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GALAXY HOTEL

Kir Royal
XelporoinTo BoUTupO E EOTTEPIGOEISI)

Amuse Bouche
kaBoUp! | mikAa 1ZiviZep | @ivokio
Eivounio | oéAepi

Jouma oeAivopidac
gomnpéoo | Aaiy | AdéI BaoiAikou

Taptap @aykpi
xapidpi ossetra | eomepiSoeISn

Stracciatella
ouka | gouvTtoUki | prosciutto
mavtZapl | pesto BaciAikou

Jopure pavrapivi
blackberries

Mooyapioia payouAa
Kp€ua yAukomatarac | BaciAopavitapa
Aeuka omapayyia | odAtoa sherry

Liselotte
mavTeonavi pouvioukioU | Tpayavrj mpaAiva
kapapéAa | chocolate mousse
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Petit Fours

PPECKOAAETHEVOC KAPEC | 1061 | KPNTIKG apewrnuaTa
OMmTIKG peAopakdpova | KOUpPaTTIESES
OmTIKN Tapaboaiakn BaoiAdmTa e TUxeEPO pAoupi kai 5wpo
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Handmade butter with citrus scent

Amuse Bouche
crab | pickled ginger | fennel
green apple % celery

Celeriac sou
espresso | lime | basil oil

Red porgy tartare
ossetra caviar | citrus

Stracciatella
figs | hazelnut | prosciutto | beetroot
basil pesto

Mandarin sorbet
black berries

Beef cheeks
sweet-potato cream | royal mushrooms
white asparagus | sherry sauce

Liselotte
hazelnut sponge | crispy praline | caramel
chocolate mousse

Petit Fours
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Freshly ground coffee | tea
cretan herbal Infusions
homemade Melomakarona | kourabiedes
traditional homemade Vasilopita
with a lucky coin & gift
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