¥

FINE MESS

CHRISTMAS EVE MENU

AMUSE BOUCHE
BISCUITS & SMOKED NDUJA BUTTER

STARTER
CAJUN CHOWDER

KaAapmoki - Kanviotd Kotomoulo - Xagpdv

SALAD & SIDES

WARM BURRATA PUNTARELLE
AxAdr - Tlikha Aykivapa - Mole Verde Quatikiou

POTATO CHURRO
2Zohwpdg Gravlax - Everything Bagel Seasoning
MAINS (ENIAOTH)

BABY BACK PORK RIBS
Moupés ZeAvopifas - Jicama Slaw

0S50 BUCO

Kpépa MoAévtag pe Maokapnove - Shimeji oe NuAaiwpévo Bahadpiko

DESSERT
BABA AU RHUM

Buaaivo - Malpn okoldta

€60

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

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


Costis


¥

FINE MESS

NEW YEAR'S EVE MENU

AMUSE BOUCHE
BLOODY MARY & BEEF JERKY

STARTER
WAGYU TARTAR
Opuyaviopévo Mmpiog - Mikha Kpdvpmepr - Addr Gouvioukiol
SALAD & SIDES
LAAATA ME WHTA MHAA

Kanviopévo Glazed Ham - Xoipomointn Pikéra

WALDORF TART

Tkopykovi{oha - Kanviopéva Ltaguia - Mé Tpoupag
MAINS (CHOICE OF)
LAMB ROULADE

Kpépa Kapoto - Xeipepiva Aaxavikd - Gremolata Koukouvapiou

CHUCK ROAST
Paillasson Matdrag - Kanviotd Mehitava - Mekopivo
DESSERT
STICKY TOFFEE PUDDING

BepuUkoko - Kapapehwpévn Zokohata [dAaktog - Maywtd

€75

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

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



