Christmas Eve Vegetarian Menu Degustation

Amuse-bouche xro TavT{ipix pocprvapiopve — Kapvdix — Kpéuo ocy10Ai,
Marinated beetroot with walnuts and aioli sauce , Amuse-Bouche.

R0
o () 2

Zouma Kitpivng KoAokUBag - otapioss - Addl manpikag.
Yellow pumpkin soup-raisins-paprika oil.

R0
o () 2

\ Tpuepa pUAAa caAdtag, papivaplopéva onapdyyia, pavitapla, BIVEyKpET
‘. TopPTOKAAl, OUOCLO.
\ Tender salad leaves, marinated asparagus, mushrooms, orange vinaigrette and mint.

R0
o () 2

Dakeg umeAovyka Kal Aukn Kivoa pe koAokuBakia, wntn muneptd GPAwpivng ,
nMoAuxpwya vropativia.

Beluga lentils and white Rinoa with zucchini, grilled sweet red peppers from
Florina, assorted cherry tomatoes.

Piloto koAokuBdki, KOAOKUBAKI papivaplouEvo Kai orapayy!a.
Zucchini risotto, marinated zucchini and asparagus.

22%
e el 2

AXAdO! MOCE, COpUTE PAYKO - YIAoEUi.
Poached pear, mango sorbe-jasmin.

22%
¢ el 2

Miniardises
Koupaumiédeg / Sugared Traditional Buns
MeAouakdpova / Small Honey Cake

105€

Wine pairing - 5 glasses.
45€




