i
ATRIUM

GREEK BISTROT

NEW YEAR'S EVE ATRIUM MENU

WELCOME DRINK
Appwdng Oivog

KAKABIA
TapTtdp o@upidag, nikAa celery, cappdy,
Tpayavr quinoa, appd oulo Kal PpUKIa

TYPI KAl TPOYDA
KaToikiolo Tupi ApyiTiko,
XEIMWVIATIKN TPoUPa, KUOWVI Kal Bupapiclo YEAI

ANGUS SHORT RIB
YIyopayelpepevn otnBonAeupd,
aPPog NaTatag, mole AwTou, AeUKr) COKOAATQ,
onapdyyid, AayoxopTo Kal cdATtoa YnTou

PAVLOVA

KdoTava, kpgua BaviAiag,
nEaAiva (pouvToUKIOU Kal ppouUTd Tou O0Acoug

Tiun: 120,00€ ka1’ dTtouo

To pevou unoypdgel o oep Xpuocavbog MavwAdnouAog



i
ATRIUM

GREEK BISTROT

NEW YEAR'S EVE ATRIUM MENU

WELCOME DRINK
Sparkling wine

KAKAVIA
Grouper tartare, pickled celery, saffron,
crunchy quinoa, Ouzo foam and seaweed

CHEESE & TRUFFLE
Goat cheese from Argos,
winter truffles, quince and thyme honey

ANGUS SHORT RIB
Slow cooked short ribs, potato foam, lotus mole,
white chocolate, asparagus, fennel and gravy

PAVLOVA
Chestnuts, vanilla cream, hazelnut praline and forest fruits

Price: 120,00€ per person

Menu created by Chrysanthos Manolopoulos



