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Zta Electra Hotels & Resorts 5ev mpoo@épovue anAds e§apetikés EUTIELPIES payntov.
Eiuaote apooiwuévor otn Srariipnon tov mAavAtn uag kai thy avamntvén twv KowornIwy Uas.
Eiuaote viepripavor yia tn Séougvon uag oty agupopia, Tig IpaxIikés mepiopiopor Tov 01KoAoyikov
AMoTUTIWUATOS KAl T1¢ UOVAdIKES YEVOELS TwV TATWY Uag, YeUdres and dpwua EAAdSag.
¢ kdvovue n Srapopd:

Kawordpa mdra punikig Siatpogng: Me xapd oag mapovordlovue pia mpétaon ané vooTiua mdra

QUTIKAG S1aTpOPAG OTO UEVOD UAG, TTIOV EEUTTNPETOVY S1apOPETIKES YevoTIKES emOvuies, alld emiong

UELDVOVY TO 01KOAOYIKS pag anotvmwua. EmAéyoviag npoidvia faciouéva oe purikés mpwieg vAeg,
OVUUETEXETE 0TO Taid1 Yag mpog €va mo agipdpo uéArov.

TomikA aydnn: [TiotebovUe OTOV VTTOOTNPIKTIKG pOAO TV VIOTIWY TTapaywy®y. Zvvepyalduaote pe TomKd
aypoxtiuata kai napaywyovs mov uoipdloviai to mdabog uag yia moistnia kai agipopia. Avti n mpakuiky
Siaopalilel n ppeokdda twv VMKWV Uag, eva mpodyel pia {wviavi kai avOeKTiky TomiKn Ko1oTnTd.

dilooogia zero-waste: Zta Electra Hotels & Resorts, n agipopia eivai tpdmog Jwng.
Epyalduaote evepyd yia tn Ueiwon twv eKTIOUTIOV pUTIWY, UE TNV EPAPUOYH ATIOTEAECUATIKWY
TIPAKTIKWV, TH UelWoN Twv armoPANTWV Tpo@iuwy, Héow oToXEVUEVWY TIPOUNOEIWDY KAl TTPOYPAUUATWY
avakvkAwong kai ™ xprion Prwotpwv ovokevaoiwy. Kabe yevua mov amolauPdvete €50, apnvel
évav uikporepo 01koAoy1ké amotvnwuad.

Zvuueroxn otny kowdthnta: Eiuacte apooiwuévol oty SNUovpyia ovolaotik@y oXEEWY Ue
TOUG EMIOKENTEG UAG KAl TOUS YEITOVEG Hag, vrmooTnpiloviag Tomkovs ¢ilavOpwitikovs opyaviouovs
ka1 tpwrofoviies agipopiag. H eumeipia paynrov oag €5 pag fonbd va emotpépovue aviarrodorikd
0PEAN oTNY KOWOTNTA IOV ayarmdye.

At Electra Hotels & Resorts we do not just provide exceptional dining experiences. We are dedicated
to preserving our planet and nurturing our communities. We take immense pride in our commitment
to sustainability, decarbonizing practices, and the unique flavours of our dishes, full of Greek flair.
Here is how we are making a difference:

Plant-powered innovation: We're excited to introduce a selection of delectable vegan dishes
to our menu, which cater to diverse palates, but also reduce our carbon footprint. By choosing
plant-based options, you're joining us on our journey towards a more sustainable future.

Local love: We believe in supporting local producers. We partner with local farms and artisans,
who share our passion for quality and sustainability. This ensures the freshness of our ingredients,
while promoting a vibrant and resilient local community.

Zero-waste philosophy: At Electra Hotels & Resorts, sustainability is a way of life. We're actively
working to reduce our carbon emissions, by implementing energy-efficient practices, reducing food waste
through thoughtful sourcing, and recycling programs and embracing sustainable packaging.
Every meal you enjoy here, leaves a smaller carbon footprint.

Community engagement: We're dedicated to creating meaningful connections with our guests
and neighbours, supporting local charities and sustainability initiatives. Your dining experience here
helps us give back to the community we love.




* OPEKTIKA - ZAAATEX -
— Appetizers - Salads

Ze0T6 NPolUuEVIo YW Je apwuaTIKS BoUuTupo
Warm sourdough bread with flavored butter

>ouna NUEPAg
Soup of the day

EAANVIKNA BouBaAiocia unoupdTa, Kapdi€g papouAioy, avTi, navTZdpl
Kal consommeé and KOKKIva gppouTta
Greek buffalo burrata, baby gem, endive, beetroot and red fruit consommé

MapivdTto Pdpl npEPAg NAAKI, paylovela and AEUKO KPEUMUDI,

dressing KanvioTAG VTOUATAG, AAdI paivTavou Kal KPEUMUDAKIO O NiKAA
Marinated fish of the day, smoked tomato dressing, onion mayonnaise,
parsley oil and pickled onions

Tartar yapidag, Tapaudg HUPWIIKWY, consommé EIvOunAo,
oéAepu kal ningpid chilly

Shrimp tartar, eqq fish roe with herbs, green sour apple consommé,
celery and chilly pepper

KpokeéTta and pdyoula poéoxou, Pntn kKapaRida*, kpgua and KAPaAICUEVO
MMPEOKOAO, HApUEAdda VTOUATAG Kal XaB1dp! ApTag

Beef cheeks crispy croquette, grilled crayfish*, roasted broccoli cream,

tomato marmalade and caviar from Arta

EAANVIKA caAdTa ue dressing and kaPaAiouéveg ninepieg ®Awpivng
KAl JOAOKNA PETA TPINOAEWC
Greek salad with Florina red peppers dressing and soft feta cheese from Tripoli

YOAATA AOXAVIKWOV UE KPEMTA ABOKAVTO KAl OTAPVOTUPI,

KOUG KOUG KouvounidI-unpodkoAo, KOAOKUOBA KAl apyaveAAIO
Vegetable salad with avocado and Greek sour cream cheese, cauliflower
and broccoli cous cous, pumpkin and argan oil

18

L) 26

28

33

36




« ZYMAPIKA - PIZOTO -
— Pasta - Risotto

2nayyETi ue counid*, néoto and Aypla XO0PTA KAl JUPWOIKA, KOUPKOUUA
Kal crumble and koukouvdpl Pe HaUpPo okdpdo

Spaghetti with cuttlefish*, wild greens and herb pesto, turmeric and pine nut
crumble with black garlic

Xelponointo kKp1Bapdki TalyETou Ye yooxapioclo KaBoupud,

appod and pica nAiavBou, EAANVIKA QPEoKIa TpoUuga Kal TUpAKI TAvou
Handmade orzo pasta with traditional beef “kavourmas”, Greek fresh truffle,
sunflower root foam and soft cheese from Tinos

PaBIoAI* ue yapida kal kapaRida ppikace, oe odAToa and
PYnTn oeAivopila Kal apakd

Shrimp and stew crayfish stuffed ravioli* with grilled celeriac
and sweet pea sauce

30

30

36




« WAPI
— Fish

DPEOKOG UNAKAAIAPOC PAYEIPEUEVOS OTOV (WO TOU, XOPTA EMNOXNAG,

KAPOTO KAl JOOXOAEUOVO
Fresh cod cooked in its broth, seasonal wild greens, carrot and lime

FAWOCa OAGKANPN PE NOUPE UNPOKOAO, AOXAVIKA ENOXNG
Kal BouTupdTn 0AATOA PE APWMATIKA
Whole sole with broccoli purée, seasonal veggies and herb butter sauce

>pupida e noupé and KAPAUEAWPEVO Kouvounidl, YnTh Aaxavida
Kal KOKABIA pe pideg AAXAVIKOV ENOXNAC

Grouper with caramelized cauliflower purée, grilled kale

and bouillabaisse sauce with seasonal vegetable roots

* KPEAX -
— Meat

45

64

50

>TABOC KOTOMOUAO* eKTPOPNG KAAAUMNOKIoOU e payou
AVPIWV JAVITAPIWY, KPEMA NaTdTAS KAl onapdyyid
Corn fed chicken® fillet with wild mushroom ragu,
potato cream and asparagus

2 IYOMaVEIpEUEVA XOIPIVA UAYOUAD E MOUPE KAPOTO,
Adxavo unpedl€, Tpayavi nataTta Kal pdpabo

Slow cooked pork cheeks with carrot purée, braised cabbage,
crispy potato and fennel

2 IYOUAVEIPEPEVO apVAKI UE KPEPA peEAITZAvAC,
YnTn paivtavopila Kal vTioudTa
Slow cooked lamb with aubergine cream, grilled parsnip and tomato

DIAETO pdoxou Black Angus , moupeg oeAivopilag, caAdTa
and kKapodTa baby kal kKEToan AMIAGTAG VTONATAC UE OMEOUPA
Black Angus fillet, grilled celeriac purée, baby carrot salad and
sun dried tomato ketchup with raspberries

Konn nuépag, noupég Nnatatag JE PpPEOKIa TpoUupa
KAl OAATOO KOKKIVOU KpaoloU

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

30

38

42

50

60




* EMIAOPTIA -
_— Desserts

ANAAR Kp€ua Pe Agpdvi yuzu, appod KapUdaAg KAl Copuneg
nEAGCIVOU pAAOU PE lanwviko BAGIAIKO
Yuzu namelaka with coconut foam, green apple and shisho sorbet

MouG COKOAATAG YAAGKTOG WE ANAAR KPEUA NPAAiVAg pOUVTOUKIOU,
crumble kakdo kal naywTd bitter cokoAdTag

Milk chocolate mousse with hazelnut praline cremeux, cocoa crumble
and bitter chocolate ice cream

Mapadooiakd paBavi ue HOUC PHAOTIXAG, COPUME PAVTAPIVI
KAl KAPAUEAWPEVO PIOTIKI Alyivng

Traditional semolina cake, mastic mousse, mandarin sorbet
and caramelized pistachios

Moug KATOIKIoIOU TUPIoU, KUSWVI NOocE KAl NaywTd
JE MAAAIWPEVO KPAOoT HooXATo XAuou

Goat cheese mousse, poached quince,

aged Moscato Samos dessert wine ice cream

Dpeoka ppouTa ENOXNG
Seasonal fresh fruits

MaywTtd 1 copune
Ice cream or sorbet

15

15

15

15

14

14




Our Vegan Proposals
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* VEGAN PROPOSALS -

AVAUEIKTA TOUATIVIO PJE VTPECIVYK and KaPaAlouéveg nineplegc GAwpivng,
na&iudd Kontng and xapouni Kal kanapn

Cherry tomatoes with roasted red peppers from Florina, carob crouton

from Crete and cappers

>OAATA ME PAPIVAPIOUEVA KOAOKUBIA, KPEUA ABOKAVTO UE
MUPWOIKA Kal dressing eonepl1doeldwV Je YIaoUupTl odyiag
Salad with marinated zucchini, avocado cream with herbs,
citrus dressing with soya yogurt

>aAATA pE KIVOQ, KAAAUNOKI, ABOKAVTO, PAKECS, MOPTOKAAI, VIPECIVYK
ME VIaoUPTI Kal Aaxavikd kimchi, coucdul, kKOAIavOpo Kal lime
Quinoa salad with corn, avocado, lentils, chickpeas, orange, kimchi

and yogurt dressing with sesame paste, coriander and lime

>eAIVOpPIZa UE APaKd, PPECKA HUPWIIKA, AYKIVAPES KAl JOCXOAEUOVO
Celeriac with peas, fresh herbs, artichokes and lime

P1ZO6TO AOXAVIKWV HE PPECKA PHUPWIIKA
Vegetable risotto with fresh herbs

AOXAVOVTOAUADECS HE KIUA and dypla yavitdpld, cdATod VToudTag
KAl pPECKIa Tpoupa
Stuffed cabbage rolls with wild mushrooms, tomato sauce and fresh truffle

ANaAn Kp€ua Pe Agepdvi yuzu, appod KapUdAG KAl COPUNE
npdoivou PnAou pe lanwvikd BaciAikd
Yuzu namelaka with coconut foam, green apple and shisho sorbet

Moug UniTEP COKOAATAG, cremeux and pPAOUAEG CE TPAYAVN
Bdon and npaAiva Enpwv Kapnwyv Kal sorbet kapuda-Aaiy
Bitter chocolate mousse, strawberry cremeux,

on nut praline crust and coconut-lime sorbet

Enidoyn and naywtd vegan
Vegan ice creams

DpeoKka ppoUTa ENOXNG
Seasonal fresh fruits
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©a B6€Aape va 0ag EVNUEPWOOUNE OTI OPICHEVA NPOIGVTA OTO JEVOU PAG
eVOEXETAI VA NEPIEXOUV AAAEPYIOYOVa 1 ixvn and auTd. EAv éxeTe aAAepyieg,
duocavegieg N dIATPOPIKESG NPOTIUACEIG, EVNUEPWOTE TO NPOCWNIKO UAG,
To onoio Ba xapei va cag BonBnoel.
Please note that some products on our menu may contain allergens
or traces of them. If you have any allergies, intolerances, or dietary preferences,
please inform our staff, who will be happy to assist you.

Tiyég og € ocupnepIAapBavouévwy OAWY TWV VOoUidwyY eMBapUvoewV.
Prices in € all legal taxes inclusive.

To kKaTtdoTnpa unoxpeoUuTal oTnv €kdoon SINASTUNWY
anodeiEewyv Bewpnuévwy and tn A.O.Y.
This establishment is obliged by Greek law to issue legalization checks.

O KATAVAAWTAG OeV €XEI UNOXPEWON VA NANPWOEI, €AV dev AABEI
TO VOUIMO NApaoTaTikS (anddeIEn - TIMOASYIO).
The guest is not obligated to pay if the notice of payment,
has not been received (receipt - invoice).

H enixeipnon ekdidel deATia napayyeAiag and E.A DALY,
Je onuavon énwg opidetal and Tig d1aTtd&elg Tou K.M.A.X. KAl UNOXPEWTIKA
akoAoubBei n €ékdoon anddeIENG AIAVIKAG NWANCNG N TIMOAOYIiou,
OTaV 0 KATAVAAWTAG {NTACEI AoyapIacuo.
The company issues the mandatory order ticket, according to the law and then issues
the notice of payment (receipt — invoice), upon customer’s request.

To kaTdoTnua unoxpeoUuTal va dlabéTel évTuna deATia
via Tn d31aTUNwon onolacdnnoTe dIaPaPTUPIag.
Questionnaires are available for any complaints you would like to place.

#* ®

*npoidv Babidg KaTtaPuéng VIa XOPTOPAYOUG
*deep frozen product vegetarian

Ayopavouikog Yneubuvog: Alovuong Atavidng
Market Inspection Representative: Dionisis Atanidis
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