—FESTIVE A LA CARTE CHOICES
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PUMPKIN SOUP / ZOYMA KOAOKY®AZ / 1€
Velvet pumpkin soup with ginger / chestnut / pumpkin seed and herb oil / focaccia crouton

Beloute coura kohokUBag ue tlivilep / kdotavo / kohokuBodomopo kal AddI pupwdikwy / focaccia crouton

CHRISTMAS SALAD / XPIZTOYTENNIATIKH ZAAATA / 12€
Mixed green salad / goat cheese / pomegranate / roasted pine nuts / red wine-infused figs

XploTouyevvIATIKN AVAUEIKTN TTPACIVN 6AAdTa / KATOIKIoIo Tupi / podl /
KaBoupdIouEVO KOUKoUVAp! / GUKA AdPWHATICHEVA UE KOKKIVO KPAGI

BEETROOT TUNA TATAKI / ZAAATA MANTZAPION ME TONO TATAKI / 15€
Salt-baked beetroot / roasted hazelnut / pickled cauliflower / sesame dressing

Navtldpia ynueva oto aAdTl / kaBoupdicugvo pouvTouk / TikAa amd kouvouridl / dressing amd couadpl

LAMB CUTLETS / APNIZIA MAIAAKIA / 31€

French cut of lamb cutlets / Jerusalem artichoke puree / grilled pak choi /
tomato confit / rosemary and black pepper sauce

FaANKNG KOTING apviola TTaiddkia / moupe amd aykivdpd lepoucaliu / wnto pak Choi /
vIOUATa Kovpi / odAtoa amd devipoAifavo kal palpo Tmepl

SEA BREAM FILLET FRICASSEE / ®IAETO TZINOYPAL OPIKAXE / 28€
Sea bream fillet fricassee / white carrot puree / green pepper and ginger sauce

DINETO TOIMOUPAC PPIKACE / TToupe amnd Aeukd kapdTo / odATtoa and mpdaoiveg mepleg kal tdividep

g

CRISPY MARRON WITH RUM / TPATANO MARRON ME POYMI / 12€

Chestnut cream / rosewater flavored meringue / rum mousseline /
white chocolate crumble / vanilla Madagascar ice cream

Kp€ua kdoTtavo / Hapeyka apwuaTtiopevn e poddvepo / mousseline poUut /
crumble Aeukng cokohdtag / maywto Bavihia Madayaokdpng
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