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ORIZONTES

*ROOF GARDEN -

MEZEAEZX / AAINMAZTA KAI KPYA OPEKTIKA
MEZE ASSORTMENTS AND APPETIZERS

NOIKIAIA AMO NIKAEZ
VARIETY OF PICKLES

MINEPIEZ MPAZINEZ TOYPZI / MEAITZANEZ TOYPZI / MPAZINEZ NTOMATEZ /
GREEN PICKLED PEPPERS / PICKLED AUBERGINS / GREEN TOMATOES /

EAIEZ MAPINAPIZMENEZ
MARINATED OLIVES

NTOAMAAAKIA ME FAOYPTI KAl AYOZMO
“NTOLMADAKIA” STUFFED VINE LEAVES WITH YOGURT AND MINT

NINEPIEZ ®AQPINHZ ME KOAIANAPO KAI =YAI
RED SWEET PEPPERS WITH CORIANDER AND WHITE VINEGAR

XTAMNOAI MAPINATO
MARINATED OCTOPUS

KAMNIZTO ZKOYMIMPI ME NTOMATA KAl KPEMMYAI
SMOKED MACKEREL WITH TOMATOES AND ONION

ANTZOYTIEZ KAl AAKEPAA
ANCHOVIES AND PICLED FISH “LAKERDA”

TAPAMOZAAATA / TZATZIKI / TYPOZAAATA / MEAITZANOZAAATA
TARAMOSALATA / TZATZIKI / CHEESE SPREAD SALAD / AUBERGIN SALAD

MOIKIAIA AMO TYPIA
CHEESE PLATTER

®ETA BAPEAIZIA / KAMNIZTO METZOBOY /
KAZEPI EANOHZ / FPABIEPA
FETA CHEESE / SMOKED CHEESE OF METSOVO /
KASSERI CHEESE OF XANTHI / GRUYERE CHEESE

KPITZINIA / KAPYAIA / ANO=SHPAMENA ®POYTA / CHUTNEY
KRITSINIA / NUTS / DRIED FRUITS / CHUTNEY



STATION XQPIATIKHZ ZAAATAZ
GREEK SALAD LIVE PREPERATION

OPEZKIEZ KAl ZYNOETEZ ZAAATEZ
FRESH AND COMPOSITE SALADS

ZMANAKI / AIZMMNEPTK / FAAAIKO MAPOYAI / MAPOYAI IZ1O
SPINACH / ICEBERG / FRENCH LETTUCE / LETTUCE

NTOMATINIA
CHERRY TOMATOES

MANITAPIA MAPINATA ME TOMATINIA KAl POKA
MARINATED MUSHROOMS WITH TOMATO AND ROCKET SALAD

MANTZAPIA KITPINA KAI KOKKINA ME =YAI KAl MAIAANO
YELLOW AND RED BEETROOT WITH VINEGAR AND PARSLEY

NMATATOZAAATA
POTATO SALAD

MMPOKOAO KAI KOYNOYMIAI
BROCCOLI AND CAULIFLOWER

KOAOKYO®AKIA ME ANHOO KAI AEMONI
COURGETTE WITH DILL AND LEMON

ZAAATA NTAKOZ
RUSK SALAD

MOTZAPEAA ME NTOMATEZ KAI MEZTO BAZIAIKOY
MOZZARELLA WITH TOMATOES AND PESTO BASIL

MNOIKIAIA WQMIA NITEZ KAI KPITZINIA
BREAD VARIETY, PITA BREADS AND STICKS

FAPNITOYPEZXZ
SIDE DISHES

NMATATEZ AEMONATEZ ZTON ®OYPNO
ROASTED POTATOES WITH LEMON

PYZI ME AAXANIKA
VEGETABLE RICE

WHTA AAXANIKA
GRILLED VEGETABLES



ANO TO GRILL
GRILLED MEAT

®IAETO ANO MMOYTI KOTAZ ME PIFTANH KAl ©YMAPI

CHICKEN THIGH FILLET WITH OREGANO AND THYME

MNIPTEKAKIA ME AAAOAEMONO
BEEF PATIES WITH LEMON OIL

ZEPTAAIEZ
“SEFTALIES” OF CYPRUS

KEMNAT XOIPINO ME MIMNEPIEZ
PORK KEBAB WITH PEPPERS

CARVING STATION

APNAKI ME ZAATZA AMNMO AENAPOAIBANO
LAMB WITH ROSEMARY SAUCE

ZEZTA KAl MATEIPEYTA
HOT DISHES

KOKOPETZI

COCORETSI

FOYPOYNOMNOYAO FAAAKTOZ ZTON ®OYPNO
ROAST SUCKLING PIG

MOZXAPAKI KOKKINIZTO ME KPIOAPAKI
STEW BEEF IN TOMATO SAUCE AND BARLEY

®INETA ZOAOMOY ME ZAATZA MAPAOGOY
SALMON FILLET WITH FENNEL SAUCE

FAPIAEZ ZATANAKI
“SAGANAKI” SHRIMPS SAUTE WITH GARLIC AND FETA CHEESE

®IAETAKIA ANO AAYPAKI ZTHN ZXAPA
GRILLED SEA BASS FILLET



FAYKA
DESSERTS

PEBANI / ZAPATAI / MMMAKAABAZ
REVANI / SARAGLI / BAKLAVAS

TAPTAKIA ME ®POYTA
FRUIT TART

NMPO®DITEPOA
PROFITEROLE

NMANAKOTA
PANNA COTTA

CHEESECAKE

TAPTA ME MHAO
APPLE TART

TAPTA ME GANACHE ZOKOAATAZ
CHOCOLATE GANACHE TART

DPEZKA KOMENA ®POYTA
FRESH FRUIT

ANANA / AKTINIAIA / MTOPTOKAAIA / ®PAOYAEZ / MHAA
PINEAPPLE / KIWI / ORANGES / STRAWBERRIES / APPLES

ELECTRA PALACE

*THESSALONIKI «

13:30 - 17:00

TiuA Kat’ atopo: 60€ / Price per person: 60€
Ma naidid and 5-11: 30€ / For kids from 5-11: 30€

Ia va KAveTe KPATNoN NApAaKaAw snikoivwvnoTe padi pag / For reservations please contact us
T: (+30) 2310 294036 or E: fb2@electrahotels.com



