ATHENAEUM
INTERCONTINENTAL.

ATHENS

Brcemiere

St 62/@!@@&%9’4/ @@(/ @%@m

KaAwoopiopa | Amuche Bouche

| 4
ZoUTra BeAoUTE KOAOKUBAG e YKAAOVYKAA Kal PEAI
Pumpkin soup with galangal and honey
| 4
King crab pe 10 p6d0 Tou Ispahan, Aitol, Barduoupo, oueTdva
King crab Ispahan, lychee, raspberry, smetana
L 4
PpéoKOG 00TOKOG 0 YAACO PTTAVAVOG, KOUVOUTTidl, kapuda kal TaiAavoiqika apwuaTa
Fresh lobster in banana glaze with cauliflower, coconut and Thai flavours
L

Z@upida pe Tpdaciva Aaxavikd, GAAToa KaKapid Kal Gpwua AeovoxopTo
Grouper with greens, “kakavia” sauce and lemongrass aroma
‘H|Or
DiIAéTo péOYOU pe TToupE TTaTATA, chutney e0aAdT Kal cdAToa ammd kpaai Port

Beef fillet with potato puree, shallot chutney and Port wine sauce

L

When lime met chocolate

80,00€ / person | dropo

(Including one glass of champagne | MepiAapBaveral éva ToTAPI CaPTTAVIQ)





