Menu Xprorovyévvarv “Europe”

Iovuma/Soup

YOoUTTA ATTO KOKKIVN YALKIA KOAOKLOC
HE TPAYavO OoTNOOG TTATTIAG KAl pATKOUNAO
Sugar pumpkin soup with and crispy duck breast and sage

OpekTikG/Appetizers

YOAOUOG papive pe TTavTZapl, ApwUa YALKAVIOOL KAl TTOPTOKAA,
oaAToa pe 1¢ivilep, oOyIa Kal TTTepopIla
Marinated salmon with beetroot, aniseed and orange scent,
ginger, soy and ginseng saquce

AQxavikd oxapag Je Tadayavi, baby poka,
PPECKO BLUAPI KAl CIPOTTI e ECTTEQISOEISN
Grilled vegetables with “talagani” cheese, baby rocket
fresh thyme and citrus syrup

MavoLpl pe kpoboTa ATTO PICTIKIA Alyivng,
WYNTA TOUATIVIA KAl CAAATA PE YALEOMATIKA pACTOAIQ
“Manouri” cream cheese with pistachio crust,
grilled cherry tomatoes and black eyed pea salad

Yalareg/Salads

EAANVIKA ocaAATa pe TopaTivia, kpiBapéevia TTagiuadia,
PETA, ENIEG, JENITCAVA KAl KATTAPN
Greek salad with cherry tomatoes, burley rusks,
feta cheese, olives, eggplant and capper

Topayava XelpwVIATIKA CAAATIKA PE KATTVIOTO XOIPIVO e BOTava,
TTEKOPIVO AUPINOXIAG KAl OTAPISEG
Crunchy winter salad with smoked ham with herbs,
Amfilochia pecorino cheese and raisins

YTTAVAKI-POKA PE POKPOP, POSI,
(POLVTOLKIA KAl VTPESIVYK ATTO WEIUA UAVYKO
Spinach-rocket salad with Roquefort cheese, pomegranate
hazelnuts and matured mango dressing




AVAUEIKTA TOAYAVA CAAQTIKA JE TOLPELA PIAETA KOTOTTOLAO,
WYNTA KOKKIVN KOAOKLOA KAl UTTEIKOV
Mixed crunchy salad with tender chicken fillefs,
baked red pumpkin and bacon

YaAATA HE BIOAOYIKO TTAIYOUPI, KATTVIOTO GOAOUO,
yapibeg, yapabopila kal CAATOA YOTXOAELOVOL
Salad with bio groats, smoked salmon,
shrimps, fennel root and lime sauce

Kuvpicdg mara/Main dishes

Tapta pe ypaPiépa Nafov, amoénpapéva ouka,
OLYKAIVO KAl pPECKO BLUAPI
Tart with gruyere from Naxos, dried figs
“Siglino” home-cured pork and fresh thyme

IKOYKEG ME TTOIKINIG ATTO JavITAPIA, ToAyavA TTATTIA KAl AASI TPOLPAG
“Gogkes” traditional pasta with mushroom variety,
crispy duck and fruffle oil

MeAiITavommTa pe TTECTO AIAOTAC TOUATAG,

HETOOPROVE KAl TPAYAVO XWEIATIKO POANO

Eggplant pie with sundried tomato pesto,
“metsovone” cheese and crispy fraditional crust

DINETO COAOUIOU PE KPOLOTA ATTo BOTAVA KAl PIOTIKI Alyivng,
KpEUa oeANvOPICag pe EDOUA TTOPTOKAAIOL
Salmon fillet with herb and pistachio crust,
celery root cream with lime zest

FAAOTTOLAQ YEUIOTH HE TTAPASOOIAKN YEUION
Stuffed turkey with traditional stuffing

Rib eye amo pooxapdkl YAAAKTOG,
OQATOQ PE YaLPEG oTagibes kKal Pacihopavitapa
Baby veal rib eye, black raisin and porcini mushrooms sauce

XoIPIVO PIAETO UAPIVOPICUEVO e BLUAPIOIO PEN,
OXIVOTTPACO KAl KAPAPEAWPEVA KQEUULSIA
Pork fillet marinated with thyme honey,
chives and caramelized onions

MIKPEG TTATATOVAEG OTOV (POVPVO E KATTVIOTA TLPIA,
KATTVIOTO XOIPIVO KAl TIPACO
Oven baked baby potatoes with variety of smoked cheese,
smoked ham and leek




AP®UATIKO PO UTTACHATI e ApOYSAAO Kal YnTo KLSWVI
Basmati rice with almonds and pine baked quince

DIVOKIO PTTPECE E XOMO TTOPTOKAAI KAl PO KPEATOG
Braised fennel with orange juice and broth

Carving
FEMIOTO PTTOLTI ATTO APVAKI YOAGKTOG O€ POUAAO KOLTOU PE KATOIKIOIO TOPI, EAIEG
Kal 5evTPOoAipavo
Stuffed baby lamb leg in kourou pastry, with goat cheese,
olives and rosemary

F\vka/Desserts

KapubotmTa pe KpEUQ JAaTiXa, TTOPTOKAAI KAl BOUAPICIO HEA
Walnut pie with mastic cream, orange and thyme honey

MTTIOKOTO TTOPTOKAAI Ue CAATOQ KAPAPEAD Kal PaATopovpa
Orange biscuit with caramel sauce and berries

“Millefeuille” pe KoEUa HOOXOAELOVOUL, HAPEYKA KAl TOIMUEVO UTTIOKOTO
Millefeuille with lime cream, meringue and crumbed biscuit

XPIOTOLYEVVIATIKOG KOPUOG WE TIPAAIVA KAl ppoLTA TOL SACOVG
Christmas cake “trunk” with praline and forest fruits

TApTa Ye KpEUa atrd PIOTIKI Alyivng Kal CAATOQ UavTapivi
Pistachio cream tart with tangerine sauce

Kpeu UTTPOLAE e KAoTAvVA KAl UAaTiXa
Creme brolée with chestnuts and mastic

MoLG COKOAATAG e EAAIOAASO KAl KOAUTIA KAVEAQG
Chocolate mousse with olive oil and cinnamon crumble

MTTavVO®I PE KPEUQA KAPAPEAD Kal RAoN ATTO HEAOUAKAPOVA
Banoffee with caramel cream on small honey cake

Tiun pevod / arouo: 50 €

H niun mepiAauBavel amepiopioTn KATavaAwon Kpaoiov, NTTOPAS KAl AVAWULKTIKGV



http://www.youtube.com/watch?v=ZJApd1W9udo

