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20:00 - 02:00

New Year’s Eve Menu
170€ Kat’ arouo / 80€ yia naidid (5-11 eTOV)
170€ per person / 80€ for kids (5-11 y.0.)
MNa va kAvete KpATnon, napakaloUue snikolvwvnoTe paldi uag / For reservations please contact us
T: (+30) 210 337 8090 E: ehmaitre@electrahotels.com / xfloor@electrahotels.gr




X FLOOR

« Electra Roof Garden -

Motd KaAwacopiopatog
Welcome drink

Rouland pe mpocouto Euputaviag, Katoikiolo Tupi Kal apudatwpévo SAUdoknvo
Rouland with prosciutto from Evritania, goat cheese and dry prune

ZoUma KoAoKUOag Je YAUKA UTaxapikd Kal HmoKoto mappedavag
Pumpkin soup with sweet spices and parmesan biscuit

ZaAdta e moAUXpwpa yntd mavtlapia, BaciAotupl Hmeipou,
KapapeAWHEVO Kapudl TEKav, PIAETO TOPTOKAAL Kal dressing Je PUTEIKOV
Salad with multicolored roasted beetroot, goat cheese from Epirus,
caramelized pecan, orange fillet and dressing with bacon

Dpéokieg yapideg owTE pPe KpEPa pdivravopilag, Toimg amd mavrfdapt
Kal odAtoa amo kpaci Samos Anthemis
Fresh shrimps sautéed with parsnip cream, beetroot chips
and Samos Anthemis Wine sauce

DiA£To pooxapioto Black Angus pe KpEua pavitaplou, Javitdpla CwTtE,
Tatdta ovtayv, mpdco Pmpelé Kal GAAToad KOKKIVOU Kpaclou
Beef fillet Black Angus with mushroom cream, mushrooms sautéed,
potato fondant, leek braisé and red wine sauce

Cremeux KapapeAwHEVNG 0OKOAATAG YAAQKTOG, APWHATIOHEVN HE KAWE
espresso, Tpayavr Bdcn mpaAivag (ouvTouKioU Kdl HOUG HAGKAPTOVE
Caramelized milk chocolate cremeux, espresso flavor,
crunchy hazelnut base and mascarpone mousse

Mignardises, peAopakdpova & KoUpapmEDES
Mignardises & traditional festive Greek treats

Ka@ég i todt
Coffee or tea

KaAwoopiloupe tn vEa xpovid pe €va motnpt sparkling wine!
A glass of sparkling wine to welcome the New Year!

+ Happg § Prosperous New Year +

o Experience Pure Greek Hospitality e
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Kids Mena

ZoUma parmentier pe matdtd, MPACO, KATIVIOTO UMEIKOV Kdl KOAIavOpo
Parmentier soup with potato, leek, smoked bacon and coriander

Rouland pe mpocouto Euputaviag, Katoikiolo Tupi Kai apudatwpévo SAUAoKnvo
Rouland with prosciutto from Evritania, goat cheese and dry prune

JaAdta pe Topativia, aypla pokd, ynto taAayavi kat cdAtoa amo Eidt
Salad with cherries, wild arugula, roasted goat cheese and vinegar sauce

Rouland amé pmouti KotomouAo eAeuBEpag BooKng, YEUIOTO pE KaocEpt Eavong,
KATMVIOTO UMEIKOV, MOUPEG KAAQUTOKI, UTMOKOTO Tappeldvag Kal caAtoa pe Bupapt
Chicken free range rouland, stuffed with kasseri cheese from Xanthi, smoked bacon,

corn puree, parmesan biscuit and thyme sauce

Cremeux KapapeAWHEVNG GOKOAATAG YAAAKTOG, APWHATIOHEVN HE KAPE
espresso, Tpayavr Bdcn mpaAivag (OouvTouKIoU Kdl HOUG HAGKAPTOVE
Caramelized milk chocolate cremeux, espresso flavor, crunchy
hazelnut base and mascarpone mousse

Mignardises, peAopakdpova & KoupapmeEDEG
Mignardises & traditional festive Greek treats

KOKTEIA Xwpig aAKOOA
Mocktail

+ i—mppg § Prosperous New Year +

» Experience Pure Greek Hospitality e




