.
.

*
L]

i, - v * - -
= =y * A = & P
SO =CSC0—ae s N e . e e | T . .
. o L] L
. . g * ¥ ]
s . » S . et
FS . . e < . ¥ L4 3
- LIS . d . » " =
. . = . .
. & —— L .
. .
. = . e < L = e . (s ==
* * 4 <
* ‘; * 0 *
ot .
. . . . = = : . oy " <
* * .d * ‘0
. s . < . [ i ¥ *

*
L
ot
»
-

New Year's Eve
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RESERVATIONS 210 9872000

info@poseidonhotel.com.gr

——— A BEACH-FRONT CITY HOTEL ———

POSEIDON ATHENS
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125€ kat' otopo /w

+- ZupnephapPavetal
NAKETO NOTOV* . :
DJ Set . ) : .
« Anarteital
Kpdtnon

MaUpo xaPidp! ndve oe crostini HE Yapideg NooE, Tupi KpEPa pupwdIk®v kal Ainepid chili

2 1kopé pe blue cheese, youpuddeg, Tpayavd nactéll kal kapudia pecan
Wixa kafoupiol oe tpayavi kpoluota and kavtdipl ye mousse afokdavto, pdvyko kai lime
Arancini yepiotd pe kanviotr ypaPiépa, néoto Aiactrg viopdtag kal putpec navtlapiol
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Carpaccio kanviotou colopou ndvw oe baby Aayavikd pe sauce belvedere kai horseradish

Moikihia anéd eyxwpia kai diebv tupid pe anonpapéva ppouta,

mini crackers, baton sale kai chutney kudwviol

Plateau pe eAAnvikd kar itakikd aAavtikd, kpitoivia nAidonopou,

naté eNIdg kar papueldda bacon

4
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. EANvikA caldta pe noAUypwua viopativia, nikheg ayyoupiou, ningpid @Awpivng,
@INETO €NIAG , KAnapn, NIKAVTIKN QETa kal kouhoUpl @eccalovikng
FaAikr) caldta pe kOkkiva eUAa, Batoépoupa, GINETO paviapiviol, unaAdkia KAToIKiclou Tupiou
pe guotiki Alyivng kai sauce vinaigrette ano péhi kar coucdpi
>aldta pe Yntd navtldpia, aypia poka, BouPalicia burrata, na&ipddia xapounioy,
. kapapeAwpéva gouvtoukia kal dressing xapounouehou
Baby onavaki ndve oe tpayavd gUMo perek, ynté takayavy, dypia pavitdpia,
kaotava kal népAeg podiou oe remoulade dressing pe ppéoko eotpayydv
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Boeuf bourguignon ané pooxdpr yahaktog pe pavitapia portobello,
KAPAMEAWHEVA E0ANOT , KANVIOTH NAvVoETa kal kpaoi Porto

Tahidta xoipivoU @iNétou unpelé, papivapiopévn o pavpn unupa kai avBopeho
HE KPEPWAN CAATOA POUOTAPOAG APWHATIOHEVN HE PUANG pacKOPNAOU Kal KEOPOKOUKOUTOA
Meatloaf yepiotd pe yAukéc ningpiég, npocouto, Alaotr] viopdta
kal ypaPiépa oe sauce and kanviotd petocofdve

DiNéto naniag sautéed, papivapiopévo oe brandy pe odhtoa bigarade
APWHATICPEVN PE NOPTOKAAI kal grand marnier
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Xolpivé pnouti yYA\acapiopévo e paupn peAdoca, el kar pouctdpda Dijon pe odAtoa pihou kal Yntd kudovia
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Baby natdteg oto polpvo pe yAukid ndnpika,
devipoliBavo kal sauce pavtapiviou

Apwpatikd pud) basmati pe pavitdpia, dypia cnapdyyia,
Parmigiano reggiano kai essence and Add1 tpoupag

/

Kopudc Black Forest apwpatiougvoc ue Aikép kirsch,
koEua patisserie ue ondpouc Pavilia¢ Madayaokdpng,
ayplokepaoa glacé kar miroir padpng cokoAdtac

TipapiooU pe kpgua paokapndve, uniokota caPayidp
apwuatiousva e kpaol Marsala kar eonpéococo os sauce
aAuupric kapaueAag

Wntd hayavikd pe dressing kapapeAwpévou Baladpikou,
baton and xaloup oxdpag apwpatiopévo pe Aadi dudcpou
Nidki natdtag pe néoto alla genovese pe ppeéoko PaciAiko,
pecorino kai vtopativia confit

i
Xioviopévn pavlova pe namelaka Aeukrc cokoAdrag,
compote ppdoula kai sauce and eEoUTA Tou OdooUS
Lemon pie tart pe crémeux Asudvi, essence dudopoy,
eABeTikr] papsyka kar ppeckoynuevo fillet auuyddrou

Apwuatikry BaciAdnita e zest noptokaliol, posoko
Boutupo, Enpouc kapnouc kai enkaAuwn Aukne cokoAdtac

UE Laupa LUPTIAG
, EHPIalwpévo vepd



