BRAND NEW GRAND BALCON AND “LA SUITE LOUNGE”

Following great success and distinctions with Toques d'Or for the third consecutive year, the gourmet restaurant
“Le Grand Balcon” turned into a brand new all-day restaurant with a panoramic view 240° over the city of Athens,
stretching till the blue of the sea and the green of Lycabettus pine-trees.

At the wheel of our cuisine, as usual, multi-awarded Ettore Botrini is actually “painting” savory creations together with the
imaginative executive chef Vassilis Milios.

Enjoying close spectacular views of the Parthenon, Ettore’s imagination is running through the paths of creative
cuisine with scents of the Greek land and sea. This is exactly the philosophy of their emotional cuisine.

The lunch menu consists of original dishes with elements of familiar flavors which make them even more capti-
vating. You will be pleasantly surprised by the customer-friendly prices, since there’s a Business Menu, starting only
from 25€.

The dinner includes dishes which excite with their elements of surprise being sometimes inherent in their sim-
plicity and others in their mature taste.

These mouth-watering dishes are harmoniously wedded with the “fresh” and carefully selected wine list, which comes to
complete the perfect gourmet experience.

Every Sunday, you are welcome for a Family Brunch with 35 different flavors and animateurs who will definitely
entertain your children at the unique price of 29 €.

We have recently created a new lounge at the 6" floor, next to the “Grand Balcon” Restaurant, called “La Suite
Lounge” with a breathtaking view, trendy cocktails and popular mixologists coming from London and Paris. Famous dj's

“are playing” with alternate musical choices.

And one more thing.....
Le Grand Balcon will be open 365 days a year from early in the morning with an extraordinary breakfast

till midnight with unique cocktails.
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