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Ardounge

AVTEG TIC Y1I0PTEG, ATOANDCTE EKAEKTA E0PTAGTIKA YAVKA

oto Artlounge. An6 22.12.25 éw¢ 01.01.26, 18:30-22:30,

o1 MOt TAVoL, PloAov kot froAovicEAov cuvBETovy TV
W0AVIKT aTUOSPUPA Yo EEYMPIOTES PPadtéc.

Savour exquisite holiday desserts at our Artlounge this festive

season. From December 22" to January 1%, between 6:30 p.m.

and 10:30 p.m., the elegant melodies of piano, violin, and cello
will set the perfect setting for truly memorable evenings.
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Premicre

CHRISTMAS EVE
21:30 - 02:00
LIVE MUSIC

140€ dropo | person

Gougere

mappelava, Aadt TpovPag
parmesan, truffle oil

Knnog | Garden

Celé amd vepod VTopdrtag, 0oToKog, Yopida, movpég Tovilapt, TOVPES aPOKd, PPECKA LUPMIIKA
tomato water gel, lobster, shrimp, beetroot purée, pea purée, herbs

Yehvopla & xafovpt | Celeriac & crab

oYoWOTPAco, PoVVTOVKLN, APPHS KAPL
chives, hazelnuts, curry foam

Vitello Tonnato

HOGYAPL YOAOKTOG, TOVOG, KATOPT, KpiTapo
veal, tuna, capers, samphire

lNoAomovia | Turkey

o6TM00G YEUIOTO, VPEC OO YAVKOTATATA, LOhPN TPOVPW, CAATGO PACKOUNAO
stuffed breast, textures of sweet potato, black truffle, sage sauce

[Mopeé katokiclov Tvplov | Goat Cheese Parfait

KpéPa KaoTovo, (elé ayradt, mactéM amd pecan
chestnut crémeux, pear gel, pecan Florentine

[Mukég Mmovkiéc, Kagpég 1 Todn
Petits Fours, Coffee or Tea

24.12.2025
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ArBistrot

20:00 - 01:00

Tnv Hoapapovn Xpiotovyévvey, aroladote 1o a la carte pevon
Tov Artbistrot eumAOVLTIGUEVO e 10101TEPES EOPTACTIKES EMAOYEC,
vt TN cvvodeio (OVTAVNG LOVGIKTC.

Celebrate Christmas Eve with our a la carte menu, enhanced
with unique festive courses accompanied by live music.

24.12.2025



20.




CAI'EZOL

CHRISTMAS BUFFET
12:30 - 16:00
LIVE MUSIC

100€ dropo | person

Live Stations

I'gpot) Wn F'ahomovra / Lodopdg Gravlax / Xoipwvo pmovtt
Roast turkey with stuffing / Salmon Gravlax / Roast leg of pork

Yorateg | Salads

[Ipdowvo papodit, pavtitolo, evokio, Opvppaticpéve apdydaro, UIAe TUpl, KOKKIVA UNAQ TOLVPGT
Green lettuce, radicchio, fennel, crushed almonds, blue cheese, pickled red apples

YaAdrto Caprese, Bovfolicio potcapéia, VIoUdTo, QUALN BoGIAKOD
Caprese salad, buffalo mozzarella, tomato, basil leaves

2aAdTo KOLG KOVS, TOHATIVIO, oyyoupt, avBOTLPO, Kapuold, PPEGKE LUPMOTKA, GTOPOL POSIOD
Cous cous salad, tomato cherry, cucumber, anthotiro, walnuts, pomegranate

Komviotdg coAopndg, umpdxoro, KOLVouTidl, VIpESIVYK LaylovELHG TPOVQOG
Smoked salmon, broccoli, cauliflower, truffle mayo dressing

Kvpot matdtog, KOKKIVo Kpepndt, GEAVO, ayYOUPAKL TOVPGT, TPOYOvVO UTEkov, Bpactod avyd
Potato cubes, red onion, celery, gherkins, crispy bacon, boiled egg

KoAok00a, yAvkomatdra, movildpt, poxa, Katolkiclo Tupi, cranberries
Pumpkin, sweet potato, beetroot, rucola, goat cheese, cranberries

EXAnvikn cordta, viopdrta, ayyodpt, KAmapn, KPEUUVOL, TPAGIVEG TTEPLES, KPITALO, TUPT PETA
Greek salad, tomato, cucumber, capers, onion, green peppers, rock samphire, feta cheese

Salad Bar & Xvvoocvtika | Salad Bar & Condiments

Iotéles | Platters

Yapro0 / Topuodv / AAavTiKdv
Fish / Cheese / Charcuterie

25.12.2025



Xovna | Soup

Kotémovro avyorépovo
Chicken avgolemono

Zgota maro | Hot Dishes

Ynrég matdteg baby pe okopdo & devipoAifavo
Roast baby potatoes with garlic & rosemary

ZTOVOKOTUPOTITO
Traditional spinach cheese pie

Prd Aayovikd pe péM, seviporipavo, oxdpdo
Roast vegetables with honey, rosemary, garlic

PO cappayv, mpdova pacoiia, cashews nut, amoénpapéva cranberry, otaeides, PPEGKA LUPMOITKA
Saffron rice with green beans, cashews, dried cranberries, raisins, fresh herbs

Nkt pe caAtoo kKpépog blue cheese, MGt VIOUATO KO KOTVIGTO UTEKOV
Gnocchi with blue cheese cream sauce, sun dried tomato and smoked bacon

D1AéTo AaPpakt otn oYdpa, GAATGO BOVTOPOL WE KATOPT KOl AELOVL
Grilled sea bass fillet with lemon caper butter sauce

ApVviclo UToUTL YEUIOTO pE TUTEPIEG, OTOVAKL, TUPL YpaPiépa
Roast leg of lamb filled with bell peppers, spinach, graviera cheese

Ayproyohpovvo oTipdoo
Wild boar stew with onions

Emoopma | Desserts

Melopakdpova / Kovpapmiédeg / Almheg
Traditional festive desserts: Melomakarona, Kourabiedes, Diples

Yoxolatéviog kopuog, Koppog kdotavo
Chocolate yule log cake, Chestnut yule log cake

Agpovomita, Cheese cake pe Batopovpo, Pavlova pe avapeikta povpa
Lemon pie, Raspberry cheesecake, Pavlova mix berries

EAMNVIKG YAUKG «ylovvidTiKo» Kot « UTokACBAc
Greek Desserts: “Gianniotiko” & “Baklava”

DOpéoxa epovTa
Fresh Fruits

25.12.2025



|
ArBistrot

20:00 - 01:00

ZNoTe por Lovadikn YOG TPOVOLUKN eUmelpia pe o a la carte pevov tov Artbistrot,
YEUATO EEXMPLIOTEG EOPTACTIKEG TPOTAGELS, GLVOIEID (OVTAVIG LOVGIKNG,.

Experience a unique culinary journey with our a la carte menu, featuring
exceptional festive creations, accompanied by live music.

25.12.2025






Premicre

NEW YEAR’S EVE
22:00 - 03:00
LIVE MUSIC

230€ dropo | person

Yvkot ynvag brilée | Foie gras briileé

umpog, kaotav {oopn
brioche, brown sugar

Mukpd movtlapa | Baby beetroots

QOOOAGKLO, aVYE 0pTUKIOD, VTouativia confit, kKamapOELALQ
French beans, quail eggs, cherry tomatoes confit, caper leaves

Bisque aotaxov | Lobster bisque

appog GaPPAV, GYOVOTPAGO
saffron foam, chives

Ravioli

aypa povitapio, omavakt, kpépa [lekopivo
wild mushrooms, spinach, Pecorino cream

Mogoyoapicio Chateaubriand | Beef Chateaubriand

HKPA KOpOTa, TASTIVAKL, PEPQ, aPPOG TATATAG, KAPEVO TPAGO, GAATGH Mavpoddpvng
baby carrots, parsnip, turnip, potato foam, burnt leek, Mavrodaphne sauce

Movg Xaundviag | Champagne mousse

Celé Batodpovpo, Toywtd Svocov, pmickdTo Paviliag, Kpépa AEVKNG GOKOAATOG
blackberry gel, peppermint ice cream, vanilla biscuit, white chocolate cream

IMwkég Mrovkiéc, Kagég 1 Todn
Petits Fours, Coffee or Tea

2y T TEpAapPAveTo éva TOTHPL CAUTAVIO avd TOoLO.
The price includes a glass of champagne per person.

31.12.2025



CAI'EZOL

NEW YEAR’S BUFFET
22:00 - 03:00
LIVE MUSIC
130€ dropo | person

Live Stations

Yo pooyapicto striploin / ohopodg Gravlax / Pnto yoipvo pmovtt
Roast beef striploin / Salmon Gravlax / Roast leg of pork

Yohateg | Salads

YaAdta Panzanella pe vroudra, ayyovpt, KOKKIVo KPEUUDOL, BAGIAIKO, QPUYUVIGUEVO YO, EMEG
Panzanella salad with tomato, cucumber, red onion, basil, toasted bread, olives

Pntd Aoyavikd, Katoikiclo Tupi
Roast vegetables, goat cheese

[Mavtapra, Katowkiclo topi, yntd kapHdo, baby craviit
Beetroot, goat cheese, roast walnuts, baby spinach

[TatotocaldTa, KOTVIGTO PTEKOV, avyo, PPESKO Kpeppvdakt, Dijon, paytovéla, yraovptt
Potato salad, smoked bacon, egg, spring onion, Dijon, mayo, yogurt

Tpiypoun Kvoa, Topativia, oyyovpt, afoKavto, PPECKO KPEUUVIAKL, KOAMAVIPO
Quinoa tri-colour, cherry tomato, cucumber, avocado, spring onion, coriander

[TAryobpt, pdoL, apdydora, poivtavog, PEcKo KPEUULOAKL, avOdTVpO
Bulgur, pomegranate, almonds, parsley, spring onion, anthotiro

YoAdto afokdvTo HAVYKO, avavac, YopIdes, KOKKIVO KPEUUHOL, Tureptd jalapeno, KOAOVIPO, LOPOVAL
Mango avocado salad, pineapple, prawns, red onion, jalapeno pepper, coriander, lettuce

EXnvikn cordta, vopdra, oyyoOpt, KAmopn, KPEUUVOL, TPAGIVEG TTEPIES, KPITOO, PETA
Greek salad, tomato, cucumber, capers, onion, green peppers, rock samphire, feta cheese

Salad Bar & Xvvodevtikd | Salad Bar & Condiments

Iotédleg | Platters

Toprov / AAovTikev / @alacovov
Cheese / Charcuterie / Seafood

31.12.2025



Xovna | Soup

Kovoopé pooyov | Beef consommé
[

Zgota maro | Hot Dishes
[Tatdteg Dauphinoise | Dauphinoise potatoes
[Mopadoociaxn toponita | Traditional cheese pie

Prtd pikpd Aayovikd pe péh, deviporipavo, oxdpdo
Roast vegetables with honey, rosemary and garlic

PO pmaopdtt pe Kopapehopévo Kpeppndt Kot amoénpapévo Pepikoko
Basmati rice with caramelized onion and dry apricots

Nidkt Tatdtog, T€oTo PaciAtkov
Gnocchi with basil pesto

d1léTo Tomovpag 6T GYdpa, TOVPES GEAMVOPILOG LLE Aypla YOPTA
Grilled dorado fillet with celeriac root purée and wild greens

Kotémovio ynto, cdAton packouniov
Grilled boneless chicken with sage gravy sauce

Apviclo UTOUTL TOAYHEVO pe APTELOPUALD, YEUIOTO pe TmeplEg «DAwpivne» kat ypafiépa
Lamb leg wrapped with vine leaves, stuffed with Florina peppers and graviera cheese

Mooyapdakt Bpaotd pe TopdTo, Kapodto, GEMVO, TATATO, UPOKAC
Beef casserole with tomato, carrot, celery, potato, green peas

Emoopma | Desserts

Melopakdpova / Kovpaumiédeg / Aimieg / Bacilomita
Traditional festive desserts: Melomakarona / Kourabiedes / Diples / Vasilopita cake

Yoxoratéviog kopuog / Kopuog apvyddiov
Chocolate yule log cake / Almond yule log cake

Tapta epovtwv | Fruit tart
Brownie pe xopOoa | Walnut brownies
YapayAi/ PePavi | Greek desserts: Saragli / Revani
[TowMa ppéoxkwv epovteV | Fresh fruit

Pastry Live Station

Muipéry ppbovrag | Strawberry Millefeuille

31.12.2025



|
ArBistrot

20:00 - 01:00

ZN0oTE U0 LOVadIKT YOO TPOVOLUKN EUmELpia e To a la carte
nevov tov Artbistrot, yepdto Eexwpiotég E0PTAGTIKEG TPOTAGELS,
ovvodeio {OVTOVIG LOVGTKTC.

Experience a unique culinary journey with our a la carte menu, featuring
exceptional festive creations, accompanied by live music.

31.12.2025






|
CAI'LZOL

CHAMPAGNE BREAKFAST
05:00 - 11:00

EeKvNote TN vEA XpoVid LE £vo TAODGL0 TPMIVO UITOLEE.

Celebrate the first day of the year with a lavish champagne breakfast buffet.

36€ dtopo | person

01.01.2026



CAI'EZOL

NEW YEAR’S BUFFET
12:30 - 16:00

LIVE MUSIC

110€ dropo | person

Live Stations
Ynt6 pooyapioto striploin | Roast beef striploin
Zryopayepepévo Mooyapicto Mmoot I'dhaxtoc | Slow - Cooked Veal Leg
Prosciutto Di Parma

Yohateg | Salads

IToAitikn caAdta, AevKo Adyavo, KOKKIVO Adyovo, KopdTo, GEAVO, KOKKIVY TITEPLH
Politiki salad, white cabbage, red cabbage, carrot, celery, red bell pepper

YaAdrto Fattoush, vtopdta, ayyovpt, LopoOAL, TPAGIVY TUTEPLH, PATOVAKL, OPOPIKO Yo
Fattoush salad, tomato, cucumber, romaine lettuce, green bell pepper, radish, Arabic bread

Bocconcini potsapéra, Topativia, gOAAL factitkod
Bocconcini mozzarella, cherry tomatoes, basil leaves

Kovg xovg, koAokO0a, KOKKIVEG TTEPIEG YNTEG, LEVTA, PPECKO KPEUPVOAKL, KOUVO, GKOPSO, VIPEGIVYK AEUOVIOD
Couscous, pumpkin, grilled red peppers, mint, spring onion, cumin, garlic, lemon dressing

Movpopdtike QocoALd, TOAYYPOUES TIMEPIEG, VIOUOTIVIH, GEMVO, KOKKIVO KPEUUVOL
Black-eyed bean salad, colourful bell peppers, cherry tomatoes, celery, ved onion

Xtamdol, viopativia, 6EAvo, Tatdteg baby, poivtovog, KOAavopo
Octopus, cherry tomatoes, celery, baby potatoes, parsley, coriander

YaAdto Cobb, poapovil, viopartivia, otndog KotdTOLAOL, UTEKoV, blue cheese, avyd, afokdvto, KOKKIVO KPEUUVOL
Cobb salad, romaine lettuce, cherry tomatoes, chicken breast, bacon, blue cheese, boiled egg, avocado, red onion

EXMnvikn cordta, viopdro, ayyoOpt, KAmapn, KPEUUVOL, TPAGIVEG TTEPIES, KPITOHO, PETA
Greek salad, tomato, cucumber, capers, onion, green peppers, rock sapphire, feta cheese

Salad Bar & Xvvodevtikd | Salad Bar & Condiments

Iotédles | Platters

Yopro0 / Toprwv / AMkaviikav | Fish / Cheese / Charcuterie

01.01.2026



Xovna | Soup

Kpeppvddoovna, kpoutdv Tuptovd ypafiépog
Onion soup, gruyere cheese croutons

Zgota marvo | Hot Dishes

Wntéc matdreg baby pe okdpdo & deviporifoavo
Roast baby potatoes with garlic & rosemary

[pacomita | Leek pie
Kouvoumnidl gratin | Cauliflower gratin

Yra Aayovikd pe péh, deviporipavo, oxdpdo
Roast vegetables with honey, rosemary, garlic

Papiom omavakt pe cdAtoo kpEpag
Spinach ravioli with cream sauce

Dd1Aéto coAopoD e KpoHOTH HUPMITK®V Kot GAATSA BOVTOPOL AELOVIOD
Salmon fillet with herb crust and lemon butter sauce

I'epoto otlog KoTOTOVAOL e OTTOVAKL, Aot VTopdta, pol GAATGN
Chicken breast filled with spinach, sun-dried tomato, and pink sauce

Apyoynuévo apviclo kTl TOVPEG KAmTvIoT peMtiivag, jus apviov
Slow-cooked lamb shank, smoked eggplant puree, and lamb jus

Emoopma | Desserts

Melopakdpova / Kovpaumiédeg / Aimieg / Bacihomita
Traditional festive desserts: Melomakarona / Kourabiedes / Diples / Vasilopita cake

Kopuog mpariva cokordtoag / Strudel uiiov
Chocolate praline yule log cake / Apple strudel

Tapta pe ppovta Tov TaHovg
Passion fruit tart

Cheesecake Agvkng cokoAdtag & tlivilep
White chocolate & ginger cheesecake

INodaxtopmovpeko / Kavraipt
Greek desserts: Galaktompoureko / Kataifi

dpéoka epovta | Fresh Fruits

Pastry Live Station

Aovkoopddeg pe pé / Nutella / kapOowa / proviva
Loukoumades, served with honey / Nutella / walnuts / banana

01.01.2026
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ArBistrot

20:00 - 01:00

ZNoTe po Lovadikn Yoo TPOVOLUKN eumelpia e o a la carte pevob tov Artbistrot,
YEUATO EEYMPIOTEC E0PTACTIKEC TPOTAGELS, GLVOOELN (WVTUVIAG LOVGIKNG.

Experience a unique culinary journey with our a la carte menu, featuring
exceptional festive creations, accompanied by live music.

01.01.2026



Festive Delights at Home

Av Bélete vo vodeyteite cuyyevelg Kot @ilovg ot (E0TAGLE TOVL OTITION GOG, HE £VO EEKOVPOGTO
OAAG VTEPOYO YIOPTIVO YEVUO, OL GEP TOV £EVOOOYEIOV AVAAAUPAVOLV VO GOG ETOYLAGOVY
TOL L0 YIOPTIVA TLATOL.

If you wish to welcome family and friends into the warmth of your home with a relaxing yet
wonderful festive meal, the hotel’s chefs will prepare the most festive dishes for you.

Yt yoromovra pe yépwon | Roast turkey with stuffing
145€ ¢wc 8 dtopa | serves up to 8 people
o
Ynto yorpivo yahaxktog | Roast suckling pig
180€ éwg 8 dtopa | serves up to 8 people
o
Mooyapiocro griéto Wellington | Beef fillet Wellington
280€ ¢mg 8 dtoua | serves up to 8 people
o

Xprotovyevvidtikog Koppog | Christmas log cake

Kdotavo, Zokordta & Apdydaro | Chestnut, Chocolate & Almond
70€

INo mapayyeriec karéote to (+30) 210 920 6777 émg 19 Aekepppiov yio to Xprotovyevva
N €wg 26 AskepPpiov yia v Ipmtoypovid.

For orders, please call (+30) 210 920 6777 by December 19 for Christmas
or by December 26 for New Year’s.




Festive Getaway

Amo 169€ | From 169€

Znote ) payeio Tov yoptov poll pag! Amo 19 Askepfpiov £wg 6 Iavovapiov
ATTOAOVGTE L0l EEXMPLOTY] OLOOVT LUE:

Experience the magic of the holidays with us! From December 19 to January 6
enjoy a memorable stay with:

Movokiwvo 1| Aikivo Classic Aopdtio
Single or Double Classic Room

[TAovo10 Tpwvd oe pmoveé oto Cafezoe
Sumptuous buffet breakfast at Cafezoe

20% éxmtowon oto Artbistrot™®
20% discount at Artbistrot*

Awpedv otabuevon (kotdmy d1abes1udTTOC)
Free parking (subject to availability)

*E&apovvton ot nuepounvies: 24 & 31 Aexeuppiov | Excluded dates: December 24 & 31

O tipég oupmeptlapfavovy 6A0VG TOVG POPOVG.
Kpatmioeig: (+30) 210 920 6000, (+30) 210 920 6777, athens-ic@donkeyhotels.gr

Rates are inclusive of all taxes.
Reservations: (+30) 210 920 6000, (+30) 210 920 6777, athens-ic@donkeyhotels.gr






