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« Menu -







KdAeoua / Kalesma

ABNVATKN caAdTa Pe eAANVIKO pNAE KaBouUpl, TRIKAAIVO auyoTdpaxo,
TAPAPAC HUPWOIKWY JE auyd PEYKAG Kal KonavioTh Mukdévou

HME BlroAoyiKd eAANVIKO jamon

Blue crab salad “Athinaiki” with bottarga, fish roe mousse with herbs
and soft cheese from Mykonos with Greek bio jamoén

* OPEKTIKA - ZAAATEX -
— Appetizers - Salads
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Mpolupévio Pwui ue apwUaTIKO BoUTupo
Sourdough bread with flavored butter

EAANVIKNA BouBaAiocia uynoupdTa pe tartar vioudtag, consommeé
& nikAa and ppdouleg, crumble xapounioU Kal sorbet BaciAikou
Greek buffalo burrata with tomato tartar, strawberry

consommé & pickles, carob crumble and basil sorbet

MapivdTto Ydpl npépag NAaki, paylovéla and AsUKO KPEUMUDI,
dressing YNTAG vTopdTag, AddI paivtavou Kal KPEUUUDAKIA O MikKAd
Marinated fish of the day, grilled tomato dressing, onion mayonnaise,
parsley oil and pickled onions

KapndTolo yapidacg ue eocnepidoeidn, KoOUAi and ninepid ToiAl, KAnvioTn
paylovéldda, ano&npapévn naiauida kal onapdyyia TN 6AAacoag
Shrimp carpaccio with citrus, chili pepper coulis, smoked mayonnaise,
bonito flakes and salicornia

Kpok€Tta and pdyoula poéoxou, Pnth KapaRida, Kpgua and KaPaAIouEvo
MNEOKOAO, HAPUEAADA VTOUATAC Kal xdBI1dpl ApTAg

Beef cheek crispy croquette, grilled crayfish, roasted broccoli cream,

tomato marmalade and caviar from Arta

EAANVIKA caAdTa e dressing and kayaAicopéveg mnepleég ®Awpivng
KAl HOAOKA PETA TPINOAEWC
Greek salad with Florina red peppers dressing and soft feta cheese from Tripoli

> AaAATA AAXAVIKWV ME KPEUA ABOKAVTO KAl OTAUVOTUPI,

KOUG KOUG KOUVOoUMidI-unpodKOAO, KOAOKUBA Kal apyaveEATIO
Vegetable salad with avocado and Greek sour cream cheese, cauliflower
and broccoli cous cous, pumpkin and argan oil
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« ZYMAPIKA - PIZOTO -
Pasta - Risotto

2nayyETi e counid, neoto and dypia xOpTa Kal HUpwdIKA, KoUpKouud
Kal crumble and koukouvdpl Pe HaUpPo okdpdo

Spaghetti with squid, wild greens and herb pesto, turmeric and pine nut
crumble with black garlic

Xelponointo kKp1Bapdki TalyETou Ye yooxapioclo KaBoupud,

appod and pica nAiavBou, EAANVIKA QPEoKIa TpoUuga Kal TUpAKI TAvou
Handmade orzo pasta with traditional beef “kavourmas”, Greek fresh truffle,
sunflower root foam and soft cheese from Tinos

DpEoKko AlYKOUiVI he KanVIoTd XEAI ApTAg JavelpePEvo o Lwpd
and éoTpaka, udpabo kal Pntd BaciAouaviTapo

Fresh linguini with smoked eel from Arta, shells jus, fennel and
grilled king oyster mushroom
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« WAPI
— Fish

MnakaAldpog aAd oneTolwTa e Ayplo udpabo kal aped NATATAC
Cod with Greek style tomato sauce “a la spetsiota” with wild fennel
and potato foam

TAWOCCA JE MOUPE NPOCACOCEAIVO, TPAYAVA NATATA E NOTi
Kal Jayiovela dpWUATIKWY

Fresh sole with leek and celery purée, crispy potato with nori
and aromatic herb mayonnaise

>puUpPida PYe Noupé and KAPAPEAWUEVO Kouvounidl, YnTh Aaxavida
Kal KakaB1d pe pideg ANaXavIKWV

Grouper with caramelized cauliflower purée, grilled kale

and bouillabaisse sauce with seasonal roots

e KPEAZ
— Meat
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>TABOC KOTOMOUAO EKTPOPAC KAAAUMOKIOU JE AAXAVIKA UnPIdy,
noup€ KOAOKUBI Kal Tpayavo avhd KoAokubioU

Corn fed chicken fillet with veggie stew, zucchini purée and crispy zucchini blossom

Xolpivd pdyouAd Pe apakd a Ad nNoAiTa, noupé udivravopidag,
TUPAKI Kdoou kal Tpayavh natdTa

Bio pork cheeks with garden peas “a la polita”, parsnip purée,
Kasos regional cheese and crispy potato

ApPVAKI hE auneAOPUAAQ, Noup€ NATATAC YVIAXVi KAl KANVIOTA PETA

Lamb with vine leaves, stewed potato in tomato sauce and smoked feta cheese

DIAETO pbdoxou Black Angus ue noupe and Yntn ceAivopila, caAdTa

and baby kapdTta kal kéToan and KapdTo

Black angus fillet with grilled celeriac purée, baby carrot salad and carrot ketchup
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* EMIAOPIMIA -
_— Desserts

EKUEK TOOUPEKI UE MOUG JAOTIXAG, OAATOA €0NeEPIOOEIDWYV
Kal naywTo KAiudkl and BouBaAioio ydAa

Ekmek pastry with mastic mousse, citrus sauce and kaimaki
ice cream made with buffalo milk

Moug COKOAATAG YAAOKTOC UE ANAAN KPEWA NPAAIVAC (POUVTOUKIOU,
crumble kakdo kal naywTd bitter cokoAdTag

Milk chocolate mousse with hazelnut praline cremeux, cocoa crumble
and bitter chocolate ice cream

Puléyaio apwuaTiopévo pe Bavidia Madayaokdpng,
KapaueAwpévo avavd Kal sorbet pdvyko
Vanilla rice pudding with caramelized pineapple and mango sorbet

Moug UnNiTeEPp COKOAATAC hE cremeux and PPAOUAEG, O TPAYAVA
Bdon and npaAiva Enpwv Kapnwv Kal sorbet kapuda-Adip
Bitter chocolate mousse with strawberry cremeux,

on nut praline crust and coconut-lime sorbet

Dpeoka ppouTa ENOXNG
Seasonal fresh fruits

MaywTtd 1 copune
Ice cream or sorbet
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©a B6€Aapue va 0ag evnuePWooUE OTI KANola and Ta npoidvTta evOEXETAI
Va NEPIEXOUV ENPoUg KAproug N AAAa dAAepyioyodva. Av éxeTe Kdnola
d1aTpoPIKA aAAepyia i eualicBnaoia, NnapakaAoUue angubuvOeite
OTO NPOCWNIKSO UAgG, TO onoio Ba xapei va cag eEunnPeTACEIL.
Please note that some of these products may contain nuts or other
common allergens. If you have any food allergy or intolerance, please
ask our staff, who will be more than pleased to address any request.

Tiyég o€ €, oupnepIAAUBAVOUEVWY OAWV TWV VOUIMWY eniBapUvoewy.
Prices in €, all legal taxes inclusive.

To kKaTtdoTnpa unoxpeoUuTal oTnv €kdoon SINASTUNWY
anodeiEewyv Bewpnuévwy and tn A.O.Y.
This establishment is obliged by Greek law to issue legalization checks.

O KATAVAAWTAG OeV €XEI UNOXPEWON VA NANPWOEI, €AV dev AABEI
TO VOUIMO NApaoTaTikS (anddeIEn - TIMOASYIO).
The guest is not obligated to pay if the notice of payment,
has not been received (receipt - invoice).

H enixeipnon ekdidel deATia napayyeAiag and E.A DALY,
Je onuavon énwg opidetal and Tig d1aTtd&elg Tou K.M.A.X. KAl UNOXPEWTIKA
akoAoubBei n €ékdoon anddeIENG AIAVIKAG NWANCNG N TIMOAOYIiou,
OTaV 0 KATAVAAWTAG {NTACEI AoyapIacuo.
The company issues the mandatory order ticket, according to the law and then issues
the notice of payment (receipt — invoice), upon customer’s request.

To kaTdoTnua unoxpeoUuTal va dlabéTel évTuna deATia
via Tn d31aTUNwon onolacdnnoTe dIaPaPTUPIag.
Questionnaires are available for any complaints you would like to place.

#* ®

*npoidv Babidg KaTtaPuéng VIa XOPTOPAYOUG
*deep frozen product vegetarian

Ayopavouikog Yneubuvog: Alovuong Atavidng
Market Inspection Representative: Dionisis Atanidis




ELECTRA

*HOTELS & RESORTS »

www.electrahotels.gr




