WELCOME DRINK
Glass of Sparkling wine

AMUSE BOUCHE

Beef tartare tartelette with
foie gras mousse and porcini powder
Taptakt pooxapiclou Taptdp pe poug
POUA YKPA KAl GKOVN porcini

Guineafowl| croquette with San Michéle
cream and mandarin sauce

Kpokéta ppaykdkotag pe kpépa Xav Mixdn
Kat cdAtoa paviapivt

SALAD | XAAATA

' Warm salad with seasonal greens,
| smoked eel and bacon glaze

Zeotr ocaldta pe xépta enoxng,
KAnvioto XN katl YAGoo UMEKoV

STARTER | OPEKTIKO

Pumpkin velouté soup with chestnuts,
smoked duck, truffle and smoked Espelette oil

Belouté colna kohokiUBag pe kdotava, kanviotr
ndma, tpoluga kat kanviotd Aadt Eomelét

MAIN COURSE | KYPIQZXZ NMIATO
Aged beef fillet with wild mushroom cappelletti,

cabbage confit and truffle sauce
Mooxapiclo p\éTo wpipavong pe kame et dyplwy
pavitapledy, Axavo kovepl kal oditoa tpolpag

DESSERT | EMIAOPNIO

Trunk melomakarono with white chocolate
ganache, Christmas spices and walnut ice cream

Kopuodg pelopakdpovou pe ganache Aeukrig
GOKOAATAG, XPIOTOUYEVVIATIKA UMAXAPIKA Kal
naywtd kapudt

GRAND
HYATT

ATHENS ,F



