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Christmas Eve Dinner
December 24th, 2025 | 19:00 - 01:00

Ma va KAveTe KPATNON, NAPAKAAOUME ENIKOIVWVACTE padi uag
For reservations please contact us
T: (+30) 210 3370 058 E: electrarg@electrahotels.com
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ROOFGARDEN

Amuse bouche
Deutz Champagne Brut Classic

KapaBida kapndTtoio pe chutney unéikov,
ponzu hE npdoivn NiNgPIA Kal Adiy
Langoustine carpaccio with bacon chutney,
ponzu with green bell pepper

Minuty M, Limited Edition, Cotes de Provence, France

Mnpi6¢ Je KapuKkeUpaTa Kal eAaidAado,
BouTupo ue mMiso, Bavilia kal kdpdauo
Brioche with spices and extra virgin olive oil,
butter with miso, vanilla and cardamon

>ouna BeAouTté and aykivdpeg lepoucaAny Pe
KanvioTo x€AI, npdcivo JAAO Kal appd (pOUVTOUKIOU
Jerusalem artichoke velute with smoked eel,
granny smith apple and hazelnut emulsion

Asprouda, Domaine Nerantzi, Serres, Greece

EAANnVIKOG xoipog «lberico» and tov
‘OAuuno pe Noup€ KOAOKUBOAG Kal KACTAVO,
MaviTdpia c€neg Kal cdAtod pAcunepl
Greek Iberico pork from Olympus with pumpkin
and chestnut cream, cepes and raspberry sauce

2020 Gnarly Dudes, Shiraz, Two Hands, Barossa Valley, Australia

Moug cokoAdTag gianduja
Kal aAdTICHEVNG KAOpANEAAG, sponge KAapE
eonpéco Kal NnaywTtd NE ApwMa AEUKAG TPoUPaGg
Gianduja chocolate mousse with salted caramel,
espresso sponge and white truffle ice cream

Ruby Port, Fonseca, Douro Valley, Portugal

Kapég, yeAopakdpova, Koupauni€deg
Coffee, traditional Christmas treats

To deinvo ocuvodeuceTal and wvTavih NOUCIKA. The dinner is accompanied by live music.
180€ kaT’ AToMO, UE €va noThp! caundvia | 90€ yia naidid (5-11 eTwvV).
180€ per person, with a glass of champagne included | 90€ for kids (5-11 y.0.).
Wine pairing choice: 4 notiApia, 55€ kat’ dtopo. 4 glasses, 55€ per person.
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VEGETERIAN MENU

Amuse bouche
Deutz Champagne Brut Classic

TapTdp navrlapiol ue KpEPa and KATOIKIoIO TUpl,
QIOTIKI AlYivhG Kal NOPTOKAAI
Beetroot tartar with goat cheese, pistachio and orange

Minuty M, Limited Edition, Cotes de Provence, France

Mnp16¢ Ye KapukeUpaTa Kal €ETpa napBévo eAaidAado
Brioche with spices and extra virgin olive oil

>aAdTa KoAokUOag ue BouBaAiola burrata,
ninepid PAwpivng Kal BIVEYKPET KUMIVO AEPOVI
Pumpkin salad with burrata di bufala, sweet red pepper
from Florina and cumin-lemon vinaigrette

Asprouda, Domaine Nerantzi, Serres, Greece

Steak oeAivépilag ue appd ypaBiépag KpATng,
(POUVTOUKI Kal EAANVIKA Tpoupa
Celeriac steak with Cretan cheese espuma,
hazelnuts and Greek truffle

2020 Gnarly Dudes, Shiraz, Two Hands, Barossa Valley, Australia

Moug cokoAdTag gianduja Kal aAaTICHEVNG KAPAPEAAG,
sponge KAapE eonpéoo Kal NaywTo NE ApwHA AEUKAG TpoUpag
Gianduja chocolate mousse with salted caramel,
espresso sponge and white truffle ice cream

Ruby Port, Fonseca, Douro Valley, Portugal

Kapég, yeAoPAaKAPOVA, KOUPAMMNIESEG
Coffee, traditional Christmas treats

To deinvo ocuvodeuceTal and wvTavih NOUCIKA. The dinner is accompanied by live music.
180€ kaT’ dToMO, UE €va noThp! caundvia | 90€ yia naidid (5-11 eTwv).
180€ per person, with a glass of champagne included | 90€ for kids (5-11 y.0.).
Wine pairing choice: 4 notiApia, 55€ kat’ dtopo. 4 glasses, 55€ per person.
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December 24th, 2025 | 19:00 - 1:00

MoT16é KAAWGCOPICHATOG (XWPIGC AAKOOA)
Welcome drink (non-alcoholic)

>aAdTa pAapoUAl e KOTOMOUAO navé
Kal cdAtoa Kaiocapa
Romaine lettuce salad with crispy chicken
and Caesar sauce

Mini burger ye HooXapicIO UNIPTEKI
Mini beef burger

>opMnE AgUSVI
Lemon sorbet

DIAETO KOTOMOUAO EKTPOPNAG KAAAUMNOKIOU
ME Noupé NAaTATag Kal KapdTa YAaocE
Corn-fed chicken fillet with mashed

potatoes and glazed carrots

Moug coKOAATAG ME POUVTOUKI
KAl NaywTo BaviAia
Chocolate mousse with hazelnut
and vanilla ice cream
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Christmas Day Buffet
December 25th, 2025 | 13:00 - 17:00

Ma va KAveTe KPATNON, NAPAKAAOUME ENIKOIVWVACTE padi uag
For reservations please contact us
T: (+30) 210 3370 058 E: electrarg@electrahotels.com
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Christmas Day Buffet

Welcome Drink
Appddng oivog / Sparkling wine

KPYA OPEKTIKA KAI ZAAATEZ / COLD STARTERS AND SALADS

MeAitTdavooaAdTa Ye Taxivi Kal podi
Eggplant spread with tahini and pomegranate

dAapa pe NpocoUTo KAl NOPTOKAAI
Split peas with prosciutto and orange

Adxavo KapdTo e yapideg, unéikov, napueldva Kail cdAta cidap
Cabbage and carrot salad, shrimps, bacon, parmesan and Caesar sauce

TouarTivia ye yotodp€Aa Kal N€oTo BAcIAIKOU
Cherry tomatoes with mozzarella and basil pesto

Mpdoivn caAdTta ye ano&npauéva ocukKa,
avedTupo KpnATng Kai BIVEYKPET ppdoula
Green salad with anthotyro cheese,
sundried figs and strawberry vinaigrette

KOKKIVEG paAKEG uE ToOOPiOO Apduag kal Tpoupa
Red lentils with chorizo and truffle oil

MoikiAia andé eAAnvIKd TupId
Greek cheese selection
ZEZTA OPEKTIKA / HOT APPETIZERS

>ouna KoAokU6a pe BaviAia Madayaokdpng
Pumpkin soup with Madagascar vanilla

TdpTa pe nardra ,KapaueAwpévo npdoo Kal ypapiépa KpATng
Tart with potato, leek and Cretan gruyere

Baby gem ynté, kaAaundki Kal ponzu VTONATAG
Grilled baby gem, sweet corn with tomato ponzu



KYPIQZX EMIANOTEZ / MAIN DISHES

Mooxapioia pdyouAa pe oTpIipToUdI KPATNG
Beef cheeks with traditional Cretan pasta

KovTtoooUBAI koTténouAo Yntd ue Buudpl
Grilled chicken “kontosouvli” with thyme

ZoAoMOG YNTOG ME Aaxavikd ocwTE, odyia Kal Adiy
Grilled salmon with vegetables, soy and lime

PUd atuouU pe yapideg Kal onapdyyia
Steamed rice with shrimps and asparagus

MaTtdTteg poupvou pe kKapdTa yAaocE

Oven baked potatoes with glazed carrots

CARVING

MNoupouvdki olyoPnuévo JE HUPWSIKA

Suckling pig with herbs

EMIAOPTIA / DESSERTS

Kopud¢ cokoAdTAag YAAAKTOG, (pOUVTOUKI Kal KapauéAa
Milk chocolate log with hazelnut and caramel

Paris Brest pe Ka@é Kal cOKoOAATA
Paris Brest with coffee and caramel

Cake roll pe BaviAia, ppdouia Kai Aeuovi
Cake roll with vanilla, strawberry and lemon

EAANVIKS napadooiakd olponiacTto
Greek traditional dessert

dpoUTa ENOXNAG
Seasonal fruits

To deinvo ouvodeUeTal and ZwvTavi Houaoikn. The dinner is accompanied by live music.
80€ kaT’ dtopo | 40€ via naidid (5-11 eTdV). 8O€ per person | 40€ for kids (5-11 y.0.).
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New Year’s Eve Dinner
December 31st, 2025 | 20:00 - 01:00

Ma va KAveTe KPATNON, NAPAKAAOUME ENIKOIVWVACTE padi uag
For reservations please contact us
T: (+30) 210 3370 058 E: electrarg@electrahotels.com



ELECTRA
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Amuse bouche
Champagne Louis Roederer Collection 245

XTéVIia owTE, KOVOOUE oeAIvopida,
MaviTdpl evoki, cdAToa and BouTupo noisette
Skallops, celeriac consomme,
enoki mushrooms and beurre noisette emulsion

2022 Gewurztraminer Reserve, Gustave Lorentz, Alsace, France

Mnpi16¢ JE KapuKeUpaTa Kal eAaidAado,
BouUTupo uE Miso, BaviAla Kal KApdauo
Brioche with spices and extra virgin olive oil,
butter with miso, vanilla and cardamom

AOTAKOC meuniere pue KaAnapn, AsUKAG cnapdyyia
VKPATIVE ME TUPIi Zav MIxdAn, crumble songpidocidwv
Lobster sauté with meuniere sauce with capers, gratinated
white asparagus with traditional “San Mihalis” cheese
and citrus crumble

2016 Olivier Leflaive, Puligny Montrachet, Burgundy, France

>opHné€ yiaoupT Je TZivTdep KAl HOGXOAEUOVO
Yogurt sorbet with ginger and lime

®DiIAéTO Black Angus Pe UQEG naTtdTag, EAAnVIKA TpoUga
Kal cdAToa PE KapE eocnpéco Kal Haupo okopdo
Black Angus fillet with potato textures, Greek
truffle and espresso and fermented black garlic sauce

2019 Aivalis 4, Agiorghitiko, Nemea, Greece

A€UKN COKOAATA PNE KACTAVO KAl NAYWTO NEAOKAPOVO
White chocolate with chestnut and “melomakarono” ice cream

Efhes Eratines, Malaguzia, Pieria Eratini, Greece

Kagpég, BaciAdénita
Coffee, traditional new year’s cake

To deinvo cuvodeleTal and {wvTavA HoUcIKN. The dinner is accompanied by live music.
240€ kat’ dtopo, ue éva nothpl capndvia | 120€ yia naidid (5-11 eT@V).
240€ per person, with a glass of champagne included | 120£ for kids (5-11 y.0.).
Wine pairing choice: 4 nothpia, 95€ kat’ dtopo. 4 glasses, 95€ per person.
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VEGETERIAN MENU

Amuse bouche
Champagne Louis Roederer Collection 245

>ouna and Asukd cnapdyyia, naupo Adig Kal TNyaviTO KPEPMUSI
White asparagus velouté soup, black lime and fried onion

2022 Gewurztraminer Reserve, Gustave Lorentz, Alsace, France

Mnp16¢ Ye KapukeUpaTa Kal €ETpa napOévo eAaidAado
Brioche with spices and extra virgin olive

Adxavo Yntd JE Miso, NoupE KApOTo
Me 1ZivTdep Kal TOING NACTIVAKI
Cabbage sauté with miso seasoning, carrot puree
with ginger and parsnip chips

2016 Olivier Leflaive, Puligny Montrachet, Burgundy, France

>opunE yiaoUpTi Ue TZivTZep KAl MOOXOAEMOVO
Yogurt sorbet with ginger and lime

PaBidAl yeuioTd pue aveoéTupo, KpENa KAOTAVO Kal Tpouga
Ravioli with anthotyro cheese, chestnut cream and truffle

2019 Aivalis 4, Agiorghitiko, Nemea, Greece

A€UKN OOKOAATA PNE KACTAVO KAl NAYWTO NEAOKAPOVO
White chocolate with chestnut and “melomakarono” ice cream

Efhes Eratines, Malaguzia, Pieria Eratini, Greece

Kagpég, BaociAdénita
Coffee, traditional new year’s cake

To deinvo ocuvodeleTal and {wvTavA HoUcIKN. The dinner is accompanied by live music.
240€ kat’ dtopo, ue éva nothpl capndvia | 120€ yia naidid (5-11 eT@V).
240€ per person, with a glass of champagne included | 120£ for kids (5-11 y.0.).
Wine pairing choice: 4 nothpia, 95€ kat’ dtopo. 4 glasses, 95€ per person.
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December 31st, 2025 | 20:00 - 1:00

MoTé KAAWGCOPICHATOG (XWPEIG AAKOOA)
Welcome drink (non-alcoholic)

>aAdTa pe TodaTivia, ayyoupl
Kal BIVEYKPET ppdAoulia
Tomato & cucumber salad
with strawberry vinaigrette

KoténouAo navé pye yayiovela
Crispy chicken with mayonnaise

>opMnE NAVYKO
Mango sorbet

DIAETO HOOXAPICIO HE NATATEG poUPVOU
Kal cdAtoa nappeldvag
Beef fillet with oven-baked potatoes
and parmesan sauce

Cheescake ye puniokéTta “Lotus”
Lotus cheesecake
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New Year’s Day Buffet
January 1st, 2026 | 13:00 - 17:00

Ma va KAveTe KPATNON, NAPAKAAOUME ENIKOIVWVACTE padi uag
For reservations please contact us
T: (+30) 210 3370 058 E: electrarg@electrahotels.com
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New Year’s Day Buffet

Welcome Drink
A@pwdng oivog / Sparkling wine

KPYA OPEKTIKA KAI ZAAATEZ / COLD STARTERS AND SALADS

MNatdapoocaldTa Pe yiaoUpPTI KAl Kapudia
Beetroot salad with yogurt and walnuts

KonavioThA ue ppEokKia piyavn Kal ToiAl
Spicy cheese spread with fresh oregano

MaTtatocaAdTa Ye KANVIOTO XOIPOHEPI KAl ayYOoUupdKl TOUPGI
Potato salad with smoked pork and cucumber pickles

>aAdTa iceberg pe koténouAo, ypaBiE€pa Kal BIVEYKPET AMIACTAG VTONATAG
Iceberg salad with chicken, graviera cheese and sun-dried tomato vinaigrette

MAiyoUp1 e KanvioTh néoTpoPd, VToudTa, ayyoupl Kal SudcHo
Tabbouleh with smoked trout, tomato, cucumber and spearmint

Mpdoivn caAdTta e pOKaA, KATOIKIOI0 TUPi, pOdI KAl OTAPISEQ
Mixed green salad with arugula, goat cheese, pomegranate and raisins

MoikiAia andé eAAnvIKd TupId
Greek cheese selection
ZEZTA OPEKTIKA / HOT APPETIZERS

>ouna pavitdpl he Aadi Tpolgpag
Mushroom soup with truffle oil

TdpTa e onAavAkl Kal XaAoUul
Spinach tart with haloumi cheese



KYPIQZXZ EMINOTEZ / MAIN DISHES

PoAd yalonoUAd pe Kacépl Kal NINEPIEG
Turkey roll with kasseri cheese and bell peppers

ApVAKI unouTl uE cdAToa and AsgovoxopTo
Oven baked lamb with lemongrass sauce

Mooxapdkl bourguignonne pe yavitdpia
Beef bourguignonne with mushrooms

ApwuaTIKO pUdl uE KAOTAVA KAl BEpikoKa
Rice with chestnuts and apricots

ToaKIoTEG NATATEG e Ouudpl

Crash potatoes with thyme

CARVING

Moupouvdki clyoPnuévo JE MUPWSIKA

Suckling pig with herbs

EMIAOPTIA / DESSERTS

Rocher cokoAdTa Kal pOouVvVTOUKI
Chocolate Rocher with hazelnut

Kopud¢ e AsUKN 0OKOAATA Kal BATooupo
White chocolate log with raspberry

Moug KdoTavo he axAddi Kal KavéAa
Chestnut mousse with pear and cinnamon

dpouTa ENOXNG
Seasonal fruits

ZIVTPIBAVI COKOAATAG ME TA CUVODEUTIKA TOU
Chocolate fountain with assortments

To deinvo ouvodeUeTal and ZwvTavi HoUuaoikKn. The dinner is accompanied by live music.
80€ kaT’ dtopo | 40€ via naidid (5-11 eTdVv). 8O€ per person | 40€ for kids (5-11 y.0.).



