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Zta Electra Hotels & Resorts 5ev mpoo@épovue amAis e§aipetikés EUTIELPIES payntov.
Efuaote apoowwuévor otn Srarnpnon tov mAavitn pag kai tny avantivén twv KovoTATwy Uag.
Eiuaote viepripavor yia tn S0Ugvon uag oty agupopia, Tig paxIikés mepiopiouot Tov 01KoAoyikov
AToTUTIWUATOS KAl TI¢ UOVadIkES YEVOELS TwV TATWY Yag, yepdres and dpwua EAAdSag.

Iwe xdvovue ™ Srapopd:

Kawordua mdra punikig diatpogng: Me xapd oag mapovoidlovue pia mpétaon ané vooTiua mdra

QUTIKAG S1aTpOPAG OTO UEVOD UAG, IOV EEUTTNPETOVY S1apOpeETIKES YevoTikéS emOvuies, alld emiong

UELDVOVY TO 01KOAOYIKG pag anorvmwua. EmAéyoviag npoidvia faciouéva oe purikés mpwieg vAeg,
OVUUETEXETE 0T0 Taid1 Yag mpog €va mo agipdpo uéAdov.

TomixA aydnn: [I10TeDoVUE OTOV VTTOOTNPIKTIKG pOAO TV VIOTIWY TTapaywyy. ZvvepyaldUaote ye TomKd
aypokInuata kai mapaywyouvs mov uoipddoviai to mdbog pag yia moiétnta kai aglpopia. Avti n mpaxktikn
Sraopaliler ™ ppeoxdda twv VAIKWOV pag, eve mpodyet pia {wvtavi kar avOektikn tomky kowdrnia.

didocogia zero-waste: Zta Electra Hotels & Resorts, n agipopia eivai tpémos Jwng.
Epyalduaote evepyd yia tn Ueiwon TwV eKTIOUTIOV PUTIWY, UE TNV EPAPUOYH ATIOTEAECUATIKWY
TIPAKTIKWV, TH UEIWOoN TwV anoPANTWV Tpo@iuwy, Héow OTOXEVUEVWY TIPOUNOEIWY KAl TTPOYPAUUATWY
avakvkAwong kai ™ xprion Prwoipwv ovokevaoiwy. Kabe yevua mov amolauPdvete 50, apnvel
évav uikporepo 01koAoy1KS amotvnwuad.

Zvuueroxn otmy xowvdtnta: Eiuaote apooiwuévol oty SNuovpyia ovolaotik@y OXEEWY UE
TOUG EMIOKENTEG UAG KAl TOUS YEITOVEG Hag, vmootnpiloviag Tomkovs ¢iavOpwiikovs opyaviouovs
ka1 mpwrofoviies agipopiag. H eumeipia paynrov oag €6 pag fonbd va emorpépovue aviarrodorikd
0PEAN TNV KOWOTNIA IOV 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 - ZAAATEX -
— Appetizers - Salads

Xelponointo npoluuévio Ywui kal EETpa NapBévo eAaidAado
Handmade sourdough bread and extra virgin olive oil

Mapadooiakd KEPTEDAKIA PE CAATOA pPEoKIAg VTouATag Kal Eivouulnbpa
Traditional meatballs with fresh tomato sauce and xynomizithra cheese

AOUKOUUABEG HE MIKAVTIKN PETA, HUPWOIIKA KAl COPUME KOKKIVNG NINgPIAC
Fried dough with feta cheese, herbs and red pepper sorbet

Dpéoko PYnTd XTANODAKI UE KAMVIOTA PEAITZOVOCSAAATA KAl
AGOI ApWHATIKWYV BoTAvVwY
Fresh grilled octopus with smoked eggplant salad and herbs olive oil

Maupog YapIvAToG PE XOPTA ENOXNG KAl TOMATIVI
Anchovy marinated with seasonal greens and tomato cherry

MnoupdTad Pe JuapIvapiodévn vToudTa, na&ipddl xapounioU Kal Add1 BaciAikoU
Burrata with marinated tomato, carob barley and basil oil

>aAdTa e baby gem, iceberg, aBokdvTto, navt{dp! nikAd, npdcoivo PAAO,
KanvioTd coAopd Kal cdAToa citrus

Salad with baby gem, iceberg, avocado, beetroot pickled, green apple,

smoked salmon and citrus sauce.

XwpIATIKN EAANVIKA 0aAdTa ye pETa KepaAAnviag kal kpiBiva na&iuddia
Greek salad with feta cheese from Kefalonia and barley bites

AvApeikTa ToPUQEPA OAAATIKA e YNTO JACTEAO, KACIOUG,
ano&npapéva ouka Kal vinaigrette kapnoud

Mix tender leaves with grilled mastelo cheese, cassius nuts, dried figs
and watermelon vinaigrette
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* ZYMAPIKA - PIZOTO -
— Pasta - Risotto

Pi1Z6T0 e dypla paviTdpla, porcini kal ypaBiépa KoATng
Risotto with wild porcini mushrooms and gruyere from Crete

P1Z6T0 HE yapideg, npdoivo pnAo, Kpoko Koldvng Kal Adip
Risotto with shrimps, green apple, saffron and lime

Sedanini Ye CIYOUAYEIPEUEVO HOOXAPAKI, YAUKA UMAXApPIKA,
ToMaTivia Kal Kal ypaRBigepopulnBpa Apkadiag

Sedanini with slow-cooked beef, sweet spices, tomatoes

and gruyere-mizithra cheese

Fettuccine “kappnovdpa” ye KAnvIoTA NAVoETA, auyo
Kal naAaiwpévn napueldva
Fettuccine carbonara with smoked bacon, eqg and aged parmesan

Kp1BapwTo PE PPECKA KAAAUAPAKIA, VTOUATA, udpabo
Kal apwuaTIKA BoTava
Orzo with fresh squid, tomato, fennel, and herbs
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s WAPI
— Fish

Ddpéoko AaBpdkl noog e Aaxavikd julien, hummus

Kal cdAToa anod Ynth ninepid GAwpivng

Fresh poached sea bass with julienned vegetables, hummus
and roasted Florina's pepper sauce

daykpi PYnTd Pe TEPivA AAXAVIKWY, NATATA TOPVE
KAl TApAPd Je JeAdvI counidg

Fresh grilled sea bream with vegetables, tournee potato
and fish roe with cuttlefish ink

DpEoKia opupida oxdpag he dypla xOpTa ToOIYApIoTd,
KapaueAwPEVO NavTZApl Kal CAATOA UOOXOAEUOVO
Fresh grilled grouper with wild greens, caramelized beetroot
and red pepper cream

« KPEAX -
— Meat
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Roulade and koténoulo eAeuBépag BoOOKNG, YEUIOTO HE avOOTUPO,
AlAoTA VTOUATA, MOUPE KAAAUNOKI, Joug and Tupi ToaAa@ouTi AugIiAoxiag
Kal Bupapiola cdAToa

Chicken free range roulade, stuffed with anthotyro cheese, dried tomato,

corn puree, cheese mousse and thyme sauce

KaToikdki yadAakTtog NA&ou pe dypla xO0pTa ENOXNG, APWHATIKA BoTava
KAl cAAToa Agpoviou
Goat from Naxos island with wild greens, herbs and lemon sauce

DIAETO pooxapiolo Black Angus pe noupé ceAivopilag, onapdyyia oto grill
KAl OAATOO KOKKIVOU KPaoIiou
Beef filet Black Angus with celeriac puree, grilled asparagus and red wine sauce

>noAounpildAa veapou udéoxou Angus Ue baby natdreg, apwpaTtikd BouTtupo
ME KanvioTh Ndnpika, Buudpl Kal unoUkoBo (600-700 vp.)

Sirloin steak Angus with baby potatoes and aromatic butter with smoked paprika,
thyme and crashed red pepper (600-700 gr.)
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* EMIAOPIMIA -
_— Desserts

Moucg nikpng cokoAdtag Valhrona pe cavTiyi cokoAdTag,

o€ Tpayavn Bdon pouvToUkl Kal copuné BUooivo

Valhrona bitter chocolate mousse with chocolate whipped cream,
on a crunchy hazelnut base and sour cherry sorbet

NaueAdka AeukNg coKoAATag e Bavidla Madayaokdpng,
Bepikoka Nnocapicuéva Kal NaywTd AAMUPNAG KAPAUEAAG
White chocolate and vanilla namelaka, poached apricots
and salted caramel ice cream

Moug Kapudag, KpEUa NPAcIivou AePoVvioU, TOAYAVEG MAPEVKEG,
OAATOO KAl COPUMNE pPAOUAT

Coconut mousse, lime cremeux, crunchy meringues,

strawberry sauce & sorbet

FTOAGKTOUNOUPEKO PE MAaywTd KAavéEAAa Kal confit KoupkoudT
Traditional custard filled pastry “galaktoboureko”, with cinnamon
ice cream and confit kumquat

Dpeoka ppouUTa ENOXNG
Fresh seasonal fruits

EnihoyEécg yeloewv naywTtou:

BaviAia, cokoAdTa, Kaiudki, copune pAould, COPUMNE AeuoVI,
copung YAVYKO, COPMNE HavTapivi

Variety of ice cream flavors:

Vanilla, chocolate, kaimaki, strawberry sorbet, lemon sorbet,
mango sorbet, mandarin sorbet
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Our Vegan Proposals
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* VEGAN PROPOSALS -

Mpdoivn caAdTa ye afokdavTto, dvnbo, pPEOKO KPEMMUDAKI,
QPIAE apuydAAoU Kal BIVEYKPET MOPTOKAAI

Green salad with avocado, dill, spring onion, almond fillet and
orange vinaigrette

MaupopdTika pacoAia, Pnth ninepid GAwpivng, NikAa ayyoupl,
ApWHATIKA BATava Kal BIVEYKPET AdIU

Black-eyed beans, roasted Florina red pepper, pickled cucumber, herbs
and lime vinaigrette

Dpéoko CUPAPIKO YKAPYKAVEAI, JE HEAWMEVN CAATOA PNTAG VTOUATAG
Kal ApwUATIKO AAdI BAcIAIkoU
Fresh Garganelli pasta, with honey roasted tomato sauce and aromatic basil oil

P1Z6TO E ppEoKka onapdyyia, BOTava Kal dpwUaTIKO AAdI HUPWIIKWYV
Risotto with fresh asparagus, mixed herbs and aromatic herb oil
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©a B6€Aapue va oag evnuepWooupe OTI KANola and Ta npoidvta evOEXETAI
Va NEPIEXOUV ENPoUG KApMnoug N AAAa aAAepyloyodva. Av éxeTe KAnola
SlaTpo@Iikn aAlepyia n euaiocBnaoia, napakaloUue aneubuvOeiTe
OTO NPOCWNIKSO YAgG, TO onoio Ba xapei va cag eEunnPeTAGEL.
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.

TINEQ o€ €, oupnepIAaUBavoUEVWY OAWV TWV VOUINwWV eNiBapUvoewy.
Prices in €, all legal taxes inclusive.

To kKaTdoTnua unoxpeoUuTal oTnv €kdoon SIMASTUNWY
anodeifewyv Bewpnuévwy and tn A.O.Y.
This establishment is obliged by Greek law to issue legalization checks.

O KATAVAAWTAG OeV €XEI UNOXPEWON VA NANPWOEI, €AV dev AABEI
TO VOUIMO NApaoTaTIkO (anddeIEn - TIMOASYIO).
The guest is not obligated to pay if the notice of payment,
has not been received (receipt — invoice).

H enixeipnon ekdidel deATia napayyeAiag and E.AD.AZY.
Je onuavon onwg opidetal and Tig diaTtd&elg Tou K.M.A.X. KAl UNOXPEWTIKA
akoAouBei n ékdoon anddelENg AIAVIKAC NWANCNS N TIMOAOYIoU,
4TaV 0 KATAVAAWTAG {NTACEI AoyapIacuo.
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 kaTdoTnua unoxpeouTdl va dlab&Tel évTuna deATia
via Tn diaTunwon onolacdnnoTe dlauapTUPiag.
Questionnaires are available for any complaints you would like to place.

Kl ®

*npoidv Babidg KaTtaPuéng YVIia XOPTOPAYOUG
*deep frozen product vegetarian

AyopavouIkog Yneubuvog: lwdvvng Adapavtonoulog
Market Inspection Representative: Yiannis Adamantopoulos
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