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Kpeatdoouma pe Aaxavika
Beef soup with vegetables

Kotdooura pe tpaxava

Chicken soup with trahana *
OpekTika / Appetizers

Oyster bar

Taptdp amno daykpi pe avbo alatiol, EAAlOAASO Kal AEUOVL
Seabream tartar with fleur de sel, olive oil and lemon
Bpaotég yapideg pe KOKTEIN VIPEDLVYK

Steamed prawns with cocktail dressing

Kamnviotdg coAopoG ZKWTIAG

Scottish smoked salmon *

Toévog Tatdkl pe wakame
Tuna tataki with wakame *
KpLa mapouaciacn pe ITaAka aAAQVTIKA

Cold presentation with ltalian charcuterie

MoikiAia pe EAANviKA kat Alebvr Tupla

oepPLplopeva e oTITIKA ToATveD, anmoénpapeva ppouTa,
&Npoug kKapTtoug Kat otadLAla

Variety of Greek and International cheeses served

with home-made chutney,dried fruits, nuts and grapes
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Salad bar

MeydaAn motkiAia anod pPEKIEG, OUVOETEC OAAATEG, VIPETIVYK KAl YAPVITOUPEG
Big variety of fresh, complex salads, dressings and garnishes

Zeotd €16n - Hot dishes

NaXavoVTOAPASEG ALYOAELIOVO

Cabbage rolls with egg-lemon sauce

AypLoxolpoG KPAoAToG Ye KPEUPLOAKLIA

Wild boar stew “stifado’’ with onions *
ApPVAKL YAAGKTOG UE HapPOLALa dPIKATE

Lamb fricassee with lettuce

Wntr mdria pe mpdacivo TIMEPL KAl TIOPTOKAAL

Roast duck with green pepper and orange

EAAdL pe Kudwvia kal kaoTava

Deer with quinces and chestnuts

Kotol amnod pooxapdkt YAAAKTOG Kal KplBapdkl YIoLRBETOL
Milk — fed veal shank and orzo pasta “giouvetsi”
Podo¢ pe mpdoa kat GEALVO AUYOAELIOVO *
Grouper with leeks and celery “avgolemono”
Mapadoolakr ortavakoTupoTiTa

Homemade spinach and cheese pie

NouBeTol pe yapideg

Shrimps “giouvetsi”

PiloTo pe guanciale & gorgonzola

Risotto with guanciale & gorgonzola
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Ané To yKpIA / From the grill *

Toumovpa otnv oxapa pe cAAToa KATIMAPNG Kat AEpovL
Grilled gilt-head bream with caper sauce and lemon
Eokalomn ¢ppEakouv coAopol

Grilled salmon escalope

MavoETteg anod youpouvakl

Pork pancetta

MTmouTAKLa KOTOTIOUAOUL PE HUPWAIKA

Chicken legs with herbs

Xolpivr Tnyavia *

Stir fried pork

20UTCOUKAKIA pE apwpata TnG AvatoAng
Grilled soutzoukakia with oriental flavors

Carving

MatpomnapddoTn yeploTr YOAOTIOUAA e YAUKOTIATATEG,
kdotava, onapdyyla, yavitdpla *
2AAtoeg auBevTikO YKPELPL Kat cranberry sauce

Traditional stuffed turkey with sweet potatoes, chestnuts, asparagus,
mushrooms, authentic gravy and cranberry sauce

Xoiptvr prplfoAa Aaipol otnv covBAa

Pork neck steak on the spit

ApVAKL oTnv coLPAa

Lamb on the spit

Mooyapiolo PINETO caToumPLAV Ue CAATOO Ao TUTMEPLA Kal bearnaise
Chateaubriand beef fillet with pepper and bearnaise sauces
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Mnougécg emubopniwv / Dessert buffet a ' ‘

ToupTa pe peanuts Kat AApLPE KapapeAa
Peanut and salted caramel cake

*

ToupTa pPe coKOAATA YAAOKTOG, POULVTOUKL Kal ppolTa TOL MABoLG

Milk chocolate cake with hazelnuts and passion fruits
Koppog TIKPrG COKOAATAG

Bitter chocolate log

Saint Honoré Bavikiag

Vanilla Saint Honoré

Koppog AeUKG OOKOAATAG PE KATTAVO
White chocolate log with chestnut

Tdapta pe vdEG cokoAdTag

Chocolate variation tart

Tapta Tatév *
Tarte tatin

Mivt Tipapioov

Mini tiramisu

Mivi tapAoBa

Mini pavlova

MowkiAia ard eAANVIKA YAUKA

Greek desserts

Mavetove

Panettone

2TOAev

Stolen

Koupapmedeg, Mehopakdpova, AlrAeg
Kourambiedes, Melomakarona, Diples
MeydaAn motkiAia and eAANVIKA Katl eEWTIKA dpEoka ppolta
Selection of Greek and exotic fresh fruits

MAKEDONIA PALACE





