Mata nuepag XPIZTOYTENNQN 25/12/25

MIKAVTIKN 0o0TTa YAUKIAGC KOAOKDOAG BEAOLTE e OPEVEAUO, XWPIATIKA KPOLTOV &
KPEUQA KATOIKIOIOL TLPIOL chévre & nduja (ATOWIKA)
Spicy pumpkin velouté soup with maple syrup, country style croutons

& cracker with French chévre cheese & nduja (small portion)

AOLKAVIKO EAANVIKOU UabpoL XoipoL wpipavong, yntd otn oxapd
ue paylovéla & povotdpda Dijon
Grilled Hellenic black pork maturation sausage, with Dijon mustard-mayonnaise sauce

Kaptdarolo yooxapiolo Black Angus pe ayloli Aepoviou,
PPECKIA POKA & PAEIKS TTappedavag

Black Angus Beef Carpaccio* with lemon aioli, fresh arugula & parmesan flakes

Kpokérteg pe katmvioTd Tupi MeTodPou, loTravikd Aoukaviko ToopiBo
& odaAtoa amo mTePId PAWEIVNG
Croquettes with smoked cheese from Metsovo, Spanish chorizo sausage

& sweet aromatic red pepper from Florina sauce

TapTa PPECKWYV HAVITAPIAV PE AOLKAVIKO TOOPIBO & cAAToa ammo ypapiépa Kontng

Fresh mushrooms tart with Spanish Chorizo sausage & Cretan gruyere cheese cream

FaAAkO Topi Camembert YnTd OTOV POLPEVO e KPAUTTIA POLVTOLKI & SeVIPOAIRAVO

French Camembert cheese baked in the oven with chestnut crumble & rosemary

Tpayavd poAd yeuioTd e olyopayeipeuévo pulled xoipivo lberico eAANVIKAG EKTPOPNG,
HoToapéAa & ToATvel YNNG TITTEQIAC
Crispy spring-rolls stuffed with slow-cooked pulled Iberico pork Hellenic farming,

Mozzarella cheese & roasted red sweet pepper chutney

BouRaAiciog kaBovppdag Le GAAToA YNToL, TNYAVNTO ALYO & TOITIG TTATATAC

Buffalo “kavourmas” served with gravy sauce, sunny side up egg & potato chips



LAAATEL / SALADS

YOAATa Pe ppECKA AaXAVIKA, ynTa YooXapiola okaAoTrivia black angus,
XWPIATIKA KPOLTOV & SITTAN) CAOATCA ATt YIAoDETI, TTAAQIDUEVO BAANCAUIKO & bio oTTOpouLS Toia
Salad with fresh vegetables, grilled black angus beef scaloppini, country croutons

& double sauce with yoghurt, aged balsamic & chia seeds bio

YOAATA AVAPEIKTN pE TPayavo TTPoooLTO MNApuag, FAANKO KATOIKIoIO Tupi
KAPAUEAWUEVA KApL8Ia & RBIVEYKOET POSIOL HE UEAI
Mixed fresh salad with crispy prosciutto from Parma, French goat cheese

caramelized nuts & pomegranate vinaigrette with honey

dpéokia PovPalioia potoapéla burrata, ue poka, TopaTivia,
MECTO PACIANKOL & TTEPAEG ATTO TTAAQIWUEVO BAATAUIKO WY
Fresh mozzarella buffalo burrata, with arugula, cherry tomatoes,

basil pesto & pearls of aged balsamic

KYPIQEL MIATA / MAIN DISHES

Mooxapioia Clyouayeipepévn oLPA PE PPECKA PAPRIOAI YEUIOTA UE UAVITAQIA TTOPTTIVI
& mappelava
Slow cooked in sous vide oxtail with fresh ravioli pasta stuffed with porcini mushrooms

& parmesan

Moaoxapicio pulled koTo1 John Stone pe TaNaTéAEG & Mekopivo ApPINOXIAG

Beef ossobuco with tagliatelle pasta in sweet wine sauce with parmesan

XolpIva JAyouLAa HavpoL xoipou lberico EAANVIKAG EKTPOPNG,

Mtpelé oe odAToa Kpaolob Madépa, VIOKI TTATATAC & TPIUpévN Mapueldva
Slow cooked pork cheeks in stout beer sauce with orange, served with
mashed potato

XolpIvh TTavoéTa JavpouL Xoipou lberico EAANVIKAG EKTPOPNG,

UE TTOLPE YALKOTTATATAC & TAATOoa home crafted pavpng umvPAg Aesop’s
lberico black Pork Hellenic farming belly with sweet potato puree &

Stoud home crafted Aesop’s beer sauce



TaNiatéleg e pPECKA AyPIa PavITAPIA TOL PoLVOL, o CAATOC TTappeavag
pe AASI AELKNAG TPOLPAG & TPAYaVO TTIPOCOLTO MNAPUAg
Tagliatelle pasta with fresh mushrooms in parmesan sauce with white truffle oil

& crispy prosciutto from Parma

KaTtolkopakapovada pe AiyKovivi o€ Bupapioia cdAToa yntoL e Eepr) podndpa Kontng

"Katsikomakaronada" linguini pasta with slow cooked pulled goat from Skyros Island

in gravy sauce flavored with thyme & Cretan "mizithra" cheese

POAO YOAOTTOOAQG YEUIOTH PE KAOTAVO, SAUACKNVA & TLOPIA e XPIOTOLYEVVIATIKO
PLJ & odAtoa YnToL
Turkey roll stuffed with chestnuts, plums & cheeses with Christmas rice

& gravy sauce

DINETO TAANIKAG TTATTIAC JE odaAToa Hoisin e ooyia, TTOPTOKAA & baby Aaxavikd pouTdpov

French duck fillet with Hoisin-soy sauce, orange & baby veggies with butter sauce

P10T10 YALKIAG KOAOKDOAC e PIAETAKIA KOTOTTOLAO, KPEUA FAAANIKOL KATOIKICIOL TLPIOL
& KPAUTIA ENPQOV KAPTTIV \Yy)

Pumpkin risotto with chicken fillets, French goat cheese cream & nuts crumble

Inside skirt Black Angus pooxapioia TaAliaTa, Ye baby matarteg & cdAtoa bearnaise
Inside skirt Black Angus beef tagliata, with baby potatoes & bearnaise sauce

T-Bone Steak pooxapiolo yaAakTog, opnouévo pe Jack Daniels,
& PPEOKIEG TNYAVNTEG TTATATEG

T-Bone Steak veal flambé with Jack Daniels, served with fresh French fries

Mooxapioia Mikavia Black Angus (US) wntr ota kKApPoLva Pe PPECKIEG TNYAVNTES TTATATEG
(TIury KIANOD)
Black Angus beef picanha (US) grilled on charcoal served with fresh French fries

(price per kg)



>IOD

DINETO TOVODL “TATAKI” pe HALPO AYPIO KIVE(KO PO & AeLKN
OAATOQ PE UTTPIK COAOUOUL
Tuna fillet “Tataki” with wild Chinese rice in white sauce with salmon brick

DIAETO LOAOPOL OTN OXAPEA pe (EOTH TATATOOAAATA & AepOVATN CANTOA
ue Kpoko Kolavng & pupwsika

Grilled salmon fillet with warm potato salad & lemony sauce with Kozani red crocus & herbs

EMIAOPIIA / DESSERTS

TioQUIoCOUL e KOEUQ HaoKaAPTIOvE, UTTIoKOTA coapayidap, specialty espresso
& OKOVN KaKAo

Tiramisu with mascarpone cheese, Savoyard biscuit, specialty espresso & cacao powder

Kapvdomita pe vapeAdka AeLKNG O0OKOAATAg & Trpaliva KapLSI e UTTiTED COKOAATA

Traditional walnut pie with white namelaka & walnut praline with bitter chocolate

ZeoT0 Soft chocolate cookie e maywTto Pavilia Madayaokdpng
& kal caAtoa gianduja cokoAaTa
Hand-made soft chocolate chip cookie with Madagascar vanilla ice cream

& gianduja chocolate sauce

MaywTtd xelpotroinTo QLOTIKI Alyivng Ue ganache eAaidAaS0oL Kal TOLIA PLOTIKIOV

Homemade pistachio ice cream with virgin olive oil ganache & pistachio touil

MNaywTo XE1p0TT0INTO AOLKOLUI TPIAVTAPULAAO

Homemade fraditional “loukoumi” rose flavor ice cream



