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BUFFET MENU

DJ SET
245€ | PER PERSON

WELCOME DRINK
Glass of Sparkling wine

SALADS | ZAANATEZ

Potato salad with baby potatoes, smoked eel,
hoisin mayo, herbs and caviar
MNMatatocaldta pe natdteg véag g, kamviotd xENy,
paytovéla hoisin, pupwdikd kat xafidpt
Mix green salad with gruyere from Crete cheese, fermented fennel,
berries, smoked duck and orange vinaigrette
Avdueiktn mpdotvn caldta pe ypafiépa KpAtng, @vékio oe {Gpwon,
poUpa, kanvioth mdma kai Biveykpét moptokaAiol

Baked beetroot trilogy with baby spinach, fig, pecan brittle,
grilled goat cheese and “sykomelo” vinaigrette
Tpoyia ané Yntd navildpia pe baby onavdki, oiko, nactél nekdy,
YnTé Katoikiclo Tupl kat Piveykpet cukOpe o

“Athinaiki” salad with grouper and dill emulsion
ABnvaikr caldta pe opupida kat yardktopa dvhlou

STARTERS | OPEKTIKA

Cheese platter with breadsticks and strawberry jam
M\atd tuptay, cuvodeletal Pe KPLoTIVIa Kat pappreNdda pdoula

Cold cut platter with pickles and mustard
M\atéd alavtikoy, cuvodelstal Pe TKAEG Kal poucTtdpda

Platter with a variety of sushi GRAND
M\até pe mowkiia and colot HYATT

ATHENS

SOUPS | ZOYNEX

Porcini mushroom soup with chestnuts
Yourma pe pavitdpla porcini Kat kKaotava

Pumpkin soup with five spices
Youna kohokUBag pe névie pnayapikd

MAIN DISHES | KYPIQZX MIATA

Wild boar stew with smoked potato purée
Ayp1ox0o1pog oTIPASO e TOUPE KATVIOTAG MATATAG
Rack of lamb with couscous and lemon-thyme sauce
Apvicio kapg Mal\ikrg komrg pe kouokoUg katl caltoa Aepovt pe Bupdpt
Beef ribs with winter roots and gravy sauce
Mooyxapicla otnBomeupd pe xelpwvidtikes pileg kat cdhtoa Pntol {wpou
Beef tenderloin with cherry sauce
Mooxapiclo pAéto pe odltoa kepaciol

Celery root stew
®pikace cehvopilag

Salmon with wild rice, herbs and lemongrass sauce ecoe
Yohopdg pe dyplo pUdL, PUPWOIKA Kat ocdltoa Aepovéxoptou »
Free-range chicken ‘pastitsada’

Kotémouho eheuBépag Bookrg ‘mactitodda’

Glazed baby vegetables
Macapiopéva baby Aayxavika

Dauphinoise potatoes with truffle
Matdteg dauphinoise pe tpolgpa

Sweet potato purée with maple syrup
MNMoupég yAukomatdtag pe olpoTL oPeVOAOU

DESSERTS | EMIAOPMIA

Brownies with tonka crémeux
Mrnpdouvic pe KpEUE TOVKA
Crunchy choux with chestnut cream and white chocolate
Tpayavé cou pe kpépa Kdotavou kal Aeukr] Gokohdta

Poached apple in red wine and Christmas spices
MrAo MoCE oE KOKKIVO KPAGi KAl XPIOTOUYEVVIATIKA HIMAXAPIKA

' “‘ Milk chocolate cream with salted caramel
' Kpéua cokoldtag ydhaktog pe a\pupr kapapéia



