Menu Pefeyiov Xprorovyévvav “Olive Garden”

MNoTO KOAWOCOPIOUATOC
Welcome drink
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MULAOKOTTI O€RiTOE, YE EOOUA TTOPTOKAAIOV, ACTEQOEISH) YALKAVICO,
XEIMWVIATIKA PIKOOPULAANG CAAATIKA, BIVEYKOQET CAYKOLIVI
Corb fish ceviche, with orange zest, star aniseed
winter salad, sanguine vinegraitte
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PICOTO pE KPEUQ OTTAPAYYIWY, AeJovoxopTo Kal Tivilep,
yapibeg ooTé, povoeAiva wntoL TTavt{apioL
Risotto with asparagus cream, lemongrass and ginger,

Shrimps sauté, roasted beetroot mousseline

L. 8. 0.0 0.0 & ¢

XAva Pe TTapad0oCIaKn YEUION, TTATATEG UE KQEUA TOOLPAG,
HIKOA KOPAUEAWUEVA KaPOTA, CAAToa “Merlot”
Traditionally stuffed goose, potatoes with truffle cream,
caramelized baby carrots, “Merlot” sauce

L. 0. 0.0 0.8 8 ¢

TapTa Ye peETCOPOVE KAl KOKKIVN KOAOKLOQ,
TTOLPE TTPACIVOL PNAOL, BLPAPICIO PEAI
“Metsovone” cheese tart with red pumpkin,
green apple purée, thyme honey

L. 0.0 .0 .6 & ¢
XPIOTOLYEVVIATIKN TTOLTIYKA pe creme brllée,
ookoAdaTa Valrhona, caAtoa podioL e yiaoeui

Christmas padding with creme brilée,
Valrhona chocolate, pomegranate and jasmine squce

Tiun pevou / arouo: 75 €

H miun mepiAauBaver amepiopIoTn KATAVAAWON KPACIOL, UTTOPAG KAl AVAWULKTIKOV

The price includes unlimited consumption of wine, beer and refreshments




