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CHRISTMAS €V€E
menu
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MAayLa pe XpuoavOeua
‘Eva avBog xpuodvBepou pe Aeuk COKOAATA, AUyoTApaxo,
XOMOMNAAL KaL AEHOVL.

Cappuccino di Terra
x Altavyng {wpog amod daypla pavitdapia, he cuyvewo Cacio e Pepe
Kal mavakota miso-dashi.

To WdpL tou Bouvou
TolyapLota xo0ptTa £MOXNG, TTAYWTO KATIVLOTIG PEYYAG KAL UPEG KAAAUTIOKLOU.

Chawanmushi
ApWHATLKOG 0p4G TtappedAvag PE TtpocoUTo, aypla pavitdpla Kal pavpn tpov@a.

Cacio e Pepe - A’ tn 'n Kat tn ©adlacca
Cacio e pepe P& «TILTIEPL ATIO CTIOPOUG TIATIAyLa», yapldeg Kal GAATOO PTIPOUSETO.

Kdatw amo tig Pideg - Mooxapt
Mua yrjtvn, BadLd dnuloupyia pooxaplol, pe apwpata §Acoug Kat y7\UKU‘Er‘|tG pilag.

KukAaditikn WapotaBepva
KapaBida, BoUtupo uUGTLKLOU, pAOoUAQ, HUAAOG apVviov, KpEpa KopaAALoy, yapida Mavng,
pMUSLa & miso oukopaidag.

Ppaykokota BloAoyLkng Ektpowng
cav MNopketa pe ZaAtoa AAumouyepa

dpaykokota BLoAoyLKNG EKTPoWPRG oav Ttopketa pe Albuféra sauce kKat Aepoviko @u.

ZOpMTIE

ApooLoTLKO KABAPLOTLKO oupavicKkou.

ZoKoAdata
MLa cupgpwvia amod VYPEG KAl apwHATa COKOAATAG.

Mignardises
MLKPEG YAUKEG PUTTOUKLEG.

[175€, ava atopol



Chrysanthemum Garden
A chrysanthemum blossom with white chocolate,
bottarga, chamomile & lemon.

Cappuccino di Terra
Forest consommé with a cloud of Cacio e Pepe
and miso-dashi panna cotta.

Botrini’s Artisan Charcuterie & House Bread
Thirteen-year-old sourdough, pollen butter, honey,
petals & chef’s cured meats.

The Mountain Fish
Sautéed seasonal greens, smoked herring ice cream
& corn textures.

Chawanmushi
Parmesan broth with prosciutto, wild mushrooms & black truffle.

Cacio e Pepe - From Earth & Sea
Cacio e Pepe with “papaya seed pepper”, shrimp
& brudetto sauce.

Under the Roots - Beef
A deep, earthy composition of beef, shaped by forest aromas
and the quiet sweetness of the root

Cycladic Fish Taverna
Langoustine, peanut brown butter, strawberry, lamb brain,
coral cream, Mani shrimp, mussels & fig-leaf miso.

Organic Guinea Fowl Porchetta Albuféra
Guinea fowl porchetta with Albuféra sauce and lemon leaf.

Sorbet

Seasonal palate cleanser.

Chocolate
A luxurious composition of chocolate in various textures.

Mignardises
Sweet miniature bites to finish.

|1175€, per person]|
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BOTRINI'S RESTAURANT ATHENS

[ia L8LKEG SLATPOPLKES AVAYKEG, TTAPAKAAOUUE ETTLKOLVWVIOTE
UE TO £0TLATOPLO TOUAAXLOTOV 4 UEPEG VwpPlTEPAQ.

For special dietary needs, please contact the restaurant
at least 4 days in advance.

lMpog 0AokAnpwan TNG KPATNONG 0AG, ATALTEITAL ETMLKOLVWVIA E TO ETLATOPLO,
oUU@WVA UE TNV TTOALTIKY) KPATHOEWV.

To finalize your reservation, communication with the restaurant is required,
in accordance with our reservation policy.
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NEW YEAR'S €VE
menu
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Blini pe XaBuapt
Appdto PmAive pe xaBLapt AEUKG cokoAdtag, poupa,
créme fraiche kat Bpwoilpa meETtaAa.

MAayLa pe XpuodavBspa

XpuodavOepa HE AEUKI] COKOAATA, ALYOTAPAXO, XAHOMAAL KAl AEPQVL.

Foie Gras
doud ykpa o€ YUANO PTIPLOG, PE HAAO, KOUM KOUAT, COKOAATA (PUGTLKLOU
Kal aAQTLOPEVN KAPAHEAQ.

AAAavTLKA atto tnv Olkoyevela Botrini's & WYwpl
MpolUpt 13 eTwy, BoUTUPO PE YUPN & HEAL, TIETAAA KAl AAAQVTLKA TOU CEW.

H taptap actakoU 1ou beAe va yiver abnvaikn calata
MatyxvidLdpLkn avag@opd otnv KAAoLKi «ABnvaikn», EMAVEPUNVEUHEVN
ME @PECKO TAPTAP ACTAKOU.

Toaouavpouaot
ApPpWHATLKOG 0pOG TtappelAvag, TipocoUTo, dypLa pavitapla Kat pavpn tpov@a

Coral Shellfish Agnolotti

Agnolotti pe 00TPaKOSEPPA, PLKPA AaXAVLKA KOL CAACA KOPOALV.

Kdatw amo tig Pileg - Mooyxapt
Muwa yrjtvn ocuvBeon pooxaplol PHE apwHATa §ACOUG Kal SLaKPLTLKN YAUKa pilag.

KukAaditikn WapotaBepva
KapaBisa, kape BoUTUPO PUOTLKLOU, PPAOUAQ, HUAAS apVLOU, KPEHA KOPAAALOU,
yapi&a Mavng, pudLa & miso cukopaidag.

To Adoog BeAavidLag tng Avéaiouoiag

IBNpLKO xoLpLvo «Joselito» pe yYAUKO KPEPPUSL, pouoTtapda pnAou,
CAACQ OTIO APWHATLKA BOTAVA KAl TOUG PUGLKOUG XUHOUG TOoU.

Sorbet
ApoGoLoTLKO KaBapLOTLKO oupavickou.

ZoKoAdta
MoAuteAng SnpLoupyia GOKOAATAG OE TIOLKLALA UPWV

Mignardises
KopPEG PLKPEG YAUKEG MTIOUKLEG

|1195€, avad atopol



Caviar Blini
An airy blini filled with caviar, white-chocolate “caviar,”
berries, créme fraiche & edible petals.

Chrysanthemum Garden
A chrysanthemum blossom kissed by white chocolate, bottarga,
chamomile & lemon.

Foie Gras
Foie gras in brioche with spiced apple, kumquat confit,
peanut chocolate & salted caramel.

Botrini’s Family Charcuterie & House Bread
Thirteen-year-old sourdough, pollen butter, honey, petals & chef’s salumi.

The Lobster .Tartare That Dreamt of Becoming Athinaiki Salad
A playful reference to the classic Greek “Athinaiki”,
reimagined with fresh lobster tartare

Chawanmushi
Parmesan broth with prosciutto, wild mushrooms & black truffle.

Coral Shellfish Agnolotti

Agnolotti with shellfish, small vegetables and salsa coralline.

Under the Roots - Beef
A deep, earthy composition of beef shaped by forest aromas
and the quiet sweetness of the root.

Cycladic Fish Taverna
Langoustine, peanut brown butter, strawberry, lamb brain, coral cream,
Mani shrimp, mussels & fig-leaf miso.

Andalusian Oak Forest
“Joselito” Iberian pork with sweet onion, apple mustard,
aromatic herb salsa & its natural juices

Sorbet

Seasonal palate cleanser.

Chocolate
A luxurious composition of chocolate in multiple textures.

Mignardises
Sweet miniature bites to finish.

|195€, per person]|
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BOTRINI'S RESTAURANT ATHENS

[ia L8LKEG SLATPOPLKES AVAYKEG, TTAPAKAAOUUE ETTLKOLVWVIOTE
UE TO £0TLATOPLO TOUAAXLOTOV 4 UEPEG VwpPlTEPAQ.

For special dietary needs, please contact the restaurant
at least 4 days in advance.

lMpog 0AokAnpwan TNG KPATNONG 0AG, ATALTEITAL ETMLKOLVWVIA E TO ETLATOPLO,
oUU@WVA UE TNV TTOALTIKY) KPATHOEWV.

To finalize your reservation, communication with the restaurant is required,
in accordance with our reservation policy.



