


FOCAL

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

KoAoKUBOOKePTESEG e apwpaTIKG BéTava
KAl KPEUA MIKAVTIKNG PETAG
Zucchini fritters with herbs and spicy feta cheese

TaAdTa pe veapd avol&idTika xépTa, onapdyyid,
KATOIKIo10 TUpPi, PPAOUAEG Kal BIVEYKPET eonePISOEId®V
Spring young greens salad with asparagus,
goat cheese, strawberries and citrus vinaigrette

Apyounuévo apvdki YAAAKTOG, NATATEG poUpVouU
ue Agudvi kal Bupdpl, odAtoa and To Joupi Tou
Slow-roasted milk-fed lamb, roasted lemon potatoes
and natural lamb jus

n/or
®DiAéTo Aafpdki pe noupé pdafag Zavropivng,
dypia x6pTa KAl cAAToA JOOXOAEUOVO

Sea bass fillet with Santorini fava purée,
wild greens and lemon sauce

EKUEK ME TOOUPEKI, HOUG KapauéAaq,
naywTo Kaigdki Kal cAAToa ayploKEPAco
Ekmek tsoureki brioche with caramel mousse,
kaimaki ice cream and cherry sauce

ry/or

Mapadociakd YyaAaKTOUNOUPEKO
Traditional “galaktoboureko”

MNapadooiakd MaoxaAivd / Traditional Easter Treats

Tooupéki, kouhoupdkia BouTUpou Kal KOKKIVA auyd
Traditional Greek tsoureki brioche, butter
Easter cookies and red eggs

50€ kat’ dtopo | 25€ yia naidid (5-11 eTwv) / 50€ per person | 25€ for kids (5-11 y.0.).
MNa va kdveTte KpdTnon, napakaloupe enikoivwvioTe padi pag / For reservations please contact us
T: (+30) 210 337 8000 E: ehmaitre@electrahotels.com



