AC

ATHENS CAPITAL

HOTEL

MGALLERY
HOTEL COLLECTION

Réveillon de Noé

Amuse-bouche
Beetroot tartlet with pear, sour cream and caviar
Taptakt mavtlapt pe axAady, sour cream Kat xapiapt

First course
Smoked tuna tartare, grapefruit foam, avocado, creamy leche de tigre
Taptap kamviotou tovou, adppog ykpéundpout, aBokavro, leche de tigre

Second course
Fine parmesan ravioli, grated white truffle, sage butter brocoletti
PaBidAia mappelavag, TPLHPEVN Asukn Tpouda, baby unpokolo ue paockéuno

Third course
Roasted langoustine, pumpkin cream, cep mushrooms and béarnaise sauce
Wnt kapaBida, kpépa koAokU0ag, pavitdpla cep Kat cdAtoa pneapvel

Sorbet
Green apple & ginger
Npacwvo pnAo kau tlivtlep

Main course
Turkey with pecan and apricot stuffing, chipolata sausages wrapped in bacon,
sweet potato, parsnips and cranberry sauce
FalomoUAa pe yéuLon mekayv Kat Bepikoko, Aoukavika chipolata TuAlypévo og pmmékoy,
yAukomatdta, macTtivaki kat cdAtoa cranberry

Dessert
White chocolate sphere with vanilla cream and raspberry compote
Idaipa Asukng cokoAdtag pe Kpépa Bavidiag kat papueAdda Batépoupo

180 €

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.
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MGALLERY. STORIES THAT STAY.




