
●Goat Cheese Millefeuille with Shrimps
Green Lemon Jam 

***
●Baby Spinach and Beetroot Salad 

with Crispy Caramelized Prosciutto 
and Vanilla Balsamic Dressing

***
●Pork Fillet Medallion with Wild Mushrooms and Asparagus 

Red Potato Mousse and Port Sauce

***
●Apple Soufflé with Wild berries

***
●Freshly Brewed Coffee

EDDING ªENU ∞
€42,00 (per person)
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●Crispy Salad with Basil Vinaigrette and Seafood 
Tomato Pesto and Parmesan Chips

***
●Papardelle with Lobster Medallions

and Marjoram  Sauce

***
●Pineapple Sorbet with Vodka 

***
●Veal Scaloppini with Grilled Tomato and Eggplant
Thyme Sauce, Potatoes Parisienne, Buttered Broccoli

***
●“Ekmek Kadaif” with Vanilla Ice Cream

and Sour Cherry Sauce

***
●Freshly Brewed Coffee

EDDING ªENU B
€46,00 (per person)
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●Fresh Tuna Fillet Carpaccio 
with Tabuleh and Washabi Dressing 

***
●Monk Fish Fillets with Herbs
Lime Sauce and Green Pepper 

***
●Lemon Sorbet with Tequila

***
●Lamb Cutlets with Rosemary on Eggplant purée 

Potatoes “Chateau”, Buttered Tomatoes

***
●Chestnut Mousse with Passion Fruit Sauce

***
●Freshly Brewed Coffee

&
●Petit Fours 

EDDING ªENU C
€50,00 (per person)
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●Balik Salmon 
with Fresh Salad Leaves and Grapefruit Dressing

***
●Butterfish Fillet 

on a Vegetable Bed with Champagne Sauce

***
●Pomegranate Sorbet with Grappa

***
●Beef Fillet Minion with Mushrooms
Gratinated Potatoes with Mozzarella  

Broccoli and Carrot Soufflé

***
●Mastic Mousse with Strawberry Sauce 

and Caramelized Hazelnut served in a Champagne Glass

***
●Freshly Brewed Coffee 

&
●Petit Fours

EDDING ªENU D
€55,00 (per person)
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