MELIA

HOTELS & RESORTS
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At Melia, we take care of every little detail
so that you enjoy this culinary experience
with a lot of rhythm and taste.

< by Ettone Botnini
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Amuse-Bouche Dolce

Mini arancino on wild Warm Guanaja chocolate soup with

mushroom cream. Aegina pistachio ice cream, cqdcoa
crumble, and red berries.

Mini arancino og kpepa Zeotn oouma oQkoAdatag Guanaja pe

AYPLWY HavITapLWwV. TTay WTo PLOTiK AWJQ, KPOUTIA KAKAO Kat
KOKKLVa Joupa.

Antipasto

Beef carpaccio with parmesan

Mignardises

cream, toasted hazelnuts, mini Chocolate truffles with-aged Diplomatico
rocket salad, and aged balsamic. rum and bitter cocoa.

2oKoAatevieg Tpoldeg pe TTaral wuEvo
Carpaccio pooxaploU e kpepa pouut Diplomatico kat bitter kakao.

mappelavag, kapoupdlopeEva
douvTouKla, pivi caAdta pokag Kat

TTaA QLW PEVO BAACAULKO. H a p py
i New Year!

Risotto cooked with champagne and 120€ PER PERSON
saffron, finished with beurre noisette and

5 i AR
Parma prosciutto crumble. : ‘3} 8 e

PlZOTO payelpepPevo pPe capmavia Kat ""‘f*«,
oadpdy, BouTUPO VOUAZET KAl KPAUTIA ATTO
mpooouTo lNapuac.

Secondo

Braised beef cheeks in vin santo, served
with polenta cream and black truffle.

Mooxapiola pdyouvAa payelpepéva oe vin
santo, Kpepa moAEvtag & pavpn tpouda.
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