Christmas Eve Menu Degustation

Amuse-bouche oo KorvioTy) Kegpoefidex o€ KPOKETH yAVKOTATATG, Locy10vE(x
PaorAikod ko Tpiupugvo ovyoTiporyo.
Smoked crayfish Amuse -bouche in sweet potato croquette, basil mayonnaise and

ground fish roe.

Zoumna kitpivng koAokU6Bag pe otapidseg, owouotupt, apuyoaio ynto Kat Adol
Kamviotng manpikag.
Yellow pumpkin soup with raisins, opsomotiri cheese, roasted almonds and smoRed
paprika oil.

Tpuepa puAAa caldrag e pavitdpla, omapadyyla Hapive, appo ano apoeVIKO
_ Naéou kat BiveykpEt moptokdAl, OUOGLO.
Tender salad leaves with mushrooms, infused asparagus, foam from arseniko cheese
from Naxos, orange vinaigrette and mint.
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Mavapiouévec yapideg og KAAQUTOKI L€ HOUG AsUukoU Tapaud, mpdoivo unio, xaBidpt
Kal Tpayavo PEAAvI coumidg.
Corn breaded shrimps with white fish roe mousse, green apple, caviar and crispy
cuttlefish ink,

2tr6o¢ yadomouAag pe mapadootakn yéuion, anoénpauéva ppouta, Kudwvia Kal
0dAToa paoumepl.
Turkey breast with traditional stuffing, dried fruits, quince and raspberry sauce.
‘H/ Or
MuAokomt moo€ og xapounAi, oeAivopila, @ivokio papivapiouévo, baby kaporo,
o0dAtoa apabo, appo HIOCXOAELIOVO Kal UTIPIK.
Poached weakfish in chamomile, celeriac, marinated fennel, baby carrots fennel

sauce, lime foam and egy fish.

Mappé Acuknc ookoAdtag e kdotavo, Ppouta Tou 0AooUG, KPEUA AWTO Kai Tpayavo
UTIOKOTO KavéAag.
White chocolate parfait with chestnut, fruits of the forest, lotus cream and crispy

cinnamon biscuit.
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Miniardises
Koupaumiédeg / Sugared Traditional Buns
MeAouakdpova / Small Honey Cake

105€

Wine pairing - 5 glasses.
45€
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