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Easter Buffet

April 12th, 2026 | 13:00 - 16:30

KaAwoopiopa pe KOKKIVA auyd Kal nacxaAiviy KouAoupa
Welcome treat with red eggs and traditional Easter bread (kouloura)

Mpodlupévio Ywui otTnv oxdpa pe eAaidAado xovdpd aldTi Kal ppEoKia piyavn
Sourdough grilled bread with virgin olive oil, salt and oregano

MoikiAia and eAAnvikd Tupid kai AaAdykia Mdvng
Varity of Greek cheese and traditional “lalagia” breadsticks from Mani

TupokauTepn ME KonavioTy Mukdvou Kail pnoukofo
Spicy cream cheese with “"kopanisti” cheese from Mykonos

KanvioTti peAitrlavocaAdra
Smoked eggplant salad

EAANVIKA caAdTa pe @ETta, na&ipdadia KpATng kal kayaAiopévn minepid PAwpivng
Greek salad with feta cheese, Cretan rusks and peppers from Florina

MavtapocaAdra pe avBoTupo KapapeAwHEvVa Kapudia Kal VTPECIVYK and sonepidocidn
Beetroot salad with soft cheese from Crete, caramelized walnuts and citrus dressing

Poka pe npooouTto npofarivag, ypaBiépa pe Tpouga Kal naiaiwpuévo EUdi Balocduiko
Rucola with Greek prosciutto, gruyere with truffle and balsamic dressing

ZaAdra pe Cupapikd oUuykAivo Mdvng kai ypaBiépa KpATng
Pasta salad with “siglino” smoked pork from Mani and gruyere cheese from Creta

ToupAoTupdnitTa he PETa TpINAAewG Kal Tpayavo puAlo BEpyag
Handmade cheese pie

KoTténita ye Kac€pl Kal JupwdIKA
Handmade chicken pie

KaAtoouUvia KpATng pe HEM
Mini traditional cheese pie from Crete, with honey



Mapadooiakni payeipitoa
Traditional “mageiritsa”

Z1yoMayeIpEPEVO YNTO ApVAKI
Slow cooked lamb

Mapadociakd KOKOPETOI
Traditional “kokoretsi”

Xoipivé ynouTi YnTdé pe npdco
Pork cooked with leeks

Kdékopag ue xuAoniteg kai Eepn pulnbpa
Rooster with traditional pasta and Greek “mitzithra”"cheese

Piyavdareg nartdrteg poupvou
Potatoes in the oven with lemon and oregano

PUd1I ye Aaxavikd kal ppéoka HUpwdIKA
Rice with vegetables and herbs

Wntd Aaxavikd
Grilled vegetables

FAYKA

Mapadoociakd YaAAKTOUMNOUPEKO
Traditional “galaktomboureko”-pastry filo

Mpo@ITEPSA
Profiterole

TapTa Agpovi
Lemon tart

MoUg oioTiki Alyivng Je ppouTa Tou dAooug
Peanut mousse with forest fruits

EKMEK APWMATICMEVO UE MAOCTIXA
Ekmek with mastic flavor

110€ ka1’ dropo | 55€ yia naidid (5-11 eTwdv) / 110€ per person | 55€ for kids (5-11 y.0.).
MNa va KAvete KpATnon, napakaloUue enikoivwvnoTe padi pag / For reservations please contact us
T: (+30) 214 1006 200 E: emrestaurant@electrahotels.com



