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»
CHRISTMAS EVE MENU'
»

WELCOME DRINK: CHAMPAGNE
CHEF'S WELCOME

CHOUX WITH CRAQUELIN

Maylatiko, Kpepa kouvoumidt, mikha pnhou,
oyowoenpacoo | Amberjack fish, cauliflower cream,
pickled apple

SOUP
r\ukomatata, pavrapivi, tnmodacg |
Sweet potato, tangerine, sea buckthorn

COLD APPETIZER

Mooyapiolo ¢pLhéto Black Angus, malatwpévn ypaPlépa,
kanvioto yeAL, palpn tpolda | Black Angus beef fillet,
aged gruyere cheese, smoked eel, black truffle

HOT APPETIZER

OLAETO OKOUNTIPL, HMouyLlapmeoa, calaldi,
ypavita oehwvo | Mackerel fillet, bouillabaisse,
salsify, celery granita

MAIN COURSE

Opaykokota, moupec oehwopilag, Pacthopavitapo,
caltoa mouleplkwyv Pe AooUptiko mahalwpevo EUdL “TAIA" |
Guinea fowl, celeriac puree, king oyster, poultry sauce
with Assyrtiko aged vinegar "GAIA"

OR

OWhéto pmakailapou, caltoa ootpakoeldwy
apWHATIOPEVT HE yaha kapldag Kal AEpovoyopTo,
Moupeg maotivakl, kavBapeiha |

Cod fillet, bisque with coconut milk and lemongrass,
parsnip puree, chanterelle

DESSERT

Napehaka Asukne cokohatac, aplydalo, maywto
ahatiopevne kapapédag | White chocolate
namelaka, almond, salted caramel ice cream

Price per person 110,00 €
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