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’ Co, © . Ku)\wooplcpa pe no‘cr]pl prosecco | Welcome gfass of prosecco 50 ° ° .
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S 5, ZA/\A'TEZ'-l SALADS . CAR\/.ERY STAT|ON
. MNpdoivn caldta pe katotkiclo tupi chévre, <pl)\t-:tg - Wt yalonota pe kapapeAopéva.uila, .
nopTokAAL, kaBoupdiopévo koukouvdpl anofnpapéva gpolta Kat mapadociakn Yéuioh
kat vinaigrette p6di : . Roasted turkey with caramelized apples, drled fruits
C ~ Green salad with chévre goat cheese, orange fillet, 3 and traditional stufﬁng
_ 0 ') g o . 5
. .roasted pine nuts apd po.megranate vinaigrette . Zo)\opoq he onavAKloE pUMG apoNidres
.. Faldta kivéa pe payénupoAukid kolokida, : .. kat gdtoa dvnlou
PNt Aaxavikd kal ppécka HUpwStkd Salmon with spinach in quF pastry and dill sauce :
Quinoa salad with buckwheat, sweet pumpkin,
roasted vegetables and fresh herbs :
J ZEXTA EAEXMATA | HOT DISHES
Avdpekta baby @UN\a pe dypla pavitdpla, . ; — ; )
PNTé KaAAapTSKL Kat Tpayavr taveéta lepiotd kolokiBia Ke pooxapioto Kipd
Mixed baby greens with wild mushrooms, KC q.u-yo)tepov.o
roasted corn and crispy pancetta Stuffed zucchini with minced beef
and lemon-egg creamy sauce
OPEKTIKA | APPETIZERS Apvi k6to1 pnpele pe Aayavika
Kat odAtoa and kpaoi Ldpog
Mowihia and dieBvA kat EN\nvikd tupid . Braised lamb shank with vegetables
kat aA\avtikd pe ormutiké chutney kat nikAeg and Samos sweet wine sauce
Selection of international and Greek cheeses Toupida pe xhapr caldra kale (Aayavida)
and cold cuts with homemade chutney and pickles puptoa pe xitapn calat Xav
kat cdAtoa Boutipou pe Aepdvi
Diléto pooxdpt Taptdp pe Kanapn White grouper with warm kale salad
Kat olvandéonopo and lemon butter sauce
Beef fillet tartare with capers , Bak , ; ,
and mustard seeds Mévveg pe Balaoowvd kat prnick actakou
Penne with seafood and lobster bisque
Towolpa ceviche pe ylukonatdrta , , , ,
p : POl pe kakapnodki, KapoTo Kat pLvoKlo
Kat toiM Tunepd . .
. . Rice with corn, carrot and fennel
Sea bream ceviche with sweet potato :
and chili pepper . Matdteg baby pe nuiliactn viopdta kat kanapépnia .
Kooké 7 q ; Baby potatoes with sun-dried tomato
pokéta pe koug koug Afpvou, yapideg kat cappav .
. . and caper berries
Couscous croquette with shrimp and saffron ‘
: : Mnpdbkolo kat kouvounidt gratin
Tdpta pe kanviotd colopo : p
KOl PPECKA HUPWOIKA He Toeviap kat kapu
. Broccoli and cauliflower gratin
Tart with smoked salmon with cheddar and curr
and fresh herbs . cheddarandcurry
- Kanviotn nama pe onapdyyia :
Kat pappeAdda kuSdovt EMIAOPTIIA | DESSERTS
Smoked dfjck with asparagus : " Ekpék pe kataipt
° and quince ma.rmalad'e e Traditional ekmek with kataifi .
. ’ ' . : : . Xplctouysthdthoc KOpPHOG :
YOYMNA | SOUP . pe kpépa Bavikag kat kdotavo . -
Behouté pavitapiéy pe tpayavé n ooolite Safeimes s e :
.p P HE TPay P : . W|th vanilla cream and’ chestnuts
- KOUKPEHA HUPWOIKDY - ° _ :
Mushroom velouté soup with crispy proscmtto Touptu black forest _ : )
'and herb cream _, . Black forest cake- : e
: ° \ . S e o
: c . 2 . Melopakdpova Ka koupapmédeg ¢ , .
o . S : Traditional Christmas Greek treats " . .
P : o . . o . 5 o : ° . ° . _ . : (]
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Tuesday, 31st of December 2024
° 21:30

. o : .
Kahwoépiopa pe notipt prosecco | Welcome glass of prosecco

AMUSE BOUCHE

Xtévi pe moupé and nactivéki kat kpépa Aepovios
Scallop with parsnip purée and lemon cream

TAAATEX | SALADS

Avdpewktn caldta pe npocoulto, ykopykovi{éa, moce axAddi kai noudpa and kaBoupdicpévo kapidt
Mixed salad with prosciutto, gorgonzola, poached pear and roasted walnut powder

ZOYMNA | SOUP

Kakafid and opupida apwpatiopévn pe kpdko Koldavng
White grouper soup flavored with Kozani saffron

OPEKTIKO | STARTER

Tévog taptdp pe odyia, afokdvto, mneptd toilt kat wakame
Tuna tartare with soy sauce, avocado, chili pepper and wakame

JOPMIE | SORBET

Yopune Aepdvi pe Bacthiké kat piptila
Lemon sorbet with basil and blueberries

KYPIQZX NIATO | MAIN COURSE

®u\éto Wellington pe cdltoa and kékkivo kpaai, moupég ano cehivépila, onapdyyla kaw baby kapéta ynté

Beef Wellington with red wine sauce, celeriac purég, asparagus and roasted baby carrots -

EMIAOPMIO | DESSERT

Paris- Brest pe kéotavo, kpépa AeukAig cokohdtag Kat- oéAtoa ané kKAnpevtiveg
° Paris-Brest W|th chestnut white chocolate cream and cleme.tlne sauce

. . L] .
€120 10 dtopo | Aev cupneptkapﬁc’wovral noré | Mouciké Mpdypappa DJ
€120 per person | No drinks included | DJ music

' Madid 5-12 etchvg65€
. Chlldren 512 years old 65€
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* © ©_ SAAATEZ | SALADS “+ CARVERY STATION

Avépeikta baby @UA\a pe xopiviy kéna,
Ynté camembert, pouvrtoulkt kat piptila
. o Mixed baby leaves with pork coppa,
grilled camembert, hazelnuts'and blueberries

papwvapiopéveg kat tupl Zav MixdAn
Quinoa with avocado, green apple, marinated
artichoke hearts and San Michali cheese

Topartivia pe dypla péka, potcapéla bocconcini,
néoto Pacthikou kat kpépa Bakcdpiko
Cherry tomatoes with wild rocket, bocconcini
mozzarella, basil pesto and balsamic cream

OPEKTIKA | APPETIZERS

MNappelava pe npocouto, kpttoivia
Kal Todtvel KAoTavo
Parmesan with prosciutto, breadsticks
and chestnut chutney

Mroupekdkt pehtldvag pe @péta, Sudcpo
kat papperdda viopdtag
Eggplant pastry with feta, mint
and tomato marmalade

Tapta pe ndma, Aaxavikd
KAl KAPAPEAWHEVA KPEPMUSIA
Duck tart with vegetables and caramelized onions

Di\éto pooydpt carpaccio pe Aadotupt Mutiqvng,
kanapopnha kat paylovéla horseradish
Beef carpaccio with local cheese from Mytilene,
caper berries and horseradish mayonnaise

Taptdp colopol pe pAvyko, PLVOKLO KAl GOUGAL
Salmon tartare with mango, fennel and sesame

TOYNA | SOUP

Be)\outs and y)\UKlo. kolokUBa pe tZthep,
: Ayplo KUHLVO Kat Kpoutév ‘
o , Sweet pumpkin velouté with ginger,
: wild cumin and croutons - :

€85 1o dtopo | Asv oupnspl)\ H;l

- : €85 per person [No drinks mcluded | DJ music : : = ..
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Kivéa pe aBokdvto, npdotvo pr’ih), Kapdlég aykivapag

Xotplvr'] porchetta ME KAcTava kal cdAtoa Eupddknvo
.  -Pork porchetta with chestnuts and plum sauce
. . :

* ZESTA EAEIMATA | HOT DISHES _

Melitldveg kat kohokiBia payou
pe kanviotd tupi MetcoPdve
Eggplant and zucchini ragout

with smoked Metsovone cheese

Apvi pe npdoo, célvo kat cdAtoa auyolépovo
Lamb with leeks, celery and egg and lemon sauce

Mulokémt pe kpoUoTta PUPWSIKGOY
kat cdAtoa beurre blanc
Shi drum with herb crust
and beurre blanc sauce

Panzarotti pe pikéta, kanvioté colopd
kat cdAtca cappdv
Panzarotti with ricotta, smoked salmon
with local saffron from Kozani

P41 pe koupkoupd, apakd kat pupwdikd
Rice with turmeric, peas and herbs

Matdrteg Yntéc pe ppéokia piyavn kat Aiaotr viopdta
Roasted potatoes with fresh oregano
and sun-dried tomatoes

FAYKA | DESSERTS

MNaotdkt cokoldrtag pe cdtoa
~ anod KOKKva ¢ppouta
Mini hocolate cake with red fruit sauce

Moptokalémta
Orange pie
Kapudémta pe ykavdl cokohdtag

Walnut cake with chocolate ganache

Melopakdpova Kat KoupapmESeg

- Traditional Christmas Greek treats
. [ ]

Bavovtai notd | Mouciké I'Ipoypo.ppq DJ



