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MEAIKON

MEDITERRANEAN CUISINE & WINE

NEW YEAR'S EVE MENU

MENOY PEBEFTIONTMNMPQTOXPONIAZ

NotApt capnaviag - Glass of champagne

Xelponointo npolupévio YwHi PE Tontko e§ailpeTiko napOEvo Aadt kat vtun
Handmade sourdough bread with local extra virgin oil and dip

KAAQXOPIZMA - AMUSE BOUCHE

Xtévia cwTE Pe XxoUpoug, {eAE NnopTOoKAAL KAt NIKAVTIKO AGSt
Sautéed scallops with hummus, orange gel and spicy oil

20YT1A - SOUP

BeAoutE pavitapiwyv pe Oupapt, SevrpoAifavo, Kpépa, NopToivi Kat tpouga
Cream of mushrooms soup with porcini, thyme, rosemary and truffle

OPEKTIKO - STARTER

PoA6 o@upiba noc€ yeulopévo Pe onavakli, yapideg kat cdAtoa and actako
White grouper roll spinach with shrimp filling and lobster sauce

2OPMTIE - SORBET

Zopuné pavyko pe tliv Kat ToViK
Mango sorbet with infused with gin and tonic

2AANATA - SALAD

TaAatika enoxng Kat UAAa pouctapdag, Katolkiolo Tupl, Kepdoia toupoi kat BIveyKpet ano nalatwpévo UL
Seasonal greens mustard leaves, chévre pickled cherries and aged wine vinaigrette

KYPIQX MNIATO - MAIN COURSE

Zapkadi poAo pe noupé yAukonatatag, Kiotava foutupo Kat cdAtoa and Bivoavto
Deer roulade with mashed sweet potatoes, buttered chestnuts and vinsanto sauce

A-or

DA€o pooxou Pe natdteg ald KpEY, BactAika pavitdpla Kat caAtoa tpoliag
Beef fillet with dauphinoise potatoes, king oyster mushrooms and truffle sauce

EMAOPIIO - DESSERT

Napadociakdé npwToxpoviatiko KEK, Crémeux Pe AEUKI Kal NiKpf 0oKoAdta Kat caAtoa and poupa
White and bitter chocolate Crémeux new year's traditional cake with berries sauce

75€

with Live Music by éMood Swings

y WWQW

RESERVATIONS: 27210 79119
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KAAQX>OPIZMA - AMUSE BOUCHE

Tpayava poAa and pt{OpuANo HE VEPLON XOPTAPIKWV KAl VIPEGIVYK HE AvnOo
Crunchy wild greens rolls dill dressing

20YT1A - SOUP

Zouna BeAoUTE pavitaplwy Pe Bupapt, SevtpoAipfavo, noptoivi kat tpouPa
Veluté of mushrooms soup with porcini, truffle, thyme and rosemary

OPEKTIKO - STARTER

®dapa pe kapapeAwpéva Kaotava Kat shallots
Greek “Fava” with caramelised chestnuts and shallots

2OPMIIE - SORBET

Zopuné pavyko pe tliv Kat TOVIK
Mango sorbet with infused with gin and tonic

KYPIQZ MIATO - MAIN COURSE

(Mnpwl6Aa) ané oehivopila pe noupe and KkayaAlopEvo kouvounidy, nAtyoupt, Plotikt Atyivng
Kat BIVEYKPET and neTIPEQ

Celery root steak cauliflower purée, groats, pistachios, rucola, molasses vinaigrette

EMIAOPIIO - DESSERT

Kounéota ané axAdéi kat Saudoknva o€ xeiponointn pavouponita e oouna miKpnH¢ cokoAdtac
New year's traditional cake with pear and plums compote and bitter chocolate soup

65€

with Live Music by éMood Swings

y WQW

RESERVATIONS: 27210 79119



