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New Year's Fve Menu

®peokoPnuévo oniTIKO Pwui - pTiaypévo and eudq -
pe npolUpul kal BioAoyikd AAeupa OAIKAG AAECEWG.
JuvodeUeTal Ue eAIEG Kal NiTeg and To odoal

Freshly baked homemade bread, made by us, with
sourdough and organic whole grain flours accompanied
by olives and pies from sashi

1HHPQTO IIATO

>ouna kdoTavo, dypia uavitapia Kali
YiIAokoupévn yapida o Tpayavr KpouoTa.
Chestnut soup, wild mushrooms,
chopped shrimp in a crispy crust

AEYTEPO IHHIATO

Mivi caAdTa pe ppgoko acTakd, vepdvtd,
IBioko kal pPEOKA PACOAIA XAVTPEG OXAPAG
Mini salad with fresh lobster, bitter orange,
hibiscus and beans grilled beads

TPITO HIATO

Kpegupud! yepioTd pe (ouhepd pPECKO
X0IpIvVO, NoUpEC NPAcIvo Kal Acnpo KPEUUUAI
Onion stuffed with juicy fresh pork,

mashed green and white onion

KYPIQY

Dpéoko TpUuPepd PIAETO Wagyu €I0IKNAG BIOAOYIKAG
eKTPOPNG (and Ta vooTiudTtepa), ueAITZAva Wnuévn
oTov EUASPOUPVO YEUIOTH HE YAUKA KOEUMUDAKIA,
NOUPEG KUSMVI KAl CAATOA and HUPTIEG

Fresh tender Wagyu fillet of special organic farming
(among the most delicious), eggplant baked in the
wood oven stuffed with sweet onions, quince puree
and myrtle sauce

EHIAOPIIO

KoAokUBa yAukd Kovepi, Kpgua KoAokUBa,
naywtd KoAoKUOa Kal Taxivi apdnikou pIoTIKIOU
Pumpkin sweet confit, pumpkin cream,
pumpkin ice cream and peanut tahini

125.00€ / dropo



