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. GARGARETTA

NEW YEAR'S EVE GARGARETTA MENU

WELCOME DRINK
Appwdng Oivog

BEAOYTE TOMINAMMNOYP
>ouna aykivapdag, KaTolKiolo yiaoupTl,
AAGd1 Tpoupag, Tpayavo NpoocoUuTo
Kal spring roll paviTapidv pe pUpwIIKA

CARPACCIO AQTOY
DUANa ZaAATAG, KPOKETA KATOIKIGIOU TUPIOU PE dNUNTPIAKA,
Enpoug kapnoug, podi kal BIveEyKPET BaviAiag

DIAETO TAAAKTOXZ
Kpépa naoTivdki, kapévo npdoco, Yntd navtldpia
ka1 ocdAtoa foie gras ye ppouTa Tou ddooug

KAPAMEAQMENH ZOKOAATA
TdpTa cokoAdTag, namelaka pe Tonka,

axAddi noog, ganache npalivag, vinsanto kal naywTtd espresso

*&
TiynA: 65,00€ kat’ dtopo

To hyevou unoypdpel o oep XpuocavBog MavwAdnouAog
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NEW YEAR'S EVE GARGARETTA MENU

WELCOME DRINK
Sparkling wine

TOPINAMBOUR VELOUTE
Jerusalem artichoke soup with goat yoghurt,

truffle oil, crispy prosciutto, and mushroom spring rolls with herbs

LOTUS CARPACCIO

Salad leaves, cereal crusted goat cheese croquette,

nuts, pomegranate, and vanilla vinaigrette

VEAL FILLET
Parsnip cream, charred leek, roasted beetroots
and foie gras sauce with forest fruits

CARAMELISED CHOCOLATE
Chocolate tart, Namelaka with Tonka,
poached pear, praline ganache,
Vinsanto dessert wine, and espresso ice cream

*‘
Price: 65,00€ per person

Menu created by Chrysanthos Manolopoulos



