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ATHENS CAPITAL

HOTEL

MGALLERY
HOTEL COLLECTION

New Year's Réveillon

Amuse-bouche
Cappuccino of truffle, cep mushrooms, parmesan, granny smith apple pearls
Karmoutoivo and tpolda, pavitapia cep, mappelava, mEpAeg mpacivou pniou

First course
Sliced raw scallops, Kilada shrimps tartare, kalamansi and Ossetra caviar
XTévia KopEva o€ PETEG, TapTap amd yapideg Kolhadag, kalamansi kat xapiapt Ossetra

Second course
Venison ravioli, roasted foie grass, celeriac & white chocolate, forest berries sauce
PaBiéAia eAadou, Yntd poud ykpa, ceAvoplla & Asukr) cokoAata,
cdAtoa and poupa Tou dAcoUug

Third course
Lobster with cauliflower, mandarin, ginger, lemongrass and coconut bisque sauce
Actakog e kouvoutidt, pavrapivt, tlivilep, ASHOVOXOPTO KAl CWE QIO MIMOK Kapudag

Sorbet
Blood orange & thyme
Taykoutvt Kat Bupépt

Main course
Prime beef tenderloin, parmesan stuffed baked onions, truffle potato foam
and bordelaise sauce
Mooyxapiolo pLAETo pe Ynuéva KPeppUdLa yepiota pe mapuelava, adppog matatag
He TpoUda katl cdAtoa bordelaise

Dessert
Parfait with citrus fruit and honey, tangerine confit and crunchy pistachio nuts
Napdé pe somepldosidn kat HéAL, kovdi pavapivi Kal tpayava dlotikia Atyivng

260 €

Price per person. The price includes a welcome glass of champagne and a bottle of
wine per two persons from the list of selected restaurant labels.

Xp€won kat' atouo. H Tun mepA\apBAavel £va motpl Caumavia KaAwoopt

uia dLaAn kpaol ava SUo dtopa amd T ALoTa EMAEYHEVWY ETIKETWY TO

MGALLERY. STORIES THAT STAY.




