METROPOLIS

ROOFTOP RESTAURANT

MENU ‘
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OpeKTIKA
Appetizers

Youna and Ydpi nUEpAg Kal auyoTdpaxo
Fish Soup of the day and bottarga

Taptdp YNTAG VTOUATAG, ppAould, KpEua and
KATOIKIGIO TUPI, XWHA XapounioU, KOVOOUE pPAOUAAG
Charred tomato tartar, strawberry, goat cheese mousse,
carob crumble, strawberry consommé

NTOANAG and eAAnVIkS Kafoupl e cdAToa oAAaveEL
Hdpabou, kKaBoupooaAdTd, KOUG-KOUG Kouvounidi

Kal EAANVIKS xafidpi and Tnv ApTa

Greek crab cabbage rolls with hollandaise fennel sauce,

crab salad, cauliflower cous-cous and Greek caviar from Arta

TdpTa pe dypia x6pTa ENOXAG, KATCIKICIO TUPI,
PpPECKIa TPoUPA Kal NECTO HUPWIIKWV
Wild greens tart with goat cheese, fresh truffle and pesto

Wdp! nuEPAG HAPIVAPICHEVO UE KOVOOME VTOMATAG,
xafidpi, onapdyyia Tng 6dAaccdg kai TopaTivia Toupoi
Fish of the day marinated with tomato consommé,
caviar, sea asparagus and pickled cherry tomatoes

Tévog TapTdp, apwHATA KAl AaxXavikd XwpIdTikng ocaAdTag,
eAMI€g, KAnapn Kal ypavita ayyoupl

Marinated tuna tartare with Greek salad vegetables,

olives, capers and water ice cucumber
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YOAATEC
Salads

TaAdTta pe Tpayavd GUAAEPIKA, onapdyyi, nikAa navrlapiou, 20
€AANVIKS npoooUTo, KaAaOdki Afpvou, naiaiopévo EUdi, pouvTOUKI

Crunchy leaf salad, asparagus, pickled beet, Greek prosciutto,

sour cheese from Limnos island, aged vinegar, hazelnut

EAANvIKA caAdra, dressing kayaAiopévng ningpidg ®Awpivng, 20
MaAakn PETa TPINOAEWG

Greek salad, roasted Florina pepper dressing,

soft feta from Tripoli



Zopapika
Pasta

Xelponointo kpiBapdki TalyéTou Ue pooxapicio Kafoupud,
appd and pia nAiavOou, ppéokia Tpougpa, Tupdkl Tvou
Handmade orzo pasta with traditional beef kavourma,
sunflower root foam, fresh truffle, soft cheese from Tinos

Kapafideg pe Koug-koug kal kKaPaAlopéva xopTa,
eongpidoegidn kal Tupi Zav MixdAn andé Tn Zupo
Crayfish with cous-cous and scorched wild greens,
citrus fruits and San Michali cheese from Siros island

Dpéoka {uuapikd e KaAaudpl, N€CTo VTONATAG,
Pppéoka Hupwdikd, crumble pouvToukiou

Fresh pasta with squid, tomato pesto, herbs,
hazelnut crumble

30

38

34



Wapt
Fish

Zpupida pe AepovAaTo apakd kKai oeAivopida,

Tpayavh natdra kal cdAtoa beurre blanc apwpartikov
Grouper with peas in lemon sauce and celery root,
crunchy potato and beurre blanc sauce with herbs

Dpéokog unakaAidpog payeipedévog otov {wud Tou,
aykivdpa lepocoAUpwy, A4, pileg Aaxavikov
Fresh cod, Jerusalem artichoke, olive, vegetable roots

Daykpi M NATATEG NAAKI HAYEIPEPEVO OE PPECKIA VTOUATA,
YnTé pnpoékoAo kai pdivravoocdAdra

Sea bream with potatoes “plaki”, cooked with fresh tomato,
roast broccoli and parsley salad
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Kpgag
Meat

®DiAéTo pdoxou Black Angus, noupég oeAivdopilag, caAdTa
ané kapoéTta baby, kétoan AiaoTig vToudTag pe cpéoupa
Black Angus fillet, grilled celeriac purée, baby carrot salad,
sun dried tomato ketchup with raspberries

WnT1d KOTANOUAO, NOUPEG PIyavdTng NATATAG, KONAVIOTNH
Mukdvou, cdATtoa and Yntd Aspdvia Kai dypia gavitapia
Roast chicken, potato purée with fresh oregano, “kopanisti” spicy
cheese from Mykonos, roasted lemon sauce and wild mushrooms

ApVAki ppIkacE, dypia xopTa, noupég paivravopilag, nAiyoupl
Lamb “frikasse”, wild greens, parsnip purée, bulgur

ZIYOHAYEIPEPEVO XOIPIVO PNE PpAcOAdKIA, VTOUATA,

Tupdki TAVou Kal appd NAaTdTag Je ocuykAivo Mdavng

Slow cooked pork* with green beans, tomato, “tyraki” cheese
from Tinos island and potato froth with “singlino” pork from Mani

Konn nuépag 350gr, noupég natdTtag Je ppEckia Tpougpa,
OAATOA KOKKIVOU KpAGIiou

Meat cut of the day 350gr, potato purée with fresh truffle,
red wine sauce
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Emoopma
Desserts

EAappid kp€ua Aspoviou, Bepikoka confit,

appd AepovoOuapou Kal NnaywTo auuydaio
Light lemon mousse, apricot confit, lemon thyme
foam and almond ice cream

Ekuék og Tpayavn Bdon @IoTiKI,
naywTto TOOUPEKI, KAl HOUG MACTIXa
Ekmek with crunchy pistachio,
brioche ice cream and mastic mousse

Moug Je kOkkiva BaTtépoupa Kal pPAOUAEG,
copuné lime appd kapudag, consommé ppdouia
Raspberry and strawberry mousse, lime sorbet,
coconut mousse, strawberry consommé

AnalAn kpéua nikpAg cokoAdTag, Tpayavr Bdon kakdo,
appoé 0OKOAATAG YAAAKTOG, NAYWTO KPEW UNPOUAE
Bitter chocolate cream, milk chocolate foam,

créme brulee ice cream

Dpéoka ppouTa ENOXAG
Seasonal fresh fruits

MaywTtd R copuné
Ice cream or sorbet

OPTION
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XopToPayiKo HEVOV
Vegan menu

AvVAuEIKTa ToUATiVIa PUE VTPECIVYK and KAPAAICUEVEG
ninepi€¢ ®Awpivng, na&ipddi KpAtng and xapouni kKai KAnapn
Cherry tomatoes with red peppers from Florina,

carob crouton from Crete and cappers

ZaAdTa pe papivapicpéva KoAokuOia, kpéua aokdvTo

ME MUPWOIKA Kal dressing eonepIdogIdwV e yiaoUpTi adylag
Salad with marinated zucchini, avocado cream with herbs
and citrus dressing with soya yogurt

TalAdTta e Kivoa, KaAaunoki, aBokdvTro, pakeg, NopTokdAl, sauce
ME yiaoUpTi Kal Aaxavikd kimchi, coucdui, kd6Aiavdpo kai lime
Quinoa salad, corn, avocado, lentils, chickpeas, orange,

corn pitta bread, kimchi sauce yogurt dressing, sesame paste,
coriander and lime

P16To AaxaviKwV JE PPECKA HUPWAIKA
Risotto with veggies and herbs

AaxavovToAuddeg pe Kiyd andé dypia pavitdpia,
odAtoa vToudTag Kal ppEoKia Tpougpa

Stuffed cabbage rolls with wild mushrooms,
tomato sauce and fresh truffle
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©@a B6éA\aue va 0ag evnNUEPWOOUNE OTI opicpéva and Ta npoidvTa
eVOEXETAI VA MEPIEXOUV AAAEPYIOYOVEG OUGIEG 1) IXVN AuTWyV. Av €xeTe kAnolia
dlaTpoPIkf aAlepyia, ducave&ia 1} NpoTiunon, NAPAKAAOUUE EVNUEPWOTE TO
npoownikd pag, To onoio 6a xapei va cag e§unnpeTroel.
Please note that some of these products may contain allergens
or traces thereof. If you have any food allergies, intolerances,
or dietary preferences, please inform our staff, who will be more
than happy to accommodate your needs.

Tiuég oe €, oupnepIAapBavouévwy OAwV TwV Vouidwy eniBapUvosmy.
Prices in €, all legal taxes inclusive.

To katdoTnua unoxpeouTtal oTnv €kdoon SIMASTUNWY
anodeifewv Bewpnuévwy and Tn A.QY.
This establishment is obliged by Greek law to issue legalization checks.

O kaTavaAwTrig dev €Xel UNOXPEWON VA NANPWOEI, €AV
dev AdBel To vouiyo NapaoTaTiko (anddei€n — TIMOASYIO).
The guest is not obligated to pay if the notice of payment

has not been received (receipt - invoice).

H enixeipnon ekdidel deAtia napayyeiiag and EA.D.AZY.

e orjuavon onwg opiletal and Tig diatd&eig Tou K.O.A.X. Kkal
UNOXPEWTIKA akoAouBei n €ékdoon anddei&ng Alavikig NwAnong
1 TiuoAoyiou, éTav o KatavaAwTrg {nTACE!I Aoyapiaouo.

The company issues the mandatory order ticket, according to
the law and then issues the notice of payment (receipt - invoice),
upon customer’s request.

XpnoiyonoioUue €€Tpa napBévo eAANVIKS eAaidAado oTa
@aynTd YaAg Kal JEIYUA PUTIKOV EAAiwV yia To Tnydviouad.
We use extra-virgin Greek olive oil in our dishes
and a vegetable oil blend for frying.

Ayopavouikdg YneuBbuvog: Aloviong Atavidng
Market Inspection Representative: Dionisis Atanidis

MNpoidévta Babidg katdPugng / Deep frozen products:

kapaRideg, kotdénouAo, xoIpIvd
crayfish, chicken, pork

®

yia XOPTOPAYOUG vegan
vegetarian
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