13:00 - 16:30

KYPIAKATIKO NMAZXAAINO TPAMNEZI
STPWOIMO TPpanedloU Pe KOKKIVA auyd Kal NAoxXaAlvh kouAoupa

EASTER BUFFET
Table set up with red eggs and Easter traditional ‘kouloura’
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Mpodupévio YwHi oTnV oxdpa e EAAIOAAS0, Xovdpo AaAdTI
Kal PpPECKIA piyavn
Sourdough grilled bread with virgin olive oil, salt and oregano

MoikiAia and eAAnvikd Tupid kail AaAdyyia Mdvng
Variety of Greek cheese and traditional ‘lalagia’ breadsticks
from Mani

TupoKauTEPN ME KonavioTh Mukévou Kal unoukofo
Spicy cream cheese with ‘kopanisti’ cheese from Mykonos

KanvioTh peAitr{avoocaAdra
Smoked eggplant salad

EAANVIKA caAdTta ye @éta, na&ipadia KpAtng
Kal KaPaAlohEvn NINEPIA PAWPIVNG
Greek salad with feta cheese, Cretan rusks and peppers
from Florina

MavrdapoocaAdTa HE avOOTUPO, KAPAMEAWHMEVA Kapudia
Kal VIPECIVYK and ecnepidocidn
Beetroot salad with soft cheese from Crete,
caramelized walnuts and citrus dressing

Pdéka Ue npocouTo npofaTtivag, ypaBiépa ue Tpouga
Kal naAaiwpévo U1 BAAGAUIKO
Arugula salad with Greek prosciutto, gruyere with truffle
and balsamic dressing

ZaAdTta pe Jupdapikd, cUykAlvo Mdavng kai ypaBiépa KpRTng
Pasta salad with "Syglino” smoked pork from Mani and
gruyere cheese from Crete

ZoupAOTUPONITA ME PETA TPINOAEWG
Kal Tpayavo ¢pUAAo BEpyag
Handmade cheese pie

KoTénita HE KAo€pI Kal HUPWIIKA
Handmade chicken pie

KaAtoouUvia KpATng Je MEAI
Mini traditional cheese pie from Crete, with honey

Mapadoociakni payeipitoa
Traditional “mageiritsa”

ApVdAaki Ynté
Grilled lamb in the oven



Mapadociakd KOKOPETGI 6ThV AaSOKOAAA
Traditional oven roasted “kokoretsi”

Xoip1vé unouTi Yntd ME NPACO
Pork cooked with leeks

Kékopag He xuloniTeg Kal EEph HulnOpa
Rooster with traditional pasta and Greek “mitzithra”’cheese

PiyavdaTteg natareg ¢polupvou
Potatoes in the oven with lemon and oregano

PUJI pe Aaxavikd Kal ¢ppEéoka HUPWSIKA
Rice with vegetables and herbs

WnTtd Aaxavikd
Grilled vegetables

EMIAOPIIA / DESSERT

NMapadociaké YaAAAKTOUNOUPEKO
Traditional “galaktoboureko” - filo pastry
Mpo@ITEPOA
Profiterole

Tapta Asudvi
Lemon tart

Zou ME PICTIKI Alyivng Kal ¢ppoUTa Tou ddooug
Choux buns with pistachio and forest fruits

EKHEK APWHATICUEVO UE HAOTIXA
Ekmek with mastic flavor

ELECTRA METROPOLIS

+ ATHENS

Tipn Kar’ dtopo: 90€ / Price per person: 90€
Ma naidid and 5-12: 45€ / For kids from 5-12: 45€

INa va KAveTe KPATNON NAPAKAA® enikoIVwVAoTe Hadi pag / For reservations please contact us
T: (+30) 214 1006 200 E: emmaitre@electrahotels.com



