
MenuC H R I S T M A S  D A Y   

W E L C O M E  D R I N K

R a k o m e l o

H o n e y ,  c i n a m m o n  &  c l o v e  w a r m  o u z o  b a s e d
d r i n k ,  t r a d i t i o n a l  i n  C r e t e

S T A R T E R

C h r i s t m a s  S h a r i n g  P l a t t e r

L e a f y  r o c k e t  s a l a d  w i t h  n u t s ,  f r u i t s  &  b a l s a m i c
p o m e g r a n a t e  d r e s s i n g  |  r e d  p e p p e r  h u m m u s  |  t z a t z i k i  
b e e t r o o t  m o u s s e  |  m i x  m a r i n a t e d  o l i v e s  |  g r e e k  p i t a  
h a m  c h e e s e  f i l o  p a r c e l s  |  f r i e d  h a l l o u m i

M A I N

K r i t h a r o t o  G a l o p o u l a s :  s l o w  c o o k e d  t u r k e y  i n  w i n e  s a u c e ,
s e r v e d  w i t h  G r e e k  o r z o
A c h l a d i  S o l o m o s  ( G F ) :  S a l m o n  w i t h  s i l k y  p e a r  p u r e e ,  b a b y
c a r o t s  &  o u z o  s a u c e
S t i f a d o  M a n i t a r i o n  ( V G / G F ) :  m u s h r o o m  &  p l u m s  s t e w  i n  a
s w e e t  r e d  w i n e  s a u c e
P s a r o n e f r i :  p o r k  f i l l e t  i n  a  r i c h  r e d  w i n e  &  p l u m  s a u c e ,  s e r v e d
w i t h  v e l v e t  m a s h

D E S S E R T S

F l o u r l e s s  C h o c o l a t e  &  O l i v e  O i l  C a k e  ( G F )
R a s p b e r r y  &  C h o c o l a t e  T r u f f l e  ( V G )
C l a s s i c  C h r i s t m a s  P u d d i n g
C h o c o l a t e  D r i z z l e d  B a k l a v a

C O F F E E  /  T E A

C h o i c e  o f  c o f f e e  o r  t e a

5 9 . 5 0 P P   T & C  A P P L Y

T & C :  F U L L  N O N - R E F U N D A B L E  P A Y M E N T  I S  R E Q U I R E D  A T  B O O K I N G .  1 0 %  S E R V I C E  C H A R G E  I S
A P P L I E D  T O  T H E  W H O L E  B I L L  O N  T H E  D A Y


	CHRISTMAS DAY
	Menu
	59.50PP  T&C APPLY
	WELCOME DRINK
	Rakomelo
	Honey, cinammon & clove warm ouzo based drink, traditional in Crete


	STARTER
	Christmas Sharing Platter
	Leafy rocket salad with nuts, fruits & balsamic pomegranate dressing | red pepper hummus | tzatziki
	beetroot mousse | mix marinated olives | greek pita
	ham cheese filo parcels | fried halloumi


	MAIN
	Kritharoto Galopoulas: slow cooked turkey in wine sauce, served with Greek orzo
	Achladi Solomos (GF): Salmon with silky pear puree, baby carots & ouzo sauce
	Stifado Manitarion (VG/GF): mushroom & plums stew in a sweet red wine sauce
	Psaronefri: pork fillet in a rich red wine & plum sauce, served with velvet mash

	DESSERTS
	Flourless Chocolate & Olive Oil Cake (GF)
	Raspberry & Chocolate Truffle (VG)
	Classic Christmas Pudding
	Chocolate Drizzled Baklava

	COFFEE / TEA
	Choice of coffee or tea



