
New Year's Eve
D I N N E R

Liver pâté

with strawberry and balsamic

Jerusalem art ichoke veloutê
with parmesan and black truffle 

madeleine

Wild mushroom raviol i
in a sweet potato 

and smoked leek sauce

Rose,  tequi la  and rosemallow

Baked beetroot  and valer iana leaves
with goat’s cheese and blackberries

Pork tagl iata style

with fig, red wine 

and almond sauce

Rum and cinnamon f inancier
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Kir  Royale

with Bavarian cream, praline 

and caramel ice cream

French press coffee

€60 per person

December 31st ,  19:00-00:00

welcome drink

palate cleanser



New Year's Day
L U N C H

Caul i f lower velouté

Mushroom r isotto

Rocket  salad

 with raisins, ‘anthotyro’ cheese, bulgur wheat, 

and honey vinaigrette

Pork with conf i t  potatoes

 and caramelized carrots

Strawberry cheesecake

4 Rovertou Galli str. 11742, tel. +30 210 92 36 832, www.herodion.gr    Copyright HP Hotels

€35 per person

January 1st ,  12:00-16:00


