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MEDITERRANEAN CUISINE & WINE

NEW YEAR'S EVE MENU

MENOY PEBEFION NMPQTOXPONIAX

Notrpt capunaviag - Glass of champagne

Xewponointo npolupévio Wwpi pe tontkd e§aipetikd napOévo Addt kat vtn
Home-made sourdough bread with local extra virgin oil and dip

KAAQZOPIZMA - AMUSE BOUCHE

Mevtayidv actakoU ye auyotdpaxo Kai unpik, toiAt paytlovéla Kat kKaBoupSiopéva pouvioukia
Lobster medallion, brick, chipotle, hazelnuts and pomegranate dressing

20OYT1A - SOUP

Jouna BeAOUTE KAOTAVOU JE SOUr cream Kal VEpokapdapo
Chestnut veluté soup with sour cream and watercress

OPEKTIKO - STARTER

Tepiva pe kanviotd coAopd, poug ano yapideg kapaPideg kat oaAtoa navr{aplou
Smoked salmon terrine, shrimps and crayfish mousse with beetroot rémoulade sauce

2OPMIIE - SORBET

Topuné Aepovi pe Ttliv Kat TOVIK
Lemon sorbet infused with gin and tonic

KYPIQX MIATO - MAIN COURSE

QuonAatn eAa@lou pe kapapeAwpévo Kudwvi, baby kapoéta kat saAtoa polupwv
Deer shoulder with caramelized quince, baby carrots and berry sauce

f-or

Kapé apviou pe KpoUota and pupwdika, natdteg oykpatév, onapdyytla kat cdAtoa Vinsanto
Lamb carré with herb crust, potatoes au gratin, asparagus and Vinsanto sauce

EMAOPTIO - DESSERT

Kpépa nikprg cokoAatag Pe tpayavo kavtaipl, ykaval Aeukig cokoAdtag, poupa Kat ppEoKia
odAtoa BaviAiag

Bitter-chocolate crémeux with crunchy kataifi, white-chocolate ganache, berries and fresh vanilla sauce

85€
RESERVATIONS: 27210 79119



Zta niata pag XpnolHonoLtoUPe anoKAELCTIKA
extra napOévo eAaidéAado.
*KATEWYUYHEVO NPoidv

MNapakaloUYe EVNUEPWOTE TO NPOCWNIKO TNG ENXEIPNONG yia
TuXxOV aAAepyieg n Sucave€ieg nou pnopei va éxete. To pevou
pag eivat mOavo va nepéxet ixvn ané aAAepylOyOVEC OUGIEG,
ol onoieg pnopei va ocag npokaAéoouv alAepyia ) Sucaveéia.

We use exclusively extra virgin olive oil.
*frozen product

Please inform our staff about any allergies or intolerances you

may have. Our menu may contain traces of allergenic substances,
which may cause you allergies or intolerances.

Executive Chef: Zipog ABpaunog
TG TIPEG oupneplAayBavovtatl AnpoTikoG popog & D.M.A.
Ayopavopikog YneuOuvog: ZtaupoUAa MNatpakou
O KATANAAQTHZ AEN EXEI YIIOXPEQXZH NA NAHPQZXEI
AN AE AABEI TO NOMIMO MNAPAZXTATIKO
(AMOAEIZH - TIMOAOTI10)

Executive Chef: Simos Avrabos
The prices include Municipal Tax & VAT
Person in charge in case of market Inspection: Stavroula Giatrakou
CONSUMER IS NOT OBLIGED TO PAY IF THE NOTICE OF PAYMENT
HAS NOT BEEN RECEIVED (RECEIPT - INVOICE)

To Katdotnpa unoxpeoutal va €Xel € EPPAvi) Xwpo,
KOUTi napanévwy yia toug nEAGTe

The store is required to keep in conspicuous place, a complaint box

“MEDIKON"” - AGIOS NIKOLAOS, WEST MANI
T: +30 27210 79119, www.medikon.com, email: restaurant@medikon.gr

ODYSSA PROPERTIES & INVESTMENTS
6 Messinias str., Kifisia 14564, Athens, Greece, email: info@odyssa.gr



