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GALA DINNER AT OPEL: ANO 21:30 TIMH : 250 EURO / ATOMO
THE BALLROOM HOURS: FROM 21:30 PRICE : 250 EURO / PERSON

AMUSE BOUCHE

%

%

Macaron pe Foie Gras & Kadé, papperdda Kepdaot
Foie Gras & Coffee Macaron, Cherry Marmalade

Tuile amo&npapevov Tovov, poug amod kamvioto XEAL & movdpa amd PUkL
Dried Tuna tuile, smoked Eel mousse, Nori powder

TO START

%

Tepiva Ppaykokotag pe Emapayyla, diotixt, Batdpovpa
vypo gel Mavtapivt & cardta kKOKKLVOU BEAyikou Avtidion
Guinea Fowl Terrine with Asparagus & Pistachio, Raspberries
Mandarin fluid gel & red Belgian Endive

HOT APPETIZER

%

Vol-au-vent pe ovpd Aotaxo0, Mavitapla

KavBapéreg, adppo and 1o Zopd touv & Xapidpt Ossetra
Vol-au-vent with Lobster tail, Chanterelles Mushroom
Lobster Bisque foam & Ossetra Caviar

SORBET

%

ZOpUTE ZAUTAVLAG
Champagne Sorbet

MAIN COURSE

%

duréto Mooyov Black Angus, moupé Iatdtag pe Tpovda, Aayavikd Boutupou

& sauce kdkkvov Kpaoiov

Black Angus Beef fillet, Truffle Potato purée, buttered Vegetables & red Wine sauce

PRE-DESSERT

%

DESSERT

Tupt Comté, Wwpi Brioche pe MéAL Baviiiag & chutney Kpeppudiov
Comté Cheese, Brioche with Vanilla Honey & Onion chutney

COFFEE & MIGNARDISES

I'Aukég dnpovpyieg amd tov Niko Todin B3 Baowdmnita
Variety of pastries by Nikos Tsolis New Year’s Cake




GALA DINNER AT OPEL: ANO 21:30 TIMH : 250 EURD / ATOMO
THE BALLROOM HOURS: FROM 21:30 PRICE : 250 EURO / PERSON

STHN TIMH XYMIIEPIAAMBANONTALI: PRICE INCLUDES:

1. Welcome: Amuse bouche + Cocktail 1. Welcome: Amuse bouche + Cocktail
2. 1 pL&An House Wine avd 2 dtopa. 2. 1 bottle of House Wine / 2 persons
3. 1 [Totpt Appwdoug Otvov / dropo 3. Glass of Sparkling Wine / person
4. Baow\omta 4. New Year’s Cake

’*‘ Zwvtaviy Movowkn): evodrayn DJ pe ITAnktpa, Zafddwvo & TpoayoLdt
Live Music: DJ, Keyboard, Saxophone & Vocals

? Fotini Lefkopoulou George Moutafis

% Stergios Polizos OH®| DJ

Ot Tipég ovpmeprapfavouv 1o o€pPiLg & toug popou.
o Ta madLd €wg 6 eTwV, YwpPIg YpEwon o€ OAX TA EOPTAOTIKA PLEVOU.
o TTodikd pevov StabBéotpo yio madid €wg 12 ETQV.

* AlaBéolpeg Vegetarian & Vegan €mA0YEG KATOTILY EMKOLVOVIOG.

Prices include service & taxes.
* Children up to 6 years old are free of charge for all festive menus.
 Children's menu is available for kids up to 12 years old.

» Vegetarian & Vegan options are available upon request.

Edv €xete omowadnmote ar\epyia 11 Suocavelia o kamolo TpOdLILOo 1] KoL
* ovotatik6 tpodipov, To pevol pnopel va Tpooaprootel avordywe.

In case of any allergies or intolerances to any food or ingredient, the menu

can be adjusted accordingly.

T TAnpodopieg TopakaAoVLE SIGNED BY

el e EXECUTIVE CHEF PANAGIOTIS ANASTASIOU

T. +30 2103352555

E. restaurants@njvathensplaza.gr & PASTRY CHEF NIKOS TSOLIS




