—HRIZONTES

Valentine’s Menu

Cocktail kaAwoopiocparog pe strawberry Kir Royale
Welcome cocktail with strawberry Kir Royale

AAUUpS pdkapov pe pUAAA shiso, yepioTd pe kafoupl,
ogAivopila apwpaTiopévn Pe Bavidia Madayaokdpng
kai veil ané npdoivo uRAo
Salty macaron with shiso leaves, stuffed with crab, celery
root flavored with Madagascar vanilla and green apple veil

ZefiToe Toinoupag pe “ydAa Tiypng”, pendvi,
payiovéla gppdoulag, TeA yuzu Kal KOKKIVA ¢ppoUTa
Dorado ceviche with “leche de tigre”, radish,
strawberry mayonnaise, yuzu gel and red fruits

KapaBida noog oe ocdAtoa beurre blanc pe koupkoudr
Kal Kapip Adiy, paBidoAl yeuioTd He Kpépa papabodpidag
Kal Tpayavd ¢UAAa pdpabou
Poached crayfish in beurre blanc sauce of kumquat
and kaffir lime, ravioli stuffed with fennel cream
and crispy fennel leaves

2100¢ ndniag ue NoAUXpwUA KApAdTd,
noup€ and caykouivi kai cdAtoa andé Remi Martin
Duck breast with a variety of carrots,
orange sanguine puree and Remi Martin sauce

MapAofa e AeBdvra, yiaoupTi, caunouko, cAATod
and ¢ppouTa Tou SAcOoUG Kal GopUNnE ppdoula
Pavlova with lavender, yogurt, elderberry,
forest fruit sauce and strawberry sorbet

90€ kat’ dropo / 90€ per person

Fa va KAveTe KPATNON, NAPAKAAOUME ENIKOIVWOVHOTE Madi pag
For reservations please contact us
T: (+30) 2310 294 036 E: fbl@electrahotels.com



