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Art Lounge Rooftop

CHRISTMAS EVE GALA DINNER
19:00 - 00:30

150€ dtopo | person

Chef’'s Amuse Bouche

AptookeUaopua
Artisan bread

ouna Kapotou | Carrot soup

KPOUTOV paupou okdpdou, Kapu
black garlic croutons, curry

®IAéto pnakaAidpou | Cod fillet

KUSWVIA a la créme, kpéua oehivopidas, appos oaundvias, noudpa and eAlés Kaaauwy
cockle clams a la créeme, celeriac cream, champagne foam, Kalamata olives powder

Zopuné yuzu
Sorbe yuzu

Wnt6 otnbos ppaykokotas | Roasted guinea fowl breast

gaupn Kivoa, Moupés Saudoknvou, odAatoa and KOKKIVO kpaoi nolkIAia Eivouaupo
black quinoa, plum purée, xinomavro red wine sauce

Tarte vibrato

OOKOAATA KAl KapauéAa apwpuatiopévn Pe passion fruit kal @iotiki
chocolate and caramel flavoured with passion fruit and peanuts

Kapés & Mignardises
Café & Mignardises

>TnVv Tiun nepidauBdaveTtar éva welcome drink avd dtopo kai pia @idAn Akres Skouras avd duo droua.
The price includes one welcome drink per person and one bottle of Akres Skouras for every two guests.

24.12.2025






Art Lounge Rooftop

CHRISTMAS BRUNCH BUFFET
12:00-17:30

95€ dTtopo | person

ON THE BUFFET
Bakery

MolKIAia aptooKeUAoPdTwY
Bread & Pastries selection

Kpouaodav
Croissants

Muffins & Brioche

French toast pe tooupéki
French toast with "tsoureki”

OpeKTIKG & Zahdtes | Appetizers & Salads

Zouna KapoTou apwHATIoUEVN PE KAPU
Carrot soup flavoured with curry

Quiche pe onapdyyla & katoikiolo tupi
Asparagus & goat cheese quiche

Mapadooiakn npacdnita
Traditional leek pie

ZoAopuods gravlax
Salmon gravlax
lapides cocktail

Shrimps cocktail

YaAdta Kivoa | Quinoa salad

oaNaul ©doou, cranberries, UApados, Aepdvi
Thassos salami, cranberries, fennel, lemon

YaAdrta Fattoush
Fattoush salad

25.12.2025



OFF THE BUFFET

EnmiAoyn ané | Selection of

Opitdra | Frittata

HE Aaxavikda enoxns & onavaki
with seasonal vegetables & spinach

Auyd unouyiloupvrti | Fried eggs a la Bouyourdi
XWPIATIKO AOUKAVIKO, MINEPIES, PETA KaraBpUtwy, piyavn
country sausage, peppers, Kalavryta feta cheese, oregano

Porchetta

SevipoAiBavo & oditoa NopTokaAioU
with rosemary & orange sauce

PoAé yalonouUAas | Turkey roulade
Je odAToa gravy
with gravy sauce
®iAetdkia pooxapiola | Beef escalopes

ye mnepdtn oditoa & Courvoisier
with pepper sauce & Courvoisier

>uvodeutikd | Side dishes
Potato gratin | Mardra gratin
oxolvénpaco & AdsI tpoupas

with chives & truffle oil

PUQ ue anognpapéva ppouta & auuydaia
Rice with dried fruits & almonds

Wntés yAukonatdies
Roasted sweet potatoes

ON THE BUFFET
Emi&opnia | Desserts
Mini Paris Brest
Bdokiko cheesecake | Basque cheesecake

JE PENI & KPEUA ECMPECO
with honey & coffee espresso cream

Kopuods ookoAdtas «uwaaikd» | Chocolate Mosaiko log
QaALUPN KapapéAa, dpwua Kavéaas & yapigaio
with salted caramel, cinnamon & clove aroma

Choco pudding Panettone

Apple crumble

25.12.2025
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L.obby Lounge

CHRISTMAS BRUNCH BUFFET
12:00-17:30

65€ atopo | person

Bakery

MolkiIAia aptooKkeuaoudtwy
Bread & Pastries selection

Kpouaodv
Croissants

Muffins & Brioche

French toast e tooupéki
French toast with "tsoureki"

OpeKTIKG & Zaldtes | Appetizers & Salads

Zouna KapoTou apwWHATICUEVN PE KAPU
Carrot soup flavoured with curry

Quiche pe onapdyyia & Katoikiolo tupi
Asparagus & goat cheese quiche

Mapadooiakh npacoénita
Traditional leek pie

ZoAopos gravlax
Salmon gravlax

Mapides cocktail
Shrimps cocktail

TaAdta Kivoa | Quinoa salad

oaNdu ©doou, cranberries, HApados, Aepdvi
Thassos salami, cranberries, fennel, lemon

>aAdrta Fattoush
Fattoush salad

25.12.2025



Mapaokeués auywv | Eggs

Opitdra | Frittata

Je Aaxavikd enoxns & onavdakl
with seasonal vegetables & spinach

Auyd unouyioupvrti | Fried eggs a la Bouyourdi
XWPIATIKO AOUKAVIKO, NINEPIES, PETA KaaBpUtwy, piyavn
country sausage, peppers, Kalavryta feta cheese, oregano

Roasts & Oven Dishes | ¥ntd & tou ®oUpvou

Porchetta

SevipoAiBavo & odATtoa Noptokaniou
with rosemary & orange sauce

PoA6 yahonouUAas | Turkey roulade

Je 0AGATOQ gravy
with gravy sauce

®IAeTdkia pooxapiola | Beef escalopes

ye ninepdtn odiatoa & Courvoisier
with pepper sauce & Courvoisier

Yuvobeutikd | Side dishes
Potato gratin | Mardra gratin
oxoIvonpaco & AadiI poupas

with chives & truffle oil

PUQl ue anognpapéva @pouta & auuysdaia
Rice with dried fruits & almonds

Wntés yAukonatdrtes
Roasted sweet potatoes

Emis&opnia | Desserts
Mini Paris Brest
Bdokiko cheesecake | Basque cheesecake
JE HEN & KPEUQ E0MNPETO
with honey & coffee espresso cream
Kopuods ookoAdtas «uwadaikd» | Chocolate Mosaiko log
aAUUPN KapapéAa, dpwua Kavénas & yapipaio
with salted caramel, cinnamon & clove aroma

Choco pudding Panettone

Apple crumble

25.12.2025






Art Lounge Rooftop

NEW YEAR'S EVE GALA DINNER
20:00 - 02:00
LIVE DJ

260€ d&Topuo | person

Chef's Amuse Bouche
[ ]
AptookeUaopa | Artisan bread
[ J

Touna velouté aykivdapas | Artichoke velouté

tapenade pavitapiou, ydpabos
mushroom tapenade, fennel

EAANVIKO UnAe kaBoupi | Greek blue crab

odAtoa cocktail, nikha and minepid toili, yapoUAl chiffonade, Npdcivo PNAAO, UNPIK
cocktail sauce, pickled chili pepper, chiffonade lettuce, green apple, pink salmon row

[ J
Topuné yuzu | Sorbe yuzu
[ ]

Mooxapioia nAeupd | Beef short ribs

velouté natdras, ninepdpida confit, \dnado, odrtoa bordelaise, noUdpa noptokaiiol
potato velouté, ginger confit, sorrel, Bordelaise sauce, orange powder

Amande

unaBapoud? apwpatiopévn he TdVKa kal Npaiiva aguysdaiou
bavaroise flavoured with tonka beans & almond praline

[
Kapés & Mignardises | Café & Mignardises
[ ]

Mapadoaoiakh BaciAénita | Traditional Vasilopita

>TnVv TIiun nepidauBdvetar éva welcome drink avd dtouo kal pia @idin Akres Skouras avd duo dToua.
The price includes one welcome drink per person and one bottle of Akres Skouras for every two guests.

31.12.2025






Art Lounge Rooftop

NEW YEAR’S BRUNCH
12:00-17:30

105€ dtopo | person

ON THE BUFFET
Bakery

MolkIAia aptooKeuaoudtwy
Bread & Pastries selection

Kpouaoav
Croissants

Muffins & Brioche

French toast pe tooupéki
French toast with "tsoureki"

OpeKtKa & Zaldrtes | Appetizers & Salads

Artichoke Velouté | Zouna aykivdpas
apwuatiopévn pe Aadi polpas
with truffle oil aromas

Quiche Lorraine

Mapadociakh npacédnita
Traditional leek pie

ZoAopos gravlax
Salmon gravlax

Fapides cocktail
Shrimps cocktail

TaAdra kivéa | Quinoa salad

oaAdui ©doovu, cranberries, udpabos, Aeuodvi
Thassos salami, cranberries, fennel, lemon

>aAdrta Fattoush
Fattoush salad

01.01.2026



OFF THE BUFFET

EnmiAoyn ané | Selection of

Opitdra | Frittata

HE Aaxavikda enoxns & onavaki
with seasonal vegetables & spinach

Auyd pnouyioupvti | Fried eggs a la Bouyourdi
XWPIATIKO AOUKAVIKO, MINePIES, péta KaraBpUtwy, piyavn
country sausage, peppers, Kalavryta feta cheese, oregano

Porchetta

SevipoAiBavo & odAtoa NoptokaAioU
with rosemary & orange sauce

Wnt6 KoKKopdkl | Baby rooster
ge unéikov, kdotava & Hupwsikd
with bacon, chestnuts & herbs
®IAetdkia pooxapiola | Beef escalopes

ye ninepdtn odatoa & Courvoisier
with pepper sauce & Courvoisier

Yuvodeutikd | Side dishes
Potato gratin | Martdra gratin
oxolvénpaco & Adsi tpoupas

with chives & truffle oil

PUQ pe anognpapéva ppouta & auuydaia
Rice with dried fruits & almonds

Wntés yAukonatdies
Roasted sweet potatoes

ON THE BUFFET
En&opnia | Desserts
Mini Paris Brest
Bdokiko cheesecake | Basque cheesecake

JE PENI & KPEPA €0MNPEDCO
with honey & coffee espresso cream

Kopuds ookoAdtas «uwaoaikd» | Chocolate Mosaiko log
aAUUPNH KapapéAa, dpwua Kavéaas & yapipaio
with salted caramel, cinnamon & clove aroma

Choco pudding Panettone

Apple crumble

01.01.2026






L.obby Lounge

NEW YEAR’S BRUNCH BUFFET
12:00-17:30

75€ dTouo | person

Bakery

MolkiIAia aptooKkeuaoudtwy
Bread & Pastries selection

Kpouaodv
Croissants

Muffins & Brioche

French toast e tooupéki
French toast with "tsoureki"

OpeKTIKG & Zaldtes | Appetizers & Salads

Artichoke Velouté | Zouna aykivdpas
apwpatiopévn pe Aadi tpolpas
with truffle oil aromas

Quiche Lorraine

Mapadooiakh npacoénita
Traditional leek pie

ZoAopos gravlax
Salmon gravlax

Mapides cocktail
Shrimps cocktail

TaAdta Kivoa | Quinoa salad

oaNau ©doou, cranberries, UApabos, Aepdvi
Thassos salami, cranberries, fennel, lemon

YaAdrta Fattoush
Fattoush salad

01.01.2026



Mapaokeués auywv | Eggs

Opitdra | Frittata

Je Aaxavikd enoxns & onavdakl
with seasonal vegetables & spinach

Auyd unouyioupvrti | Fried eggs a la Bouyourdi
XWPIATIKO AOUKAVIKO, NINEPIES, PETA KaaBpUtwy, piyavn
country sausage, peppers, Kalavryta feta cheese, oregano

Roasts & Oven Dishes | ¥ntd & tou ®oUpvou

Porchetta

SevipoAiBavo & odATtoa Noptokaniou
with rosemary & orange sauce

Wntd kokkopdki | Baby rooster

HE unéikov, kaotava & Hupwdsika
with bacon, chestnuts & herbs

®IAeTdkia pooxapiola | Beef escalopes

ye ninepdtn odiatoa & Courvoisier
with pepper sauce & Courvoisier

Yuvobeutikd | Side dishes
Potato gratin | Mardra gratin
oxoIvonpaco & AadiI poupas

with chives & truffle oil

PUQl ue anognpapéva @pouta & auuysdaia
Rice with dried fruits & almonds

Wntés yAukonatdrtes
Roasted sweet potatoes

Emis&opnia | Desserts
Mini Paris Brest
Bdokiko cheesecake | Basque cheesecake
JE HEN & KPEUQ E0MNPETO
with honey & coffee espresso cream
Kopuods ookoAdtas «uwadaikd» | Chocolate Mosaiko log
aAUUPN KapapéAa, dpwua Kavénas & yapipaio
with salted caramel, cinnamon & clove aroma

Choco pudding Panettone

Apple crumble

01.01.2026



O1 tipés oupnepiAaupdvouv OAous Tous POPouUs.

Ma nepioootePES NANPOPOPIES N KPATNCEIS, NAPAKAAOUUE KAAEDTE:
(+30) 210327 31701 (+30) 694 637 9500
N eMNIKOIVWVNOTE HEow email oto restaurant-new@donkeyhotels.gr

Rates are inclusive of all taxes.

For further information or reservations, please call:
(+30) 210327 3170n (+30) 694 637 9500
or contact us via email at restaurant-new@donkeyhotels.gr
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