MENU
‘ XPIZTOYFENNQN / CHRISTMAS EVE

Chef’s welcome

*k*

KaBoupt, kpépa aBokavto-pmpokoAo, ayyoupt, xaBLapL Ossetra
Crab meat, avocado-broccoli cream, cucumber, Ossetra caviar

*k%k

ZoUTia TOTILVAUTIOUp, yapida KolAadog, kamvioto coucapt, Aadt kapaBidag
Topinambur soup, red shrimp, smoked sesame, crayfish oil

*k%*

KaAapdpt Ynto eAANVLIKAG aALelag, Kpepa amo Aayoxopta,
PNTO pmpokoAivy, t¢eA oulou
Squid on the grill, salsify cream, roasted broccolini, ouzo gel

*k%*

MTakaALApoG, HOUG amd XELHWVLATIKEG PLLEG, AEPOVL
Cod, winter roots mousse, lemon

*k%*

Mmpel€ apvakL YAAOKTOG, KPEUA KOAOKAGL, XOPTa EMOXNG, AEHOVL
Braised lamb, taro root cream, seasonal greens, lemon

**k%*

KOYKOYNAPI / PINE CONE
Moug Kaotavo, opevéapo, axAdsdt, Taywto TpaAiiva
Chestnut mousse, maple, pear, praline ice cream

145€ / atopo
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