CHRISTMAS

Family Style | 25.12.2023

ZBEAOYTE ATPIQN EAAHNIKQN MANITAPIQN
ME TPIMMENO KAZTANO KAl MAYPH TPOY®A
Greek wild mushrooms velouté soup with grated chestnut and black truffle

OPEZKOWHMENO WQOMI & ZYNOAEYTIKA
Freshly baked bread with accompaniments

ANOIXTH XOPTONITA ME ZMNANAKI, NPAZO,
ANIOO, FNAOYPTI, KAl MOYAPA EAAIOAAAOQOY
Open wild greens pie with spinach, leek, dill, yoghurt and olive oil powder

MPAZINA ZAAATIKA ME POAI, KAPYAIA, KPANA,
ANOGOTYPO KAI NTPEZINTK MEAIOY
Green salad leaves with pomegranate, walnuts, dogberries,
anthotyros cheese and honey dressing

MANTZAPOXAAATA ME KAPYAIA, KYANO
KAI NTPEZINFK MOPTOKAAI - KOYMKOYAT
Beetroot salad with walnuts, kiano blue cheese and orange-kumquat dressing

FEMIZTO THFTANOWQMO ME KAAAMMOKAAEYPO,
SINOMYZHOPA KAl OYMAPIZIO MEAI
Stuffed “Tiganopsomo” traditional fried bread with corn flour,
sour mizithra cheese and thyme honey

MAPINAPIZMENO WHTO XOIPINO, MOYPEZX MATATAZ,
WHTA ZNAPATTIA, TOMATINIA KON®I KAl ZAATZA PITANHZ
Marinated roasted pork, potato puree, grilled asparagus,
cherry tomatoes confit and oregano sauce

MOOYTI NANIAZ KON®I KAl PIZOTO KOAOKY®OAZXZ ME ZTADIAEZ,
KOYKOYNAPI KAl TPIMMENO KAXTANO
Duck thigh confit and pumpkin risotto with raisins, pine cone and grated chestnut

TZOYPEKI?* ME KAPAMEAQMENA O®OYZITIKIA
KAl KPEMA ME AEYKH ZOKOAATA
Tsoureki? with caramelized pistachios and white chocolate cream

KOYPAMIIEZ KAl MEAOMAKAPONO
Local traditional festive sweets

Price: 60€/guest * Serving Hours: 12:00-17:00



