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New Years Eve

Welcome
Champagne Cocktail

Soup

Mushroom velouté
with spicy Naxos graviera,
chimeji mushroom chips
and truffle oil

Starter

Handmade ravioli
stuffed with goat cheese,
lonza from Evrytania (cured pork),
flavored with basil

Salad

Green salad with roasted beets
caramelized baby carrots
and applesauce

Main
Braised lamb shank
with vegetable barley
and sweet wine sauce
or
Pork tenderloin
with caramelized potatoes,
herbs and gravy
or
Grilled salmon
with beetroot carpaccio,
spinach and lemon sauce

Dessert

Custard filled pastry
rose scented

€60/ Person




