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* OPEKTIKA -
Appetizers

Xelponointo npolupévio Pwui kal EETpa NapBévo eAaidAado
Handmade sourdough bread and extra virgin olive oil

AEUKOC TAPAUAC JE oKOVN and duyoTApAXo
White fish roe with bottarga powder

NaBpdki cefBitoe oe Lwud and 1iviiep, KOAIAVOPO Kal
ninePIA ToiAl, UE MOUPE YAUKONATATAG

Sea bass ceviche in ginger broth, cilantro and chili pepper,
with sweet potato purée

ZIpiag KanvioTog KAPNAToI0 JE Pdpabo, AdiY, ToUaTivia Kovei
Kal gastric andé opévdauo kal Tivilep

Smoked swordfish carpaccio, with fennel, lime, tomato confit

and gastric of maple and ginger

MapoUAOVTOAUAdECS e TapTdp kKapaRidac*, dwud aguachille,
gomasio Kal pendvi NoAUXpwuo “kapnoudl”

Stuffed lettuce leaves “Dolmades” with langoustine* tartar,
aguachille broth, gomasio and watermelon radish

>napdyylia oxdpag pe yapideg KoiAddac*, caunayidv c€Aepu,

payioveéla Aeudvi Kal VIPEaIvyK and npdcivo Ningpl Kal BAcIAIKO

Grilled asparagus with shrimps Koiladas®, celery sabayon, lemon
mayonnaise and dressing from green peppers and basil

KaAaudpr* coté pe caAdTta afokdavTto, KOAIavdpo,
BiveykpeT and coucdul Kal JEAI

Sautéed squid with avocado salad, cilantro, sesame
and honey vinaigrette

Dpéoka XTEVIA e NMoupe and aykIvAapeg lepoucainy, oEaAida,
(PACKOUNAO KAl YOAAKTWUA AdIU

Fresh scallops with Jerusalem artichokes purée, oxalis, sage

and lime emulsion

Xelponointa agnolotti pye yapideg* kal cdAToa vierge
Handmade agnolotti with shrimps* and vierge sauce

TapTdp YOOXOU PUE PPECKO KPEUMUDI Kal pouoTdpda Dijon,
oepPBipeTal pe xaBidpl oscietra, BAPAa kal BouTupo voualET
Beef tartar with fresh onion and mustard Dijon, served with
oscietra caviar, waffle and butter noisette

P1Z6T0 “yeuioTd” ye dudouo, Koukouvdapl Kal TUPi PETA
Risotto “gemista” with mint, pinenut and feta cheese

24
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26

25
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28
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e SANATEZXZ »
— Salads

EAANVIKN caAdTa ye ayyoupl, TOMATIVIA, KOEUMUDI,
niNEPIEG, EAIEC KAl TUPI PETA
Greek salad with cucumber, cherry tomatoes, onions,
peppers, olives and feta cheese

Wnto afokdvTto oth oxdpa Je BaAepidva, Tupi KATIKI
Kal cdAoa and npdcivo YNAO Kal VTOPATA

Avocado on the grill with valerian leaves, katiki cheese,
green apple and tomato salsa

Burrata pe limemelon, Aaxavikd

Kal BIVEYKPET and NopTOKAAI Kal Aouila
Burrata with limemelon, vegetables

and orange-verbena vinaigrette

YaAdTa anod pnAs kaBoupl Alyaiou, he PnTtd YAUKOEIVo ayyoupl,
o€Aepu, pendvi Kal Kpua couna yKaondToo

Aegean blue crab, with grilled sweet and sour cucumber,

celery, radish and gazpacho soup

B) 18

8) 18

24




* KYPIQZ MIATA -
— Main Courses

MouBéTol ye opupida, Aouida Kal yaupo Adiy
“Giouvetsi” orzo with grouper, verbena and black lime

DIAETO ANaBPAKI he yaviTdpla King oyster kal KAAAUNOKI O NAPAAAAYNH
Sea bass fillet, with king oyster mushrooms and variety of corn

27

31

Wdp! npépac og KpoUoTa aAaTIoU Pe AAXAVIKA aTuoU avd kIAé / per kilo 90

Fish of the day in salt crust with steamed vegetables

>TABOC KOTOMOUAO HE TAPTA YAUKOKOAOKUBAG
Kal espuma anod pavitdpia porcini

Chicken breast with sweet pumpkin tart and
porchini mushroom espuma

KoévTpa apvioU* pe noupg apakd Kal auneAOPUAAD YEUIOTA

pe NAaTATEG, KATOIKICIO TUPi Kal devdpoAiavo

Lamb* backstrap, with peas purée and vine leaves stuffed with potatoes,
chevre cheese and rosemary

Iberico pluma* ue kpok€ta ano avedTupo, YnTd BEPIKOKA,

TCeA ano Agpdvi Kal HEVTA

Iberico pluma*, with anthotiro cheese croquette, grilled apricots,

lemon and mint jelly

“Surf & Turf” pye aoTakd* (250vp.) KAl PIAETO Yooxdpl pdpuacg “Black Onyx”
(150vp.), M€ baby natdTecg, ciyoynuévn vToudTa Kal GAATOA gravy

“Surf @ Turf” with lobster (250gr.) and beef fillet “Black Onyx” farm (150gr.),
with baby potatoes, slow cooked tomato, and gravy sauce

ACTAKOG* (500vp.) N PIAETO pooxdpl pdpuag “Black Onyx” (200yp.),

e baby natdTeg kal ciyoPnuévn vroudTa

Lobster* (500gr.) or beef fillet : “Black Onyx” farm (200gr.) with baby potatoes
and slow cooked tomato

26

28

27

80

65




* EMIAOPTIA -
— Desserts

AOUKOUNABEG, cuvodeUovTal Je WEAI, pouvToUKIa, Kapudia,
OdATOO COKOAATAC KAl NaywTo BaviAia

Loukoumades, served with honey, hazelnuts, walnuts,
chocolate sauce and vanilla ice cream

TdpTa YE PPECKA PPOUTA ENOXNAG, KPEUA BaviAiag Kal naywTd TOVKA
Tart with fresh seasonal fruits, vanilla cream and tonka ice cream

MapAoBa pe kKp€ua TZiviZep, MAPEYKEG WE AdIY KAl couna and
PPEOKES PPAOUAEC Kal YEVTA
Pavlova with ginger cream, lime meringues and fresh strawberry mint soup

MIAQEIY e ocokoAATa Jivara Valrhona, KapauéAa Kal CoOpUne pdvyKo
Mille-feuille with Jivara Valrhona chocolate, caramel and mango sorbet

n

n

1

12




©a BEAAUE VA 0AG EVNUEPWOOUME OTI KAMOoId and TA NPoidvTa eVOEXETAI
Va NeEPIEXOUV Enpouc Kaprnoug n AAAa aAAepyioydva. Av €xeTe KAnola
SlaTpoPIKA aAAEpyia N eualocBnoid, napakaAoUpue anseubuvOeiTe
OTO NPOowWnIKS Pag, To ornoio Ba xapei va cag eEUNNPETACEL.
Please note that some of these products may contain nuts or other
common allergens. If you have any food allergy or intolerance, please
ask our staff, who will be more than pleased to address any request.

Tiuég o€ € cuUNEPIAAPBAVOUEVWY OAWYV TWV VOUINWY eNIBapUVoEWV.
Prices in € all legal taxes inclusive.

To kKaTtdoTnua unoxpeoUuTdl oTnV £kdoon SINASTUNWY
anodeiEewyv Bewpnuévwy and tn A.O.Y.
This establishment is obliged by Greek law to issue legalization checks.

O KaTavaAwTAG deV €XEl UNOXPEWON VA NANPWOEIl, edv dev AdBel
TO VOUIMO NApaoTaTikS (anddeIEn —- TIMOAOYIO).
The guest is not obligated to pay if the notice of payment,
has not been received (receipt — invoice).

H enixeipnon ekdidel deATia napayyeAiag and EA.D.AZS.
ue onpavon onwg opidetal and Tig d1atd&elg Tou K.M.A.X. KAl UNOXPEWTIKA
akoAoubBei n €kdoon anddeIENgG AIAVIKAG NWANCNG N TIMOAOYiou,
OTAV 0 KATAVAAWTACG ZNTACEI 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 KaTtdoTnpa unoxpeouTal va dIaB€Tel Evtuna deATIa
via Tn diaTtunwon onolacdnnoTe diauapTupiag.
Questionnaires are available for any complaints you would like to place.

Ayopavouikog Yneubuvog: lwdvvng Manayewpyiou
Market Inspection Representative: Yiannis Papageorgiou

@ Ta mdTa ye To onpa vegetarian ynopouv va yivouv Kal vegan,
VIO XOPTOPGAYOUC TO nPEoownikd Tou ecjquopiou Oa xapei va ocag eEUNNPETACEL.
i Dishes marked vegetarian can also be made vegan,
vegetarian the restaurant staff will be happy to serve you.

#

*npoidv Babidg KaTtaPuéng
*deep frozen product




ELECTRA

*HOTELS & RESORTS »

www.electrahotels.gr




