V alentine's Menu

14.02.2018

Kahwodploua pe pole YaAIKS appwdn oivo
Welcome with French rose sparkling wine

Joumna YAUKIAC KoAOKUBAG apwaTIOUEVN e BactAikd Kal won ton e Kpeua Tuptou
Sweet pumpkin soup flavoured with basil and won ton with cheese cream

PaBloAdkia pe pIkdTta, oravakl kat eAappld odAtoa ard Buudpl
Ravioli with ricotta cheese, spinach and tender thyme sauce

Wnteg yapideg pe apwpuatikd Botava, poka, Enpouc Kapmoug Kal VIPESIVYK e0TIEQIO0EIDWV
Grilled shrimp with aromatic herbs, rocket, dried nuts and citrus dressing

EokaAdTt anod uooxapdkl YAAAKTOC o€ kpoUoTa UPWIIKWY,
roupée oeAlvopllag, Aaxavikd Kovat,
natdreg Topve kal odAToa apwpatiopevn e Grand Marnier
Veal escalope in herbs crust,
celeriac purée, vegetables confit,
torné potatoes and sauce flavoured with Grand Marnier

Gianduja pe KOKKIva ¢pouTa, TaywTto KAPAPEAQ Ue POUVTOUKI
Gianduja with red fruits, caramel ice cream with hazelnut

Kagég, Todl, Mignardises
Coffee, Tea, Mignardises

Tur): 38,00 / dropo
Price: 38,00 | person
LARISSA IMPERIAL
[Notd: A la carte * % Kk k* K

Beverages: A la carte
LARISSA-GREECE



