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Welcome Cocktail
“A Christmas Carrol”
Prosecco, cipoéni IBiokou, XUNOg AdIM, HAPACKivo Kepdaol
Prosecco, hibiscus syrup, lime juice, cherry maraschino

AOCTAKOG HE TapTdp ceAivopilag, npdcivo MNAo Kal cdAtoa Bicicoudl
Lobster with celery root tartare, green apple and vichyssoise sauce

BeAouTE KOAOKUOAC uE NOUPE and KanvioTd KAoTAava Kal Toing Toopifo
Pumpkin velouté with smoked chestnut purée and chorizo chips

KaveAdvi ye payouU paviTapi®v, neKopivo Sardo Kal espuma natdarag
Cannelloni with mushroom ragout, pecorino Sardo and potato espuma

ZndAa and xol1pivé YAAAKTOG UE TOATVET BEPIKOKOU
KAl OdAToa (pACKOMNAOU
Suckling pig shoulder with apricot chutney and sage sauce

Moug peAouakdpovo PE KapadeAwUEVA NAAa Kal Poui TEiviZep
“Melomakarono” mousse with caramelized apples and gingerbread

>oKoAaTdKia, NEAOUAKAPOVA, KOUPAMUMIEDESG
Mignardises & traditional festive Greek treats

Kapég n Todi / Coffee or Tea

To deinvo cuvodeueTal and wvTavi PoUoIKA. The dinner is accompanied by live music.
170€ ka1’ dropo | 85€ yia naidid (5-11 eTOV). 170€ per person | 85€ for kids (5-11 y.0.).
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Welcome cocktail
“Sweet Night”
Prosecco, cipéni TpiavTtA@uAlo, c1pdni capnoUko, XUpog lime, podonétaia
Prosecco, rose syrup, elderflower syrup, lime juice, rose petals

TapTtdp KapaBidag pe Jamon Joselito ka1 pavrapivi /
KaveAoévi and ¢pUAAo vopl he BaciAiké KaBoupl Kal aBoKAvTo
Langoustine tartar with Jamon Joselito and mandarin /
Cannelloni from nori leaf, king crab and avocado

Kovooué€ Bodivou HE KAOPANEAWNEVA KPEHMMUDIA
KOl KPOKETA and Tupi gruyere
Beef consommé with caramelized onions
and gruyere cheese croquette

KanvioTd xTévia NE VTOUATA OE WONWOoN KAl KOKKIVA oTa@UAIA
Smoked scallops with fermented tomato and red grapes

Mapp€ poud ykpd pe PnTd KUdWVI, brioche pe ppdouia Kal coucdpi
Parfait foie gras with baked quince, strawberry and sesame brioche

ZopunE PaBEvTl uE YAUKAVICO
Rhubarb sorbet with star anise

DIAETO NOGXOU ME YNTA KAPOTA, TonIvaunouUp KAl cdATod eonavioA
Beef fillet with roasted carrots, Jerusalem artichoke and Espanol sauce

Mont blanc pe kpépa KdoTavo, MOCKAPNOVE KAl NaywTd TOVKA
Mont blanc with chestnut cream, mascarpone and tonka ice cream

ZokoAaTdkia & BaciAdéniTa
Mignardises & new year’s cake

Kagég n Todi / Coffee or Tea

Pierre Gimonnet & Fils Brut "Cuis 1ler Cru” (Chardonnay) AOC Champagne

To deinvo cuvodeueTal and wvTavi NOoUoIKA. The dinner is accompanied by live music.
220€ kat’ drouo | T10€ yia naidid (5-11 eTdV). 220€ per person | 110€ for kids (5-11 y.0.).



Kids Menus

SR

*ROOF GARDE



Welcome Virgin Cocktail
“Super Hero”

AvOpakouUxo vepd ue dpwpa poddKivou,
KOKKIVa poupa, Xxuuog lime, daxapwTtd marshmallows
Sparkling water infused with peach, red berries,
lime juice, vanilla syrup, and marshmallows

>ouUna AaXavIKOV ME KPENA YiaoupTioU Kal Add1 BaciAIKou
Vegetable soup with yogurt and basil oil

TnyaviTeG KAAAUMOKIoU ue YAUKOEIVn cdAToq,
VAAAIKS papoUAl Kal ToOpaTivia
Corn pancakes with sweet and sour sauce,
French lettuce and cherry tomatoes

>TNO0C and PBIOAOYIKO KOTOMOUAO ME YAUKOMNATATEG,
MoToap€Aa Kal AddoAEuovo
BIO chicken breast with sweet potatoes,
mozzarella and lemon-oil dressing

Moug NEAONAKAPOVO HE KAPAMEAWMEVA MAAA Kal Ywui TZivTZep
"Melomakarono” mousse with caramelized apples and gingerbread

>OKOAATAKIO, NEAOMAKAPOVA, KOUPOAMMNIESECG
Mignardises & traditional festive Greek treats

ZeoT ZOKOAdTA
Hot Chocolate



Welcome Virgin Cocktail
“Umbrella Tree”
AvOpaKoUxo vepo ue dpwiua and ouéoupa, Xupog lime kail ZeAedAKI
Sparkling water infused with raspberries, lime juice and jelly beans

>100¢ and PioAoyiké kotonouAo pe baby Aaxavikd,
PYnTd KOAOKUBAKIa Kal AadoAEuovo
BIO chicken breast with baby vegetables,
roasted zucchini and lemon-oil dressing

Aaddvia pe onavdki, KoOhAoKUOa Kai pIKOTaA
Lasagna with spinach, pumpkin and ricotta cheese

ZOoPUNE AgpdvI
Lemon sorbet

DIAETO HOOXOU HE PNTA KAPOTA, ToNIvaunoUp Kal cdATod EGnavioA
Beef fillet with roasted carrots, Jerusalem artichoke and espafol sauce

Mont blanc pe Kp€pa KAoTavo, MOOKAPNOVE Kal NaywTd TOVKA
Mont blanc with chestnut cream, mascarpone and tonka ice cream

>okoAaTtdkia & BaciAénita
Mignardises & new year’s cake

ZsoT ZoKOAdTa
Hot Chocolate



