31 DECEMBER 2025
NEW YEAR'S EVE DINNER

Xewponointn nita tunov flatbread pe poug nunepLag PAwpivng
Handcrafted flatbread with Florina pepper mousse

BeAouté YAUKLAG KOAOKUBAG pe ToopiBo Kal apwpatikda
Sweet pumpkin velouté with chorizo and herbs

ZePitoe AsukoU PpapLol pe ppeoKa pupwdLKA, ToiAL, ayyoupt, EAatd6Aado Kal mikAa
KPEUpLSLOU
White fish ceviche with fresh herbs, chili, cucumber, olive oil and pickled onion

Zopuné Aepoviou
Lemon sorbet

ZaAdta peoKAAv pe posdt, Enpoug kapnoug, dressing Balcapikol Kat dypla povpa
Mesclun salad with pomegranate, toasted nuts, wild berry and balsamic

MdyouAa pocxou pe mTOUpE YAUKOATATAG KL THyavnto tpayava
Beef cheeks with sweet potato purée and crispy fried trahanas
n/or
PLAETO oYPuUpidag pe cdAtoa Aepoviol, ToUpE GEALVOPLIAG KAL APpWHATLKO AdSL
Stone bass fillet with lemon sauce, celeriac purée and herb oil

EntAoyn EAANVIKWY & TaAALKwv TupLwv
Cheese Platter of Greek & French varieties

AXAASL nooE€ pe poug Kaotavo, KapapéAa Boutupou Kat crumble KavéAag,ce oTpwon
TAVTECTAVLOU YAAUKTOG
Poached pear with chestnut mousse, butter caramel and cinnamon crumble on milk sponge

105€
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