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Christmas Eve Dinner
December 24th, 2025 | Arrival Time 21:00 - Serving time 21:30

Ma va KAveTe KpATNoN, NAPAKAAOUUE ENIKOIVWOVACTE padi pag
For reservations please contact us
T: (+30) 2310 294 036 E: fbl@electrahotels.com
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“Noél Rose”

Prosecco, cipdéni TplavTadpuAAO NE PPECKO XUNO lime,
angostura bitters ka1 kOkKiva NnETaAa TPIAVTAQUAAOU
Prosecco, rose syrup with fresh lime juice,
angostura bitters with red rose petals

BeAouTté andé KoAokUOa kal KAoTAavo, JE AOTAKO
Kal BoUTupo VOUalZET apwMATIOCNEVO HE Bavilia
Pumpkin and chestnut veloute with lobster
and butter noisette with vanilla aroma

Kapndrtoio andé KanvioTh cpupida
ME KapauheAwuEva NAAC, KANAPN Kal KPEPa Aguoviou
Smoked grouper carpaccio
with caramelized apples, capers and lemon cream

PaBiéAl ue oryouayeipepévo xoipivo Iberico, packdunio,
veapiEépa NAa&ou Kal cdAtoa BouTtUpou pe NPAcivo NAAO
Ravioli with slow-cooked lberico pork, sage,
Naxos graviera and butter sauce with green apple

dpaykékoTa, Je noupé and pida paivravou,
nPocoUTo Kal cdATca and Kpaaci
Madeira Guinea fowl, with parsley root puree,
prosciutto and Madeira wine sauce

Blche de Noél ue kpéua ané cokoAdrta gianduja,
npaliva ¢pouvTouKioU Kal naywTo BaviAiia
Blche de Noél with gianduja chocolate cream,
hazelnut praline and vanilla ice cream

>okoAaTtdkia, Mehouakdpova, Koupauni€deg
Mignardises & traditional festive Greek treats

Kagpécg n todi
Coffee or tea

To deinvo ocuvodeuUeTal and JwvTavh Jouoikn. The dinner is accompanied by live music.
170€ ka1’ dropo | 85€ via naidid (5-11 eTOV). 170€ per person | 85€ for kids (5-11 y.0.).
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December 24th, 2025 | Arrival Time 21:00 - Serving time 21:30

“Fantasy Night ”

AvOpakoUxo vepd ue dpwua podAKIVou, KOKKIVA poupd,
PPEOCKOG XUMAG lime kal {axapwTd marshmallows
Sparkling water infused with peach, red berries,
fresh lime juice, vanilla syrup and marshmallows

Zouna AAXAvIKOV JE KPENA yIaoupTiou Kal AddI BaciAikoU
Vegetable soup with yogurt cream and basil oil

TnyaviTeg KOAAUNoKIoU Ue YAUKOEIVn cdAToq,
FaAAIKO HapoUAl Kal TopaTivia
Corn pancakes with sweet and sour sauce,
French lettuce and cherry tomatoes

>1N00¢ and BIoAoyIKé KOTONOUAO [E YAUKONATATEG,
HoToapéAa Kal AaSoAéuovo
Free range chicken breast with sweet potatoes,
mozzarella and lemon & olive oil dressing

Blche de Noél ye kpéua ané cokoAdrta gianduja,
npaAiva ¢ouvTouKIoU Kal naywToé Bavilia
Bldche de Noél with gianduja chocolate cream,
hazelnut praline and vanilla ice cream

>okoAaTdkia, MeAopakdpova, Koupauni€deg
Mignardises & traditional festive Greek treats

ZeoTh ZOoKOAdTO
Hot Chocolate
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New Year’s Eve Dinner
December 31st, 2025 | Arrival Time 21:00 - Serving time 21:30

Ma va KAveTe KpATNoN, NAPAKAAOUUE ENIKOIVWOVACTE padi pag
For reservations please contact us
T: (+30) 2310 294 036 E: fbl@electrahotels.com
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“Golden Midnight”
Prosecco, gingerbread cipdéni
Me ppé€oko xupod lime kal maraschino cherry
Prosecco, gingerbread syrup
with fresh lime juice and maraschino cherry

TapTdKI HE JOUG auyoTdpaxo, XaBIdpl KAl ECTPAYKOV
Kpokéta kapaBidag pe {eAé oudo Kal yapabdpila
Mini tart with bottarga mousse, caviar and tarragon
Crayfish croquette with ouzo gel and fennel root

KOVOOME HaVITAPIWV UE XAMOMNAAI,
ToING NatdaTag, Tpougpa Kal Addi Buudpl
Mushroom consommé with chamomile,

potato chips, truffle and thyme oil

Tepiva pouaykpd e TOATVEU axAddlI, NAAo,
oTAPIdEG KAl OAATOA NIKPAMUYSaAo
Foie gras terrine with pear chutney, apple,
raisins and bitter almond sauce

XpiotéYapo Pe pnep pnAav cappdyv, ueAdvi counidg, papioAl
and yoyyUAI Ue yapida carabinero kal cdAtca and pupwvia
John dory fillet with saffron beurre blanc, cuttlefish ink,
turnip ravioli with carabinero prawns and chervil sauce

>opMnE pAdI pe oipdni and AepgovoxopTo Kal BACIAIKO
Pomegranate sorbet with lemon grass and basil syrup

Surf & Turf pe PIAéTO pooxapiolo Cedar River Farms Kal XTévl,
Mapivapiodévo PpIvokio Kal cdAtoa and Pernod Ricard kal cappdv
Surf & Turf with Cedar River Farms beef fillet and scallop,
marinated fennel, Pernod Ricard and saffron sauce

MouoceAiv pue Kpéua KAoTavo Kal Tpayavo unickoTto ginger bread
Musellin with chestnut cream and crispy gingerbread biscuit

YoKoAaTdkia Kal BaciAdénita
Mignardises and New Year’s cake

Kapég n Todi
Coffee or tea

To deinvo ocuvodeUeTal and ZwvTavh Houaoikn. The dinner is accompanied by live music.
220€ Kat’ dtomo | 110€ yia naidid (5-11 eToV). 220£€ per person | 110€ for kids (5-11 y.0.).

A glass of champagne is offered during the year change
“Pierre Gimonnet & Fils Brut Cuis ler Cru Chardonnay”
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December 31st, 2025 | Arrival Time 21:00 - Serving time 21:30

“Magic moment”
AvOpaKoUxo vePO HE dpwia and ouéoupd, Xupd lime kai ZeAeSAKI
Sparkling water infused with raspberries, lime juice and jelly beans

>TAO0G KOTONoulou eAeubépag BookNng ue baby Aaxavikd,
PnTd KOAOKUOAKIa Kal AaSoAEuovo
Free range chicken breast with baby vegetables,
roasted zucchini and lemon & olive oil dressing

AaZdvia pe onavdki, KOAOKUBa Kal pIKOTa
Lasagna with spinach, pumpkin and ricotta

>opuné pAdi ue o1pdni and AePovoxopTo KAl BACIAIKO
Pomegranate sorbet with lemon grass and basil syrup

DiIAéTO pooxapiolo Cedar River Farms pe noup€ natdrag Kal cdAtca Oupdpl
Beef fillet Cedar River Farms with potato puree and thyme sauce

MouoeAiv ue Kp€ua KAoTavo Kal Tpayavo uniockoTo ginger bread
Musellin with chestnut cream and crispy gingerbread biscuit

JokoAaTdkia Kal BaciAénita
Mignardises and New Year’s cake

ZeoTh ZoKoAdTa
Hot Chocolate



