MevoU PeBeyiov Xplotouyévvwv
Christmas Eve Menu

Zoura BeAoUTE e KOKOPAKL KAl aypLo pull
Velvet soup with rooster and wild rice
kK
Qpeokokoupéva EUAAX MPAoLvVNG OaAXToG UE BIVEYKPET ATt
XOPOUTIOUEAD, KOPUUEAWUEVA (POUVTOUKLA, KPAVUTTEPL KAl POSL
Freshly cut leaves of green salad with carob vinaigrette,
caramelized hazelnuts, cranberries and pomegranate

kKK

Hmepwtikn YopTOTUPOTILTA LUE XELPOTTOINTO (PUAAO

Handmade cheese pie from Epirus
kKK

KptSapoto ue pavitapta tou baooucg, Aadt tpovpac kat ypabiépa Kpﬁmg§

Orzo with forest’s mushrooms, truffle oil and gruyere from Creta
* kK
MEAWUEVO UTTOUTAKL YOAOTTOUAQG LUE TTOUPE TTATATOG KOIL
KomvLoThc ueAttiavog
Honeyed turkey with potatoes and smoked aubergine puree
* kK
STIOOUEVO UAQELY LUE KPEUQ KAOTAVO
Crushed mille feuille with chestnut cream
* kK
NEUKO / KOKKLVO Kpalol
White / red wine

Twun ava atouo 45€
Price per person 45€

£ 00000000008 00000000000000000000000000000000000000660000000000000000

Mevou PeBeyiov Mpwtoxpovidag
New Year’s Eve Menu

2ourna BeAouTe kitpLvne koAokUdac UE TOLTG Ao mPooouTo,
KPOUTOV KAl AdSL KATVIOTIG TTATTPLKOG
Pumpkin velvet soup with prosciutto chips, crouton
and smoked paprika oil

kK K

MNavédaioia Aayavikwy pe aBokavro, ocuka, koukouvdpt & BIveykpeT

TTOPTOKOALOU

Mixed green salad with avocado, figs, pine nuts & orange vinaigrette

* kK
P1{6to e kokopdkt eEAsuBEPaG BOOKNG KaL CypLOL UOVITAPLOL
Free-range rooster risotto with wild mushrooms.
Kk K
ZLYOUOYELPEUEVO LOTYUPAKL UE TTaAdLwUEVO Kpaol Merlot
UE TTIOUPE MATATAC KAL KATTVLOTHG UEALTdvVAC
Slow cooked veal with aged Merlot wine with potatoes and smoked
aubergine puree
Kk K
Mepayuévog unakAaBag yLavviwTIiKoG UE TOYwWTO
loannina style baklava with ice cream
Kk K
AEUKO / KOKKIVO Kpaoi
White / red wine

Twun ava arouo 52€
Price per person 52€



