NYE DINNER MENU

Amuse bouche
\ Crispy sesame cheddar bite, chilli-tomato jam
Tpayavn JIMouKIA aro TOEVTAP KAl COLOAUL, HAPHEAASA TOUATA-TOIAL

\ Soup / ZoLTa
Caramelised Jerusalem artichoke soup, burnt pear, walnut

>oUTa arod KAPAUEAWHEVO TOTTIVAUTTOUP, ‘KAUEVO™ axAddt, kapLdt

Starters / OpeKTIKa
Sea bass ceviche, tiger milk, tiradito sauce, avocado mousse, avruga caviar, pickled
jalapefios, sweetcorn, chives, shallots, coriander oil
> eBitos AABPAKL, ASTOE VTE TIYKPE, 0AATOA TIpadito, Houg aBokavTto, Xaplapt Avruga,
XAAATTEVIO TOLPOL, KAAQUTTOKL, OXOIVOTIPACO, E0AAOT, AAdL KOAIAVEPOUL
OR
Duck rillettes, focaccia, leaf salad, verjus sauce, green apple
Pyl€T mamag os pokaAtold, TPActvn caAdTtd, caitoa Beplov, TTPACIVO HNAO

Mains / Kuplwg Mata
Beef fillet, horseradish-potato purée, baby gem lettuce, wine-mustard sauce
Bo8vO (PINETO, TTOLPE TIATATAG-XPEVO, LAPOULAL baby gem, cdAtoa povotapdag pe Kpaat
OR
Grouper fillet, cauliflower textures, glazed shiitake mushroom, lemon-spinach beurre blanc/
ZpuPIBA PIAETO, LPEC KOLVOLTTISIOV, HAVITAPL OITAKE YAAOE, OTTAVAKL UE ASHOVL KAl UTTEP
HUITAQV

Dessert / Em&oprio

Bitter chocolate mousse, chocolate biscuit, salty praline crunch, blackberry mousse and jam,
cocoa streusel, forest fruit sorbet /
Mou¢ HaLPNG COKOAATAG, UTTIOKOTO GOKOAATAG, TPAYAVN AAATIOUEVN TTPAAIVA, HOULG KAl
HapHEAASA BATOHOLPO, OTPOICEN KAKAO, COPUTTE (PPOVTA TOL SACOULG

110€

HENRY'S

Prices are in euros and include all legal taxes/
Ol TIHEC lval o€ sLPW KAl KAl TTEPINAUBAVOLY OAEC TIC VOUILES XPEWOELC




