ELECTRA METROPOLIS

« ATHENS »

<

20:30 - 1:00

New Year’s Eve Menu
350€ Kat’ dropo / 150€ yia naidid (5-11 eToV)
350€ per person / 150€ for kids (5-11 y.0.)
MNa va kAveTe KpATnon, napakaloUue snikolvavnoTe paldi uag / For reservations please contact us
T: (+30) 214 1006 200 E: emmaitre@electrahotels.com




MeTROPOLIS

*ROOF GARDEN-"

Welcome Champagne
Taittinger Brut Reserve NV, served with 3 style canapé

Apwpartiké brioche pe Boutupo Kal Kaotavo
Aromatic brioche with butter and chestnut

ZoUTa amo Kamviotn pdiviavoplla, KpokEéta KapaBidag katl ppEokia AEUKN TpoUga
Smoked parsnip soup with crispy langoustine croquette and fresh white truffle

PaBioAl actakoU pe KpEUa amo AEUKd oapdayyld
Lobster ravioli with white asparagus cream

ZopUTE MPAGIVO MAAO Kal IATWVIKOG BAGIAIKOG
Green apple sorbet and Japanese basil

Japanese wagyu A5 pe tpayavn tepiva matdrag, xaBidpt Ossetra kai mMoupEg amo pileg
Japanese wagyu A5 with crispy potato terrine, Ossetra caviar and roots puree

®1A£to Black Angus grain fed pe poud yKpd, MOUPEG KAMVIGTAG YAUKoTIatdtag,
KAPAPEAWHEVO KOUVOUTIiSL, (POUVTOUKL Kal cdAtod pe amoénpapéva Bepikoka
Black Angus grain fed fillet, foie gras, smoked sweet potato puree,
caramelized cauliflower, hazelnut and dried apricot sauce

Mont blanc
Tpayavn pap€yka e KpEUa Kaotavo, cdAtoa amo palpa poupa, cavtiyi Bavidia
Madayaokdpng, mTaywto GoKoAdtd pe SAPACKNVA Kal TAAQIWHEVO POUL
Mont blanc
Crunchy meringue with chestnut cream, black currents compote, Madagascare vanilla
chantilly and chocolate ice cream with plums and aged rum

Mignardises

Ktipa MepoBaciAeiou Viogner, MN.7.E. Emavopn
Gerovassiliou Estate Viogner, P.G.l. Epanomi

Méyag Oivog, Ktipa Xkoupa, Cabernet Sauvignon-Ayiwpyitiko, M.I.E. MeAomdvvnoog
Megas Oinos, Domaine Skoura, Cabernet Sauvignon-Agiorgitiko, P.G.l. Peloponnese

+ Happg § Prosperous New Year +
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Kids ‘Menu
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Kids Menu

2oUTIa VTOHATaGg HE KATOIKiol0 Tupi
Tomato soup with goat cheese

ZaAdta potoapEéAd HE MOAUXPwWHA TOUATIVIA, pOKA KAl KPOUTOV
Mozzarella salad with cherry tomatoes, rucola and croutons

Mivi KpeaTomITAKI PE cdAtoa ypaBiEpag
Mini meat-pie with gruyere cream

®1Aetivia Black Angus pe moupé matdtag kat baby kapdta
Black Angus escalopes with potato puree and baby carrots

Mont blanc
Tpayavi papEyKa HE KpEPA KAotavo, cdAtoa amé pavpa poupa, cavtiyi Bavidia
Madayackdpng, maywtd coKoAdta Je SAPdoKnvad Kal TaAdiwpEVO poUpl
Mont blanc
Crunchy meringue with chestnut cream, black currents compote, Madagascare
vanilla chantilly, chocolate ice cream with plums and aged rum
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