METROPOLIS

ROOFTOP RESTAURANT
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Wine Pairing Dinner
December 22nd, 2025 | 19:00

Ma va KAveTe KPAThoN, NAPAKAAOUME EMNIKOIVWOVAOTE padi uag
For reservations please contact us
T: (+30) 214 1006 290 E: emmaitre@electrahotels.com



METROPOLIS

ROOFTOP RESTAURANT

THE MAGNUM EXPERIENCE
WINES FROM BIBLIA CHORA ESTATE

Amuse bouche
Vivlia Chora, Sauvignon Blanc-Assyrtiko,
Magnum PGI Paggaio, 2024

MapivdTo Pdpl nUEpag NAaki, Kpgua and Aeukd KpeUPUdI, dressing
KAnvIoTAG VToPdTag, Add1 yaivTavou, KpeUPuddkl o€ nikAa
Marinated fish of the day, smoked tomato dressing,
white onion cream, parsley oil, pickled shallots

Vivlinos, Rose, Magnum, 2024

®pgoka CupapIkd Ye KaAaudpl, N€cTo VToPATaAg,
PpPEoka HUpwdIKd, crumble qpouvToukiou
Fresh pasta with squid, tomato pesto, hazelnut crumble

Vivlia Chora, Plagios, Merlot, Magnum, PGI Paggaio, 2017

Y IyouayeIPEUEVO EAANVIKO HoOXApl, KPEUA
peAiTZavag, Tupdki Tvou, payou Ayplwy JaviTapi®yv
Slow cooked Greek beef, aubergine puree,
soft cheese from Tinos, wild mushroom

Ovilos, Cabernet Sauvignon, Magnum, PGI Paggaio, 2019

Mnaundg pe NaAdIwPEVO TOIMOUPO, KPEUA ECNEPIOOEIOWY,
MapPIVAPICUEVEG OTAPIOEG Kal NAaywTd KAnvioTAG Bavidiag
Savarin with aged tsipouro, citrus mousse,
marinated raisins vanilla ice cream

Sole Semillon, (Semillon-Gewurtztraminer)
Magnum, PGI Paggaio, 2019

80€ kaT’ dtouo
80%€ per person
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ROOFTOP RESTAURANT
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Wine Pairing Dinner
December 29th, 2025 | 19:00

Ma va KAveTe KPAThoN, NAPAKAAOUME EMNIKOIVWOVAOTE padi uag
For reservations please contact us
T: (+30) 214 1006 290 E: emmaitre@electrahotels.com



METROPOLIS

ROOFTOP RESTAURANT

VINTAGE ELEGANCE
KTIMA ALPHA - THE OLD YEARS REVEALED

Amuse bouche
Gioinos anda luna vine,
Rose sparkling Xinomavro, PDO Amyntaion, 2021

®peoka xTévia, neoto and dypla xopTa,
Tapapdcg pdpabou Kal ppoka Tpolpa
Fresh scallops, wild greens pesto,
fennel fish roe, fresh truffle

Alpha Estate Ecosystem Malagouzia
Single Block “Latipes”, PGl Florina, 2023

XeiponoinTo kpiBapdki TalyEéTou pe pooxapicio kafoupud,
appd and pida nAiavBou, ppgokia Tpoupa, TUPAKI Trivou
Handmade orzo pasta with tranditional beef kavourma,
sunflower root foam, fresh truffle, soft cheese from Tinos

Alpha Estate Ecosystem Chardonnay
Single Block “Tramonto”, PGl Florina, 2022

ZIyoUayEeIpEUEVO apVAKI pPIKACE, Aypla XOpTd,
noupég uaivravoépidag, nAlyoupl
Slow cooked lamb “frikasse”, wild greens,
parsnip puree, bulgur

Alpha Estate Ecosystem Xinomavro Reserve Vieilles Vignes
Single Block “Barba Yannis"”, PDO Amyntaion, 2019

KapapeAwuéva pnAa, appdg AeUKG COKOAATAG
ME KavéAd, copuné NPAcivou PAAOU PE UNAITN
Caramelized apples, white chocolate foam
with cinnamon, green apple and apple cider sorbet

Alpha Estate Omega Sweet Wine, PGl Florina, 2021

80€ kaT’ dtouo
80%€ per person



