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Christmas Eve Menu

Koaiwoeopioua / Welcome
Tlotnpt amd appwdon oivo Moscato D Asti
A glass of sparkling Moscato D Asti wine
&
DLoyépeg ue yp1oTovyeVIATIKY YEUIN KPEUa Topuelavas /
XOPOVTOUELD / GOVTOUL
Spring rolls with Christmas filling parmesan cream /
carob honey / sesame seeds
Heksk
2ovma / Soup
Beiovté yAvkoxolokbdBog e creme fraiche / tpoyavo uréixov
Sweet pumpkin veloute with creme fraiche / crispy bacon
sHekosk
2alara / Salad
Avaueixra tpoyava colotixa / cranberries / pooi / &ivounio /
TEPAES KOTOIKITI0D TVPLOY / PIVEYKPET AevK0D Potaduiro
Mixed crispy vegetables / cranberries / pomegranate /
sour apple / goat cheese pearls / white balsamic vinaigrette
ok
Ilpwro maro / First course
Aayovovtoluddeg ue yopioes / kafovpi / apwuatixd fotova. /avyoréuovo / umpix
Cabbage dumplings with shrimps / crab / aromatic herbs / eggnog / brick
ok
Kovpiwg Ilaro / Main Course
Mradotiva yaLOTODAOC TLYOUAYEIPEUEVH UUE TOPAOOTIOKY YEUIOH
KGOTaVO / KODKODVAPL / KATVIOTO KEPOAOTOPL / Alaot viouata /
0GATOO, E0TTEPLO0ELOWV / TLIVTLEP
Turkey balls slow cooked with traditional filling chestnut / pine /
smoked head cheese / dried tomato / citrus sauce / ginger
skeksk
Emoopmo / Dessert
Tapro ooxolarag ue gianduja / ko fovpoiouéve povvrovxio, /
voueAGKo AEOKNG 60K0AGTOS
Chocolate tart with gianduja / roasted hazelnuts /
white chocolate namelaka

Twun 85€ kara drouo
Price 85€ per person

Executive Chef: Xpriotogc Mepoufielicotarns



