AQUARIUS NEW YEAR’S EVE MENU 2018-19

Amuse bouché pe kafoupt kat navi{apt oe Aeuko Tapapa

- . . <«
Amuse bouché with crab and beetroot on a white “tarama” sauce

KKK

Kovoopé pavitapiov pe pafodt kodokubag kat avbotupou
Consommeé of mushroom with pumpkin and “Anthotiro” cheese ravioli
*k%k
Zpupida ot xO0pTa PPIKACE KAl KPEPA apard
Grouper in wild greens “fricassee” and pea cream
*k%k
Zopure paviapivi pe papabo
Mandarin & fennel sorbet
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Maupog X01pog O1yopayelpePévog 0e KOKKIVO KPaoi P& KOKKAPLd, IToAEvVIa, ogAtvopila Kat
ornapayyla

Slow cooked Iberico pork in red wine with shallots, polenta, celery root and asparagus
*k%
Mniapa kapapedag kat cokoAdta Bailey’s pe apuydala oe odAtoa espresso.
Caramel bar and Bailey’s chocolate with almond in espresso sauce.
*kk
Baowomta, kageg

New Year’s pie, coffee
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