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HOTEL

GRANDE BRETAGNE
A LUXURY COLLECTION HOTEL

Athens

MENOY
I'EYMA/AEITINO/GALA
MENUS
LUNCH/DINNER/GALA

Menu 1

Tepiva Meooysiak@v Badacowav pe cagpav
Aaxavikd xrmou
Mediterranean seafood terrine with saffron aioli
And crisp garden lettuce
*%

DuAeTdKLa XOLPLVA P 0OTAPLOPIEVA HAVITAPLA KAl OIIAVAKL
oe odAtoa amd SevipoAiBavo
Roast pork fillet with sautéed mushrooms and spinach
in rosemary sauce
*%
Kpen pmpoudé pe axAab
Pear créme brulee
*%
Kagég i toa
Freshly brewed coffee or tea

€ 60.00 xar’aropo / per person

Menu 2

IMayepévn colima Topdtag jie potoapeAa Kal TOLIg IEaTo
Chilled tomato soup with buffalo mozzarella and pesto chip
*%

Tnyavnto @iuléto godopou
H€ mMUIepAaTn GAAToa KAl MOAEVTA 1€ GaQpav
Pan-fried salmon
salsa verde Peperonata and saffron polenta cake
*%

Moug cokoldta pe ap@pa mopToKaAiol
Konmnoéota amo kepdol kai coucgapévia ogoAlativia
Orange chocolate mousse
Cherry compote and sesame tuile
* %

Kagég 1y toau
Freshly brewed coffee or tea

€ 65.00 xar’aropo / per person
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Menu 3

Mupeoadda kar prkodta
Me Aaborénovo kat {epd @polta
Ballottine of bresaola and ricotta
Drizzled with lemon-olive o0il emulsion and dried fruits
*%
Tnyavnto giudéto amo AaBpaxy
mave oe yndokoppéva Aaxavika Kar daAtoa beurre blanc
Pan fried fillet of sea bass
set on chunky ratatouille in beurre blanc sauce
*%
Nouyxkativa pe tpayaviotd apuybala
Nougat glace with crunchy almonds
*%
Kagég 1y toau
Freshly brewed coffee or tea

€ 73.00 kar’aropo / per person

Menu 4

Kapmdtowo amd pooXapdkil pe pavitdapia Kai Ataoty topdta
e @uAAa pokag xau coulis muepudag
Veal carpaccio served with mushrooms and sundried tomato salad
on rocket leaves and capsicum coulis
*%
Belouté amd kodokuba
Me dpopa Apapétro
Roasted pumpkin veloute
flavoured with amaretto

*%
Pnto erdeto amd @aykpi o moupe matdtag ue eAneg
ZdAtoa topatag pe Boutupo kal yAacapiopévo papabo
Grilled fillet of sea bream on olive mashed potatoes,

buttered tomato sauce and glazed fennel
*%
Tdpta Aepoviol pe owg amd poupa
Baked lemon tart with blackberry sauce
*%
Kagég 1y toa
Coffee or tea

€ 78.00 kar’aropo / per person
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Menu 5

Mapivapropéveg yapibeg pe mamayua,
ZaAdta amd apakd Kai gacoddkria pe 00g Aepoviou
Marinated prawns with papaya,
snow peas and bean spout salad lemon
*%
Youma amd dypia Havitdpla e XTévia Kot teouea
Wild mushroom soup with scallops and truffle oil
*%
Prtod rdéto amd pooxapdkt yoddxtog pe nmatdteg (nmatovéteg),
Aaxavikd baby, kav dAtoa pavitapia
Roast veal fillet on batonettes potatoes,
baby vegetables and mushroom sauce
*%
Kpen prmpoude and xoupndadeg pe copuie mpAaoivou prjAou
Date créme brulee, green apple sorbet
*%
Kagég i toa
Coffee or tea
€ 81.00 kar’aropo / per person

Menu 6

Mooxapax payeipeutd pe 6aAtoa amod @PEoKLa Kpépa Kal Tovvo
Moapoud pprle
Cooked veal loin with creamy tuna sauce
Frisee lettuce
*%

IToptoivy pe xopopdvtig 1) Kpepa amd prkota
Porcini cream with horseradish or ricotta cream
*%

Zopume aod aypia Batopoupa
Raspberry Sherbet
*%

Bobwo @udéto oxapag
Me Qupdp, yAacapiopévo pe patpo muépt Kat ynteg pideg Aaxavikav
Grilled beef tenderloin
with thyme, black pepper glaze and roasted root vegetables
*%

Tpouga Aeukrig dokoAdtag
Me owg amd @pouta tou maboug kail Batopoupa
White chocolate truffle cake, passion fruit sauce and raspberries
*%
Kagég 1y toau
Mmoxotdxia Kar GOKOAATaKLa
Freshly brewed coffee or tea
Cookies and chocolates

€ 95.00 kar’'aroyo / per person
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Menu 7

Tepiva amd oUKGTL IATLAG
ZepBipetan pe oaddta amo pfiAo Kal oeAlvo
Kau owg and xopmoota Kpavumept
Duck liver terrine
Served with crispy salad and cranberry compote
Apple-celery salad
*%

Pnto gudéto amd @aykpl pe Kovel Avaotrg topdtag
Yog amd edaitodado
Roasted fillet of sea bream
on sun dried tomatoes confit in green olive sauce
*%
Zopumné Batopoupo
Black currant sherbet
*%
Mevtaylov amd pooxapdri YAAaKTog
He ooTaplopéva pavitdpia 6acoug Kal pikpeg matateg
Ywg ITpoBevod
Medallions of veal
with sautéed forest mushrooms, and baby potatoes
In Provencal herb sauce
k%
Mouosgdiva mxpr¢ cokoAdTag
Me owg xkapapedag
Dark chocolate mousseline
with spiced caramel sauce
*k
Kagég i toa
ITt poup
Freshly brewed coffee or tea
Mignardises

€104.00 kat'aropo / per person
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Menu 8

Tepiva amod poud ykpa
ITave oe xopmoota Koup Kouvat
Terrine of foie gras
Set on Kumquat compote
*%

Kovoonpe amod opturia
Me pavitapra
Essence of quails
With morels
*%

Tnyavnto giudéto YA®ooag Katl XTevia
He 0e¢ oa@pav beurre blanc xal patatouly
Pan-fried fillet of sole and scallops
With saffron beurre blanc and ratatouille
*%

YuvOeon amo Bobivo grdéto kau yapibeg «tdapmon
Me owg eotpaykov katr yadéta matdtag
Combination of beef fillet and tiger prawn
With tarragon sauce and potato cake
*%

ExAextr) mowkidia tupiov
Fine selection of cheeses
*%

Moug npadivag pe xapudua
Ywg a6 Eonpéooo
Praline mousse with walnut nougat
Served with espresso sauce
*%

Kagég i toa
ITt poup
Freshly brewed coffee or tea
Mignardises

€114.00 kat’'aTtopo / per person

'OAeg ou Tipngg oupnneprtdapBavouv 6Aoug Toug vouLoUg POPOUS
Prices include all local taxes



