METROPOLIS

ROOFTOP RESTAURANT

MENU ‘
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OpeKTIKA
Appetizers

>ouna nuépag 18
Soup of the day

TapTdp YnTAG VTONATAG, PPAOUAd, KPENA and KATOIKIOIO TUpi, @) 18
XWMa xapounioU, KOVOOUE ppAouAag

Roasted tomato tartare, strawberry, goat cheese mousse,

carob crumble, strawberry consommeé

MapivdaTto Ydpi nuépag nAaki, Kp€ua and Asukd KpeuUUdI, dressing 28
KAnvioTAG VTONATAG, AAdI paivTavou, KpeMUdAKIa o€ nikAa

Marinated fish of the day, smoked tomato dressing, white

onion cream, parsley oil, pickled shallots

XTanédir* kKapndTtolio, KpEua pAapag, NiIKAEG AaXAVIK®YV, 26
&EUdI1 vToudTtag, ppgoka QUAAQ, Tpayavd ¢pUAAo BEpyag.

Octopus* carpaccio, fava mousse, pickled veggies,

tomato vinegar, fresh mizuna, crunchy fillo pastry

dpéoka xTévia, néoTo and dypia xépTaq, 32
Tapaudg pdpabou, ppEokia Tpouga

Fresh scallops, wild greens pesto,

fennel fish roe, fresh truffle



YAAATEC
Salads

ZaAdTa pe Tpayavad gUAAa, onapdyyl, nikAa navrlapiou,

€AANVIKO NpocoUTo, KAAaOd4akI Anpvou, naAadiopévo EUdi, pouvToUKI
Crunchy leaf salad, asparagus, pickled beet, greek prosciutto,

sour cheese from limnos, aged vinegar, hazelnut

EAAnvIKA caAdTta, dressing kKapaAiopévng ninepid¢ PAwpivng,
MaAakn @éta TpIndAewg

Greek salad, roasted Florina pepper dressing,

soft feta from Tripoli

20

&) 20



Zopapika
Pasta

Xeiponointo kp10apdkl TalyéTou ue Hooxapioclo KaBoupud,
appod and pida nAiavoou, ppéokia TpoUpa, TUPAKI TAvou
Handmade orzo pasta from Taygetos with traditional

beef kavourma, sunflower root foam, fresh truffle,

soft cheese from Tinos

Xeiponointo pafidAl, yapideg* KolIAGadog,
odAtoa aypilouapddou, xapidpl Aptag
Handmade ravioli, valley shrimps*,

wild fennel sauce, caviar from Arta

Zuuapikd Je Kahaudpl, N€cTo VTOMATAG,
PPECKA HUPWIIKA, crumble (pouvTouKkioU
Pasta with squid, tomato pesto, herbs,
hazelnut crumble

30

36

34



Wapt
Fish

>pupida, Noupég and KOKKIVIOTO Kouvounidl, 50
TPAYAVA NATATA, HaYIOVELQ EONEPIDOEISWV
Grouper, cauliflower purée, crispy potato, citrus mayo

MnakaAidpog yayeipepévog otov Zwuod Tou,
avykivdpa lepocoAUpwyv, A4, pideg AAXAVIK®V 45
Cod, Jerusalem artichoke, olive, vegetable roots

Mwooaq, BouTtupdTtn ocdAToq, Kpdkog KoZdvng, Aaxavikd eNoxng 65
Sole, butter sauce, saffron, seasonal vegetables



Kpsag
Meat

DiIAéTO néoxou black angus, noupég oeAivépilag, caldTa
ané kapota baby, kEToan AIAGTAG VTOUATAG UE OMEoUPA
Black Angus fillet, grilled celeriac purée, baby carrot salad,
sun dried tomato ketchup with raspberries

ZIyoMayeIpePNEVO EAANVIKO Hooxdpl, KpEua peAITZdvag,
TUPAKI TAvou, payou Aypiwv HavITAPIDV

Slowcooked Greek beef, aubergine purée,

soft cheese from Tinos, wild mushroom ragout

WnTtd KOTONOUAO, NOUPEG PIYAvATNG NATATAG, KONAVIOTA
Mukévou, cdAtoa andé Pntd Asudvia kai dypia pavitdpid
Roasted chicken, potato purée with fresh oregano, spicy cheese
from Mykonos, roasted lemon sauce and wild mushrooms

JIyouayelpeUEVO apVvdAKl PpPIKACE, dypla XOpTa,
noupég yaivravoépilag, nAiyoupl

Slowcooked lamb “frikasse”, wild greens,
parsnip purée, bulgur

Konn npépag 350gr, noupég natdtag he ppEokKia Tpoupa,
OdAToa KOKKIVOU Kpaaoiou

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

55

38

32

42

64



Emoopmia
Desserts

Mnapndg ye naAaiwPévo Toinoupo, KPENA ECNEPIDOEIDWY,
MAPIVAPIOUEVEG OTAPISEC KAl NAYWTO KANVICTAG BaviAiag
Savarin with aged tsipouro, citrus mousse, marinated raisins
& grilled vanilla ice cream

KapaueAwuéva JAAa, appdc AEUKAG COKOAATAG ME KAVEAQ,
copun€ NPAcivou WAAOU PE MNAITN

Caramelized apples, white chocolate foam with cinnamon,
green apple & apple cider sorbet

AnaAn kp€ua andé gpouTo Tou NAOoug, KapausAwpévo avava,
appo Kapudag & copuné avavd ormen
Namelaka passion fruit, caramelized pineapple, coconut foam

& pineapple sorbet

Kpéua nikpAg coKoAdTag, Tpayavi Bdon

KAKAo, HouG KapauéAag & coKOAATAG YAAAKTOG,

naywTto npaAiva ¢ouvToUKI

Bitter chocolate cream, caramel & milk chocolate mousse,
hazelnut praline ice cream

PDpéoka ppoUTa ENOXNG
Seasonal fresh fruits

MNaywTd N copuné
Ice cream or sorbet

15

15

15

15

14

14



XopToPayiKo HeEvoV
Vegan menu

AvAuEeiKTa TOMATIVIa UE VTPECIVYK and KAPAAICUEVEG
ninepi€¢ PAwpivng, na&iudadi KpAtng and xapouni Kal KAnapn
Cherry tomatoes with red peppers from Florina,

carob crouton from Crete and cappers

>aAdTa pe Hapivapiodéva KOAoKUBIa, KpEUA ABOKAVTO

ME MUPW3IKA Kal dressing ecnepi1docIdwV Ue yiaoUupTl cdylag
Salad with marinated zucchini, avocado cream with herbs
and citrus dressing with soya yogurt

ZaAdTa pe KIvod, KaAapnoki, aBokAvTo, pakEG, NOPTOKAAI, sauce
Me yiaoUpTi Kal Aaxavikd kimchi, coucdui, k6Alavdpo kai lime
Quinoa salad, corn, avocado, lentils, chickpeas, orange,

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

P1Z6TO AaXAVIKWOV UE PPECKA MUPWSIKA
Risotto with veggies and herbs

AAXAavovToANASeg ue KINd and dypia pavitdaplia,
odAToa VToudTag Kal pPEoKIa TpoUga

Stuffed cabbage rolls with wild mushroomes,
tomato sauce and fresh truffle

14

16

12

24

24



©a 0EAApE VA C0AG EVNUEPWOCOUNE OTI oplopEva and Ta npoidévTta
eVOEXETAI VA NEPIEXOUV AAAEPYIOYOVEG OUGIEG 1 IXVN AUTWV. AV €XETE
Kdnola dlaTpoPIkn dAAepyia, Sucave&ia h npoTiunon, NnapakaAoUue

EVNUEPWOTE TO NPOCWNIKO MAG, TO onoio 6a xapei va cag eEUNNPETACEL.
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.

TinEG o€ €, cuunePIAAUBAVOUEVWV OAWYV TWV VOMUINWV NIBapUvVoewv.
Prices in €, all legal taxes inclusive.

To KaTtdoThpa unoxpeoUTadl oTnV £€Kdoon dINASTUNWYV
anodeiewv Bewpnuévwv and Tn A.OL.
This establishment is obliged by Greek law to issue legalization checks.

O KATAVAOAWTAG deV €XEI UNoXpEwon va NANPWOEL, EAV
dev AdPel To vOouINo napaoTaTikd (anddeign - TIMOASYIO).
The guest is not obligated to pay if the notice of payment

has not been received (receipt - invoice).

H enixeipnon £kdidel deAtia napayyeAiag andé E.A.D.A.Z.X.

ME ocnpavon énwg opideTal and TI¢ diaTd&eic Tou K.D.A.Z. Kal
UNOXPEWTIKA aKOAoUBEi n €kdoon anddeiEng AIAVIKAG NWANoNg
A TIMOAoyiou, 4TAaVv 0 KATAVAAWTAS ZNTACEI Aoyapiaoud.

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

XpnoipyonoioUue £ETpa napOEvo eAaidAado
oTd paynTd pag Kal hAlEAdlo yia To Thydvicua.
We use extra virgin olive oil in our dishes
and sunflower oil for frying.

* »

*npoidv Babidg yia xopTopAyoug vegan
KaTayuéng vegetarian
*deep frozen
product

Ayopavouikég Ynelubuvog: Alovuong ATavidng
Market Inspection Representative: Dionisis Atanidis
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