NOT WHAT WE HAVE BUT WHAT WE ENJOY,
CONSTITUTES OUR ABUNDANCE.

— EPICURUS

— CHRISTMAS EVE

atr SYMPOSIUM

MENU

PUMPKIN SOUP / ZOYIMA KOAOKYOAY / 1€
Crispy guanciale with ginger, pumpkin seeds & herbal oil

Beloute oouta kohokUBag pe tlivilep, Tpayavd KopudTia guanciale, kohokuBdomopo kal AddI HUPWOIKWY

CHRISTMAS SALAD / XPIZTOYIFENNIATIKH ZAAATA / 11€
Mixed green salad with goat cheese, pomegranate, roasted pine nuts and red wine-infused figs

XPIOTOUYEVVIATIKN avApelkTn TTedoivn odAdTd Ue KATOIKIoIo Tupl, poddl, KaBoupdIouEVO KOUKOUVAPI Kal OUKA UAPIVAPIOUEVA O KOKKIVO KQAOT

QUINOA SALAD WITH TUNA TATAKI / ZAAATA KINOA ME TONO TATAKI / 14€
Roasted sweet potato and burnt corn, goji berries, pumpkin seeds and citrus dressing

YaAdta Kivoa pe ppeoko Tovo tataki, wntr yAukomatdta Kal KawaAlouevo KahauToki, goji berries, kohokuBdomopo kal dressing eomepIidoeidmy

WILD MUSHROOM RISOTTO/ PIZOTO ME ATPIA MANITAPIA / 19€
Shitake mushrooms, champignon de Paris and fresh black truffle with parmesan and Porto wine sauce

PiICoTO pe dypla pavitdpia shitake kar champignon de Paris, ppeaokia paupn tpouga, apueldva kal odAtoa amd kpaoi Porto

RACK OF LAMB / KAPE APNIOY TAAAIKHY KOMHY / 24€
Topinambur purée, grilled Pak Choi and tomato confit with rosemary and black peppercorn sauce

Kapg apviol YaANIKAG KOTIAG ouvoodeia moupe amod aykivdpd lepoucalni, wntod Pak Choi, viopdta kovgpi kal odAtoa amd devipoAifavo kal adpo mmepl

SEA BREAM FILLET FRICASSEE / OIAETO TZINMOYPAL OPIKAXE / 19€
Celery seed purée with green peppers and ginger sauce

DIAETO TOIMOUPAC pPIKACE e TToupE amd oehivopila kal odAtoa amd mpdoivec mrepleg kal tlivilep
MONT BLANC NAMELAKA /10€

Chestnut, tangerine jam and chocolate whipped cream with vanilla ice cream and crunchy meringue

Kpgua Namelaka pe kdotavo, cavtlyi cokoAdtag, pappeidada pavtapivi pali ye maywto Bavilia kail sticks amod tpayavr papgyka
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