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Bretagne

2019

Hotel Grande

2018-2019

evodoxeio MeydAn Bpetavvia rj To King George
Tudor Hall Tou King George.

Christmas & New Year

of the
or at the Tudor Hall Restaurant of the King George.

XploTouyevva & MpwToxpovid
kal {rioTe pia povadikr euneipia yéoa and pia culioyn
and €€QIPETIKEG UNNPEGIEG KAl AUBEVTIKEG OTIVUEG.

H puBikn B€a kal n 1oTopia TNG apxaldTepng NPWTEUOUCAG
™nG Eupwnng undoxovtal éva aenépaoTo Ta&idl
p€oa and povadikég yeuoelg. ANoAauoTe Tn YIOPTIVH
B€a Tng ABrivag and To eoTiatdéplo GB Roof Garden

doxeiou MeydAn Bpetavvia i and to soTiatépio
Let the Hotel Grande Bretagne or the King George
deliver your unique experience through the utmost service
and collection of indulging moments.
from our rooftop restaurants promise to compose an
unsurpassed cultural journey through its indigenous
sights and unique flavors. Enjoy the glittering view of Athens, during

TOU =evo
The history of Europe’s oldest capital and the mythical views

Christmas & New Year's time, at the GB Roof Garden Restaurant
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HOTEL GRANDE BRETAGNE, ATHENS

24/

Mapapovi XpioTouyévvwv oto GB ROOF GARDEN
Christmas Eve at the GB ROOF GARDEN
Mouoikry ané DJ | DJ Set

®oud ykpa ‘Mont Blanc’, kdoTtava, yavpn Tpoupa kal cdAtoa ‘Cumberland’
Foie gras Mont Blanc, chestnuts, black truffle and Cumberland sauce

TopTéAI YEUIOTO Ye xTEVIa Kal BaciAiké kaBoupl, appdg BaviAlag KAl PnioK 00TPAKOEISWY
Handmade tortelli filled with scallops and king crab, vanilla foam and shellfish bisque

KaAkdvi, Aeukd onapdyyia, kp€ua kouvounidi, auyoTdpaxo Kal cdATod caundviag ue ‘yuzu’
Turbot, white asparagus, cauliflower cream, bottargo and champagne sauce with yuzu

Yopuné Batéuoupo ue Ifioko
Raspberry-hibiscus sorbet

EmAoyr and / Choice of
Mapadooiakr yadonoUAa eAeuBépag BooknG yePIOTH Y KAOTAvVA, KOUKOUVAPI
kal Eepd ppouTa, Noup€g yAukonatdTag Kal aubevTikd ‘gravy’
Traditional free range turkey with chestnut, pine nut and dry fruit stuffing,
sweet potato purée and gravy sauce
n/or
DINETO And HooxdAp! YAAAKTOG, KPEUA AYKIVAPAG lepoucalu apwuaTIoUEvn UE TpoUga,
KapapeAwuéveg pieg Aaxavik®v Kal cdAtca and kpaaoi ‘Porto’
Veal tenderloin, truffle scented Jerusalem artichoke cream, glazed root vegetables and Port wine sauce

L'émotion
XploTouyevvidTikn pndAa pe ‘dacquoise’ pouvToukioU Kal Tpayavo ‘feuillette’ npaAivag,
oavTlyi cokoAdTag yAAaKToG Kal ‘ganache’ nikprig cokoAdTag
Hazelnut dacquoise and crunchy feuillette Christmas sphere,
milk chocolate chantilly and bitter chocolate ganache
by Arnaud Larher

Tlur] avd drouo | Price per person €240

(Zupnspl)\cu[?)cvsrm Eva pnoum)\l KpGOI avad 6uo cTopo ané T Aiocta enl)\sygsvwv ETIKETQV-TOU £0TIATOPIOU
~One bot‘tle of 'wine per two persons from-our restaurant s selected wine Iabels)
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KING GEORGE, ATHENS

24/

Mapapovi Xpiotouyévvwv oto TUDOR HALL
Christmas Eve at the TUDOR HALL
ZwvTavr Jouaoikn he nidvo, Toého, BIoAi kal Tpayoudi
Live piano, cello, violin and vocals

BeAouTé and kdoTtava Ye poug goud ykpa, crumble and brioche kai népAeg and Baicduiko EUdi
Chestnut velouté with foie gras mousse, brioche crumble and balsamic vinegar pearls

H ABnvaikry caldTta pe auyotdpaxo kal oniTiky paylovéla
The Athenian salad with bottargo and homemade mayonnaise

Mpdoivo pafidAl pe yapideg kal Aaxavikd, appdg AspgovoxopTou Kal Addi Baviliag
Green ravioli filled with shrimp and vegetables, lemongrass foam and vanilla oil

Yopuné Batdéuoupo e Ifiocko
Raspberry-hibiscus sorbet

EmiAoyr and/Choice of
MaTtponapddoTtn yepioTr yaAonoUAa pe Eepd ppoUTa, KOUKOUVAPI KAl OAATOA KPAVUNEPI
Traditional turkey with dry fruit and pine nut stuffing, cranberry sauce
n/or
ToupvevTd and pooxapioclo PIAETO pe ‘mousseline’ dypiwv yaviTapiv Kal cAAToa KOKKIVOU Kpaciou
Beef tenderloin tournedos, wild mushroom mousseline and red wine sauce

L'émotion
XploTouyevvidTikn pndAa pe ‘dacquoise’ pouvToukioU Kal Tpayavo ‘feuillette’ npaAivag,
oavTilyi cokoAdTag yAAakTog Kal ‘ganache’ mikprig cokoAdTag
Hazelnut dacquoise and crunchy feuillette Christmas sphere, milk chocolate chantilly
and bitter chocolate ganache
by Arnaud Larher

Tipr avd drouo | Price per person €220

(ZupnepihapPaveral eva PNoukaAl Kpaoi ava dUo ATopa,-and Tn AioTa EMAEYHEVWVY ETIKETWY TOU eoﬂcToplou
One bottle of wine per two persons from our restaurant’s selected wme Iabels) :
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HOTEL GRANDE BRETAGNE, ATHENS
Mapapovi XpioTouyévvwv oto WINTER GARDEN
Christmas Eve in the WINTER GARDEN
And TG 21:30 diackeddoTe e ouvodeia {wVTAVAG HOUCIKNAG
and nidvo Kai Tpayoudi
H Tiun e106d0ou nepidapfdvel éva notrpl caundvia Kal GUVOSEUTIKA
*Anaiteital KpdTnon
Enjoy live piano music and vocals from 21:30 onwards.
The entrance price includes a glass of champagne and accompaniments
*Reservation required
Tiury avd dropo | Price per person €55
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HOTEL GRANDE BRETAGNE, ATHENS

257 .12

XpioTouyevva cto GB ROOF GARDEN
Christmas Day at the GB ROOF GARDEN
Mouoikri ané DJ | DJ Set

leUpa o€ YNoOUPE Pe EOPTACTIKI HOUGCIKN
Buffet lunch to the sounds of festive music

Tiurj avd dtopo | Price per person €145

L |-‘J"'4_| 7.'

KING GEORGE; ATHENS

25712

XpioTouyevva cto TUDOR HALL
Christmas Day at the TUDOR HALL

ZwvTavr YOUGCIKN ME MIAvo Kal Tpayoudl
Live piano and vocals

Kpépa natdTtag Kal npdoou Pe KaTolkiolo Tupi kal pUAAa pdkag
Potato-leek cream, goat cheese and rocket leaves

XploTouyevvidTikn caAdTa pe Tpidoyia colopou, Kivoa, aBokAvTo Kal Tpayavd Aaxavika
Christmas salad with salmon trilogy, quinoa, avocado and crisp vegetables

EmAoyn and/Choice of
MaTtponapddoTtn yepioTr yaAonoUAa pe yAukonatdTa, KACTAvVo Kal KpAvUnePI
Traditional stuffed turkey with sweet potatoes, chestnuts and cranberries
f/or
DIAeTAKIA and pooxapdkl YAAAKTOG he oeAivopida, PnTd KapdTa Kal cdAToa and pavitdpla JOPXEAEG
Mini veal fillets with celeriac, roasted carrots and morel mushroom sauce
rn/or
Zpupida oTnV KOKOTIEPA PE NoUPE YAUKOU KpePUUSIoU, payou and XeINwVIATIKA Aaxavikd, auyoTApaxo Kal
odAtoa and kpdko Koldvng
White grouper ‘en cocotte’ with sweet onion purée, winter vegetable ragout, bottargo
and 'Kozani' red saffron sauce

MRou®E£g YAUK®V
MoikiAia YAUK®V and To ZaxaponAaoTeio Hag
Dessert buffet
Selection of desserts from our Patisserie

TiuA avd-adTtouo | Price per person €135
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HOTEL GRANDE BRETAGNE, ATHENS

3SEL D

Mapapovi MpwTtoxpovidg cto GB ROOF GARDEN
New Year’s Eve at the GB ROOF GARDEN
Mouoikri ané DJ | DJ Set

TpiAoyia OPEKTIK®V
>T1peidia ‘Gillardeau’, xaBidpi kal AepovdxopTo
Makapdv Batduoupo e poud yKpda Kal papueAdda and pafévTi
Yohoudg Taptdp pe afokdvTo Kal Kpéua ‘wasabi’
'Hors d'oeuvres’ Trilogy
‘Gillardeau’ oysters, caviar and lemongrass
Raspberry macaron with foie gras and rhubarb marmalade
Salmon tartare with avocado and wasabi cream

Y IyOUayeIPEUEVOG aoTaKOG, PIAETO YAWooag ‘Royale’, kpéua ceAivopidag kal cdAToa ‘americaine’
Slow cooked lobster, sole fillet ‘Royale’, celeriac cream and sauce ‘americaine’

Xeiponointo pafidAl yeuiotd pe ndnia kovepi kal kapafida owTe,
XEIMWVIATIKN TpoUpa Kal cdAtoa and kpaaoi ‘Sherry’
Handmade ravioli filled with duck confit and sautéed langoustine,
winter truffle and Sherry wine sauce

Zopuné NopTokdAAl pe ‘pain d'épices’
Orange - 'pain d'epices’ sorbet

DIAETO pooxapiol ‘Wagyu' ‘Rossini’, AaydxopTo, yavitdpia ‘porcini’,
KPEUPUOI €CANST Kal cdAToa ‘Madera’
Wagyu beef tenderloin ‘Rossini’, salsify, porcini mushrooms,
shallots and Madera wine sauce

Réve
'Entremet’ ye biscuit ‘Sacher’, kp€ua kapap€Aag, mousse NIKPG coKoAATag 66%
ME KapaugéAa Kal KapapeAwpuéva auuydaia
Sacher biscuit entremet, caramel cream, bitter chocolate 66% mousse with caramel
and caramelized almonds
by Arnaud Larher

- Pk I Tipry ovo dTopo I Prlce per person €475

(Zupnspl)\opBavsml éva pnoum)\l Kpaoi avd: 6uo droua, ano: n AoTa snl)\sypevmv ETIKETWV TOU soquToplou
o One bottbe :of wine- per “two persons from our restaurant s selected wme Iabels) : A SR G i
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HOTEL GRANDE BRETAGNE, ATHENS

54l F710

Mapapovi NMpwTtoxpovidg oto ROYAL ROOM
New Year’'s Eve at the ROYAL ROOM
ZwvTavr YOUGIKA PE NIdvo Kal Tpayoudi
Live piano and vocals

>aAdTa ue BaciAikd kaBoupl, xaBidpl kal TapTAP AAXAVIK®V HE AEUOVI
King crab salad with caviar and vegetable tartare with lemon

WnTd xT€VIa YE KPOUOTA (POUVTOUKIOU KAl MOUPES and XEIHWVIATIKEG PIilEC APWUATIOPEVEG HE HAVTAPIVI
Pan-seared scallops with hazelnut crust and mandarin scented winter root vegetable purée

Zpupida noelé, ‘tortellini’ yeuiotd pe yapideg, cdAtoa and 1o kopdAAl kal caAdTa pe npdoiva Aaxavikd
Grouper ‘poéle’, ‘tortellini’ filled with shrimp, coral sauce and green vegetable salad

Zopuné NopTokAAl pe ‘pain d'épices’
Orange - 'pain d'epices’ sorbet

DINETO pdoxou ‘Black Angus’, poud ykpa pe YAUKA punaxapikd, yavitdpia, kKdotava
Kal KUdWVIa oTNV KOKOTIEPA
Black Angus beef tenderloin, foie gras with sweet spices, mushrooms, chestnuts and quince ‘en cocotte’

Réve
‘Entremet’ pe biscuit ‘Sacher’, kp€ua kapapéAag, mousse NiKPHG cokoAdTag 66%
ME KApauéAa Kal KapapeAwuéva apuydaia
Sacher biscuit entremet, caramel cream, bitter chocolate 66%
mousse with caramel and caramelized almonds
by Arnaud Larher

Tiur} avda dropo | Price per person €275

(ZupnepihauBdaveTal éva pnoukdAl kpaoi avd dUo dToua, and Tn AioTa ENIAEYUEVWV ETIKETWOV TOU ECTIATOPIOU
One bottle of wine per-two persons from our restaurant’s selected wine labels)

Fooe e




HOTEL GRANDE BRETAGNE, ATHENS

3SEL D

Mapapovi MpwTtoxpovidg octo WINTER GARDEN
New Year’s Eve in the WINTER GARDEN

And Tig 21:30 SiaokeddoTe pe cuvodeia and live kouapTéTo gyxdpdwv
Kal youoikig and DJ

H 1y} e16680ou nepidaufdvel €éva notripl caundvia Kal GUVOSEUTIKA
*Anaiteital KpdTnon

Enjoy live string quartet and music by a DJ
from 21:30 onwards

The entrance price includes a glass of champagne and accompaniments
*Reservation required

Tiur avd dTtopo | Price per person €75
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KING GEORGE, ATHENS

54l F710

Mapapovi Mpwtoxpovidg cto TUDOR HALL
New Year's Eve at the TUDOR HALL

ZwvTavr] HOUGIKN WE nidvo, ToéAo, BIoAi, akopvTeAV Kal Tpayoudi
Live piano, cello, violin, accordion and vocals

Belouté and xeipwvidTikn koAokUOa pe kdoTava kai kpouTév napuseldvag
Winter pumpkin velouté with chestnut and parmesan croutons

NTouETo opTUKIOU, unoUTI Kal oTHB0G Pe @loTiki Alyivng kai Bucocivo
Leg and breast duet of quail with Aegina pistachio and sour cherry

AxvioTd AaBpdki ye Aeukd onapdyyia Kail YAUKSEIvn odAtoa and Egpd ouka Kuung
Steamed sea bass with white asparagus and 'Kimi’ dry fig sweet and sour sauce

>opuné nopTokAAl Ue ‘pain d’ epices’
Orange - 'pain d'epices’ sorbet

Kapdid and pooxapioio QIAETO Ye poud YKpa Kal AAToa yaupng Tpougag
Beef tenderloin, foie gras and black truffle sauce

Réve
‘Entremet’ pe biscuit ‘Sacher’, kp€ua kapapéAag, mousse NiKPHG cokoAdTag 66%
ME KapauéAa Kal KapapeAwuéva auuydaia
Sacher biscuit entremet, caramel cream, bitter chocolate 66% mousse
with caramel and caramelized almonds
by Arnaud Larher

TiuA avd atopo | Price per person €395

(ZupnepihapBdveTtal éva pnoukdil kpaoi avd dUo dtoua, and Tn AioTa eNIAEYPEVWV ETIKETOV TOU ECTIATOPIOU
One bottle of wine per two persons from our restaurant’s selected wine labels)

Fooe e






MpwTtoxpovid cto GB ROOF GARDEN
New Year’s Day at the GB ROOF GARDEN
Mouoikr ané DJ | DJ Set

leUpa o€ YNoOUPE Pe EOPTACTIKI HOUGCIKN
Buffet lunch to the sounds of festive music

Tipur avd dropo | Price per person €165
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MpwToxpovid cto TUDOR HALL
New Year’s Day at the TUDOR HALL

ZwvTavr JOUCIKA PE MIAvo Kal Tpayoudi
Live piano and vocals

ZMITIKA KpeaTdoouna and pooxapiola gdyouAa he Aaxavikd kal KpiBapdki
Beef cheek homemade soup with vegetables and orzo pasta

XelywvidaTikn caAdrta pe Pntd aoTakd, HAvyKo Kal BIVEYKPET and To KOPAAAI Tou
Grilled lobster winter salad with mango and coral vinaigrette

EnmiAoyn and/Choice of
Mooxapicio QIAETO pe yaviTdpia ‘porcini’, yA\ukonaTtdTa kal nAoucia odAToa KOKKIVOU KpacioU

Beef fillet with ‘porcini’ mushrooms, sweet potatoes and rich red wine sauce

ri/or
Yuvaypida noeAé pe payou PaviTapi®V Kal 0dATod KAakaBidg
Dentex ‘poéle’ with mushroom ragout and 'kakavia’ sauce

ri/or

Wntd eAdI Pe yoyyUAia kal p€Reg yAaoapiopéveg pe Y€ kal devTpoAifavo

Grilled venison fillet with honey-rosemary glazed turnip and daikon

MnouE£g YAUK®OV
MoikiAia YAUK®V and To ZaxaponAaoTeio Yag
Dessert buffet
Selection of desserts from our Patisserie

: Tmn ava d'l'_.O._.}_,I? | Price per person €145.



HOTEL GRANDE BRETAGNE, ATHENS

Ano 1 Askepfpiou 2018 £w¢ 7 lavouapiou 2019
oto WINTER GARDEN
ZwVvTavr] HOUGIKA ME MIAVO Kal EMIAOYEG XPIOTOUYEVVIATIKWY

yAUKIopudTwy an’ éAo to kdouo, KAbe andysupa
and Tig 16:00 €wg TIg 22:00

From December 15t 2018 until January 7th 2019
in the WINTER GARDEN
Live piano music and selection of festive desserts

from around the world, every afternoon
from 16:00 until 22:00
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EiuaoTe otn 81d6eon Tou kKABe eniokénTtn nou eniBupei va yvwpilel edv
kdnolda NidTd NEPIEXOUV CUYKEKPIPNEVA CUCTATIKA.

MapakaAeioTe va evnuepwoeTe To ogpPITOpo cag yia onoladrinote aAAepyia
i €181kr} diaTpoPIkn 1IS1IAITEPATNTA YyIA TNV onoia NPEnel va eiUacTe EVAUEPOI,
KaTd TNV napayyeAia oag.

We welcome inquiries from guests who wish to know whether
any of our dishes contains specific ingredients.

Please inform your order-taker of any allergy or
special dietary requirements that we should be made aware of,
when preparing your menu request.

O1 avwTépw TIYEG eival avd dTopo Kal cupnepiAduBdvouy
SAoug Toug VOHIPOUG pOPOUG.

Our prices are per person and include all applicable taxes.
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For those of you looking for unique gift ideas
for your loved ones, select among Hotel Grande Bretagne's
majestic Christmas Hamper combinations.

MNa €0dg nou avalnTdte YoVAdIKEG I0€eG dWpPwWYV, Yid TOUG
For more information, please visit

ayannuévoug oag, eMAEETE pia EexwPIOT XPIOTOUYEVVIATIKN
ouvBeon and To =evodoxeio MeydAn BpeTavvia.

GB Corner Gifts and Flavors or our online store
www.grandebretagnestore.com.

Ma neplocdTEPEG NANPOPOPIES, ENICKEPDOEITE TO
GB Corner Gifts and Flavors rj To
www.grandebretagnestore.com
GB Corner Gifts & Flavors
Hotel Grande Bretagne
A Luxury Collection Hotel, Athens
1, Vas:.Georgiou A’ st. - Syntagma Square

GB Corner Gifts & Flavors
=evodoxeio MeydAn BpeTavvia
Bao. lrewpyiou A" 1 - MAaTteia ZuvtayuaTog
105 64 ABriva
: 105 64 Athens | Greece
! : . N = [ T. 210 33.30 750
g WAy : - grandebretagné.grIgbcorner.gr N
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T. 210 33 30 750 - -
grandebretagne.gr | gbcornergr-- ’ ~ =
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HOTEL GRANDE BRETAGNE
A LUXURY COLLECTION HOTEL, ATHENS
1, VASILEOS GEORGIOU A' ST. - SYNTAGMA SQUARE, 105 64 ATHENS, GREECE
T +30 210 33 30 000 - F +30 210 32 28 034
grandebretagne.xmas@luxurycollection.com

GRANDEBRETAGNE.GR

KING GEORGE
A LUXURY COLLECTION HOTEL, ATHENS
3, VASILEOS GEORGIOU A' ST. - SYNTAGMA SQUARE, 105 64 ATHENS, GREECE
T +30 210 32 22 210 - F +30 210 32 28 034
grandebretagne.xmas@luxurycollection.com

KINGGEORGEATHENS.COM




