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Dress code: Festive Attire
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RESTAURANT-BAR
EST. 1996

Welcome shot
Sparkling Dry Martini
&
Amuse Bouche
Kookera matartac pe apoeviko Nagou & xapiapi Siberian Anfonius
Potato croquelie with Arseniko cheese from Naxos Island
& Siberian Anfonius caviar

1oUuTTa / Soup
BEAOULTE pAVITAPIWV & TAPTAKI JE ACKAPTIOVE, TTPOCOLTO MNapuac
& aypia JavitTapia
Mushroom veloute & mini tart with mascarpone, Parma prosciutfo
& wild mushrooms

KpLo opekTiko / Cold starter
Wagyu kaptrartolo pe @LUAAa Midovvd, Rezzana Tossizza MNMappedava MeTcopou
wpipavonc 30 pnvov & ayloAi Dijon
Wagyu carpaccio with Mizuna leaves, Hellenic Rezzana Tossizza 30 monithns
aged parmesan & Dijon aioli

Zopapiko / Pasta
Dpeocko Ravioli YepIoTO YE yapida & TUpI PIKOTA Ot CAATOQA
“Lobster a I'Ameéricaine” & yapida black tiger ce Tpayavn kpovoTa
Fresh Ravioli stuffed with shrimp & ricotta in “Lobster a I'Américaine” sauce
& black tiger shrimp in a crispy crust

Kupiwe maro / Main dish
(emiAoyn/choice)

Strip loin steak US Black Angus wpigavonc 15 nuepwy, pe marara “au Gratin”,
& AELKO OTTAPAYYI Je CaAToa Porfo & pavpn aypla Xelgepivn Teovpa
Grilled Strip Loin Steak Black Angus US aged 15 days, with “au Gratin” pofato,
& White asparagus with Porio wine saquce & black wild winter iruffle
n -or
AIYQIOTTEAQYITIKO (PIAETO OPLPEISAC UE KPEUQ TTATATAC-PIVOKIO & baby Aaxavikag,
LUe caAtoa Beurre Blank — Sauvignon Blank
Free range from Aegean Sea white grouper fillet with poifato-fennel puree

& baby vegetables, with Beurre Blank sauce — Sauvignon Blank

Eméoprtrio / Dessert
Mouc capTTaviac Pe AeLkr) cokoAaTa Valrhona ot LYPO KEIK ApLYSAAOU
pE TCEA HAVTAPIVI & KPAMTIA ApLYSAAOL
Champagne mousse with Valrhona white chocolate oi moisi almond cake
with mandarin gel & almond crumble crumbile

€ 115 per person
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