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ecember 24th )0 - 1:00

Amuse Bouche
Glass of Champagpe
Tradition Brut by Ernest Berat, Epernay, France

>ouna salsify ue npdoivo yAAo Kai Kapoupl
Salsify velouté soup with green apple and crab

Vassaltis Assyrtiko, P.D.O. Santorini, Greece

>0oAouOC KanviopEévog and epdg ue baby gem,
MeAdca podiou Kal appdc Aouidag
House-smoked salmon with baby gem lettuce,
pomegranate molasses and lemon verbena foam

T-OINOS Mavrose, Avgoustiatis & Mavrotragano, Tinos, Greece

Mpavita ayyoupi-Adiu
Cucumber-lime sorbet

MauUpog xoipog OAUUNoU pe ceAIvopIa PPIKACE,
nPEAco Kovpi NE NOPTOKAAI Kal Tpayavo brioche pe Ouudpi
Greek native pork from Olympus with celeriac fricassee,
leek confit with orange and crispy brioche with thyme

Two Hands, Gnarly Dudes, Shiraz, Barossa Valley, Australia

Mou¢ cokoAdTtag Valrhona 70% ue
npaAiva kapudioU Kal NaywTd HEAONAKAPOVO
Valrhona 70% chocolate mousse with
walnut praline and “melomakarono” ice cream

Vinsanto First Release, Estate Argyros, Santorini, Greece

Kagég, koupauni€Seg Kal uEAOPAKdpova
Coffee and traditional festive Greek treats

To &einvo cuvodeueTal and wvTavih JOUCIKA. The dinner is accompanied by live music.

170€ ka1’ dtopo, ue éva noTtripl caundvia | 60€ yia naidid (5-11 eTOV).
170€ per person, with a glass of champagne included | 60€ for kids (5-11 y.0.).

Wine pairing choice: 4 notiipia, 45€ kar’ dtopo. 4 glasses, 45€ per person.



Amuse Bouche
Glass of Champagne
Tradition Brut by Ernest Berat, Epernay, France

>ouna oeAIvopllag PE KAPE eONPECO

Kal Add1 apwWMATIOMEVO HE KAPSANO

Celeriac velouté with espresso coffee
and cardamom-scented oil

Vassaltis Assyrtiko, P.D.O. Santorini, Greece

Baby gem caAdTa pe yYAUKIA KOAOKUOQ,
ninepid ®Awpivng, grapefruit kail BIVEYKPET podiou
Beby gem lettuce with butternut squash, Florina red pepper,
grapefruit and pomegranate vinaigrette

T-OINOS Mavrose, Avgoustiatis & Mavrotragano, Tinos, Greece

Mpavita ayyoupi-Adiu
Cucumber-lime sorbet

Kouvounidi ye yAdoo miso kai Buudpl,
apuydaia, Tpayavo brioche kal cdAtoa raspberry
Cauliflower steak with miso glaze, thyme,
crispy brioche and raspberry sauce

Two Hands, Gnarly Dudes, Shiraz, Barossa Valley, Australia

Mou¢ cokoAdTtag Valrhona 70% ue
npaAiva kapudioU Kal NaywTd JEAONAKAPOVO
Valrhona 70% chocolate mousse with
walnut praline and “melomakarono” ice cream

Vinsanto First Release, Estate Argyros, Santorini, Greece

Kagég, koupauni€Seg Kal JEAOPAKApova
Coffee and traditional festive Greek treats

To deinvo cuvodeueTal and wvTavih JOUCIKA. The dinner is accompanied by live music.

170€ ka1’ dtopo, ue éva noTtripl caundvia | 60€ yia naidid (5-11 eTOV).
170€ per person, with a glass of champagne included | 60€ for kids (5-11 y.0.).

Wine pairing choice: 4 notiipia, 45€ kar’ dtopo. 4 glasses, 45€ per person.
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MoTté KaAwocopiopaTog
Welcome Drink

MeAiIT¢avooaAdTa Je Taxivi Kal podi
Eggplant spread with tahini and pomegranate

ABOKAVTO UE YIaoUPTI, ayyouUpl Kal TOiAl
Avocado with yogurt, cucumber and chili

ddapa pe NpoooUTo KAl NOPTOKAAI
Split peas with prosciutto and orange

Adxavo kapdTo pE yapideg, nappeldva Kal odAta ocidapg
Cabbage and carrot salad with shrimps, parmesan and Caesar sauce

TouaTivia e poTodp€Aa Kal néoTo BAciAikou
Cherry tomatoes with mozzarella and basil pesto

KOKKIVEG POKEG ME TOOPIBO Apduag Kal AddI Tpougpag
Red lentils with chorizo from Drama and truffle oil

MoikiAia andé eAAnVIKA Tupid
Greek cheese selection

>ouna KoAokuOa pe Bavidia Madayaockdpng
Pumpkin soup with Madagascar vanilla

TdpTta ue pavitdpla Kal ypapiépa KpATng
Tart with mushrooms and Cretan gruyere

Wntd Aaxavikd Je yavoupl
Grilled vegetables with manouri cheese



MooxapdkKi ue HavITApId Kal NETIMEL
Veal ragout with mushrooms and grape molasses

MnouUTI KoténouAo YnTtd pe MeTtooBove Kal AlacTA VTOpdATa
Grilled chicken with smoked cheese and sun-dried tomato

>Z0AOMOC YNTAC e AaxaVvIKA coTE, ooyia Kal Adiu
Grilled salmon with sautéed vegetables, soy and lime

ZKIOUQIXTA M n€oTo NinePIdg MAwpivng Kal andki KpATng
“Skioyfichta” pasta with Florina pepper pesto and traditional cured pork

MatdTteg poUpvou PE KAPOTa YAACE
Oven baked potatoes with glazed carrots

Mroupouvdkl clyoPnpévo NE HUPWDIKA
Roasted piglet with herbs

Kopud¢ GOoKOAATAG YAAAKTOG, AXAASI KAl MAUPEG OTAPISESG
Milk chocolate log with pears and black raisins

Paris-Brest ye kapé kai cokoAdTa
Paris-Brest with coffee and chocolate

Cake roll pe BaviAia, ppdouAa Kai Asuodvi
Cake roll with vanilla, strawberry and lemon

dpoUTa ENOXAG
Seasonal fruits

Z1vTPIBAvi COKOAATAG ME TA CUVODEUTIKA TOU
Chocolate fountain with assortments

MeAopakdpova, Koupauni€deg, diNAeg
Traditional festive Greek treats

To yeUua cuvodeuetal and wvTavih JoUoiKA. The lunch is accompanied by live music.
80€ kaT’ dtouo | 40€ via naidid (5-11 eTdV). 8O€ per person | 40€ for kids (5-11 y.0.).
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ecember 3lst, )O - 1:00

Amuse Bouche
Glass of Champagne
Taittinger Brut Reserve, Reims

>ouna napuavTié pe wpod kKapaBidag kal Aadi and kauévo npdoco
Parmentier soup with langoustine broth and burnt leek oil

Gustave Lorentz, Pinot Gris Grand Cru, Altenberg, Alsace, France

MnAe aoctakdcg ue hollandaise pe grapefruit, yntd bok choy
Mapivapliouévo PJe podi, AdIY KAl KAGIOUG
Blue lobster with grapefruit hollandaise, roasted bok choy
with pomegranate, lime and cashews

Viognier Eclectique, Domaine Skouras, Peloponnese, Greece

ZOpPMNE NEPYAUOVTO KAl BACIAIKO
Bergamot and basil sorbet

DiIAETO NOoxou Black Angus, noAévta pe TpouPQq,
mascarpone Kal cdAtoa raspberry
Black Angus fillet, polenta with truffle,
mascarpone and raspberry sauce

Margaux du Chateau Margaux, Médoc, Bordeaux, France
Pre Dessert
Mont Blanc pe Aeuknn cokoAdTa Kail créme de cassis
Mont Blanc with white chocolate and créme de cassis
Efhes Eratines Sweet, Malagousia, Pieria Eratini, Greece

Kagég kal BaociAdénita
Coffee and new year's cake

To deinvo cuvodeUeTal and ZwvTavh youaoikn. The dinner is accompanied by live music.

240€ kat’ dtouo, uE éva noThpl capndvia | 80€ yia naidid (5-11 eTOV).
240€ per person, with a glass of champagne included | 80€ for kids (5-11 y.0.).

Wine pairing choice: 4 notipia, 60€ kat’ dtouo. 4 glasses, 60€ per person.



Amuse Bouche
Glass of Champagne
Taittinger Brut Reserve, Reims

Zouna BeAouTE pe aypla pavitdpia Kai Bavidia
Wild mushroom velouté soup and vanilla

Gustave Lorentz, Pinot Gris Grand Cru, Altenberg, Alsace, France

Pacheri yepyiotd ye TodTveil kdoTavo, ueAdoca podiou
Kal chips nacTivdki

Pacheri stuffed with chestnut chutney, pomegranate
and parsnip chips

Viognier Eclectique, Domaine Skouras, Peloponnese, Greece

>OopMNE NEPYAUOVTO KAl BACIAIKO
Bergamot and basil sorbet

>eAivopila pe appd napueldvag, TpoUuga Kal pouvVToUKI
Celeriac with parmesan espuma, truffle and hazelnuts

Margaux du Chateau Margaux, Médoc, Bordeaux, France

Pre Dessert

Mont Blanc pe Aeuknn cokoAdTa Kail créme de cassis
Mont Blanc with white chocolate and créme de cassis

Efhes Eratines Sweet, Malagousia, Pieria Eratini, Greece

Kagég kail BaociAénita
Coffee and new year's cake

To deinvo cuvodeUeTal and ZwvTavhn youaoikn. The dinner is accompanied by live music.

240€ kat’ dtouo, ue éva noThpl capndvia | 80€ yia naidid (5-11 eTOV).
240%€ per person, with a glass of champagne included | 80€ for kids (5-11 y.0.).

Wine pairing choice: 4 notipia, 60€ kat’ dtouo. 4 glasses, 60€ per person.
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MoTté KaAwocopioparog
Welcome Drink

KonavioTh JE pPEoKIa piyavn Kail TOIAl
Spicy cheese spread with fresh oregano

Xoupoucg ye ninepid PAwpivng
Red pepper hummus

MaTtatocaAdTa e KANVIOTO XOIPOMEPI KAl ayYOUPdKI TOUPGi
Potato salad with smoked pork and cucumber pickles

ZaAdTta iceberg ue koténouAo, ypafiépa Kal BIVEYKPET AIACOTAG VTOMATAG
Iceberg salad with chicken, graviera cheese and sun-dried tomato vinaigrette

MAIyoUpl Kal Kivéa pe ano&npauéva Bepikoka, raspberry kal duéocuo
Cracked wheat and quinoa with dried apricots, raspberry and spearmint

Mpdoivn caAdTa ye pOKa, KATOIKICI0 TUpPi, POSI KAl OTAPIdEG
Mixed green salad with arugula, goat cheese, pomegranate and raisins

Kanviotég¢ coAouog he afokdvTo
Smoked salmon with avocado

MoikiAia andé eAAnvIKA Tupid
Greek cheese selection

>ouna pgavitdpl ue Add1 Tpoupag
Mushroom soup with truffle oil

TdpTa KOAOKUBI UE POKPOP
Zucchini tart with roquefort



PoA6 KOTOnouAo ue KAoEpI KAl NINEPIEG
Chicken roll with kasseri cheese and bell peppers

Xolipivé Yapovéppl pe odAtoa merlot
Pork fillet with merlot sauce

Mdvyoula pooxapicia pe oTpipToUdI Kal Enpn HUlRBpa
Beef cheeks with striftoydi pasta and mizithra cheese

ApwHaTIKO pUd uE KACTAVA Kal BEpiKoKa
Aromatic rice with chestnuts and apricots

ToakioTéG NATATEG e Oupdpl
Crashed potatoes with thyme

Mroupouvdki clyoPnPEVo NE HUPWDIKA
Roasted piglet with herbs

AINAA COKOAATA HE POUVTOUKI KAl HAVTAPIVI
Double chocolate with hazelnuts and tangerine

Kopudg ue Aeukn cokoAdTa Kal raspberry
White chocolate log with raspberry

Moug kKdoTavo Je axAddi Kal KavéAa
Chestnut mousse with pear and cinnamon

®pouTa ENOXNG
Seasonal fruits

ZIvTPIBAVI COKOAATAG ME TA CUVODEUTIKA TOU
Chocolate fountain with assortments

To yeUua cuvodeuetal andé wvTavih JouaoiKi. The lunch is accompanied by live music.
80€ kaT’ dtouo | 40€ via naidid (5-11 eTdV). 8O€ per person | 40€ for kids (5-11 y.0.).
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MoTé KAAWOOPIOCNATOC XWPIG AAKOOA
Non-alcoholic welcome drink

ZaAdTa papoUAl ye KOTONOUAO naveé Kal cdAtoa cidapg
Lettuce salad with breaded chicken and Caesar sauce

TdpTa Ye uné€ikov Kal ypadpiépa KpATng
Tart with bacon and Cretan graviera

ZopMnE Agudvi
Lemon sorbet

DIAETO KOTOMOUAO EKTPOPNAG KAAAUMNOKIOU
ME Noup€ NATATAG KAl KApATa YAAGCE
Corn-raised chicken fillet with mashed potatoes
and glazed carrots

Moug cokKoAdTAag HE NPAAiva (pOUVTOUKIOU
Kdl naywTto BaviAia
Chocolate mousse with hazelnut praline
and vanilla ice cream



MoTé KAAWGCOPICHATOG XWPIG AAKOOA
Non-alcoholic welcome drink

>aAdTa ge TouaTivia, ayyoupl
Kal BIVEYKPET ppdoula
Salad with cherry tomatoes, cucumber
and strawberry vinaigrette

Mini burger pe koténouAo Kal payiovéla VIONATag
Mini burger with chicken and tomato mayonnaise

ZOopMNE MAOVYKO
Mango sorbet

DIAETO pooXxapiclo NE NATATEG poUpVouU
Kdl odAtod nappeldvag
Beef fillet with baked potatoes and parmesan sauce

Moug cokKoAdTAaG YAAAKTOG ME pPAOUAQ
KAl MNIokKOTo auuydalio
Milk chocolate mousse with strawberry
and almond biscuit



