Menu Pefeyrov Jpawroypoviig ‘Olive Garden”

KaAwoopioua
Welcome
Xpuvoagéviog (oG TTEPSIKAG PE APWHA TTIKPAPLYSAAOL
KQl TIEPAEG AAXAVIKWV
Golden gravy of grouse with bitter almond aroma
and vegetables pearls

% % %k %k % k k

YTITIKG YEUIOTA COPAPIKA, E TLKWTI XAVAG, KATIVIOTA XTEVIA,
YAUKO KQEUULSI, XOMO KOKKIVNG KOAOKLOAG
Homemade pasta stuffed with goose liver, smoked scallops,
sweet onion, red pumpkin juice
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DINETO TTIECTPOPAG PE TTOLPE ATTO PACIAOUAVITAEQ,
TTOLPE YNTOL TTAVTIAPIOL, CAATCA PYAVTAPIVI, PUTPEG CIVATTIOL
Trout fillet with porcini mushroom purée,
roasted beetroot purée, tangerine sauce, mustard sprouts

* Kk Kk kK kk

“Sorbet” pIoTIKIOV AlyivNng,
(e "Moscato d'asti”, caATtoa podiov
Pistachio “sorbet”,
“Moscato d'asti” gelée, pomegranate sauce

L. 0. 0.0 0.8 & ¢

Moo xap! YOAOKTOG Kal PIAETO EAAPIOV, KAVEAOVI e KOKKIVN KOAOKLOQ,
TTEACIVA OTTAPAYYIA, KAPAPEAWUEVA KAOTAVA, CAATOA Visanto e KoAvo
Veal and deer fillet, red pumpkin cannelloni,
green asparagus, caramelized chestnuts,
visanto and cornelian cherry sauce

* ok k ok k kK

Ze0TO OOLPAE TTAAAIUEVNG YPARIELAG,
AAPLPO KPAPTIA JE YALKAVIOO, XEIUWVIATIKA JIKQOPLAAG GAAATIKA,
BIVEYKOET TOIAVTAPULANO
Hot aged gruyere souffle,
salty crumble with aniseed, winter salad, rose vinegraitte

% % %k Kk ok ok




“Mont Banc”
e ookoAaTa Valrhona, mavakoTa RATONoLOO, CAATCA PE PIOTIKI Alyivng
“Mont Banc”
with Valrhona chocolate, blackberry panacotta, pistachio sauce

LB .00 0.0 8 ¢

BaoiAomra & 1 Totnpl appwdn oivo
Greek New Year's cake & 1 glass of sparkling wine

Tiun pevoo / arouo: 90 €

H miun mepiAauBavel amepiopioTn KATAVAAGON KPATIOV, UITOPAS KAl AVAWULKTIKWV

The price includes unlimited consumption of wine, beer and refreshments




