THE

LUXURY

Corgemiot

TEA ME AWAY

AApupa edéopata | Savory delights

MTpLOG¢ BouTUPOU PE KATIVLOTO COAOHO, TUPL KpEPQA Kat ayyoupt
Butter brioche with smoked salmon, cream cheese and cucumber

N€UKO TpapevlOVe pPe auyd eAeuBEpag BOOKNC KAl OTILTLKN pJayLovela

White tramezzone with cage-free egg and homemade mayonnaise

Roast beef o€ oktdomopo YPwyl kat cdAtoa taptap
Roast beef sandwich on 8-grain bread and tartar sauce

KaBoupt ‘King Crab’ og Pwpl oAkrg dheong pe AlvapdoTiopo
King Crab on wholegrain linseed bread

*%

dpeokoPnueva okovg apuysdiou pe KoplvBlakn otagida
oepPBipovral pe emoytakég papueradeg kat ‘clotted cream’
Freshly baked almond scones with Corinthian raisin

served with seasonal jams and clotted cream

Emdopmiia | Desserts

‘Caramel Moelleux’
Moelleux bitter cokoAdtag pe ganache kapapea
Bitter chocolate ‘moelleux’ with caramel ganache

‘Paris-Brest’
Choux pe kpgpa kat Tipaiiva amo @Lotikt Atyivng
Choux pastry with Aegina pistachio cream and praline

‘Monte Crist’
Biscuit bitter cokoAdtag pe crémeux Batopoupo Kat poug bitter cokoAatag 62%

Bitter chocolate biscuit with raspberry crémeux and bitter chocolate 62% mousse

Eipaote otn 51dBeon tou KABe emLokEmTn TIoU TLBUMEL va yvwpilel AV KATIOLA TILATA TIEPLEXOUV CUYKEKPLUEVA CUCTATLKA.
Mapakaleiote va pag EVNPEPWOETE yLa OTIOLASATIOTE AAAEPYLA 1) ELSLKI SLATPOPLKN LELALTEPOTNTA YLA TNV OTtola TIPETEL Va ElpacTe
€VAPEPOL, Katd tnv TapayyeAia cag.

We welcome inquiries from customers who wish to know whether any dishes contain particular ingredients.

Please inform your order-taker of any allergy or special dietary requirements that we should be made aware of, when preparing your menu

request.
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Corgemiot

Zuvodeutikda | Accompaniments

KeLk MopTOKAAL PE papueAdSa TIOPTOKAAL
Orange cake with orange marmalade

Kelk AgpovL pe yAaoo amo Awkep ‘Limoncello’

Lemon cake glazed with ‘Limoncello’ liqueur

Ginger cookies pe 0OKOAATA YAAAKTOG

Milk chocolate ginger cookies

Cannelés de Bordeaux pe BaviAla kat poUpt

Cannelés de Bordeaux with vanilla and rum

38€
ava Atopo | per person
MepAapBavetal éva tea box armod tn cuAoyn tou BpaBeupévou MaAAou Pastry Chef Arnaud Larher

A tea box from the tea selection of the awarded French Pastry Chef Arnaud Larher is included

HOTEL GRANDE BRETAGNE, ATHENS
KA@HMEPINA - DAILY | 11.00-19.00 - 210 33 30 /48

Eipaote otn 51dBeon tou KABe emLokEmTn TIoU TLBUMEL va yvwpilel AV KATIOLA TILATA TIEPLEXOUV CUYKEKPLUEVA CUCTATLKA.
Mapakaleiote va pag EVNPEPWOETE yLa OTIOLASATIOTE AAAEPYLA 1) ELSLKI SLATPOPLKN LELALTEPOTNTA YLA TNV OTtola TIPETEL Va ElpacTe
€VAPEPOL, Katd tnv TapayyeAia cag.

We welcome inquiries from customers who wish to know whether any dishes contain particular ingredients.

Please inform your order-taker of any allergy or special dietary requirements that we should be made aware of, when preparing your menu

request.



