DO YOU BELIEVE

IN MAGIC?

PEBEINON XPIZTOYITENNQN 2018

W

AMUSE BOUCHE
Y ohoudg balik pe mavtdpt kovel kat patpo xafidpt

MPQTO MNIATO
Youna kohokUBa pe appd tlivilep kat yapida papivaplopévn ue Aaip

YOPMINE MOZXOAEMONO

AEYTEPO MIATO

XpLoTOUyEVVIATIKN caldta pe nama Kovpl, pappeAdda moptokdAA,,
ppeokokafoupdiopévo koukouvdpl kat Piveykpet podt

TPITO NMIATO
AyployoUpouvo piréto pe moupé celvopilag, dypla pavitdpla,
dapdoknva Kal cditoa pavpng Tpoupag

TETAPTO MIATO

Ntakoudl ax\adt pe prnitep cokoAdta kat otpéle kavélag

Ye kafe tpanédi Ba dobel
MAapadoolakr] YAAOMoUAd HE T YEULOT TNG

100 eupw/dtopo

Ot napandve tipég neptapBavouv dloug toug pdpoug xwplis ta motd.



DO YOU BELIEVYE

IN MAGIC?

CHRISTMAS EVE MENU 2018

W

AMUSE BOUCHE

Balik salmon with beetroot confit and black caviar

FIRST COURSE

Pumpkin soup with ginger foam and shrimp marinated in lime juice
LIME SORBET

SECOND COURSE

Christmas salad with duck confit, orange marmalade,
freshly roasted pine nuts and pomegranate vinaigrette

THIRD COURSE

Wild boar filet with celeriac purrée, wild mushrooms,
prunes and black truffle sauce

FOURTH COURSE

Pear daquoise with bitter chocolate and cinnamon streusel

Roasted turkey with traditional filling
will be served in every table

100 euro per person

The above rates include all taxes without drinks.



MERRY AND BRIGHT

FEYMA ZE MIMOY®E - XPIXTOYTENNA 2018

p TAAATEX N
// Mpdoivn caldta pe katoikiolo tupl, \\
;. QAEIKG Aaxavikwy, oTapiOeg Kal KOUKOUVAPL
/’ Yaldta Alounepyk He KOTOMOUAO, AlaoTh viopdTta, \\
/ PAEkG nappeldvag kat oilapg VIpEoivyk \
EAAnvikA caldta pe avBé kdnapng kat vtdko
/ Aypla péka pe andkt Kprtng, ypaPiépa kat pédt \
MoAitikn caldta pe oélepy, kapudia kat runeptd PAwpivng
/ Dwédkio pe Balaoowvd kat ykpémppout \
Xoépta enoxng
/ Natldpt pe yiaoupty, Bétava kat pnAé&udo
Melitlavoocaldta
/ Tlatlikt \
, DdPa pe pactixa Xiou kat ppeoko KPEUUUL
; TNMatatocaldta pe ayyoupdkt KOPVIGOY Kal HoucTdpda

/ \
/ \
/ \

/ KPYEXZ MAPOYZIAZEIX \

2oAopdG KAMVIoTOG PE TNV KAAGGIKN yapvitoupa

/

\

/ \
/ \
t — — — =+ EMNVIKA Tupld pe ppéoka ppoUTa Kal KPAKEPG v — — — — 2
/ \

/ \

/ EANVIK& aA\avTikd kat KpAKepg \

Ntopdta, potocapéla pe néoto Bacihikoy

/ CARVING '
/ MNapadociakr yalomnoula \
UE YEMION KAl TATATEG KUOWVATEG



FTEYMA ZE MIMNOY®E - XPIZTTOYITENNA 2018

/ \
/ \
)/ ZEXTA EAEIMATA \
; Naxavikd oxdpag pe MaOAQUWHEVO \
, Balocduiko N
s Puldto pe haxavikd kat kpoko Koldvng
// Mévveg pe Balaoowvd kat ppéokia viopdta \\
/ 2oAopSG oXApag e PINETA PAVYKO \
Kot AaOOAEpOVO N
% Apvdki otn ydotpa pe ppéoko devipohifavo \
,/ Mooxapiola piletdkia pe cdltoa ano dapdoknva N
/ Xolptvé MPacocENVO pe HOCYXONEUOVO \
/ Mrugptekdkia oxdpag pe OUOOHO \
Wnt6 kotdémnoulo pe cdhtoa apwpatiopévn pe Bupdpt

/

! FAYKA '
/ Moug pe kdotavo kat tlivilep \
Toul kék
/ Toupta Oreo \
! PeBavi \
/ Moug ylaoUptt pe Bluocovo \
Kapuddmta
/ [alaktopmnolpeko \
AouKoupAdeg e HENL Kal COKOAATA

e —— — — - —_— e = —— -

/ 60 gupw/dtopo \

Ot napandve tipég neptapBdvouv dloug toug pdpoug xwplis ta motd.



MERRY AND BRIGHT

CHRISTMAS DAY BUFFET 2018

, SALADS N
// Green salad with goat cheese, vegetable flakes, \\
/ raisins and pine nuts \
lceberg salad with chicken, sundried tomatoes,

/ parmesan flakes and Ceasars dressing \
Greek salad with caper flowers and cretan rusk
7 Wild rocket with Cretan apaki, gruyére and pomegranate seeds
Cabbage salad with celery, walnuts and sweet red peppers
/ from Florina \
- _/’ Fennel salad with sea food and grapefruit \\
P Seasonal greens \

// Beetroot salad with yoghurt, herbs and apple \\

/ cider vinegar \

/ Eggplant salad \

, Tzatziki \
/' Fava purée with mastiha from Chios and spring onions \

Potato salad with cornichons and mustard

/
/

/

————— COLD PRESENTATIONS c- -
/ Smoked salmon with the traditional garnishes \

,/ Greek cheese platter with fresh fruit and crackers \
/ Tomato, mozzarella with basil pesto \

, Greek cold cuts and crackers \

CARVING
Roasted turkey
with the traditional filling and baked potatoes



/ HOT ITEMS \
)/ Grilled vegetables with aged N
/ balsamic vinegar \
)/ Vegetable risotto with saffron \
/ Seafood penne with fresh tomato sauce \
,/ Grilled salmon with mango and lemon oil vinaigrette\\
)/ Slow cooked lamb with fresh rosemary \
/ Beef fillet with prune sauce \
Pork with leeks, celery and lime
/ Grilled beef patties with spearmint \
Roasted chicken with thyme gravy

\

! DESSERTS '
/ Chestnut and ginger mousse \
Cheese cake
/ Oreo cake \
Semolina cake
/ Yogurt mousse with sour cherry \
Walnut pie
/ Greek custard cake \

7 Greek doughnuts with honey \
and chocolate sauce

—_— = = —— -

60 euro per person

The above rates include all taxes without drinks.



TONIGHT
THE ONE

PEBEION NMPOQTOXPONIAX 2018

W

AMUSE BOUCHE

Bac\iké kaPoupt pe afokdvto kat kpépa ayyouptou

MPQTO MIATO
Youna nappavtié pe kapaPida
Kal tpayavé Kpoutov apwpatiopévo pe houila

YOPMIE MANIKO

AEYTEPO MIATO
Mpdowvn caldta pe Pntd optiky, papperdda cuko,
kaPBoupdicpévo aplydalo kat Biveykpét amo UL barolo

TPITO MIATO
PadAt pe katoikiclo Tupl, pavitdpia eringi
Kal 0AAToa XEIHWVIATIKNG TPOUPAG

TETAPTO MNIATO
Du\etdkia yAAaktog pe moupé kaotavo,
Aeukd omapdyyla yKkpativé kat cditoa ano remy martin

MEMMNTO NIATO
Tpayavh Bdon pelopakdpovo, mikpr cokoAdta,
KPEUA MOPTOKAAL Kat KUPENN kapapélag

120 gupw/dtopo

Ot napandve tipés neptraufdvouv dloug tous pdpoug xwpis ta notd.



TONIGHT
THE ONE

PEBEION NMPQTOXPONIAZX 2018

A

AMUSE BOUCHE

King crab with avocado and cucumber cream

FIRST COURSE

Parmentier soup with crayfish and verbena croutons
MANGO SORBET

SECOND COURSE
Green salad with roasted quail, fig marmalade,
baked almonds and barolo vinaigrette

THIRD COURSE

Goat cheese ravioli with eringi mushrooms and winter truffle sauce

FOURTH COURSE
Beef fillet with chestnut purée, white asparagus gratinée
and remy martin sauce

FIFTH COURSE
Crispy melomakarono, bitter chocolate, orange cream
and caramel honeycomb

120 euro per person

The above rates include all taxes without drinks.



“FIRST"
OF ALL

NMPQTOXPONIA 2019

MP®WIVO YEUPA OE UMOUPE
05:00 - 11:00

YOYTEX
Youmna pooxdpt He Aaxavikd
Kotdoouna pe kpoutdv kpeppudiol

KYPIQX
Xolpvd piletdkia pe pavitdpla
Kotémnouho oxdpag pe cdAtoa sotpaykov

Mruptekdkia oxdpag pe napueldva
Mooyxdpt pe xuloniteg kat avBdtupo

ApVAkL PPIKACE PE HOCXONEUOVO

Yrnayyétt Namnohitév pe Bacihikd

Ynayyett Mnohové(

40 gupw/dtopo

O napandve tipés nepthaufdvouv dAoug tous pdpoug xwpis ta motd.



“FIRST”
OF ALL

NEW YEARS EVE 2019

breakfast buffet
0O5:00 - 11:00

SOUPS
Beef soup with vegetables
Chicken soup with onion croutons

HOT ITEMS

Pork fillet with mushrooms
Grilled chicken with tarragon sauce
Grilled beef patties with parmesan

Beef with Greek pasta and anthotyros cheese
Lamb fricassée with lime
Spaghetti Napoli with basil
Spaghetti Bolognaise

40 euros per person

The above rates include all taxes without drinks.



ENJOY

FEYMA ZE MIMOYQ®E - MPQTOXPONIA 2019

Youmna Tpaxava pe VIOpdTa Kat GUYKAVO

TAAATEX
Balepidva pe thyavitd pavoupt kat yAukd Balcdpiko
2aldta ollap pe tpayavo Pnékov kat PAEKG nappelavag
EMNnvikr caldta pe talaydvt kat kanapdguila
MNpdowvn caldta pe tévo Kat KPEUMUDAKL PPECKO
Kahaurokt pe yaloroUa, avavd kal TpiXp®wHES TUMEPLEG
Piykatovi pe potoapéla, eMEG KAAAUWY, ECTPAYKOV
kat éoto Pacthikol
Yaldta pdka pe viopativia, ypaPiépa, koukouvdpt kat podt
Mévte ppéokieg caldteg emAOyAG Tou e

KPYEX MAPOYXIAXEIX
Tupld kat adavTikd pe ppéoka ppouta, Enpous kapmoug
KAl KPLTO(VIa O OLAPOPEG YEUCELG
2 OAOMOG HAPLIVE HE TNV KAAOGIKH Yapvitoupa
Kaprdtoo pooxdpl Le kpoUota ano TEcoEPA OLAPOPETIKA TUMEPLAL
Tévog Taptdp pe afokdvto, ayyolpt kat Aépov yKpag

CARVING
Kapé pooyxdpt ydhaktog
(ouvodeutikég odhtoeg: hoisin, bbg, bombay)

AND A HAPPY NEW YEAR



FEYMA XZE MIMOY®E - MPQTOXPONIA 2019

ZEXTA EAEIMATA
Wntd Aayavika
Bpaotd Aaxavikd enoxnc pe ehatdhado
Piléto pe pavitdpla
Dappdlec pe colopd, Tévo Kal pPEcKLa KpEpa
Matdteg polpvou pe Bupdpt
Kékkopag kpaodtog pe xuhoriteg
Apvdki Aepovdto pe Bétava
Y out{oukdkia oXAapag pe KOALavopo
Xolpvd pletdkia pe moptoiv
AaBpdki oxdpag pe Aepdvi kat devipolifavo

FAYKA
Tapta ppoutwv
MNMoptokalémuta
Kapuddmuta
ToUpta cokoldtag
[Notnpdkia oe 3 yeuoelg
Tnyaviteg pe péh kal cokoldta
Kopudg cokohdtag
Dpéoka ppolta enoxrig

70 eupw/dtopo

O1 napandve tpég neprapfdvouy dloug Toug pdpous xwpis ta motd.



ENJOY

NEW YEAR'S LUNCH BUFFET

Trachanas soup with tomato and smoked pork

SALADS
Valerianella salad with fried goat cheese and sweet
balsamic vinegar
Ceasar salad with crispy bacon and parmezan flakes
Greek salad with talagani and caper flowers
Green salad with tuna and spring onions
Sweet corn salad with pineapple and mixed peppers
Rigatoni salad with mozzarella, Kalamata olives,
tarragon and basil pesto
Rocket salad with cherry tomatoes, gruyeére,
pinenuts and pomegranate seeds
Chef’s choise of salad bar with five different garden salads

COLD PRESENTATIONS
Cheese and cold cuts with fresh fruit, nuts and mixed grissini
Salmon mariné with the traditional garnishes
Beef carpaccio with mixed peppers crust
Tuna tartar with avocado, cucumber and lemon grass

CARVING
Beef
(Sauces: hoisin, bbg, bombay)

AND A HAPPY NEW YEAR



NEW YEAR'S LUNCH BUFFET

HOT ITEMS
Grilled vegetables
Boiled vegetables with extra virgin olive oil
Mushroom risotto
Farfalle with salmon, tuna and créme fresh
Roasted potatoes with thyme
Slow cooked rooster with red wine and greek pasta
Baked lamb with herbs and citrus
Beef koftas with coriander
Pork fillet with porcini
Grilled seabass with lemon and rosemary

DESSERTS
Fruit tart
Orange pie
Walnut pie
Chocolate cake
Three different kinds of mousse served in mini glasses
Greek pancakes with honey and chocolate sauce
Chocolate mosaic
Seasonal fruit platter

70 euro per person

The above rates include all taxes without drinks.



