ELECTRA METROPOLIS

¢« ATHENS -

*

13:00 - 17:00
Christmas Day Buffet

120€ Kat’ dtopo / 60€ yia naidid (5-11 eTdv)
120€ per person / 60€ for kids (5-11 y.0.)

Ma va KAveTe KPATNON, MAPAKAAOUNE MiKoIvwvnoTe pali yag / For reservations please contact us
T: (+30) 214 1006 200 E: emmaitre@electrahotels.com




METROPOLIS

*ROOF GARDEN®-

+
Christmas Day Buffet

MoikiAia amé eAANVIKA TUpLd Kal aAAavTIKd
Selection of Greek cheese and cold cuts

Kamnviotr peAit{avocaAdtd, TUPOKAUTEPNR PE Komaviotr) MUKGVOU Kal Tpayavd mrtdakia
Smoked eggpland salad, spicy cheese mousse with local cheese from Mykonos and pitta bread

XPIOTOUYEVVIATIKN oaAdtad pe Adxavo, podl, KpAvumepl, ota@ideg Kal dressing pe eceplSo£1on
Christmas salad with cabbage, pomegranate, cranberry, raisings and citrus dressing

ZaAdta pe MOAUXpWHA Topativia, ma§iudadl XxapoUTl, KAToIKiolo TUpi Kal JaupoKoUKIL
Cherry tomatoes salad with carob rusk, goat cheese and black sesame

Mpdoivn caAdra pe avridl, kapudia, axAddt kat blue cheese
Green salad with walnuts, pear and blue cheese

ZaAdta Aaxavikwy Je Kanvioto {aumov Katl paytoveld KoupKouud
Veggie salad with smoked ham and cumin mayo

Poka pe anmo€npapéva @pouta, Kaoloug, ypaBiépa Kpntng, Kepkupdaikn KOma
Kal dressing amo maAdiwpEVo V01 BaACAUIKO
Rucola salad with dried fruits, cashews, gruyere cheese from Crete, smoked copa
from Corfu and aged balsamic dressing

Ddoud yKpad HE HApHEAASA KUOWVI OE HTTPOUCKETA
Crispy bruschetta with foie gras and quince chutney

Kaprmdtolo ano @IAETo pooxou, Je WNnTd Kitpiva mavi{dpla Kal KpeUd ayplopdmnavo
Black Angus beef carpaccio with baked yellow beetroots and horse radish cream

Xelpomointn KPEATOMITA HE TPAYAVO (PUAAO Kdl GOUCAML
Handmade meat pie with sesame

Zouma amd yAukomiatdta He EAa@pU dpwHa eoTTEPIGOEISWY
Sweet potato soup with mild citrus flavors

Live Cooking
Pwloto pe aykivapa lepoucalip, dypla pavitdpla Kat ppeEckia tpolga
Risotto with topinambur, wild mushrooms and fresh truffle




Napadoociakn yaAomoUAd HE YEUION
Traditional Christmas stuffing turkey

ZIyOHaYEIPEPEVA HAYOUAA HOGXOU, CAATCA HE amoENPAUEVA (PPOUTA Kdl TOUPEG TATATAG
Slow cooked beef cheeks with dried fruits sauce and potato puree

Xolpivo KOTol e cdAtoa amd yntd pnAa Kai oeAivopila
Pork shank with apple sauce and celeriac

daykpi pe AadoAépovo aBokavto
Sea bream with avocado lemon sauce

FAukoO€iveg yapideg
Sweet and sour prawns

Aalavia pe payou HOGXOU, Aypld HavITApIa KAl HTTECANEA ApWHATIOHEVN HE TpoUpa
Beef ragu lasagna with wild mushrooms and truffle bechamel

Hot dog pe Aoukdviko ApApag, KAPAHEAWHEVO KPEUHUOL Kal HapueAdda VTopdrag
Hot dog with Greek sausage from Drama, caramelized onions and tomato marmalade

Matdteg véag 0od1dg 6ToV (POUPVO HE APWHATIKA
Baby potatoes in the oven with herbs

Aaxavikd otn oxdpa pe dressing amé o§UHeAL
Roasted vegetables with grape-honey dressing

Moupég yAukomatdtag
Sweet potato puree

DESSERTS
Moug BaviAiag cremeux HE yuzu Havtapivi, pappeAdada eomepidoeIdwY HE HTaxApliKd,
HmoKoui apuyddAou Kal Tpayavi Bdon
Vanilla mousse with mandarin and yuzu cremeux, citrus marmalade with spices and almond biscuit

Black forest tart pe Kp€pa 6OKOAATAG, HAUPOKEPACO Kal oavTlyi BaviAlag
Black forest tart with chocolate cream, black cherry and vanilla whipped cream

Moug gingerbread pe pmokoTo, 6OKOAATa YAAAKTOG Kal KOKKIva Batopoupa
Gingerbread mousse with biscuit, milk chocolate and red berries

Moug bitter cokoAdtag Valrhona pe yiacepi kat voteg Aepgoviou
Bitter chocolate mousse Valrhona with jasmine and lemon

Mont blanc pe kapapeAwpéva axAdadia, KpEPa KAoTAvo Kal oavrlyi
Mont blanc with caramelized pear, chestnut cream and whipped cream

ZOKOAATEVIO EKAEP HE cokoAdta Valrhona
Ekler with chocolate Valrhona

+ Merry Christmas +

o Experience Pure Greek Hospitality e




