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€ q
65 per person / TO ATOMO

WELCOME
AMUSE BOUCHE

KoAwoopLlopa
Beetroot carpaccio with walnuts and pesto dressing
KapmaTtolo TavTt{oplwy PJE KApLOLO KOL TIEGTO BACIAIKOU

SOUP

YouTa
Red Florina pepper and leek soup with onion cream and crostini
> 0UTIa OTIO MPAICO Kal Turnepld PAwpivng,
KPEPO KPEUMLALOV, KOl KPLToiVIa

STARTER

OpEKTIKO
Green leaves salad with brussel sprouts, chorizo,
cherry tomatoes, parsley oil and grape syrup glaze
2 OAATO HE PPECKO PUAAQ, AaxavaKLla BpuEeAwy,
AOLKQVIKO ToOpIB0, TOPOTIVIA, AGSL HAlVTAVOL, KOL TIETIHECL

MAIN COURSE

Kupiwg mato
Lamb chops ‘Stifado’ style with celery root puree and shallots
Kape apvioL JOYEIPEUEVO GOV OTIPAdO, UE TIOLPE
0EAVOPL{OC KOL ECAAOT
or/H
Seabass with red lentils , baby artichokes,
spinach and yellow pepper mayo
AQUPAKL JE KOKKLVN (PAKT), OYKLVAPAKLO, OTIOVOKL,
Kal poylovela amo Kitplvn TumepLo

DESSERT

Emtidoprio
Choco - Rum cake with vanilla ice cream
KEIK JE OOKOAGTA, POUUL, KOL TIAYWTO BavViAla
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€ a
55 per person / TO OTOMO

WELCOME
AMUSE BOUCHE

KoaAwooplopa
Roasted celery root with shimeji mushrooms and fresh herbs
Wntr oeAlvopLla e PavITaplo shimeji Kal opeoKa JLUPWOIK G

SOUP

ZoUTa
Chestnut soup with Xigalo cheese and caramelised
pumpkin seeds
> 0UTIA KAOTOVO e ELYOAO KOL KAPOUEAWPEVOLCS
KOAOKULBOOTIOPOUG

STARTER

OpPEKTIKO
Chickpeas and fennel salad with cucumber ,sweet corn,
paprika , Anthotiro and tahini-lime dressing
Y OAATO PERLOL UE PLVOKLO, OYYOUPL, YAUKO KOAGUTIOKL,
TIAMPLIK O, OVBOTUPO KAL VIPECLVYK TAXIVI-AGLU

MAIN COURSE

Kupiwg ruato
Rib Eye with mushroom Trahanoto and wine sauce
Rib Eye pe TpaxavOoTO HOVITOPLWY KOl COATOO KPAGCLOU
or/H
Grouper with roasted cabbage, dries prunes and Ouzo scented
LB e YNTO AGKaVO, OTIOENPOMEVOUG XOUPHAdES, KO
OOATOO OPWHOTIOPEVN HE 0LLO

DESSERT

Emidoptiio
Buche de Noel with strawberry sauce
Blche De NoéEl pe cdAtoa @PAoOLAQG




