New Years Eve
uffel Gala Dinner

31st of December 2024

Mot pL oautaviag | Welcome glass of champagne

PoAGKLa KATTVIOTOU COANOOU E TUPL KpEpa
Smoked salmon rolls with cream cheese

OPEKTIKA | APPETIZERS

Tapta peArtdavag e ylaoupTl
Kall TTpOoOoUTO
Eggplant tart with yogurt
and prosciutto

AQXOVOVTOAUAOEC AUYOAELLOVO
Traditional cabbage rolls with minced
meat and egg-lemon sauce

Mhpery Tuplwv | Cheese mille-feuille

ToupTa YNTWV AaxaVIKWY
Roasted vegetables tart

> ANATEY | SALADS

> ahdata e kohokuBa,
Kaurtapn kat cranberries
Pumpkin salad with capers
and cranberries

[Meveg e TteoTo BactAiko,
VTIOLOTIVIOL KOl poToapeAa
Penne with basil pesto,
cherry tomatoes and mozzarella
[Tpaolvn oahdrta e oUKa Kal UEAL
Green salad with figs and honey
Xwptatikn | Greek salad

KYPIOQ> TTIATA
MAIN DISHES

POAO LOOXAPL LE TIUTEPLA

Beef roulade with peppers

Xolpvo WToUTL 0€ AALN

LE OAATOA €0TIEPLOOEIOWV

Brined pork leg with citrus sauce
KOTOMOUAO (PINETO E KPEUA YANOAKTOC
KL EOTPAYKOV
Chicken fillet with heavy cream and
tarragon

2YNOAEYTIKA
SIDE DISHES

[Natatec baby | Baby potatoes

PUQ wtaopatt pe kapu
Basmati rice with curry

KohokuBakla e UmeoaleN Kal TupLa
Zucchini with bechamel and cheese

[Toupec apaka | Peas purée

EMIAOPITIA | DESSERTS

PeBavi
Revani, traditional syrup-soaked
semolina cake
Tpoupakia e aoTIpn 0OKOAATA
White chocolate truffles
Mhpery | Mille-feuille

60€ 10 atopo (xwplc motd) | per person (excluding drinks)




