EASTER BUFFET

MeIROPOLIS

*ROOF GARDEN-

[Ma va KAveTe KPATNON, NAPAKAAOUUE EMIKOIVWVAOTE padi uag
For reservations please contact us
T: (+30) 214 1006 200 E: emrestaurant@electrahotels.com
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EASTER BUFFET

April 20th, 2025 | 13:00 - 16:30

ZTPWOoIHO TPANeZIoU KOKKIVA auyd, NacxXaAlvih KOuAoupa

Table set up with red eggs and Easter traditional “kouloura”

Mpodupévio YwHi oThv oxdpa
HE eAdIOAAd0, xovdpOd AAdTI Kal pPECKIA piyavn

Sourdough grilled bread with virgin olive oil, salt and oregano

MoikiAia andé eAAnvikd Tupid Kal AaAdyyia Mavng
Varity of Greek cheese and traditional
“lalagia” breadsticks from Mani

TupoKAUTEPN HE KOoNavioTh MuKkévou Kal gnoukofo

Spicy cream cheese with “kopanisti” cheese from Mykonos

KanvioTh geAitf¢avocaldra
Smoked eggplant salad

EAANVIKA caAdta Je pETa, na&iydadia KpATng
Kal KaPaAlopévn ningpid OAwpivng
Greek salad with feta cheese, Cretan rusks
and peppers from Florina

MavrdapoocaAdTa pe aveoTupo, KapAHEAWHEVA
KapUdia Kal VIPECIVYK anod ecnepidocidn
Beetroot salad with soft cheese from Crete,
caramelized walnut and citrus dressing

Péka e npocouUTo npofarivacg, ypapiépa HE Tpoupa
Kal naAaiopévo EudI BAAGAUIKO
Rucola with Greek prosciutto, gruyere with truffle
and balsamic dressing
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ZaAdTta pe upapikd, cUykAlvo Mdavng kai ypaBiépa KpRTng
Pasta salad with “sigklino” smoked pork from Mani
and gruyere cheese from Creta

ZoupAoTupdnITa ME PETA TPINOAEWG
Kal Tpayavo pUAAo BEpyag
Handmade cheese pie

KoTénita JE Kaoépl Kal HUPWIIKA
Handmade chicken pie

KaAtoouvia KpATng pe HEAI
Mini traditional cheese pie from Crete, with honey

NMapadoociakni JayeipiToa
Traditional “mageiritsa”

ZiyopayeipeHévo YnTté apVvdaki
Slow cooked lamb

Mapadociakd KOKOPETOI
Traditional “kokoretsi”

Xoipivé unouTi Ynté e npdoco
Pork cooked with leeks

Kékopag ue xuhoniTeg Kal Egpn pulnbpa
Rooster with traditional pasta and Greek “mitzithra” cheese

PiyavAaTteg natareg poupvou
Potatoes in the oven with lemon and oregano

PUJI ue Aaxavika Kal pPEcKa HUPWSIKA
Rice with vegetables and herbs

Wntd Aaxavika
Grilled vegetables



EMIAOPIIA | DESSERT

NMapadociaké YaAGKTOHNOUPEKO

Traditional “galaktomboureko”-pastry filo

MpopITEPOA
Profiterole

TdpTa AsHOVI
Lemon tart

MouUg @ioTiKl Alyivng HE ppoUTA TOU SACOUG
Peanut mousse with forest fruits

EKUEK APWMATICHEVO HUE HAOCTIXA
Ekmek with mastic flavor

HAPPY
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90€ Kar’ dropo | 45€ yia naidid (5-11 eTOV).
90€ per person | 45€ for kids (5-11 y.0.).



