Business Menus (6 pax-6 droua)

CONTINENTAL

Risotto with pumpkin cream & eschalot
P1l6t0 pe kpépo kodokvboc & eschalot

*

Fresh salad leaves with avocado
Ddpéoka pOAL cardTog pe afokdvto
*

Fresh salmon fillet in parmesan crust & grilled seasonal vegetables

Ddpéoko PIAETO coAOUOD GE KPOVGTA TOPUECAVOC & ETOYLUKE AYOVIKE GTI GYAPOL
*

Chocolate soufflé with vanilla ice cream
2ovEAE coKOAATAG LE TOY®MTO Pavidio

MEDITERRANEAN

Fresh ravioli with prosciutto cream
Ddpéoka pafroiia pe kpEpo TPOGOVTO
*
Rocket salad with parmesan & cherry tomatoes
YaAdrta poxa pe mappeldva & vropativia
*
Grilled chicken with mavrodaphne sauce
KotdémovAiov ot 6yapa pe GAATGO Lowpodaevng
*
Walnut cake with vanilla ice cream and warm chocolate sauce
Kéw xap0dag pe moywtd Bovilio kot (ot GAATGO GOKOAITOGS

GREEK

Prawns in lemon-saffron sauce with wild rice
[apideg oe cahton Aepoviov-cappdy pe dyplo pol
*

Variety of seasonal greens with pine nuts, raisins & walnuts
[TowiAia emoyloKOV YOPTOV e KapOILa, GTAPIOES KO KopLILo
*

Pork Fillet with potatoes, rosemary and mavrodaphne wine
Xotpwd erAéTo pe matdtes, deviporifavo Kot kpacsi Mavpoddaevn
*

Sesame tulip and masticha ice cream
[Toymto TovAina covooptod Kot pacTiyo

180€ (6 pax-6 droua)



