THE

LUXURY

Corpgemiot

LET US DO THE COOKING
by Hotel Grande Bretagne, Athens

Valentine’s Day Menu

dpeokoPnueva PTIALVIG
Maté Kamviotol coAopoU UE OXOLVOTIPACO
Fapideg pe mepyapovto kat tdivelep

*k*

ZouTa KACTAVO PE KPEUQ APAPETO KAl UTIPLOG EOTIPECO

Mpooouto ‘San Daniele’, potoapéAa ‘di bufala’, pavtitolo kat pnto pavyko

DAETO aTTIO POOYAPL YAAAKTOG KAl payou Pavitaplwy Tou §acoug ‘en croute’
be Ttoupe and Pnteg plleg Kal Aaxavikd ETTOXNG OTOV Atuo

ZOKOAQTEVLO TPLAVTAYUAAO U PoUG ‘bitter’ coKoAATaG, KPEPQ KAPAPEAQG
Kat ‘brownies’ pe kapusL Tiekav

€120
Ma 2 atopa

MPOAIPETIKEZ EMIANOTEZ 2TO NAPAMANQ MENOY ME EMITNAEON €60:
TAITTINGER BRUT 750ml kat ROYAL GOLD RESERVE CAVIAR 30gr
CAVIAR & CHAMPAGNE VALENTINE | €180 (2 ATOMA)

Eipaote otn 51aBeon tou KABE eTILOKEMTN TIOU ETLOUPEL va yvwpilel €AV KATIOLA TILATA TIEPLEXOUV CUYKEKPLUEVA CUOTATLKA. MApaKAAELOTE VA POG EVNUEPWOETE
yLa oTtoLadAToTe aAAEPYLA 1} ELSLKT) SLATPOWLKN LELALTEPATNTA YLa TNV OTIola TIPETIEL VA ELHACTE EVIIUEPOL, KATA TNV TtapayyeAia oag.



THE

LUXURY

Corpgemiot

LET US DO THE COOKING
by Hotel Grande Bretagne, Athens

Valentine’s Day Menu

Freshly baked blinis
Smoked salmon ‘paté’ with chives
Shrimp with bergamot and ginger

*k*

Chestnut soup with amaretto cream and espresso brioche

Prosciutto San Daniele, mozzarella di bufala, radicchio and roasted mango

Veal tenderloin and mushroom ragout ‘en croute’,
roasted root ‘purée’ and seasonal steamed vegetables

Chocolate rose with bitter chocolate mousse, caramel cream
and pecan brownies

€120
For 2 people

60€ OPTIONAL SUPPLEMENT TO THE ABOVE MENU:
TAITTINGER BRUT 750ml kat ROYAL GOLD RESERVE CAVIAR 30gr
CAVIAR & CHAMPAGNE VALENTINE | €180 (2 PAX)

We welcome inquiries from guests 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.



