New Year's Eve Menu Degustation

Amuse-bouche from the Chef

Chestnut soup
Chestnut velouté soup, pastirma, croutons, truffle and Forest fruits

HKTTER,

Tuna
Tuna -eggplant gratin with Greek smoked cheese and bouillabaisse sauce

HKTTER,

Asparagus and mushrooms

sautéed with truffle & red pepper “caviar”
GEZER,
Spinach Salad

Spinach salad, fennel, broccoli, Romanesco cauliflower, bottarga (grey
mullet roe) and shrimp.

HKTTER,

Pork fillet

Pork fillet with glazed quince & plum sauce

Or

Grouper fillet

Grouper fillet with parsnip, pea’s pearls, salmon roe and spicy savoro sauce
AEZER,

Chocolate

Rose flavored chocolate and pomegranate pudding.

HE,
Mignardises
Traditional Christmas delicacies:
Kourabié bites with almonds & Melomacarona, honey syrupy cookies

78€



