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NYE GALA DINNER

Souma
ZoUmna Mpacou-NMatdatag pe Kanviotd XéAL kat Kastava
Mua tAouota kat BeAoudLvn colma and TPpdoo Kal TATATa, ELTAOUTLOUEVN HE TNV KATTVLOTH YEUON XEALOU KaAL TNV YAUKLA

yeUon TwV KAoTAVWV.

Soup
Leek & Potato Soup with Smoked Eel and Chestnuts

A rich and velvety leek and potato soup, enhanced by the smoky flavor of eel and the earthy sweetness of chestnuts.

OpPEKTLKO
dpéyoAa pe Mavitapra kat Kpépa Maupou Zk6pSou
Mta {eotr] TtLATo PPEYOAQ, CUVSUACHEVN LE HAVLTAPLA KAL PLA APWHATLKI KPERA HaUPOU OKOPSOU yLd amoAuTn yeuon.

Starter
Fregola with Mushrooms and Black Garlic Cream

A comforting bowl of fregola pasta, combined with sautéed mushrooms and a smooth, fragrant black garlic cream.

Zaldta (2 atopwv)
ITAVAKL pE WNntd Aaxavikd Eroxng, Apwvia kat Mypi
Mia ppéokLa caAdta pe omavaky, Pntd Aaxavikd emoxng, apwsLEG apwVLa Kal KPEPWSEG prpl yLa pla povasdikn Looppomnia yeUoEwWV.

Signature Salad (for two people)
Spinach with Roasted Seasonal Vegetables, Aronia Berries, and Brie

A vibrant salad of fresh spinach, roasted seasonal vegetables, tangy aronia berries, and creamy Brie for a delightful contrast of flavors.

Kupiwg Mato
MmaAotiva FaAowoUAag pe Népton Kasctava, Mavitdpra kat FkotdL Mmépt, Aypro PUQL kat ZdAtoa Naotpik EoepLtdoeLldwyv
Mta utépoxn pralotiva yaAoroUAAG YEULOPEVN HE KAOTAVA, pavitdpLa Kat YKOTLL urépt, oepPLpLlopévn pe dypLo puLL Kal caitoa

yaotpik and eoneplS0ELSN yLa yLOPTLVEG YEUOELG.

Main Course
Turkey Ballotine with Chestnut, Mushroom, and Goji Berry Stuffing, Wild Rice, and Citrus Gastrique Sauce
A beautifully rolled turkey ballotine, stuffed with chestnuts, mushrooms, and goji berries, served with wild rice and a zesty citrus gastrique sauce for a

festive touch
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Eni66pmio
Kopudg ZokoAdtag pe ZaAtoa Mavtapivi kat Movdpa ductikL Alywvag

‘Evag moAUTEANG KOpUOG OOKOAATAG HE YEVUON HAVTAPLVLOU KAL TACTAALOUEVOC HE APWHATLKN TTOUSpA YUOTLKLOU Alylvag.

Dessert
Chocolate Log with Mandarin Sauce and Aegina Pistachio Powder

A decadent chocolate log filled with rich flavor, drizzled with a tangy mandarin sauce and sprinkled with aromatic Aegina pistachio powder.

FURTHER INFORMATION

Tuwpry/Price: : 8o €/ 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

Kopudg ZokoAdtag pe TaAtoa Mavtapivi kat Moudpa duotikt Alylvag

DESSERT

Chocolate Log with Mandarin Sauce and Aegina Pistachio Powder

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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