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ROOFTOP DINING B COCKTAILS

NEW YEARS EVE 2025

Festive Welcome Drink
Kir Royal
Amuse Bouche
Dapa pe Kapudy, pooyolépovo kot Add mampikag
emavw o sAAnviki] mita

Fava purée with walnuts, lime and paprika oil
on warm Greek pita

Youma / Soup

KoAokuBdéoouna pe proayapixé kou pédu
Spiced pumpkin soup with pomegranate pearls

Yahauwa / Salad
MowiAia calanikwy pe aragule, pavoipl,
kapubia ko sauce pnAdfubo pe opévbapo
Assorted garden greens with grapes, manouri cheese,
walnuts and an apple cider—maple dressing

Opekuko / Appetizer

Nroupuabeg Kaoou pe sauce yowoUptt ko &vnbo
Kasos-style vine rolls with yogurt-dill sauce

Sorbet / Yoppné

Agpovi xou tlivelep
Lemon & ginger sorbet

Kupimc / Main Course

Mooyap: o18npodpopog pe moupé mardrag ko maora padpng Tpolgpog
Slow-braised beef “Sidirédromos” (Ttraditional Greek braised beef)
with mashed potatoes and black truffle paste

T Auko / Dessert

Expéx xavraipt
Ekmek kataifi with creamy custard and pistachios

150€

ava aropo / per person




