


METROPOLIS
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01/01/2019, 12:00-16:00

MENOY NPQTOXPONIAZ
NEW YEAR’S MENU

*

Amuse bouche

>ouna pe dypia pavitdpia, PEcKIa Tpouga, okdvn and eAANVIKO npocoUTo
Kal Tpayavo xeiponointo MITAkI e EivoTupl ‘lou
Wild forest mushrooms soup, fresh winter truffle, dust of greek prosciutto

and crispy pita stuffed with sour cheese from los island PY

Tévog TapTdp ue Tpayavi Kivéoa, paylovéla wasabi kail xapidpl Aptag

Tuna tartar with crispy quinoa, wasabi mayonnaise and caviar from Arta

Aypla ocnapdyyia cwté o€ brioche apwUATIK®WV Pe cUYKAIVO Mdvng,
PUAAa dypiag pokag, auuydaio Kal appd yayloveéZag
Wild asparagus sautéed, herb brioche with smoked pork from Mani,

rucola and mayo foam

> pupida ye dypia x6pTa o€ couna pnouylapnéca
ME PPECKA OOTPAKA KAl ayKivapa lepocoAUpwY
Grouper with wild greens, bouillabaisse soup with fresh clams

and Jerusalem artichoke

Rib Eye Black Angus e noupé and natdTeg Kovei, JaviTdpl porcini,
PYnTéq pideg Kal cdAToa and YAUKO Kpaaoi Kal berries
Rib Eye Black Angus, potato confit puree, porcini mushroom, baked roots

and sweet wine sauce with berries

Black forest, ue cremeux kKal Tpayavi cokoAdra Valrhona, Bucoivo,
cavTiyi apwpaTiopévn e kirsch kai sorbet sour cherry
Black forest with cremeux and crispy Valrhona chocolate, sour cherries,

Chantilly with kirsch and sorbet sour cherry

Mapdyka KtApa Kup-ridvvn (Poditng - MaAayoudid), N.lN.E. ®Awpiva
Paranga Kir-Yianni (Roditis - Malagouzia), P.G.l Florina
Mapdyka Kthaya Kup-ridvvn (Merlot - Syrah-=ivéuaupo), MN.Ir.E. ®Awpiva

Paranga Kir-Yianni (Merlot - Xinomavro - Syrah), P.G.| Florina

*

TIMH KAT’ ATOMO: 70€
PRICE PER PERSON: 70€



