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Amuse Bouche
Mita ye XpIoTOUYEVVIATIKN YEUION cuvodeia capndviag Ernest Berat
Pie with Christmas stuffing accompanied with Ernest Berat champagne

Kpeué and Tupdki TAvou, caAdTa ue KOAOKUOQ,
navTtldpl o€ nikAd Kal ITAAIKA Tpougpa
Crémeux with soft Tinos cheese, pumpkin salad
with pickled beetroot and Italian truffle

Fapida Carabineros, YnTtd papoUAl, yayiovéla yuzu, xapidpl,
KOVOOUE EIVOUNAOU e CEAEPI KAl TOIAI
Carabineros shrimp, grilled baby gem, yuzu mayonnaise, caviar,
green apple consommeé with celery and chili

ZopMNE IBICKOU NE AXAGDI
Hibiscus and pear sorbet

>TAO0o¢ ndniag, Adxavo pnpelé, ekpalé pidec AAXAVIK®OV
ME KAoTavo Kal cdATtca and poédi kal PnTd axAddi
Duck breast, braised cabbage, smashed roots
with chestnut, pear and pomegranate sauce

Rib eye Black Angus ekTpo®nig 150 nuepwyV, youoeAiva naTtdrag,
TapTdp onapayyiol Ye Kpdva, auuydalo, cdAToa Kpaaciou
150-day grain-fed Black Angus rib eye, potato mousseline,
asparagus tartar with cranberries, almond, red wine sauce

XPIOTOUYEVVIATIKOG KOPHOG
Moug kdoTtavo, cdAtoa and pavpa poupaq,
KPEME COKOAATAG Kal NaywTo Bavilia He NaAaiwuévo poUul
Chestnut yule log
Chestnut mousse, black currant compote,
chocolate crémeux, vanilla and aged rum ice cream

Migniardises

Acnpog Aayog, Oivonoisio AouAoupdkng, Bidiavo, MN.IE KpATn
White Rabbit, Douloufakis Winery, Vidiano, P.G.| Crete

‘Hduopa Apudc, Kthua TExvn Oivou, Merlot, MN.I.E. Apdua
Idisma Drios, Wine Art Estate, Merlot, P.G.l. Drama

To deinvo cuvodeUeTal and ZwvTavh Houaoikn. The dinner is accompanied by live music.
250€ Kat’ dtopo | 100€ yia naidid (5-11 eT@v). 250€ per person | T00€ for kids (5-11 y.0.).
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ecember 25th, D - 17:00

MoikiAia EAANVIK®OV TUPIWV KI AAAAVTIKOV
Selection of Greek cheese and cold cuts

Kanvioth peAitdavooaAdTa, TUPOKAUTEPNR
ME KonavioTh Mukdvou Kal Tpayavd niTakia
Smoked eggplant salad, spicy cheese mousse with
local cheese from Mykonos and crunchy pita bread

XPI1oTOUYEVVIATIKN GAAdTA JE Adxavo, podl,
KpAva, oTa®ideg Kal dressing Jye eocnepidoeIdn
Christmas salad with cabbage, pomegranate,
cranberry, raisins and citrus dressing

ZaAdTa ue NoAUXpwMaA TOMATIVIA,
na&ipdadi xapouniou, KATOIKICIO TUPI KAl JAUPOKOUKI
Cherry tomatoes salad with carob rusk,
goat cheese and black sesame

Mpdoivn caldTta pe Kapudia, axAddi Kal unAé Tupi
Green salad with walnuts, pear and blue cheese

ZAAATA AOXAVIK®OV ME KAnVIoTS aunov Kal hayiovéla KOUPKOUNA
Veggie salad with smoked ham and turmeric mayonnaise

Poéka ue ano&npauéva gpouTta, Kaoioug, ypaBiépa KpATNng,
KEPKUPAIKA KONna Kal dressing ané naAaiwuévo EUdi BaAcduiKo
Rucola salad with dried fruits, cashews, Cretan gruyere,
smoked Copa from Corfu and aged balsamic vinegar dressing

doud YKpd ue HapueEAASa KUSWVI O TPAYAVA MNPOUCKETA
Foie gras with quince chutney on crispy bruschetta

KapndToio yéoxou Black Angus,
YnTd KiTpIva navtdpia Kal KpEua aypiopdnavo
Black Angus beef carpaccio,
roasted yellow beetroots and horseradish cream



Xeiponointn KpeaTéniTa Ye TPAyavo pUAAO KAl GOUCAI
Handmade savory meat pie with crispy pastry and sesame

>ouna yAukonaTtdrag JE EAAPPU dpwud EONEPISOEIdWV
Sweet potato soup with citrus essence

Live Cooking
P1Z610 pe aykivdpa lepouocalnpy, dypia pavitTdpia Kail ppEoKia Tpoupa
Risotto with topinambur, wild mushrooms and fresh truffle

Mapadooiakn yahonoUAa UE Thv YEUION
Traditional Christmas stuffed turkey

2IyodayeipeUéva HAyouAa péoxou,
odATod ue ano&npauéva gpouTa Kal NoUPE NAaTATAG
Slow cooked beef cheeks with dried fruits sauce and potato purée

Xoipivo kéTol ue odAtoa and Yntd PAAa Kail oeAivopida
Pork shank with apple sauce and celeriac

davykpi ye AadoAEuovo aBokdavTo
Sea bream with avocado lemon sauce

FAUKOE&Iveg Yapideg
Sweet and sour prawns

Aaddvia ye payou yéoxou, dypia yavitdapia
KOl MNECANEN ApWHATICHEVN UE TPOoUPA
Beef ragu lasagna with wild mushrooms and truffle bechamel

Hot dog pe Aoukdviko Apduag, KOAPAMEAWMEVO KPEUHMUDI
Kal yappeAGda vioudTag
Hot dog with Greek sausage from Drama, caramelized onions
and tomato chutney

MatdTteg baby oTtov poUpvo He HUPWSIKA
Oven-roasted baby potatoes with herbs

Aaxavikd othv oxdpa pe dressing andé oEUpEeAI
Grilled vegetables with grape-honey dressing

Moupé£g yAukonaTtdrag
Sweet potato purée



Dessserts

TipapiooU Ue KPENE KAPAMEAA Kal KAPE
Tiramisu with coffee and caramel crémeux

MnAakK opeoT NE oavTlyi, BUooIva
Kal KouBepToUpa Valrhona
Black forest with chantilly, sour cherries
and Valrhona bitter chocolate

Moucg ppdouAag Kal andAd KEIK PIOTIKI
Strawberry mousse and pistachio sponge cake

> OKOAATEVIOG KOPUOG
ME MOUG OOKOAATACG & KEIK OOKOAATACG Bievoud
Bitter chocolate yule log
with chocolate mousse ganache & Viennese chocolate cake

Mou¢ KapapéAag apWMUATIONEVN HE AEUOVI
Kal yaupa Batdépoupa
Caramel mousse with lemon
and blackberry compobte

ToiKeTK hE MAPMEAADA NOPTOKAAI
Kal KAoTtavo o€ Bdon and PnickKOTo KAVEAAG
Cheesecake with gingerbread cookie base,
orange jam and chestnuts

To yeUua cuvodeuetal and wvTavih JoUoiKA. The lunch is accompanied by live music.
140€ ka1’ dtouo | 70€ yia naidid (5-11 eTwv). 140€ per person | 70€ for kids (5-11 y.0.)
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ecember 3lst, O - 1:.00

Bites & Bubbles
Canapés accompanied with Pierre Gimonnet ler Cru Champagne

ApwuaTiKS brioche pe BoUTupo Kal auyoTdpaxo
Aromatic brioche bun with butter and bottarga

2ouna anod Asukd cnapdyyid, ¢poud YKpd Kal crumble ¢pouvToukioU
White asparagus soup, foie gras and hazelnut crumble

PaBiéAl ppéokou acTtakouU pe xaBidpl Ossetra
oe odAtoa ayploudpadou kKal oeAivopilag
Fresh lobster ravioli with Ossetra caviar
in wild fennel and celeriac sauce

Jopuné npacivo NAAo Je lanwvikd BaciAikd
Green apple sorbet with shisho

lanwviké wagyu A5, noupég paivravopilag, Tpayavo Kouvounidl e miso,
odAtod and naAaiwpEVO KOKKIVO Kpaoi Kal ITaAIKA TpoUgpa Alba
Japanese A5 wagyu, parsnip purée, crunchy cauliflower with miso,
aged red wine sauce and ltalian Alba truffle

®di1A€T0 Black Angus grain fed, galette dypiwv yavitapiwy,
noupé KoAokuUBag, jamon Kal cdATca and KOKKiva ¢gppouTa
Black Angus grain fed fillet, wild mushroom galette,
pumpkin purée, jamon and red fruit sauce

Mouc¢ nikpAg¢ cokoAdTtag Valrhona,
KapduéAa eonepidocidwy, crumble Kakdo kal naywTto Baileys
Valrhona bitter chocolate mousse,
citrus caramel, cocoa crumble and Baileys ice cream

Migniardises

>avTtopivn Oivonoicio Bevetodvog, AcoupTiko , M.0.M. Zavtopivn
Santorini, Venetsanos Winery, Assyrtiko, P.D.O. Santorini

BdAog, Kthua Kartocapou, =ivéoupaupo, MN.M.E. Kpavid
Valos, Katsaros Estate, Xinomavro, P.G.I. Krania

To deinvo cuvodeueTal and wvTavih JOUCIKA. The dinner is accompanied by live music.
400€ kaT’ dtouo | 150€ yia naidid (5-11 eTwv). 400€ per person | 150€ for kids (5-11 y.0.).
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anuary 1st, 2. - 17:00

MolkIAia EAANVIKOV TUPIOV KI AAAAVTIKOV
Variety of Greek cheese and cold cuts

XoUpoug ue KaPaAiogEVO KOUKOUVAPI
Hummus with roasted pine nuts

Mouc¢ andé eAAnvVIKA Tupid NE APWMATIKA BéTava
Kal KanvioTh ningpid ®Awpivng
Greek cheese mousse with aromatic herbs
and smoked Florina red pepper

2aAAdTa acTakoU pe yayiovéla auyoTdpaxo Kal TapTdp onapdyyi
Lobster salad with bottarga mayo and asparagus tartar

BioAoyiké Jamon lberico
ME TUPAKI TAVOU Kal MAPMEAADdA and AsUKA KPEMMUSAKIO
Bio Jamon lberico
with soft cheese from Tinos and white onion chutney

MpwToxpoVvIATiIKn caAdTta pe Adxavo, pddi, Koukouvdpl,
npdoivo uAAo Kal dressing andé ota@uidueio
New Years’ salad with cabbage, pomegranate, pine nuts,
green apple and grape-honey dressing

AvApueikTn caAdra pe anognpauéva cuka, YnTA KOAOKUOQq,
AadoTUp!1 MUTIAAVNG KAl KABoupdIcHévo apuydaio
Mixed salad with dried fig, grilled pumpkin,
cheese from Mytilene and roasted almonds

>aAdTa Kivéa, yaupec pakeC Beluga, kanvioTd x€Al, ecnepi1docidn KAl ApWHATIKA
Quinoa salad with Beluga lentils, smoked eel, citrus and herbs

MoAUuxpwua navrldpia e Eivounio,
KAPANEAWMEVO KAPUSI Kal ppoUTa Tou 8AcoUGg
Beetroot salad with sour apple,
caramelized walnuts and forest berries

TdpTta pe dypia pavitdpid, Tupdki TAVou Kal ppEcKIa Tpoupa
Wild mushroom tart with cheese from Tinos and fresh truffle

Mapadociakd napadonitdpia
Traditional green pies with fennel



MatatoocaAdTa ye oivani,
andki KpATng Kal apwpaTikad BoéTava
Potato salad with mustard seeds,
smoked pork from Crete and aromatic herbs

Zouna and Asukd ocnapdyyla
White asparagus soup

Rib eye black angus pe noupé€ paivravopilag
Kal cdAToa Kpaaoiou Porto
Rib eye black angus with parsnip purée
and Porto wine sauce

Mooxdpl unpelé ye noup€ peAitdavag
KAl AIOOTEC VTOMATEG
Braised beef with eggplant purée
and sundried tomatoes

2TAB0G ndaniag NE Noupé KOAOKUOAG KAl GAATOA NOPTOKAAI
Duck breast with pumpkin purée and orange sauce

AAXAaVOVTOAMAdEG ME XOIPIVA NAyoUuAa
Kal odAToa vTopdTag Je ndpabo
Cabbage leaves stuffed with pork cheeks,
tomato and fennel sauce

ApPVAKI HE KUS®VIa Kal NETIMEQ
Greek lamb with quince and molasses

Zpupida PnTA e cdAToa KakaBid Kal cappav
Greek grouper with kakavia sauce and saffron

XuAoniteg pe KOKopa KpaodTo Kal Eepn puliBpa KpATng
Traditional pasta with rooster in red wine sauce
and dry mizithra cheese from Crete

Sliders ye katolikiolo Tupi Kal unipTeKAki Black Angus
Sliders with goat cheese and Black Angus puttie

ApwuaTiké pudi
Aromatic rice

Martdreg poUpvou pPe Ouudpl
Oven-roasted potatoes with thyme



Dessserts

Moug XPIOTOUYEVVIATIKOU UMICKOTOU,
KOKKIVA BaTououpa, COKOAATA YAAAKTOG
Gingerbread cookie mousse,
raspberry compdte, milk chocolate cremeux

Tdpta Mont Blanc pe kp€pa BaviAiq,
KAOTAVO Kal NaUpo pPAYKOOGTAPUAO
Mont Blanc tart with vanilla cream,
chestnut and black currants

Kopudg pE @IoTiKI, KEPAOI apapEva,
yvIaoUpTI KAl AeUKA COKOAdTA
Pistachio yule log with amarena cherries,
yoghurt and white chocolate

EEwTIKA “X1ovounaAa” pe poug Bavidia Madayaokdpng
Exotic “snowball” with Madagascar vanilla mousse

Mouc¢ KapauéAa Kal COKOAATA YAAOKTOG
apwHaTIoOPEVN PE AQIY Kal uNICKOUi apuySdAou
Caramel and milk chocolate mousse,
with lime and almond dacquoise

> OKOAATEVIOG KOPMOG
ME MOUG OOKOAATAG YAAAKTOG KAl KPEMA UMNITEP COKOAATAG
Double chocolate yule log
with milk chocolate mousse and chocolate bitter cream

To yeUua ocuvodeustal and wvTtavih Pouoiki. The lunch is accompanied by live music.
140€ ka1’ dropo | 70€ yia naidid (5-11 eTwdv). 140€ per person | 70€ for kids (5-11 y.0.).
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2ouna KapoTou
Carrot soup

AvApelKTh npdocivn caAdTa hue podi,
Kdoloug Kal avedéTupo
Green salad with pomegranate, cashews
and “anthotyro” soft cheese

PapBidAlI pnoAoveél ue KpEpa napueldva
Kal pp€oKia Tpolga
Ravioli bolognese with parmesan cheese
and fresh truffle

XPIOCTOUVEVVIATIKOG KOPHOC COKOAATA HE
vkavad bitter cokoAdTac Kal naywTd KapapéAa
Christmas yule log with bitter chocolate ganache
and caramel ice cream



>ouna KoAoKUOag JE KATOIKioIO Tupi
Pumpkin soup with goat cheese

>aAdTa ye ynoupdra, TopaTivia Kal baby poka
Burrata salad with cherry tomato and baby rocket

®diAeTivia Black Angus pe noupé natdrag
Kdl KapdoTta baby
Black Angus mini fillets with mashed potato
and baby carrots

Mouc¢ ppdoulag, HaAAKO KEIK PIOTIKI Alyivng
Kdl naywTto BaviAia Madayaokdpng
Strawberry mouse, sponge cake, pistachio
and Madagascar vanilla ice cream



