AMUSE BOUCHE

BROCCOLI SOuP

Edamame - Stilton

RABBIT SAUSAGE
Onion Gravy - Chestnut

HOUSE GOAT CHEESE

Pistachio - Smoked Leek

LOW & SLOW LAMB RIBS
Braised Red Cabbage - Cherry Mustard

PORCHETTA

Tarragon & Caper Jus - Corn Cream

Black Forrest Brulée
Sour Cherry Sorbe

€75

COMPLIMENTARY WELCOME APERITIVO
WINE PAIRING €30 « OLD FASHIONED COCKTAIL PAIRING €36

5 bDleIfon 5t. 10680 Athens « Reservations: 211 115 5725 « hello@finemess.gr
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FINE MESS

NEW YEAR'S EVE MENU

AMUSE BOUCHE

OXTAIL RAVIOLI

House Mascarpone

STRACCIATELLA

Duck Prosciutto - Peperoncino

CHAR SIU MONKFISH

Cauliflower Cream - Watercress

SMOKED VENISON
Celeriac - Blackberry

BLACK ANGUS RIB EYE

Potato Cake - Onion & Horseradish Soubise

WHEY CARAMEL TART

Gingerbread Ice Cream

€90

COMPLIMENTARY WELCOME APERITIVO
WINE PAIRING €30 « OLD FASHIONED COCKTAIL PAIRING €36

5 Delfon St. 10680 Athens « Reservations: 211 115 5725 « hello@finemess.gr



