;%‘ NEW YEAR MENUS %

STARTERS

- Goat Cheese and Beetroot Carpaccio
- 5Types of Appetizers (Saksuka, Green Apple Celery, Almond Cretan Paste, Carrot
Tarator, Mutabbel)

APPETIZERS

- Hot Hummus with Pastrami
- Shrimp Casserole in Butter

MAIN COURSES ( One of the 3 menus must be selected and specified. )

- Lamb Shanks with Demi Glass Sauce on a Bed of Saffron Risotto

- Wrapped Turkey with Gorgonzola Sauce, Ottoman Rice with Currants, Almonds and
Pistachios, Served with Granite Broccoli

- Norwegian Salmon with Lemon and Caper Sauce with Steamed Vegetables.

DESSERTS

- Pumpkin Cheesecake

*** Gala dinner starting time is 20:00.***
*There will be a live DJ performance throughout the meal and throughout the night.

*Accompanied by a DJ and During Dinner Time: Live Violin Performance. (There may also
be a live saxophone performance.)

*Bellydancer

Please inform us about your allergies in advance.

A deposit is required for the gala dinner in advance.
Including Unlimited Wine, Beer, Raki and Soft Drinks until 01:00 at night.
250 Euro (Including 10% Service Fee and VAT).

Including Unlimited Whiskey, Gin, Vodka, Wine, Raki, Beer and Soft Drinks until
01:00 at night.

300 Euro (Including 10% Service Fee and VAT

* No child discount



