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CHRISTMAS GALA DINNER

W\,

ZoUma
ZoUma Apakd & PLvokLo pe Apwpa Nkepepedi

Mta BeAoUSLVN Kal apwpatik couna and TpUPEPO apakd Kat YLVOKLo, Le TNV LSLaltepn yevon tou tuplol Mkepepedi.

Soup
Peas & Fennel Soup with a Touch of Geremizi

A velvety, aromatic soup combining tender peas and fennel, finished with the unique flavor of Geremizi cheese

OpEKTLKO
Kpokéta OptukLoU pe NMikAaplopéva ECaAdt Kat ZaAtoa OuioKL

MLO YKOUPUE KPOKETA OPTUKLOU, OE CUVSUAOHO HE TLKAQPLOUEVA ECOAOT KAL pULa ataAdu®n 0AATod OULoKL.

Starter
Quail Croquette with Pickled Shallots and Whiskey Sauce
A gourmet bite of crispy quail croquette, paired with tangy pickled shallots and a smooth whiskey-infused

sauce.

Zaldta (2 atopwyv)
MeokAav pe NMooe AxAasdt, Kuavo Tupi & Kapust
MLa @pEoKLa OCaAATa PE PEOKAQV, YAUKO Tooe axAASL, Kpepwdeg KUaVO Tupl KAl Tpayavd Kapudia yla pLa TéAeLa Loopporia yeUoEWV.

Signature Salad (for two people)
Mesclun with Poached Pear, Blue Cheese, and Walnuts

A fresh mesclun salad featuring sweet poached pear, creamy blue cheese, and crunchy walnuts for a perfect balance of flavors.

Kupiwg Muato
AyproyoUpouvo pe Kaotava kat Moupé Aykivapag Iepoucainp
MaAako6 aypLoyoUpouvo, CUVOSEVOHEVO antd YALVEG YEUOELG KAOTaVwVY Kat éva BeAoVSLVO ToupE aykivapag Iepouocalny, yla pLa tholoLa

KOl XOPTAOTLKA yeUON TNG ETOXNG.

Main Course
Wild Boar with Chestnuts and Jerusalem Artichoke Purée

A tender wild boar dish, paired with earthy chestnuts and a smooth Jerusalem artichoke purée, offering a rich and hearty taste of the season
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Eni66pmio
Fkavag ZokoAdtag pe Apwpa Mehopakdapovou & Naywtoé Bavidta Madayaokapng

Mta TOAUTEANG YKAVAG 0OKOAATAG PE Apwpa HEAORAKAPOVOU, oepfLpLopévn pe Taywto Bavidtag Madayaokapne.

Dessert
Chocolate Ganache with a Hint of Melomakarono & Madagascar Vanilla Ice Cream

A luxurious chocolate ganache infused with the essence of melomakarono, served with a scoop of rich Madagascar vanilla ice cream.

FURTHER INFORMATION

Twpr/Price: : 70 €/ Atopo/Person

(E§atpouvtatl ta wotd/Drinks not Included)

AvijAitka natdid ano o-3 Etwv/Children o-3 Years Old

IoxUeL pévo n XpEwon LAOYAG TLATOU artd TO TALSLKO pevou

Children shall be charged upon consumption from our Kids Menu selection

AvAALKa taldLd anod 3-12 Evwv/Children 3-12 Years Old
IoxUeL xpéwan -50% tou Christmas Gala Menu, EL&Lk6 Matdtkd Mevou

Children shall be charged with a -50% discount, please see below Christmas Gala Menu

Z0YNA

Kapoto/ kpoutov/ Bupdpt

SOuP

Carrot/ croutons/ thyme

KYPIQZ MIATO

KotomouAlo otrifog/ moupég tatdtag/ caAtoa pavitapt

MAIN COURCE

Chicken breast/ potato puree/ mushroom sauce

ENIAOPNIO

Ikavag okoAdtag pe Apwpa Melopakdpovou & Maywto Bavidita Madayaokapng

DESSERT

Chocolate Ganache with a Hint of Melomakarono & Madagascar Vanilla Ice Cream

AVAALKa TatdLd anod 12-17,99 Etwv/Children 12-17,99 Years Old

IoxUeL oUVOALKN xpéwan tou Christmas Gala Menu

Children shall be charged the full price of Christmas Gala Menu

AN/

KITCHEN & BAR
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