K/\STRI‘?BISTRO



Monday, 25th of December 2023, 12:00 - 16:00
Acutépa, 25 Askepfpiou 2023, 12:00 - 16:00

Welcome glass of prosecco
Kalwodbpilopa pe notrpt prosecco

ZAAATEX | SALADS

Yaldta pdka Kkal oravdki pe katoikioo tupt chévre, kaBoupdiopévo
KouKouvdpl, pOOL kal vinaigrette ppdoulag
Rocket and spinach salad with chévre goat cheese, roasted pine nuts,
pomegranate and strawberry vinaigrette

Yahdra Waldorf pe pupwdikd kat kanviotr néotpopa
Waldorf salad with fresh herbs and smoked trout

Avdpeikta baby eUMa pe Pntd taraydvi, mocé ax ddi kat papperdda ehdg
Mixed baby leaves with grilled talagani cheese, poached pear
and olive marmalade

OPEKTIKA | APPETIZERS

Mownia and dieBv kat ENnvikd tuptd kat alavtikd
pe orutiko chutney kat mikheg
Variety of international and Greek cheeses and charcuterie
with homemade chutney and pickles

Carpaccio navtaplol pe yahotlpl, YKPEMPEOUT Kal AL TpolPag
Beetroot carpaccio with galotiri cheese, grapefruit and truffle oil

2 oNwPSG HapIVapIopévos e oaldTa and evokio,
flakes ayyoUpt kat payiovéla horseradish
Marinated salmon with fennel salad, cucumber
flakes and horseradish mayonnaise
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Kpokéta and yhukd tpayavd pe olykiwvo, kaaépt Bepplou
Kal papperéda viopdtag
Croquette from sweet trachana with siglino deli meat,
yellow cheese from Vermio and tomato marmalade

Tdpta pe avBdtupo, viopdra confit kat pavpo coucd
Tart with soft cheese, confit tomato and black sesame

Roast beef vitello tonnato pe pdka kat kanapdunia
Roast beef vitello tonnato with rocket and capers

ZOYMNA | SOUP

Behouté and yAukid kohokUBa pe ginger, crispy navogta oe oot
oPeVOAOU Kal KPOUTAY apwHATIGHEvVa e Sevipolfavo
Sweet pumpkin cream soup with ginger, crispy pancetta in maple syrup
and rosemary flavored croutons




CARVERY STATION

Wntr) yahomoVha pe kapapehopéva uiia, anofnpapéva ppolta kat
napadooiakh yEuon
Roasted turkey with caramelized apples, dried fruits
and traditional rice, nuts and raisins filling

Xotpivr porchetta pe kdotava kat cdhtoa dapdoknvo
All-belly porchetta with chestnuts and plum sauce

ZEXTA EAEXMATA | HOT DISHES

AaxavovToAUdOES e auyoAEUOvO
Cabbage rolls with egg-lemon sauce

Moaoyapiotlo osso buco pe moupé pehtlavag kat ypaliépa Nééou
Beef osso buco with eggplant purée and traditional gruyere from Naxos

MNeokavdpltoa pe yhapr) oaldta and pakég beluga
Kal oGAtoa aotakou pe kpdko Koldvng
Monkfish with warm salad from beluga lentils and lobster sauce with saffron

Y KIOUPITA e pavitdpla kat cditoa and kapldia
Casarecce with mushrooms and walnut sauce

PUl pe koupkoupd, otapideg kat apdydaio
Rice with turmeric, raisins and almond

Matdreg baby kat yAukonatdteg Yntég pe netipédt kat moptok&h
Roasted sweet and baby potatoes with petimezi and orange

Aayavikd yAaoé e ppEoka HUpOIkd Kal AadoAépovo
Glazed vegetables with fresh herbs and olive-lemon sauce

EMNIAOPIIA | DESSERTS

Yokohatévia pavlova pe ayploképaco kat ppéoko OudHo
Chocolate pavlova with wild cherry and fresh mint

XploTouyevwIdTikog Kopudg pe kpéua Baviliag kal kdotavo
Christmas Yule log with vanilla cream and chestnut

Puléyaho royal pe adhtoa ppdoulag
Royal rice pudding with strawberry coulis

Melopakdpova Kal KOUPAUMIEDES
Melomakarona and kourabiedes, traditional Greek treats

€85 1o drouo [ Aev ouunepidaufdvovrar motd
lMpdypauua andé tnv DJ “Miss Catalina”
€85 per person [ No drinks included [ DJ “Miss Catalina”

lMaidid 5-12 etddv 45€ [ Children 5-12 years old 45€
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Yahdta pdka kat oravdki pe katoikiowo tupt chevre, kaBoupdiopévo
KoUKouvdépL, POOL Kal vinaigrette ppdoulag 18
Rocket and spinach salad with chévre goat cheese, roasted pine nuts,
pomegranate and strawberry vinaigrette

Piléto pe yAukid kohokUBa, onapdyyia, tlivilep
Kal tpayavo npocouTo 19
Risotto with sweet pumpkin, asparagus, ginger
and crispy prosciutto

AaxavovToAudoeg e auyorépovo 18
Cabbage rolls with egg-lemon sauce

Ballotine yahomoUhag pe mapadootakr yEpon,
noupé yAukornatdrag kal oditoa gravy 28
Turkey ballotine with traditional stuffing,
sweet potato puree and gravy sauce

Aabéoua otig 24/12, 25/12 10 Bpddu, 26/12, 1/1
Available on 24/12, 25/12 evening, 26/12, 1/1
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MERRY
CHRISTMAS

TnA. Koatrioewv 210 3507100
For reservations, ,o/ease call +30. 210 3507106




