweet potato with black truffle,
asparagus, vinsanto wine sauce

Tpayavo couSakL pe Tupt stilton, kpéua caykouivt pe Baviiia,
peAEKOUVL, PUAAA shiso

Choux au craquelin with stilton cheese, vanilla-flavored blood orange cream,
“melekouni” sesame bar, shiso leaves

Chocolate Mont Blanc, ZeAé cokoAdtag, Mapéyka, Kaotavo, FAdco
Y OKOAATOG
Chocolate Mont Blanc, chocolate jelly, Meringue, Chestnut, chocolate glaze

230€ per person
130€ per child 4-12y



