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WELCOME DRINK

Prosecco Santa Margherita

AMUSE BOUCHE

ErmiAoyr Tou Zep

1HPQTO HIATO

>ouna pe YnTtég yapideg oe Lwpd e kimchi,
paviTdpl shiitake, Adxavo Kal ppEcKo KPEUPUDI

LANATA

XpioTouyevVvIATIKN caAdTA PE AVAUEIKTA
npdciva eUAAa, Jamon lberico, vipddeg napueldvag,
P31, KaBoupdiouévo Kapudi Kal oUKa
APWUATIOUEVA PJE KOKKIVO KPAGH

OPEKTIKO

Oocopnouko pooxdpl TUAIYUEVO o€ NITAKI gyoza,
pavitdpia shiitake, Adxavo, kaAaunoki,
KpE€ua naiaiwpévng napueldvag Kal
(PPECKIA XEIUEPIVH TPOUPA

KYPIQY IIIATO

Mooxdpi catounpidy Ue ppEoKia TpouPa,
noupé aykivapag lepoucainu, cdAtca pdoxou
HE unaxapikd, BaciAopaviTapa

n
>@upida oTov aTud PYe NoUpE NACTIVAKI,

bok choy, cdAtca and npdoivo ToiAl Kal
TCivTdeP, KAl CAAATA PUPWOIKWV

EHIAOPHIO

Mapéykeg pe dpwpua Aouilag,
BepuitoéAl KAoTavou, VaueAAKa AEUKAG COKOAATAG,
PYnTd pouvToUKId Kal auuydala

bl
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Chef's choice

FIRST COURSE

Grilled shrimp soup in a spicy broth,
with shiitake mushrooms, cabbage, and spring onion

SALAD

Christmas salad with mixed greens, Jamon lberico,
parmesan flakes, pomegranate, roasted walnuts,
and red wine-infused figs

STARTER
Ossobuco beef gyoza with shiitake mushrooms,

kimchi cabbage, corn, aged parmesan cream
and fresh winter truffle

MAIN COURSE

Chateaubriand with fresh truffle, topinambur purée,
spiced beef sauce, and king oyster mushrooms

or

Steamed grouper with parsnip purée, bok choy,
green chili and ginger sauce, and crispy shiso

DESSERT
Lemon verbena-infused meringues with

chestnut vermicelli, white chocolate namelaka,
roasted hazelnuts and almonds
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