NW

HOTEL

VALENTINE’'S MENU

Blush & Smoke

Soft floral rose meets smoky mezcal, balanced by zesty grapefruit & smooth Don
Julio Blanco

Chef’s Amuse-Bouche

ApTtookeUaopa | Artisanal Bread

KapaBida gnti pe k€Aupog | Grilled scampi in shell
BeAouTte ooTpakoeldwVv & chutney mango
shellfish velouté & mango chutney

Carpaccio navrlapiou | Beetroot carpaccio
KPEUA TuploU yaAgvi, panavdkia, NikAa KpePPudiou, ppEoKia pavpn Tpougpa
Galeni cheese cream, radishes, pickled onion, fresh black truffle

Sorbet Aspoviou pe Batépoupo | Lemon sorbet with raspberry

®DiIAéTo pooxapicio yaiakrog | Veal fillet
Noup€g oeAivopilag, KPokAV PpouvToukioU, cAAToa KepaaoioU ue KopivOiakn
oTagida
celeriac purée, hazelnut croquant, cherry sauce with Corinthian raisins

Black Forest

oavTiyu Kirsch, bitter cokoAdTta & cherry confit
Kirsch chantilly, bitter chocolate & cherry confit

70€



