ELECTRA METROPOLIS

¢« ATHENS -

*

13:00 - 17:00

New Year’s 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®-

4+
New Year’s Day Buffet

MoikiAia amo Tupld Kal aAAavTiKa
Selection of cheese and cold cuts

XoUHoUG HE KAWAAIOHEVO KOUKOUVAPL
Hummus with roasted pine nuts

Moug amo eAANVIKA TUpLd JE apwHATIKA Botava Kal kamviotr) mmepld GAwpivng
Greek cheese mousse with aromatic herbs and smoked Florina red pepper

ZaAdta aotakou e paylovela auyotdpaxo Kdl Taptdp omapayyl
Lobster salad with botargo mayo and asparagus tartar

BioAoyiko Jamon Iberico pe tupdki TRvou Kal pappeAada amo AEUKd KpePUUdia
Jamon Iberico with Greek local cheese from Tinos and white onions marmalade

Mpwtoxpovidtikn caAdta pe Adxavo, podl, KOUKOUVApl, Tpdcivo pRAo
Kal dressing amo ota@uAopeAo
New Year's salad with cabbage, pomegranate, pine, green apple and grape-honey dressing

Avapeiktn caAdra pe amo§npapéva cUKa, yntr KoAokuBa, Aadotupt MuTIARVNG
Kal KaBoupdicpéva apuydalia
Mixed salad with fig, grilled pumpkin, Greek local cheese from Mytilini and roasted almonds

ZaAdta Kivoa pe palpn @akn, KAmvioto XEAL, ECTIEPIGOEION KAl APWHATIKA
Quinoa salad with black lentil, smoked eel, citrus and herbs

MoAUxpwpa mavtldpia pe §IVOUNA0, KOpApEAWHEVA Kapudla Kal ppoutd Tou 6Acoug
Beetroot salad with green apple, caramelized walnuts and forest berries

Tapta pe aypla pavitdpida, TUpdkl TAVOU Kal @pEcKia Tpouwa
Wild mushroom tart with Greek cheese from Tinos and fresh truffle

Mapadooiakd papabomrtdpia
Traditional green pies with fennel

MatatocaAdta pe olvami, andki KpRtng Kai apwpatika Botava
Potato salad with mustard, smoked pork from Crete and aromatic herbs

Zouma amd AguKd omapayyla
White asparagus soup




Rib eye Black Angus pe moupé€ paivtavopilag Kai caAtoda Je Kpaoi porto
Rib eye Black Angus with parsnip puree and sweet red wine sauce

Mooxapt pumpelé pe moupé peAt{avag Kal AlaoTEG VTOUATEG
Beef braised with eggplant puree and sundried tomatoes

2Ztn60g mamag e MoupE KOAOKUOAG Kal 6AATCa TTOPTOKAAL
Duck breast with pumpkin puree and orange sauce

AaxavovtoApddEeg PE XOIplvd HAYOoUAd Kal 6dAToa VIOoUdtag He Hapabo
Stuffed cabbage with pork cheeks and tomato sauce with fennel

ApVAk1 pe KUOWVIA Kal TETIPEQ
Greek lamb with quince and molasse

Z@upida yntn Ye cdAtoa KakaBld Kal cagppav
Greek grouper with kakavia sauce and safran

XuAoriteg pe KOKopa Kpaodto Kal Eepn pulnbpa Kpntng
Traditional pasta with rooster in red wine sauce and dry mizithra cheese from Creta

Sliders burgers pe katoikiolo tupi kat Black Angus
Sliders burgers with Black Angus beef and goat cheese

Apwpatiko pudt
Aromatic rice

Matdateg poUpvou pe Bupdpt
Potatoes in the oven with thyme

Desserts

Cappuccino cremeux o€ tTpayavi Baon (pouvTtouKl Kdl mascarpone Houg
Cappuccino cremeux, dulcey coffee on cunchy hazelnut base and coffee mascarpone mousse

ZOKOAATEVIOG KOPHOG ME HOUG coKoAdta Valrhona
Chocolate Valrhona yule log with Valrhona chocolate mousse

Moug KapapéAdg, KOUTOTE MAAO HE UTTaxdplKad o€ Ttpayavn Baon amo ymokoto gingerbread
Caramel mousse with apple spiced compote on a crunchy gingerbread base

Kpéua kaotavo pe pavpo @paykootdwulo, cavtlyi Bavidia Madayackdpng Kal tpayavn HapEyka
Chestnut cream with blackcurrant, Madagascar vanilla whipped cream and crispy meringue

Moug kai compote @pdouAa o€ tpayavn Baon amo @IoTiki Atyivng
Strawberry mousse on crunchy pistachio biscuit

Koppog black forest pe BUooivo kal poug pe kirsch
Black forest yule log with sour cherrie and kirsch mousse

+ Happy g Prosperous New Year +

» Experience Pure Greek Hospitality e




