METROPOLIS

ROOFTOP RESTAURANT
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Christmas Eve Dinner
December 24th, 2025 | 20:00 - 1:00

Ma va KAveTe KPATNON, NAPAKAAOUME ENIKOIVWVACTE padi uag
For reservations please contact us
T: (+30) 214 1006 200 E: emrestaurant@electrahotels.com



METROPOLIS

ROOFTOP RESTAURANT

Amuse bouche
MiTa pe XPIOTOUYEVVIATIKN YEWION, cuvodeia
Lete-Vautrain 204 Champagne “recoltant-manipulant”
Christmas-stuffed pie, served with
Lete-Vautrain 204 Champagne “récoltant-manipulant”

>aAdTa andé Pnth KoAoKUOa, axAddi, custard ané Blue Stilton,
TPAYAVA KPOKETA and oupd ndéoxou
Pumpkin salad with pear, Blue Stilton cheese custard
and crispy beef tail croquette

dpéoka xTE€via ue beurre blanc ayploudpabou,
xapidpil Ossetra kail PnTd baby gem
Fresh scallops with wild fennel beurre blanc,
baby gem and Ossetra caviar

>opuné navrtldpl ue Kepdol
Beetroot sorbet with morello cherries

2ThO0o¢ ndniag yue Adxavo pnpedg, pideg AaXAVIKWOV

ME KdoTavo Kal cdATtoa and pddi Kal Pntd axAddi

Duck breast with braised cabbage, smashed roots
with chestnut, pear and pomegranate sauce

Mooxapiocio @iIAéTo Wagyu pe payou and dypia pavitdpia,
MouceAiva natdrag, ppEokia Tpouga alba, ketchup ané
@poUTa Tou dAcouC KAl GAATOO KOKKIVOU Kpaoiou
Wagyu beef fillet with wild mushrooms ragout, potato mousseline,
fresh alba truffle, handmade forest fruits ketchup and red wine sauce

Moug AeUKNG 0OKOAATAG UE yYeUon uniockdTou gingerbread,
KOKKIVa BAaTéooupd KAl NAaywTo PpouvToUKI
Gingerbread mousse with crunchy base, raspberry compote,
milk chocolate & hazelnut ice cream

Migniardises

Lete-Vautrain 204 Champagne “recoltant-manipulant”

Acnpog Aaydg, Bidiavd, Oivonoleio AouAoudkn, M.I.E. KpATh
White Rabbit, Douloufakis Winery, Vidiano, P.G.I. Creta

Méyag Oivog, Kthnua Zkoupa,
Cabernet Sauvignon - AyiwpyiTiko M.I.E. MeAonévvnoog
Megas Oinos, Domaine Skoura,
Cabernet Sauvignon - Agiorgitiko, P.G.I. Peloponnese

To deinvo ouvodsUeTal and {wvTavh HoUaoiKNn. The dinner is accompanied by live music.
200€ Kat’ dtopo | 100€ yia naidid (5-11 eTwdv). 200€ per person | 100€ for kids (5-11 y.0.).
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METROPOLIS

ROOFTOP RESTAURANT

Christmas Eve Dinner
December 24th, 2024 | 20:00 - 1:00

>ouna KapoTou
Carrot soup

AVAMEIKTN npdoivn cdAdTa pe podl,
KAGIOUG Kal aveoTupo
Green salad with pomegranate, cashews
and “anthotyro” soft cheese

PaBi16Al unoAovel pe kKpéua napueldva
Kal ppEoKia Tpoupa
Ravioli bolognese with parmesan cheese
and fresh truffle

XPIOTOUYEVVIATIKOG KOPMOG COKOAATA ME
vkavddl bitter cokoAdTag kal naywTtd KapauéAd
Christmas yule log with bitter chocolate ganache
and caramel ice cream
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Christmas Day Buffet
December 25th, 2025 | 13:00 - 17:00

Ma va KAveTe KPATNON, NAPAKAAOUME ENIKOIVWVACTE padi uag
For reservations please contact us
T: (+30) 214 1006 200 E: emrestaurant@electrahotels.com
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ROOFTOP RESTAURANT

Christmas Day Buffet

MolKIAid EAANVIKQOV TUPRIOV KI AAAAVTIK®V
Selection of Greek cheese and cold cuts

KanvioTA peAitf¢avoocaAdra,
TUPOKOAUTEPN ME KonavioTh Mukévou Kal Tpayavd nitakia
Smoked eggplant salad, spicy cheese mousse with local cheese
from Mykonos and crunchy pita bread

XPIOTOUYEVVIATIKN caAdTa he Adxavo, podi,
Kpdva, oTapideg kal dressing pe eonepidocIdi
Christmas salad with cabbage, pomegranate, cranberry,
raisins and citrus dressing

ZaAdTa pe NOAUXpwA TopaTivia, na§iuddi xapouniou,
KATOIKIOI0 TUPI KAl HOUPOKOUKI
Cherry tomatoes salad with carob rusk, goat cheese
and black sesame

Mpdoivn caAdTa ye Kapudia, axAddi kal UNAE Tupi
Green salad with walnuts, pear and blue cheese

ZaAdTa Aaxavik®v pe KanvioTd {aundv Kal payiovéZa KOUupKouud
Vegetable salad with smoked ham and turmeric mayo

Péka pe ano&npauéva ppouTa, Kacloug, ypaRiépa KpATng,
KEPKUPATKN KONa kal dressing andé naAadiwuévo EUd1 Barocduiko
Rucola salad with dried fruits, cashews, Cretan gruyere, smoked copa
from Corfu and aged balsamic vinegar dressing

doud YKpa ME MAPHUEAASA KUDWVI OE TPAYAVA UNPOUCKETA
Foie gras with pear chutney on crispy bruschetta

Kapndrtoio yéoxou, Pntd Kitpiva navridpia
Kal Kp€ua ayplopdnavo

Black angus beef carpaccio, yellow beetroots
and horse radish cream



XelponoinTn KpeaTtoéoniTa JE TPAYAavo PpUAAO Kal COUCAI
Handmade meat pie with sesame

>ouna yAukonaTtdatag ue eAaPpPU ApwHa EONEPISOEIBWV
Sweet potato soup with citrus essence

LIVE COOKING
P1Z610 ue aykivdpa lepoucalinp, dypla HaviTdpia Kal ppEcKIa Tpouda
Risotto with topinambur, wild mushrooms and fresh truffle

Mapadoociaki yaAonoUAd e Thy YEUION
Traditional turkey with Christmas filling

Ziyopayeipepéva Hadyoula uéoxou,
odAtoa pe ano&npapéva ppouTa Kal Nnoupé NataTag
Slow cooked beef cheeks with dried fruits sauce and potato purée

XoipIvd KOTol e odAToa and YnTtd uAAa Kal oeAivopila
Pork shank with apple sauce and celeriac

daykpi ue A\adoAéuovo afokdvTto
Sea bream with avocado lemon sauce

FAUKOEIvVeG yapideg
Sweet and sour prawns

Aaddvia ue payou péoxou, dypia yavitapia
KOl MNECAMEN apwWMATIONEVN ME TPpoUpa
Beef ragu lasagna with wild mushrooms and truffle bechamel

Hot dog ye Aoukdviko Apduag,
KAPAMEAWMEVO KPEMMUDI KAl HAPpUEAdda VTONATAG
Hot dog with Greek sausage from Drama,
caramelized onions and tomato marmalade

MaTtdreg véag 0od1Ag oTov poUpVvo UE NUPWIIKA
Baby potatoes in the oven with herbs

Aaxavikd otnhv oxdpa pe dressing and oEUueAl
Roasted vegetables with grape-honey dressing

Moupég yAukonaTtdartag
Sweet potato purée



DESSERTS

>0U ME KPEMA PIOTIKI KAl PPAOUAEG
Choux with pistachio and strawberries

Mnpdouvi¢ Je HOUG NMIKPAG COKOAATAG Kal anaAn KpEua KapauéAag
Brownies with bitter chocolate mousse and salted caramel cremeux

MnAdK popeoT e Bavilia & KIPG cavTiyi, MOUG GOKOAATAG Kal BUcCIVo
Black forest vanilla and kirsch cream, chocolate mousse
and cherry compote

MnAAo compote o UnNiIckOTO NPAAivag, ASUKA HOUG COKOAATA
ME NOPTOKAAI KAl Asuodvi

Apple compote with hazelnut biscuit, white chocolate mousse
with orange and lemon

Créme brllée Bavihia ye pavTapivi Kovepi, HOUG Kal KpEUA KAGTAVO
Creme bralée vanilla with mandarin confit, chestnut mousse and cream
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To yeUua ouvodeleTal and {wvtavi Jouaoikn. The lunch is accompanied by live music.
120€ KaT’ dtopo | 60€ yia naidid (5-11 eTv). 120€ per person | 60€ for kids (5-11 y.0.).



