CHRISTMAS MENU

Welcome drink:
Champagne n Kir Royal

Amuse Bouche

\)(
IIpwto marto
Youna Belouté salsify ne pmorora nappelavag
‘)(
LRevtepo mAto
Tapta pe xatoixkiolo tupi, confit andé Enpa ovka Kupng,
oaAdta pe poxra, veporApdauno Kal podl

\)(

Kupiwc marto
Ztnooc yalonovAac yENIOREVO 1€ NAPASOOIAKN YENION,
gravy, cranberry sauce, parsnip @oupvou

n
Mooxapiolo @1Aéto Black Angus odAtoa pe aypla pavitapia,
MMouUp€ natrdtac jue tpovea

<

Emdodpmo
Kpéna xapapéAag, axAadi mooé, tuile covoap xal mnaywto xapapéAa

Mignardise & xraoé
Tpouwaria corkoAdtac, Koupapmeédec peAoparapova

110€ ava atopo




CHRISTMAS MENU

Welcome drink:
Champagne n Kir Royal

Amuse Bouche

<

First course
Salsify velouté soup with parmesan biscuits
\)(
Second course
Goat cheese tart, Kymi dried fig confit, arugula salad,
watercress and pomegranate
‘)(
Main course
Turkey breast stuffed with traditional stuffing,
gravy, cranberry sauce, baked parsnip
or
Black Angus beef filet, wild mushrooms sauce,
mashed potatoes with truffle
X
Dessert
Caramel cream, poached pear, sesame tuile, and caramel ice cream

Mignardise & coffee
Chocolate truffles, kourabiedes and melomakarona

110€ per person




