New Year’s Eve Menu Degustation

Amuse-bouche oro soté KOTOTOVAO, TV € PUTPOVOKETAKL YoxpovTion, XoPidpt
YAVKOD Kpao1ov, TPIUUEVO QPOVVTOVKT Kol KXTTVIOTO AAKTL.
Amuse bouche from chicken pate, on a carob bruschetta, sweet wine caviar, ground
hazelnut and smoked salt..
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Zoumna ano dypia pavitapla e Kaotavo, KapaueAwEva kapuola, tpayavo
npooouUTo, Katiki AopokoU Kat AdOt ASUKIG Tpoupag.
Wild mushroom soup with chestnut, caramelised walnuts, crispy prosciutto, katiki
Domokou cheese and white truffle oil.

22%
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Avdueiktn mpdoivn caidta pe aBokadvto, @IAEta eonspldoslda')v navapiouEVo
Katolikiolo tupi, mactéAl, podi Kal BIVEYKPET GUKO.

Wlwgec[ greens with avocado, citrus fruit fillets, breaded goat cheese, GreeR pasteli,
pomegranate and fig vinaigrette.
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Tepiva mamiag e kapoto apwuatiouevo pe Boutupo kapuoag, Aaxavika toupoi,
KPOOTIVI YIOPTIVWYV UTIAaXapikwy Kal cdAtoa 0audoknvo.
Duck terrine with carrots seasoned with coconut butter, vegetable pickles, festive

spices crostini and plum sauce.

Black Angus @IA€To pooxdpi e Tepiva matdtag, moupe oaAot Kal odAtoa KEGPou.
Black Angus beef fillet in potato terrine, mushed shallots and cedar sauce.
‘H/ Or
2pupida otov atuo o KPoUOoTa HUPWOIKWYV, AyKIVAPES, dypla XOpta £MOXNG, puola
axviotd, vepokdpoayo kal cdAtoa ocaumaviag.
Steamed grouper in herb crust, artichoRes, wild greens of the season, steamed

mussels, watercress and champagne sauce.

AXAdOI TOOE apwyatiouEvo Ue KApoapo Kai Kpoko Kolavng, appo kavéAa -
KapauéAa, KpAUTMA 0OKOAATAg Kal maywio AVyKo - YIAoELI.
Poached pear flavoured with cardamom and saffron, cinnamon - caramel foam,

chocolate crumble and mango - jasmin ice -cream.

2%
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Baot\oT1Tc
New Year’s cake.

115€

Wine pairing - 5 glasses.
45€




