FOCAL

Valentine’s Menu

TapTtdki navrlapiou
ME poug and KAToIKioIo TUpi Kal Kapudi neKAv
Tart with beetroot, goat cheese mousse and pecan nut

Youna ogAivopilag Ye npdoivo PRAO Kal KUMIVO
Celeriac soup with green apple and cumin

Avdpeikta ocaAaTikd pe Ynté KUdwvi, Kapiki Tvou
Kal cAAToa eonePISOEIdWV
Mixed salad with roasted quince, “kariki” cheese
from Tinos and citrus sauce

Mapideg kavTaipl ye ningpduelo
Shrimp “kantaifi” with sweet pepper sauce

Rib eye Black Angus premium pe noup€ YnTig
yAuKonaTdaTag kai cdAtoa npdcivou ningpiou
Rib eye Black Angus premium with roasted
sweet potato puree and green pepper sauce

Moug dInAng cokoAdTag Valrhona, BaviAia
namelaka kal naywTtd andé ¢ppouTta Tou dAdcoug
Double Valrhona chocolate mousse,
vanilla namelaka and forest fruit ice cream

70€ kat' dtopo / 70€ per person

lNa va KAveTe KPATNON, NAPAKAAOUHE ENIKOIVOVROTE pali pag
For reservations please contact us
T: (+30) 214 1006 200 E: ehmaitre@electrahotels.com



