)
ATRIUM

BAR & RESTAURANT

VALENTINE'S MEN®

- Velouté MNardrag
Foie gras, péNI & kakdo, Tpayavr quinoa, YNaxapikd
- L'Antica Quercia, Matiu, Glera, DOCG Prosecco Superiore Conegliano

- Kapd1d kanviotol coAopou
®pdouleg papive, onavdki, papabdpida, vinaigrette Aouilag
- Ktrjua Zkoupa, Ménto, Ayiwpyitiko Maupogidepo Syrah, MI'E MeAondvvnoog

- Aafpdki
Beurre blanc eonepidoeidav, xafidpl, Torvaunoup, aioAi pupwdIKwY
- Ktrjua Zageipdkn, Mpdnodeg, Chardonnay,MNI'E TupvaBog

+ Millefeuille
Kpgua Bavidiag & gppouTa Tou ddcoug
- E.O.XZ Zduog, Grand Cru, Muscat Blanc a Petit Grains, M.0.M1 Zduog

Mevou €55 / dtopo
Wine Pairing €30 / dtouo




th
ATRIUM

BAR & RESTAURANT

VALENTINE'S MEN®

- Potato Velouté
Foie gras, honey & cocoa, crunchy quinoa, herbs
- L’Antica Quercia, Matiu, Glera, DOCG Prosecco Superiore Conegliano

+ Smoked Salmon fillet
Marinated strawberries, spinach, fennel, verbena vinaigrette
- Domaine Skouras, PEPLO, Agiorgitiko Mavrofilero Syrah, PGl Peloponnese

- Seabass
Citrus Beurre Blanc, caviar, Jerusalem artichokes, herb aioli
- Ktima Zafeirakis, Foothills, Chardonnay 2022, PGI Tyrnavos

« Millefeuille
Vanilla cream & forest fruits
- UWC Samos, Grand Cru, Muscat Blanc a Petit Grains, PDO Samos

Menu €55 / per person
Wine Pairing €30 / per person




