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New Years Eve
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Jerusalem artichoke soup with mascarpone cream,
carob cracker and fresh herbs

Beef carpaccio with roasted eggplant and black garlic cream, walnut
crumble, lemon Gruyeére flakes and aged Xérés vinegar

Lobster and king crab tartlet with fresh black truffles
and green apple gel

Baby leaf salad with foie gras, aged cheddar with cranberries, mustard
Crostini, roasted pistachios and Samos wine dressing

airo
French rack of lamb with chestnut and parsnip purée,
sautéed asparagus, roasted baby carrots and Xinomavro red
wine sauce
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White grouper fillet with split pea cream, sautéed salsify and king
scallops sauce with Moscato D’Asti

Caramelized chestnut financier, white chocolate montée infused with
Diplomatico rum, dark chocolate namelaka, raspberry coulis and
champagne dressing



