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Z1a Electra Hotels & Resorts 6ev mpoopépovie anAds e§aipetikés eumeipies payntov.
Eiuaote apooiwuévor otn Srarnpnon tov mAaviin pag kai tmy avantvéy twv KowornTtwy Uas.
Eiuaote vniepripavol yia th Séoucvon uag otnv agipopia, Ti¢ mpaxtikés mepiopiopov 1oV 01KoAoyIkov
amoTVIWUATOS KAl T1§ Uovadikés yevoels Twy MATtwy pag, yepdres and dpwua EAAddag.

Iws kdvovue T Srapopd:

Kawotdua mdta gutixiig Sratpopris: Me xapd oag napovoid{ovue pia npétaon and véotiua mdara

QUTIKAG S1aTpOPAG OTO UEVOD UAG, TIOU ESUTTNPETOVY S1aQopeTikés yevoTikés emOuvuies, aAld emiong

UELDVOVY TO 01KOAOYIKG pag anotvmwua. EmAéyoviag mpoidvia faciouéva oe purikés mpwres vAeg,
OVUUETEXETE OTO Ta&id1 pag mpog €va mio agipdépo uéAdov.

Tomixn aydnn: ITiotevovue 0TOV UTTOOTNPIKIIKG pOAO TV VIOMWY Tapaywywv. Zvvepyalduaote yUe TomKd
aypokTApata Kkai mapaywyovg mov poipdoviai to ndbog yag yia moidtnra kai agipopia. Avti n mpaxkunikn
Saopaliler h ppeokdda twv VMKWV Uag, evw mpodyel uia {wviavh kai avOekTiky TOTIKA Ko1woTnIA.

d1rooogia zero-waste: Zra Electra Hotels & Resorts, n agipopia eivai tpomnog {wng.
Epyalduaote evepyd yia tn ueiwon twv eKTOUTIOV pUTIWY, UE TNV EQAPUOYH ATIOTEAECUATIKWV
TPAKIIKWY, TH UelWoN TwV armofARTwY IpoPiuwy, uéow OTOXEVUEVWY TIPOUNOEIWY Kal TTPOYpauUdTwy
avaxkvkAwong kai m xpnon Prooipwv ovokevaoiwv. Kabe yevua mov amodayfdvere e6w, apnvel
évav UikpoTePo 01K0A0Y1KS anoTvmwua.

Zvuperoxn otny kowdtna: Efuaote apooiwuévor otn Snpiovpyia ovoiaotik@y 0xE0Ewy Ue
TOUG EMOKETTEG UAG KAl TOVS YEITOVEG uag, vmootnpiloviag tomkovs giAavipwmkovs opyaviouovs
ka1 mpwrtofoviies asipopias. H euneipia payntov oag e5a uag fonbd va emotpépovue avianodorikd
0PEAN 0TNY KOWOTNTA TTOV Ayardye.

At Electra Hotels & Resorts we do not just provide exceptional dining experiences. We are dedicated
to preserving our planet and nurturing our communities. We take immense pride in our commitment
to sustainability, decarbonizing practices, and the unique flavours of our dishes, full of Greek flair.
Here is how we are making a difference:

Plant-powered innovation: We're excited to introduce a selection of delectable vegan dishes
to our menu, which cater to diverse palates, but also reduce our carbon footprint. By choosing
plant-based options, you're joining us on our journey towards a more sustainable future.

Local love: We believe in supporting local producers. We partner with local farms and artisans,
who share our passion for quality and sustainability. This ensures the freshness of our ingredients,
while promoting a vibrant and resilient local community.

Zero-waste philosophy: At Electra Hotels & Resorts, sustainability is a way of life. We're actively
working to reduce our carbon emissions, by implementing energy-efficient practices, reducing food waste
through thoughtful sourcing, and recycling programs and embracing sustainable packaging.
Every meal you enjoy here, leaves a smaller carbon footprint.

Community engagement: We're dedicated to creating meaningful connections with our guests
and neighbours, supporting local charities and sustainability initiatives. Your dining experience here
helps us give back to the community we love.




* OPEKTIKA - ZAAATEZX -
— Appetizers - Salads

Mpodluuévio Ywpi, e€alpeTikd napBevo eAaidAado Kal avbog aAaTtiou
Sourdough bread, extra virgin olive oil and fleur de sel

>ouna nuépag
Soup of the day

>netocoPdl ye xo1pivd Aoukdviko BoAou, Yntn ceAivéopila Kal BACIAIKO
“Spetsofai” with pork sausage from Volos, roasted celeriac and basil

Oonpidda Kpntng, celitoe TOVoU, KOVOOPE VTOUMATAC KAl EOTPAYKOV
Cretan mixed legumes, marinated tuna, tomato consommé and tarragon

TapTap HOoxXou Pe AlaoTA vTopdTa, npeTtla KepaAovidg Kal brioche
ME MEIVUO UNAXAPIKWY

Beef tartare with sun dried tomato, feta cream cheese from Kefalonia
and all spice brioche

EAANVIKA caAdTa Je TodaTivia, KpiTapo kal &ivouulnBpa KpATng
Greek salad with cherry tomatoes, sea fennel and xynomizithra cheese

Mpdoivn caAdTa ye navtldpia, naAaiwpévn ypafiépa Kal Kapudia
Green mixed salad with beetroots, aged gruyere and walnuts

>AAATA hE PACOAAKIA, KOPOTO, OAAduI AeUuKAdOg, panavdakl
Kal BIVEYKPET MOPTOKAAI-KOUUKOUAT

Green beans salad, carrots, salami from Lefkada, radish

and orange-kumquat vinaigrette

12

18

20

22

&) 18

)16

16




e ZYMAPIKA - PIZOTO -
— Pasta - Risotto —

Tpaxavdcg ye dypla pavitdpla, EAANVIKA TooUga KAl pOoUVTOUKI @) 20
Traditional “Trahana” with wild mushrooms, Greek truffle and hazelnuts

P1ZoTO e xelponoinTo AOUKAVIKO TOVOU Kdl MeEcKaAvOpIToac, 24
pooxoAEpovo Kal Kpdko Koldvng

Risotto with homemade tuna and monkfish sausage, lime

and Krokos Kozanis (saffron)

XuAoniteg pe yooxapdkl unpelg, yeAit¢ava, ninepid Awpivng 24
Kal MeTtooodve

Greek traditional pasta with beef, eggplant, Florina red peppers

and naturally smoked cheese "Metsovone"




e WAP] o
— Fish

>0oAouOC YNTAC e pafBioAdKia YAUKIAG KoOAoKUBAg, npaAiva and 38
ondépoug KoAokUBbag kal Tivilep
Salmon with sweet pumpkin ravioli, pumpkin seeds praline and ginger
KaAkdavi pIAETO PE NoUupE Kouvounidl, Tpayavo Toopibo 44
KAl 0AATOO OCTPAKOEIdWYV
Turbot fillet with cauliflower, crispy chorizo and shellfish sauce
e KPEAZ -
— Meat —
KoTténouAo oThBoC¢ Pe VIOKI, KANVIOTO UNEIKOV KAl ECAANOT 28
Chicken breast with gnocchi, smoked bacon and shallots
IBnpIKS xoIp1vd, Moupeg YAukonatdTag ve Bavidia Madayaokdpng 32
Kal navakdTa and ocnapdyyia
Iberico pork, sweet potato puree with Madagascar vanilla
and asparagus panna cotta
ApVdAKI he XOPTA ENOXNC OWTE, KAAABAKI Anuvou, Tnyavntd gayonupo 34
Kal haviTdpl CIuevTdl
Lamb with sautéed seasonal greens, goat cheese from Lemnos, crunchy
buckwheat and shimeji mushrooms
42

DIAETO péoxou Black Angus, KaveAdvI YEUIOTO PE KaAnvIoTA PeAITZAvA,
baby Aaxavikd kal crumble paupou cképdou

Black Angus fillet, stuffed cannelloni with smoked eggplant, baby vegetables

and black garlic crumble




« EMIAOPIMIA -«
I Desserts

TApTa PE YAUKIA KOAOKUBA, axAddl NOCE, KAVEAA KAl NAywTd apuyddAou
Sweet pumpkin tart, poached pear, cinnamon and almond ice cream

Kpeué eonp€oo Pe PHOUG KAPAUEAWUEVNG AEUKNG GOKOAATAG
Kdl MpaAiva yniokdTo
Espresso créme with caramelized white chocolate and biscuit praline

Carrot cake pe youceAiv @ouUVTOUKI KAl COpUNE eonePIdOEIdWV
Carrot cake with hazelnut mousse and citrus sorbet

12

12

12




Our Vegan Proposals
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* VEGAN PROPOSALS -

Mpdoivn caAdTa ye navtldpla, Kapudia Kal naAdiwuevo BaAocduiko EUdI
Green mixed salad with beetroots, walnuts and balsamic vinegar

Oonpidda KpATNG Je AAXAVIKA, KOVOOUE VTOUATAC KAl ECTPAYKOV
Cretan mixed legumes with vegetables, tomato consommé and tarragon

[Mévvec ue Nnéoto BaoiAikoU Kal KAGIOUG
Penne with basil pesto and cashews

Pi1doT10 dyplwv yaviTAplwy JE EAANVIKA TpoUpa
Risotto with wild mushrooms and Greek truffle

Carrot cake pe youoceAiv ouvToUKI KAl COPMMNE €0NeEPIBOEIdWYV
Carrot cake with hazelnut mousse and citrus sorbet

14

16

18

20

12







©a BENaPE va 0AG EVNUEPWOOUNE OTI KAMold and Td NEoidvTa eVOEXETAI
Va NepIEXouv ENpoucg Kapnoucg N AdAAa aAlepyioyova. Av €xeTe KAmnola
SlaTpoPIkh aAAepyia N euaicOnaoid, napakaAoUue ansubuvOeiTe
OTO NPOCWNIKS UAg, To onoio Ba Xapei va oag eEUNNPETACEL.
Please note that some of these products may contain nuts or other
common allergens. If you have any food allergy or intolerance, please
ask our staff, who will be more than pleased to address any request.

Tiuég og € ocupnepIAduBavouévwy OAWV TwV VOUINWY eNIBApUVoEwV.
Prices in € all legal taxes inclusive.

To kKatdoTnpa unoxpeouTal oTny €ékdoon SINAOTUNWY
anodeiEewyv Bewpnuévwy and tn A.O.Y.
This establishment is obliged by Greek law to issue legalization checks.

O KATavaAwTAG deV €XEl UNOXPEWON VA NANPWOEI, edv dev AdBel
TO VOUIMO NApaoTaTIKO (anddelEn - TIHOADOYIO).
The guest is not obligated to pay if the notice of payment,
has not been received (receipt — invoice).

H enixeipnon ekdidel deAtia napayyeAiag and EA DALY,
Je onpavon onwg opidetal and Tig dIaTtd&elc Tou K.D.A.Z. KAl UNOXPEWTIKA
AaKoAoUBE( N €kdoon anddeIENg AIAVIKAG NWANONG A TIMOAOYioU,
OTAV 0 KATAVAAWTAG ¢NTACEI Aoyaplacuod.
The company issues the mandatory order ticket, according to the law and then issues
the notice of payment (receipt - invoice), upon customer’s request.

To kaTtdoTnua unoxpeoUuTtal va dIabE€Tel évTuna deATia
via Tn diatunwon onolacdAnoTe diauapTupiag.
Questionnaires are available for any complaints you would like to place.

¥ ®

*npoidv Babidg kaTtdPYuéng Vid XopTopdAyoug
*deep frozen product vegetarian

Ayopavouikog Yneubuvog: Anuntpng ABavaciou
Market Inspection Representative: Dimitris Athanasiou
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