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Zta Electra Hotels & Resorts 5ev mpoo@épovue amAis e§aipetikés EUTIELPIES payntov.
Efuaote apoowwuévor otn Srarnpnon tov mAavitn pag kai tny avantivén twv KovoTATwy Uag.
Eiuaote viepripavor yia tn S0Ugvon uag oty agupopia, Tig paxIikés mepiopiouot Tov 01KoAoyikov
AToTUTIWUATOS KAl TI¢ UOVadIkES YEVOELS TwV TATWY Yag, yepdres and dpwua EAAdSag.

Iwe xdvovue ™ Srapopd:

Kawordua mdra punikig diatpogng: Me xapd oag mapovoidlovue pia mpoétaon ané vooTiua mdra

QUTIKAG S1aTpOPAG OTO UEVOD UAG, TTIOV EEUTTNPETOVY S1apOpeETIKES YevoTikéS emOvuies, alld emiong

UELDVOVY TO 01KOAOYIKG pag anorvmwua. EmAéyoviag npoidvia faciouéva oe purikés mpwieg vAeg,
OVUUETEXETE 0T0 Taid1 Yag mpog €va mo agipdpo uéAdov.

TomixA aydnn: [TI10TeDoVUE OTOV VTTOOTNPIKTIKG pOA0 Twv VIOTMIWY TTapaywydy. ZvvepyaldUaote ye TomKd
aypokInuata kai mapaywyouvs mov uoipddoviai to mdbog pag yia moiétnta kai aglpopia. Avti n mpaxktikn
Sraopaliler ™ ppeoxdda twv VAIKWOV pag, eve mpodyet pia {wvtavi kar avOektikn tomky kowdrnia.

Ddidocogia zero-waste: Zta Electra Hotels & Resorts, n agipopia eivai tpémos Jwng.
Epyalduaote evepyd yia tn Ueiwon TwV eKTIOUTIOV PUTIWY, UE TNV EPAPUOYH ATIOTEAECUATIKWY
TIPAKTIKWV, TH UEIWOoN TwV anoPANTWV Tpo@iuwy, Héow OTOXEVUEVWY TIPOUNOEIWY KAl TTPOYPAUUATWY
avakvkAwong kai ™ xprion Prwoipwv ovokevaoiwy. Kabe yevua mov amolauPdvete 50, apnvel
évav uikporepo 01koAoy1KS amotvnwuad.

Zvuueroxn otmy xowdtnta: Eiuaote apooiwuévol oty SNuovpyia ovolaotik@y OXEEWY UE
TOUG EMIOKENTEG UAG KAl TOUS YEITOVEG Hag, vmootnpiloviag Tomkovs ¢iavOpwiikovs opyaviouovs
ka1 mpwrofoviies agipopiag. H eumeipia paynrov oag €6 pag fonbd va emorpépovue aviarrodorikd
0PEAN TNV KOWOTNIA IOV ayardye.

At Electra Hotels & Resorts we do not just provide exceptional dining experiences. We are dedicated
to preserving our planet and nurturing our communities. We take immense pride in our commitment
to sustainability, decarbonizing practices, and the unique flavours of our dishes, full of Greek flair.
Here is how we are making a difference:

Plant-powered innovation: We're excited to introduce a selection of delectable vegan dishes
to our menu, which cater to diverse palates, but also reduce our carbon footprint. By choosing
plant-based options, you're joining us on our journey towards a more sustainable future.

Local love: We believe in supporting local producers. We partner with local farms and artisans,
who share our passion for quality and sustainability. This ensures the freshness of our ingredients,
while promoting a vibrant and resilient local community.

Zero-waste philosophy: At Electra Hotels & Resorts, sustainability is a way of life. We're actively
working to reduce our carbon emissions, by implementing energy-efficient practices, reducing food waste
through thoughtful sourcing, and recycling programs and embracing sustainable packaging.
Every meal you enjoy here, leaves a smaller carbon footprint.

Community engagement: We're dedicated to creating meaningful connections with our guests
and neighbours, supporting local charities and sustainability initiatives. Your dining experience here
helps us give back to the community we love.




* OPEKTIKA -
— Appetizers

Xelponointo npolupévio Pwui Kal EETpa NapBévo eAaidAado
Handmade sourdough bread and extra virgin olive oil

Wapdoouna pye opupida Kal Kudwvia, NAaTtdTa, KAPOTO, GEAEP!
kal Kpdko Koldvng

Fish soup with grouper and clams, potato, carrot, celery

and Krokos Kozanis (saffron)

MoikiAia and eAANVIKEG AAOIPEG, EAITCAVOOAAATA, TUPOKAUTEPN,
TCaTliKl, cUVOOEUETAI JE XEIPONOINTN MITA 0TN oXAdpd

Variety of different spreads, eggplant, spicy cheese, tzatziki,

served with homemade grilled pita

NTOApaddKIa TepnoUpa PYe odATod ViaoupTioU KAl AAdI JEVTAC
Stuffed vine leaves “Dolmadakia” tempura with yoghurt sauce and mint oil

Wn1d xTandd1* ye noup€ anod naTtdTeC VIAXVi KAl AOUKAVIKO
anoé yooxdpl Black Angus
Grilled octopus™® with potatoes giachni pure, and beef Black Angus sausage

AEUKOG Tapaudg ye Tpayavo npoluul Kal gUKIa vopl
White fish roe with crispy sourdough and seaweed nori

>ayavdkl and neokavopitoa Kal yapida pe Tupi undtlog,
papabopila kal Kpdko Koldvng

Monkfish and shrimp saganaki with batzos cheese, fennel
and Krokos Kozanis (saffron)

KepTeddKIa 0XAPAC UE KPEUA PUNOUYIOUPVTI, MIKAQ olvandcnopou
Kal natdTeg alumet

Grilled keftedakia with bougiourdi cream, pickled mustard seeds

and potatoes alumet

Pi1Z6T0 “yeuIoTd” ye dudouo, KouKouvdapl KAl TUPT PETA
Risotto “gemista” with mint, pine nut and feta cheese

Xeiponointa CUPAPIKA PAVTi, YEMIOTA JE hOoOoXApiclo Kid, YIaoUPTI
KAl {WPO HAVITAPIWY

Homemade manti pasta, stuffed with minced meat, yoghurt

and mushrooms broth

26
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* MAPINATA -
— Raw @& Marinated

MapPoUAOVTOAUAdEG pe yapideg® KolAddag, {wud aguachille, gomasio
Kal pendvi noAUXpwuo “kapnoudl”

Stuffed lettuce leaves “Dolmades” with red shrimps* from Koilada, aguachille
broth, gomasio and watermelon radish

AaBpdkl og wud and 1ivilep, KOAIAVOPO, NINEPIA TOIAl,
noupé€ YAUKonaTtdTag Kal TNyavnTd KPEUUUADI

Sea bass ceviche with ginger broth, cilantro, chili pepper,
sweet potato puree and fried onion

MAwooa sashimi pe cdAToa and Aspdvi Kal eAaidAado, Aouila
KAl TAPTAP AAXAVIKWV
Sole fish sashimi with lemon and olive oil sauce, verbena and vegetable tartar

e SAANATEZXZ »
— Salads

24

24

24

Burrata pye Ynteéc ninepiec ®Awpivng, pokKa, npdcivn vToudTa,

AGdI BACIAIKOU KAl KOUKOUVAPI

Burrata cheese with grilled Florina red peppers, rocket, green tomatoes,
basil oil and pine nuts

Wntd afokdvTto otnh oxdpa Pe Baiepidva, Tupi KATiKl kKal cdAoca
and NPdcIivo JNAO Kal VTORATA

Avocado on the grill with valerian leaves, katiki cheese, green apple
and tomato salsa

EAANVIKA caAdTa he ayyouUpl, TOUATIVIA, KOEUUUDI, NINEPIEG,
€AIEC KAl TUPI PETA

Greek salad with cucumber, cherry tomatoes, onions, peppers,
olives and feta cheese

TapTdp anod BpaoTd AaxaviKd, JE XOPTA ENOXNAC, UNAE KaBoupl Alyaiou,
Kal BIVEYKPET and AdIU KAl COUCAI

Boiled vegetables tartar, and seasonal wild greens, blue crab from the Aegean,
lime and sesame vinaigrette

YaAdTa iceberg pe Kp€ua and KAToIKIoCIO Tupl, ToiNg and npoocouTo,
npdoiva onapdyyla Kal NAIGcGNopoug

Iceberg salad with goat cheese cream, prosciutto chips, green asparagus
and sunflower seeds

K) 18

8) 18
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* KYPIQZ MIATA -
— Main Courses —

MouPBgTtol ue okopniva, ningpl Aouicag, kai black lime 28
Giouvetsi with scorpion fish, verbena pepper and black lime

AlyKouivl BaAaooividy Jye pudia, Kudwvia, yapideg*, okdpdo, 34
davnbo kail BouTupo
Sea food linguine with shrimps*, clams, mussels, garlic, dill and butter

DIAETO ANaPBpdKI pe oeAivopild, HavITAPIA KAl pOUVTOUKI 32
Sea bass fillet with celery root, mushrooms and hazelnut

Toinoupa og KpoUoTa AAATIOU JE AAXAVIKA ATHOoU, avd KING / per kilo 90
KPITAUO Kal AASOAEUOVO

Dorado in salt crust with steamed vegetables, sea fennel

and lemon-oil sauce

Mooxapiola oupd oTn ydoTpd e AATod OTIPAdO, dAaudoknva 24
Kal VIOKI naTdTag
Ox tail in stew with stifado sauce, plums and potato gnocchi

APVAKI PPIKAGE UE MAPOUAI, AUYOAEUOVO Kal dvnBo 29
Lamb fricassee with lettuce, eqg-lemon sauce and dill

XolIp1vo lberico pe ocdAToa NPACOCEAIVO 26
Pork Iberico with leak and celery sauce

>TAB0C KOTONOUAO PE YnTO PHapoUAl, KOAAUNOKI KAl crumble 25
andé yaupo okdpdo
Chicken breast with grilled lettuce, crispy corn and black garlic crumble

Bavette Wagyu 9+ pye nTri vTopdTa @oupvou, EAIEG, KANApN 50
KAl NATATEG TNYAVITEG
Bavette Wagyu 9+ with grilled tomatoes, olives, capers and French fries




* EMIAOPIMIA -
_— Desserts

AOUKOUNABEG, cuvodeUovTal Je WEAI, pouvToUKIa, Kapudia, 10
OdATOO COKOAATAC KAl NaywTo BaviAia

Loukoumades served with honey, chocolate sauce, walnuts, hazelnuts

and vanilla ice cream

PeBavi ue naywtd kapuda Kal cipdni and PJacTixa Xiou Kal Aeuovi 10
Revani with coconut ice cream, Chios mastic and lemon syrup

TapTa coKOAATAG Sao Thome ue NpaAiva pouvToUKI KAl NaywTd TOVKA 12
Sao Thome chocolate tart with hazelnut praline and tonka bean ice cream

Kpeug eonepidocidwy, ykavag and @IoTikl Alyivng, Hap€yka Kal BaciAikd 10
Citrus cremeux, with Aiginis pistachio ganache, meringue and basil

MoikiAia naywTtoU Pe YEUOEIG: undAa / per scoop 3
BaviAia, cokKoAATA, PpUOTIKI, copuné ppAould, copung PuAvyKo, Copung Asudvi

Variety of ice cream flavors:

Vanilla, chocolate, pistachio, strawberry sorbet, mango sorbet, lemon sorbet




Our Vegan Proposals
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* VEGAN PROPOSALS -

Wntd afokdvTo ue Baiepidva Kal cdAca and npdoivo YAAO Kal vToudTa 18
Avocado on the grill with valerian leaves, green apple and tomato salsa

BpaoTd Aaxavikd, pe xopTa eNoxXng, BIVEYKPET and Adiu KAl coucdyl 14
Boiled vegetables and seasonal wild greens, lime and sesame vinaigrette

P1Z6To “yeuIoTd” ne QUOCO KAl KOUKOUVAPI 16
Risotto “gemista” with mint and pine nut

AIYKOUIVI JE TAPTAP AAXAVIKWYV, OKOPSO KAl TOUATIVIA 16
Linguine with vegetables tartar, garlic and cherry tomatoes

MavakoTa e YAAa Kapudag Kal 0AATOA pPAOUAAG 10
Panna cotta with coconut milk and strawberry sauce

MoikiAia and @poUTa ENOXNG 14
Variety from seasonal fruits

MoikiAia naywTtoU Pe YeEUOEIG: undAa / per scoop 3

YopunE pPAoUAa, copunE UAVYKO, COPUNE AeUOVI
Variety of ice cream flavors:
Strawberry sorbet, mango sorbet, lemon sorbet







©a B€éNape va oag evnuepwooupe OTI kKanola and Ta NpoidvTa eVOEXETAI
Vva NePIEXOUV ENPoUG KApnoug N dAAa aAAepyloyova. Av EXeTe Kdnola
SlaTpoPIKN aAAepyia N euaicOnoia, napakaAoUue anseubuvOeiTe
OTO NPOCWNIKSO PAg, TO onoio Ba xapei va cag eEUNNPETACEL.
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.

TiuéC o€ € cUUNEPIAANBAVOUEVWY OAWYV TWV VOUINWY eNIBapUVoEwmV.
Prices in € all legal taxes inclusive.

To KatdoTnpa unoxpeoUTal oTnV €kdoon SIMASTUNWY
anodeiEewyv Bewpnuévwy and tn A.O.Y.
This establishment is obliged by Greek law to issue legalization checks.

O KATAVAAWTAG SV €XEl UNOXPEWON VA NANPWOEl, edv dev AARBel
TO VOMIMO NMApAoTaTIKS (anddelEn - TIMOAOYIO).
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,
e onpavon énwg opidetal and TiI¢ dlaTtd&eig Tou K.D.A.X. KAl UNOXPEWTIKA
akoAouBei n €ékdoon anddeIENC AIAVIKAG NWANCNG N TIMOAOYiou,
OTAV O KATAVAAWTAG NTACEI Aoyaplacuo.
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 diatunwon onolacdnnoTe diduapTUPIag.
Questionnaires are available for any complaints you would like to place.

# ®

*npoidv Babidg KaTtaPuéng YIa XOPTOPAYOUG
*deep frozen product vegetarian

Ayopavouikog Yneubuvog: lwdvvng Manayswpyiou
Market Inspection Representative: Yiannis Papageorgiou
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