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AMUSE BOUCHE
KpokeTa e FTAAAIKN TTATTIA KOVpI, chutney pyavTtapivi & kaToikiolo Topi Chevre
Croquette with confit French duck, mandarin chutney & Chévre goat cheese

L10OYNA / SOUP
BeAOULTE ATTO AELKA OTTAPAYYIA, KQAKED WE AAAAVTIKO “nduja” Kal kbavo Tupi
White asparagus velouté, cracker with “nduja” sausage
& “kyano” Hellenic blue cheese

LAAATA / SALAD
XEIWEPIVOCS KNTTOC ME LPES TTAVTLAPI, KREUA ATTO TLEI PIKOTA, VEQLOKAPSAUO,
BIVEYKEET poSIoL & “xwpa” armo SnuNTEIAKA & ENPOoLC KAPTTOLG
Winter garden with beetroot textures, ricotta cream, watercress,
pomegranate vinaigrette & “soil” of cereals & nuts

ZYMAPIKO / PASTA
Dpeoko Giganti yeuioTo pe coAopo, Tpayavo soft shell kapovpl
& bisque aoTakoL e AeOVOXOPTO
Fresh Giganti stuffed with salmon, crispy soft-shell crab
& lobster bisque with lemongrass

KYPIQX MIATO (EmAoyn) / MAIN COURSE ( Choice)
Strip loin Black Angus steak, TGpTa ammo aypia Javitapid, KREpA TTATATAG
LE XElWEPIVI TeOLPa & caAtoa Creme de Cassis
Black angus Strip loin steak wilr mushroom tart, potato cream with winter black truffle
& Creme de Cassis sauce
n/or
AlYQIOTTEAQYITIKN OPLPISA PIAETO, VTOAUAG YAPISAC e CECKOLAO KAl KQEUA
oeAivopIlag e CAATOa ATTO 0OTPAKA & PBloAoyIkO Kpoko Kolavng
Free range from Aegean Sea white grouper fillet, shrimp “dolmas” with chard &
celery root cream with shellfish sauce & organic Kozani saffron

EMIAOPHNIO / DESSERT
Dubai Chocolate urmapa pe vapeAaka Pavihia
& XEIWEPIVA pPOVLTA TOL SACOLC
Dubai chocolate bar with vanilla namelaka' & winter forest fruits

95.00€ / atouo
95.00€ / person

Live jazz



