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CHRISTMAS EVE GALA DINNER
DECEMBER 24™ 2023
LIVE DJ MUsSIC

Welcome drink

KaAwaoopiopata tou Chef
Chef's amuse bouche

AptookeUaoua
Artisanal bread

Xtévia oxdpas
VIOKL, pOVIU TpoUpas, tnyavntn aykivdpa
Grilled scallops
gnocchi, truffle fondue, fried artichoke

MnakaAidpos
KOAOKUBI, Mpdoo yAaoe, uusia, Eivoyaio
Cod
zucchini, glazed leek, mussels, sour milk

Mdama
MOUPES onavdki, Taptdp yntou navt{apioy, fatououpo,
0dATOa KOKKIVOU KpaaotoU LIE yapU®aiio
Duck
spinach purée, roasted red beet tartare, raspberry,
red wine sauce with cloves

Pre-Dessert

Koukouvapi
AEUKN 00KOAdTa, neuko, Roku gin, eAatoAado
Pine nut
white chocolate, pine, Roku gin, olive oil

Café & Mignardises
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NEW YEAR'S EVE GALA DINNER
DECEMBER 31°" 2023
LIVE DJ MUSIC

Welcome drink

KaAwoopiopata tou Chef
Chef's amuse bouche

Aptookeluaoua
Artisanal bread

Surf & Turf
0aBIOAL ue pooxapioia oupd, Taptdp yaplibas, MnoupeEs
aro KoAoKdol Ikapias, {wuos anod pooxapiola oupd
ravioli with oxtail, shrimp tartare, purée from Icarian
"kolokasi", oxtail broth

Aotakés ota kappouva
onapdyyla OyKpatey, UNECAuEN, OAATOa UMLOK, UMPIK
Charcoal-grilled lobster
gratinated asparagus, béchamel, bisque, brik

Mooxapioia nAgupd
BeAoute nardras, ninepdpida, Adnabo, odAToa UnopvieAeq, SpocoataAiba
Spare ribs
potato velouté, ginger, sorrel greens, sauce bordelaise, dewdrop

Pre-Dessert

Mont Blanc
oaunA€, kdotavo, Bavidla
sablé, chestnut, vanilla
Café & Mignardises

Mapadooiakh BaciAonita
Traditional "Vasilopita"
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FESTIVE BRUNCH
DECEMBER 25™ 2023 & JANUARY 1°72024
LIVE DJ MUSIC

MAatw pe omtikd opyavika aptookeudopata €5
£€tpa napbBevo exaiorado, avods aratiou MeooAoyyiou
Homemade organic artisanal bread platter
extra virgin olive oil, ‘fleur de sel’ from Messolonghi

MoikiAia and ppeokoynpéves oPpoAidtes €16
Viennoiserie basket

Pancakes €14
olpont oPevaaLou
maple syrup

Pancakes €15
KOEUA pIKOTAs, ppouta Tou 5400US
ricotta cream, forest fruit

AouKkoupdsdes €12
naywrto Baviiia Ue LapivaploUEVES OTAPISES O KOVIAK
Loukoumades
vanilla ice cream with raisins marinated in cognac

French toast €16
KApaueAWUEVO Napadooiako TOOUPEKL, Batduoupa, Knprnépa eAiol
traditional caramelized ‘tsoureki’, blueberries, honeycomb

Mini vegan burger (2pcs / 2tux) €13
Kivoa, uupwSiKd, relish kautepns nineptds quinoa, herbs, hot pepper relish

Mapadooiakn nactoupuadénita €13
oepBipetat ue npdotvn oadra
Traditional pastourma pie
served with green salad

Xelponointn focaccia €13
vropuarivia, evipoAiBavo, aveos aAariou, npooouro
oepBipetat ue npdotvn oadra
Handmade focaccia
cherry tomatoes, rosemary, ‘fleur de sel’, prosciutto
served with green salad

Mapadooiakn nita nuépas €10
oepBiperat ue npdotvn oardra
PWTNOTE TOV 0gPPITOPO 0as yia tnv EmAoyN NUEPAs
Traditional Greek pie of the day
served with green salad
please ask your server for the pie dish of the day



SALADS

Burrata €16
KOAOKUOdKIa, onapdyy!a, Néoto BaciAikou
UE QLOTiKL AlyIvns, LIOGXOAELIOVO
zucchini, asparagus, basil pesto
with Aegina pistachio, lime

Caesar €18
UapoUAL baby gem, avidoUyies,
npoluuévia kpoutdv, odAtoa Caesar
baby gem lettuce, anchovies,
sourdough croutons, Caesar dressing

ORGANIC EGGS

Eggs Benedict
ue npooouto San Daniele/ with prosciutto San Daniele €19
L€ kanviotd ooloud/ with smoked salmon €20

Auyd scrambled o€ @puyaviouévo Ywpi
/Scrambled eggs on toasted bread €14
e npooouto San Daniele/with prosciutto San Daniele €16
UE Kanvioto ooAoud/with smoked salmon €18

Auyd kaylavd €18
oUYKAIVO, PETa KaAaBputwyv
Tomato scrambled eggs ‘Kagiana’
smoked pork, feta cheese

Auyd noo€ pe hash brown €18
natdra hash brown, youakaudAe, odAtoa hollandaise
Poached eggs with hash brown
hash brown potato, guacamole, hollandaise sauce

Tnyavntd auyd €16
mreptes QAwPIvns, LUPWSIKG, KAPAUEAWUEVO BAradLIKO,
WnTo MPOodUUEVIO Wwul
Fried eqgs
Florina peppers, herbs, caramelized balsamic vinegar,
sourdough bread



SANDWICHES

Club sandwich €20
KOTOMoUAO, vIoudta, HapoUAL iceberg, auyd, uayloveza, ungiKov
chicken, tomato, iceberg lettuce, egg, mayonnaise, bacon
Steak sandwich €26
KApaueAWLIEVa KpEUUUSIa, napueldva, poka, yAUKid ouctdpéa Dijon
caramelized onions, parmesan, rocket, sweet Dijon mustard
Smashed beef burger €25
American Angus, KpeuuUsL brilie, kanvioto UETOOLBOVE,
rnaotpdut, ortikn bbg mayo sauce
oepBipetal e PPETKIES TNYAVNTES MATATES
American Angus, onion brulie, smoked ‘metsovone’ cheese,
pastrami, homemade bbg mayo sauce
served with freshly cut French fries
Burger pe tpayavé koténoulo o€ panko €21
uapoUAL iceberg, vroudta, napueldava,
uayloveda apwuatiouevn LIE ooupa
Crispy panko chicken burger
iceberg lettuce, tomato, parmesan, truffle mayo
Ciabatta sandwich €18
oaAdutL ©doou, burrata, néoto BaciAikou Ue PLoTiki Alyivns
salami from Thasos, buratta, basil pesto with Aegina pistachio

DESSERTS
(on the buffet) €11
rapakalouuEe PWTNOTE TOV OEPPITOPO yIa TNV EMAOYN NUEPAS
please ask your server for today’s selection

FESTIVE SMOOTHIES
Gingerbread €12
ydAa auuyS8aou, LAAo, KaveAa, yapupaAAo, olponi favilias, tdiviiep
almond milk, apple, cinnamon, cloves, vanilla syrup, ginger
Berry Christmas €12
avAaueikta KOKKIva ppouta, Jrnavava, ydAa kapuséas, LIEAL
red berries mix, banana, coconut milk, honey
Grinch €12
Adxavo, ayyoupl, avavds, rnpdoivo UNAo, OEAEQL
kale, cucumber, pineapple, green apple, celery



SMOOTHIES

Detox €11
O€Avo, Aaxaviéa, npdoivo unio, ayyoupl, avavads
celery, kale, green apple, cucumber, pineapple

Healthy Colada €12
avavds, unavava, UEAL ydAa kapubas, orndpol chia, kavéaa
pineapple, banana, honey, coconut milk, chia seeds, cinnamon
Booster €11
KapOoTo, MOPTOKAAL LMo, ginger
carrot, orange, red apple, ginger

BLOODY MARY STATION

#notanothermary €18
Johnnie Walker Black Label Whisky, sweet vermouth,
lemon, Worcestershire sauce, spicy syrup, celery bitters

Clarified Mary €18
Bombay Sapphire London Dry Gin, homemade clarified
tomato-vegetables sauce, Worcestershire sauce,
lemon & celery bitters

Bloody New Mary €18
Tito's Vodka, lemon, Worcestershire sauce,
tabasco & our homemade cooked Bloody Mix

Virgin Mary €12
with our homemade cooked Bloody Mix

APERITIVO COCKTAILS

Blossom €18
Aperol, St. Germain elderflower liqueur, cucumber,
pineapple & pink grapefruit soda

Mad Hatter’s Cup €18
Tito's Vodka, homemade tea infused with red berries,
rosemary, vanilla, ginger beer

Espressionist €18
Amaretto Disaronno, hazelnut, Tia Maria coffee liqueur,
double shot of espresso, almond milk, caramel, mint

Mandarino Di Amalfi €18
Prosecco, Mandarin liqueur from Chios Island,
jasmine tea, fresh mint



NEW YEAR’S BREAKFAST
JANUARY 1°7 2024
07:00 — 10:30

BUFFET

Mapadociakh BaciAonita
Traditional ‘Vasilopita’

MoikiAia and onitikd opyavikd aptookeudopata
Selection of homemade organic bread

OpeoKoPnUEVES OPOAIATES
(uriplos cokoAdta-ripaAiva, kpouaodv BoutUpou, Kpouaodv 0OKOAATAs,
Kpouaodv e otapibes & KpEua, twist cokoAdras)
Freshly baked viennoiserie
(choco-praline brioche, butter croissant, chocolate croissant,
croissant with raisins & cream, chocolate twist)

Quiche
Mavitdpia & tupl paockapnove
Mushroom & mascarpone cheese

Znitikn EAANVIKN nita nuépas
Homemade Greek pie of the day

Pancakes
Cakes
Znitko eAANVIKG YAUKS nuépas
Homemade Greek dessert of the day

EAANVIKO yiaoUptl pe PEAI

Greek yogurt with honey
MNaoupu o€ 8idpopes yeuoels
Selection of flavored yogurts

ErmAoyn Snuntpiakwv
Selection of cereals
Znitikh granola
Homemade granola



MoikiAia and papuerddes & Boutupa
Jams & butters
Prosciutto cotto
ZaAdui ©doou / Salami from Thasos island
FahonoUAa / Turkey
Kanviotés colouds / Smoked salmon
Emidoyh ané eAi€s & toupaid / Selection of olives & pickles

‘Epevial / Emmental
Mavoupi / Manouri
Kaoépl / Kaseri
O¢ta / Feta
Mozzarella bocconcini

®poutocaldta and ppéoka ppouta / Fresh fruit salad
Koupéva & oAékAnpa gppouUta enoxns / Sliced & whole seasonal fruit

HoT DISHES

Tnyavntd auyd / Sunny-side up eggs
Auyd scrambled / Scrambled eggs

Mnéikov / Bacon
Xoipivd Aoukavika / Pork sausages
Mavitdpia cwté / Sautéed mushrooms
Wntés vioudtes / Grilled tomatoes
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