V alentine's Menu

14.02.2018

Kahwodploua pe pole YaAKS appwdn oivo
Welcome with French rose sparkling wine

Karoutoivo koAokubag pe won ton mArag, KEEUa GvokIiou Kal KpooTivt
Pumpkin cappuccino with duck won ton, fennel cream and crostini bread

MTOUKETO Tpayavrc caAdtag e Katolkiolo Tupl chevre, ipoooUTo,

TOITMG TIAPMECAVAC KAl VIPEOLVYK 0TIEPIOOEIDWV
Crispy salad bouquet with goat’s cheese chevre, prosciutto, Parmesan chips and citrus dressing

TaAldta ard xolpvo PINETO e 0AAToa BATOUOUPWY
O€ TIOAEVTA APWMUATIOUEVT Je Tpouda,
Toupe oeAlvopIdag Kal pikpd Aaxavikd

Pork tagliata with blackberries’ sauce
on truffle flavoured polenta,
celeriac purée and small vegetables

Kautd cou®A€ padpng kal ASUKAHC OOKOAATAG

ue maywtod Baviliag kat owg arné gpouta Tou Ttdbouc
Hot soufflé of black and white chocolate
with vanilla ice cream and passion fruits’ sauce

Kagpég, Todl, Mignardises
Coffee, Tea, Mignardises

Tiur}: 30,00/ dtopo
Price: 30,00/ person

Motd: A la carte ASTIR* EG NATIA

Beverages: A la carte ATEXANDRGUPOLILS



