MPQTOXPONIATIKOZ 1/1/2024 NEW YEAR'S DAY
MIMOY®EZ BUFFET

SALONICA
MENOY

20YNA/SOUP
Kakafid / Kakavia
Touna pooxapokepaAn / Beef head soup

OPEKTIKA / APPETIZERS

Taptdp TéVOU e cdyia Kal KOAIavdpo
Tuna tartar with soy and coriander
Kapndrcio ané ¢aykpi e 1livilep kal eonepidocidn
Seabream carpaccio with ginger and citrus
Mapideg pe AadoAéuovo
Shrimps with olive oil-lemon sauce
Kanviotd ydpia (coAopdg, néotpogpa, cKouunpi)
Smoked fish (Salmon, trout, mackerel)
MoikiAia and ITaAikd aAAavTika
Variety of Italian cold cuts
MoikiAia pe EAAnvVIKA kai Aigbvi Tupid
oepPipioyéva pe omTikd TodTvel, ano§npapéva gpouTa,
&npoug kapnoug kai oTapuUAia
Variety of Greek and International cheeses
served with home-made chutney, dried fruits, nuts and grapes

SALAD BAR
MeydAn noikiAia ané ppEokKIeg, oUVOETEG CAAATEG, VIPECIVYK KAl YAPVITOUPEG
Big variety of fresh, complex salads, dressings and garnishes

ZEZTA EIAH/HOT DISHES
Zapkdadi ye BaTtépoupa Kai npdcivo ninépl
Deer with blackberries and green pepper
AypioyoUpouvo KpaocdTo
Wild boar in wine sauce
dpaykokoTa pe pyavitdpia Kai kdotava
Pheasant with mushrooms and chestnuts
Mooxapiocia pdyoula cogpito
Veal cheeks “sofrito”
MnakaAidpog pe npdoa Kal NATATEG
Cod fish with leeks and potatoes
Oupd péoxou He KpIBapdki yiouBETol
Beef tail with orzo pasta giouvetsi
P1{6T10 pe gorgonzola ¢packépunAo kai npocouTo
Gorgonzola with risotto, sage and prosciutto
MevTtayiév ané Aaupdki pe onavdki kai cdAtoa beurre-blanc
Seabass medallions with spinach and beurre-blanc sauce
XeiponoinTn kpeaténiTa
Handmade meat pie
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ANO TO FKPIA
Xoipiva iAetdkia “dijonnaise”
Pork fillets “dijonnaise”
Mooxapiocia @IAeTdKIa e cdAtoa Armagnac
Mini veal fillets with Armagnac sauce
Apviola naiddkia ye piyavn Kai Aspovi
Lamb chops with oregano and lemon
MnipTekdkia oxdpag
Grilled mini burgers
®diAeTdkia andé KOTONOUAO
Grilled chicken fillets
20AONOG OTNV oxdpda
Grilled salmon

Carving
MaTtponapddoTtn yepioTr) yalonoUAd pe YAUKONATATEG,
kdoTava, cnapdyyia, yavitdpia
Traditional stuffed turkey with sweet potatoes, chestnuts,
asparagus and mushrooms
Xoipiv pnpiéAa otnv coUPBAa pe kautepn Kal YAuKid pouoTtdpda
Pork cutlet with spicy and sweet mustard
MnouTI ané pooxapdki YAAAKTOG
TAAtoeg: Zopov, Mneapvel
Leg of veal
Sauces: Choron sauce, béarnaise sauce

Mrnou¢£g emdopmiwv-Dessert buffet
ToUpTa cokoAdTa / Chocolate cake
MnAak ¢dpeoT / Black forest
Kopuég cokoAdtag ydiakTog / Milk chocolate log
Kopudg Aeuknig cokoAdrag kdoTtavo / White chocolate log chestnut
TdpTa pe KOKKIVa gppouTta / Red fruits tart
Red velvet pe kpépa Bavihiag / Red velvet with vanilla cream
Mivi npoiTepdA / Mini profiteroles
Taptdkia ye kdotavo / Chestnut’s tartlets
MnAdémita / Apple pie
Toilkeik Bdokwv / Basque cheesecake
Kpep unpoul€ ue Bavihia Madayaokdpng / Créme brdlée with Madagascar’s vanilla
MNoikiAia andé eAAnvikd yAukd / Greek desserts
Mavetdve / Panettone
>T1éAev / Stolen
Koupauni€deg, Mehopakdpova, AinAeg / Kourambiedes, Melomakarona, Diples
dpéoka ppouTa / Fresh fruits

120 supw
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