Festive Season Premiere

Christmas Eve 24/12

Amuse Bouche
Jerusalem artichoke soup with pear, hazelnuts and cocoa nibs
Pumpkin risotto with duck confit, caramelized pecans and gorgonzola
Iberico pork with caramelized roots, ginger and sweet potato cream with miso
Palette cleanser
Sacher dacquoise, milk chocolate cream, soft cocoa sponge, hazelnut praline glaze
and passion fruit compote
Coffee or tea
Mini festive sweets
New Year’s Eve 31/12
Amuse Bouche
Pumpkin soup with galangal and ginger
Sautéed scallops with guanciale, parmesan and cured egg yolk
Mushroom risotto with fresh truffle and chestnut
Beef fillet with parsnip - celeriac puree, shallot chutney and Port wine sauce with
peppercorn
Palette cleanser
Eclair with Gianduja light mousse, caramelized peanuts and waffle leaves

Coffee or tea
New Year’s mini sweets

Vasilopita



Christmas Eve 24/12

KaAwoopioua
ZouTtra BeAouTé atd ayKIvapeg lepoucaAnu pe axAddi, KapTrd Tou KaKAGOo Kal ¢ouvToUukia
Pi6T0 KOAOKUBAG pe TaTmia confit, kKapapeAwpéva TTEKAV Kal YKOPYKOVTZOAQ
IBNPIKG XoIpIvO pE KapaueAWNEVES PICES, TCIVICEP KOl KPEUA YAUKOTTATATAG PIE MISO
Pre-Dessert

NTakoud( {axep, KPEPO GOKOAATAG YAAAKTOG, HOAAKO UTTIOKOUI Kakdo, YAGooo TTpaAivag

(POUVTOUKIOU KOl KOUTTOTE PPOUTWY TOU dACOUG
Kagég ) tadu
"Aukég Aixoudiég
New Year’s Eve 31/12
KaAwaooépiopa
>outra KoAokUBa e YKaAavykdA kai TCiviiep
XTévia owTE Pe guanciale, rappeldva Kal TTaoTo KPOKO auyou
Pi6T0 pe pavitapia €ToxNG, @PEOKIA TPOUQPA KAl KAOTAVO

DIAETO HOOYKOU PE TTOUPE TTACTIVAKI - OEAIVOPICa, chutney e00AdT kal cdAToa Port pe

APWHATIKA TTITTEPIO
Pre-Dessert
ExkAép pe ehagpid poug Gianduja, kapapeAwpéva @ioTikia kal Tpayavd @UAAa BagAag

Kagég n tadi
MpwTtoxpovidTika YAUKAKia

BaaiAommiTa






