MaTa nuépag MpwToxeovIag 2026

Mavitapooovutra BeAOLTE e AASI TPOBPAG & TPAYAVO UTTEIKOV (ATOWIKA)
Mushrooms soup velouté, flavored with truffle oil & crispy bacon (single portion)

Wagyu pooxapiclo KAPTTATOIO e ayloAi Aeuoviov,
PPECKIa POKA & QAEIKG TTappedavag

Wagyu beef Carpaccio with lemon aioli, fresh arugula & parmesan flakes

BouPRaAicio Aovkaviko Kepkivng, YepioTo e ypapiépa Kontng & cAAToa jovotapdag
Grilled Hellenic buffalo sausage, stuffed with Cretan gruyere cheese & mustard sauce

Tapta Kic Aopév ue mappedava, yntd KAAQUTTOKI KAl PTTEIKOV

Quiche Lorraine tart with parmesan, grilled corn & bacon

FaAAkO Topi Camembert YnTd OTOV POVLPEVO PE KPAUTTIA POLVTOLKI & SevVTPOAIRAvVO

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

Tpayava poAd yeuioTd e olyopayeipeuévo pulled xoipivo lberico eAANVIKAG EKTPOPNG,
HOToapEAa & TOATVEl YNTAG TTITTEQIAG
Crispy spring-rolls stuffed with slow-cooked pulled Iberico pork Hellenic farming,

Mozzarella cheese & roasted red sweet pepper chutney

BouPRaAiciog kaBovppdag Kepkivng pe Tnyavntd avyo & TOITIC TTATATAG
Hellenic Buffalo “kavourmas” preserved buffalo with spices,

served with sunny side up egg & potato chips



LAAATEL / SALADS

YOAATA AVAPEIKTN pE TPayavo TTPoocoLTo MNapuacg, TAANIKO KAToIKIoIO TuRi
KAPAUEAWUEVA KapL8Ia & RBIVEYKOET POSIOL pE UEN
Mixed fresh salad with crispy prosciutto from Parma, French goat cheese

caramelized nuts & pomegranate vinaigrette with honey

YOAATA avApeKkTn Pe wnta mavtZapia, PIAETO TTOPTOKAAI, Kapbdia,

aveoTLpo AUPINOXIAG & PIVEYKOET TTOPTOKAAIOD

KYPIQL MIATA / MAIN DISHES

Mooyxapioia payovAa pmpelé, oe odAToa umbpac home crafted Smoked Stout,
UE TTOLPE KAOTAVO & KPAMUTIA TTapueldvag
Braised beef cheeks in home craffed Smoked Stout beer sauce, with chestnuts puree

& parmesan crumble

Pulled olyopayeipepévog HOoXapiclog o16NPOSPOU0G Ue KOVTO PIYKATOVI
& Kpépa ato Mekopivo ApgINoXiag

Slow cooked beef short rib with Mezze Maniche pasta & Hellenic Pecorino cream cheese

XoIpIvd uayoLAa pavEoL X0iPoL lberico eAANVIKAG eKTPOPNG,

utTEEelé pe Sapudaoknva & TToLPE TTATATAG

Slow cooked pork cheeks in stout beer sauce with orange, served with
mashed potato

TaliaTéAeg Ue PPECKA AypIa HavITAPIa TOL POLVOL (XPLOT) TOOUTIETA)
oe caAToa mappedavag, pe AAdI AeLKNG TPOLYPAG & TPAYAVO TTPOCOLTO MNAPUAG
Tagliatelle pasta with fresh wild mushrooms (golden trumpets)

in parmesan sauce with white truffle oil & crispy prosciutto from Parma

Katoikopakapovada pe Aykovivi o€ Buuapiola cAAToa yntoL e Eepr pugndpa Kpontng
"Katsikomakaronada" linguini pasta with slow cooked pulled goat from Skyros Island

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



DINETO TAANIKNG TTATTIAC Pe oAAToa Hoisin e ooyia, TTOPTOKAA & baby Aaxavikd pouTdpouv

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

P1g0T0 YALKIAG KOAOKDOAG E PIAETAKIA KOTOTTOLAO, KPEUA MAAANIKOD KATOIKICIOL TLUPIOV
& KOAUTTIA ENP WV KAPTTV %]

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

Inside skirt Black Angus pooxapicia TaAiaTa, e baby matarteg & caAtoa bearnaise

Inside skirt Black Angus beef tagliata, with baby potatoes & bearnaise sauce

Rib eye Black Angus wyntd oTn oXApa, Ye CAAToA KpAoiob Madépa & movpé TaTATAC

Grilled Rib eye Black Angus, with Madeira wine sauce & mashed potatoes

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

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

Moaoxapioia Mikavia Black Angus (US) wntr ota KApPouva pe pPECKIEG TNYAVNTES TTATATEG
(TiuA KIAOD)
Black Angus beef picanha (US) grilled on charcoal served with fresh French fries

(price per kg)

Bistecca Fiorentina (ITA) Enpdg wpipavong 12 nuepwy Wwntr oTa Kappouva,
HE PPECKIEG TNYAVNTEG TTATATEC (TIUN KIAOV)
Bistecca Fiorentina (ITA) dry aged for 12 days on charcoal served with fresh French fries

(price per kg)

>IOD

DIAETO TOVODL “TaTdkI” pe pabPO Ayplo KIVEJKO pL & AELKN
oAATOQ g PUTTPIK TOAOUIOL
Tuna fillet “Tataki” with wild Chinese rice in white sauce with salmon brick



EMIAOPMIA / DESSERTS

TioQUIoOL e KOEUD HaoKapTove, UtmokoTa capayiap, specialty espresso
& OKOVN Kakdao

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

Kapudomita e VaueAdKa AeLKNG TCOKOAATAG & TIPAAiva KAPLSI e UTTITEQ TOKOAATA

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

ZeoT6 Soft chocolate cookie pe maywtd pavilia Madayaokapng
& kal caAtoa gianduja cokoAaTa
Hand-made soft chocolate chip cookie with Madagascar vanilla ice cream

& gianduja chocolate sauce

NaywTo XelpotoinTo PuOoTiKI ye crumble QLOTIKI

Homemade pistachio ice cream with pistachio crumble

NaywTo XE1p0oTT0INTO AOLKOULUI TPIAVTAPULAAO

Homemade fraditional “loukoumi” rose flavor ice cream

NaywTo xeipotointo Pavilia Madayaokdpng pe YALKO RLOCIVO

Homemade Madagascar vanilla ice cream with traditional “spoon sweet” sour cherry

Happy New Year 2026



