ELECTRA

*ROOF GARDEN -

MENU

* OPEKTIKA -
Appetizers

e KYPIQX MIATA
Main Courses

>ouna nuyépag
Soup of the day

KOKKIVEG PpAKEG, consommé JavITAplV
Kal Kacépl TpoUpag

Red lentils, mushroom consommé

and truffle kasseri cheese

BoupBaAicliog kaBoupudg,

NopTOKAAI KAl KapaueAwUéva npdoa
Buffalo kavourmas, orange

and caramelized leeks

NaBpdki tartare pe dpwua AegovoxopTou
Sea bass tartare with lemongrass scented

o« SAANATEX
Salads

BioAoyiké KoTénouAo unouTl, UE
XUuAoniTeg Kal pesto ninep1d ®Awpivng
Organic chicken leg with traditional
Greek pasta and sweet pepper pesto

Apvi c€Aa, yeAitZdva YnTA,
TPAaxavdAag Kal dudouog

Lamb saddle, roasted aubergine,
trahana and peppermint

Black Angus Strip Loin,

TeEpiva NATATAC, NAVAKOTA PETAG

Black Angus Strip Loin,

potato terrine, feta cheese panna cotta

MavyidTiko QIAEéTO, onavdkl sauté,
KOAOKUOI Kal cdATtoa andé ocnapdyyla
Amberjack fillet, , spinach sauté,
zucchini and asparagus sauce

NaBpAKI PIAETO, XOPTA PPIKACE
Kdl cAATod AegovoxXopTOU

EAANnvVIKA caAdTta pe Eivopulnbpa
KpATNg, vinaigrette o&UpeAl

Greek salad with Cretan sour cheese
and oxymel vinaigrette

Mpdoivn caAdTa, papivapicuéva
onapdyyia, vinaigrette xapouni
Green salad, marinated asparagus,
carob vinaigrette

ZaAdTa pokag, carpaccio xTanddi,
KPp€Ua AIACTAG TOMATAG

Rocket salad, octopus carpaccio,
sun dried tomatoes cream

e ZYMAPIKA -
Pasta

Sea bass sauce fillet, greens fricassee
and lemongrass sauce

Daykpi PIAETO, KPITAMOG,
NIKAVTIKN HAaPpHEAGSa ToudTAG
Sea bream fillet, kritamo,
spicy tomato chutney

* EMIAOPIIIA
Desserts

Mille-feuille, Aeukh cokoAdTa, ppouTa
Tou ndBoug Kal compote yayko
Mille-feuille, white chocolate, passion
fruit and mango compote

MapAoPBa pe Kpéua NiKpapuydalo,

TopTeAdVI hE paviITApla porcini,
odAtoa and ypaBiépa Apgiloxiag
Tortelloni with porcini mushrooms,
Amfilochia gruyere sauce

Mapadoociakég yakapoUveg Ye ndnia
confit, ectpaykoév kal AlaocTh ToudTta
Greek traditional pasta with duck
confit, tarragon and sun dried tomato

Kp10apdki e KanvioTo xE&Al,
ApaAKAG Kal UN€iIKov

Orzo with smoked eel,
green peas and bacon

sorbet Bepikoko
Pavlova with bitter almond cream,
apricot sorbet

>0KOAATAa YAAAKTOG,

crumble @ouvToUKI Kal ppdouAa
Milk chocolate,

hazelnut crumble and strawberry
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*ROOF GARDEN

XpnoiyonoloUue €ETpa napbévo EAANVIKS eAaidAado ce dAa Ta nidTa
We use extra virgin Greek olive oil in all our dishes

O KATAVAAWTAG dEV €XEI UNOXPEWON VA NANPWOoEl €AV deV
AdBel TO VOUINO NApacTATIKO oToIXelo (AnddeIEn-TIHOASYIO)
Consumer is not obliged to pay if the notice of payment has not

been received (receipt-invoice)

TiuEQ og € ocuPnNePIANAUPBAVOUEVWY OAWV TWV VOUINwV eniBapUvoewy.
Prices in € all legal taxes inclusive.

To Eevodoxeio unoxpeoUTal oe €KOOON AIAVIKWOYV AdnodeiEewv
The hotel must issue receipts for all purchases

To katdoTnua unoxpeoUTal va d1aBéTel évTuna deATiq,
oe €101k BKkn &inAa oTnv €€0d0, via Tnv dlaTunwon
onolacdAnoTe dlapapTupiag
Questionnaires are available at the door

Qa BéAape va 0dg EVNUEPWOOUUE 6Tl kKAnola and Ta
npoidvTa ynopei va nepi€xouv Enpoulc Kapnoug n dAAa Koivd
aAAepyioyova. Av €xeTe KANOIA EUAICONGCIA NAPAKAA®
aneubuvBeite oTO NpoocwnIkd Yag, To onoio 6a xapei
va oag Bonbnoel.

Please note that some of these products may contain nuts or other
common allergens. If you have any food issues please ask our staff
who will only be too pleased to help.

*

*npoidv Babidg kataWugng
*frozen
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