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The Met Hotel % *-

MAXXAAINO MAKETO | EASTER PACKAGE

SUPERIOR PLUS
MovokAtvo 310€ / AikAwvo 430€
Single 310€ / Double 430€

Awapovn o€ superior dwpdtio 2 Alavuktepeloelg minimum
M. X aBBato & Kupiakn tou lNMdaoxa

Minimum stay 2 nights on Holy Saturday & Sunday Easter
accommodation in superior room

Madud éwg 3 etwv dSwpedv.
For the Easter Package children up to 3 years old are free of charge.

KaBe nawdi 3 éwg 12 etwv nou potpdadetal 1o SwHATIO TwV YoVIWV TOU,
xpéwon 60€/npépa
Children 3 to 12 years old sharing the parent’s room, 60€ per day

Avaotdoipo deinvo (anepiépiotn kKatavalwon kpaotwyv “House Wine”
HNUpag Kat avayuKTIK®V)
Holly Saturday Buffet Dinner (unlimited consumption of House Wine,
beers and soft drinks)

MaoxaAwé yeOpa kat napadootaké apvi otnv coUBAa
(anepéprotn katavddwaon kpaowwv “House Wine”, pndpag
KOl avaPUKTIK®V)

Easter Sunday Brunch and traditional lamb rotisserie.
(Unlimited consumption of House Wine, beers and soft drinks)

Auvatétnta avaxwpnong éwg 1 17:00 xwpic emnAéov xpéwon
* Late check out till 17:00 with no extra charge on check out date

Awpeav ot@Bueuon
Free parking

Awpeav wifi
¢ Free WiFi

MH.T.E. 0933K015A0162600
GNTO Reg. No 0933K015A0162600 M
la Kpathaels For reservations
Kanéote 1o 2310 017 000 THE MET HOTEL Please call +30 2310 017 000
Awpedv xwpos undyeias atdBueucns ) Free underground parking

@ A MEMBER OF DESIGN HOTELS' Free WiFi

Awpeadv WiFi
26ns Oktwppiou 48 Beooanovikn | 26th Octaber str. 48 Thessaloniki | www.chandris.gr | www.themethotel.gr
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PIAKH TOY NAXXA / SUNDAY EASTER AVENUE 48

I'IqlpaﬁootaKn Hayelpitoa
ra

ditional liver soup
ZONTANH MAPOYZIAXH / LIVE PRESENTATION
Apvdki otnv gouBAa kat napadoatakn yéuon pe ota@ibeg, oukwtdkia Kat
ppéoka HUpwWOIKA
Lamb on a rotisserie and traditional stuffing with raisins, livers and fresh herbs
ZEXTA EAEXMATA / HOT DISHES
Baby lNatdteg oto poupvo pe eAaldAado, xupd Aepove kat piyavn
Baby oven baked potatoes with olive oil, lemon juice and oregano
Aaxavika goUpvou e ppéoka HupwdiKa
Oven baked vegetat)l les with fresh herbs
TQyepooappadeg
Stuffed lam B liver
KOKOPS‘I.'U[
Traditional "kokoretsi”
Xotpivé KovtiocoUBAL
Tender pork meat
ApvaK1 e§oxIKO
Oven baked lamb with “feta” cheese and peppers
Xelponointa goutoukdkia otnv oxdpa pie Niteq YUpou
‘L Handmade grilled “soutzoukakia”
IAAATEX & OPEKTIKA / SALADS & APPETIZERS 4
Moww\ia ané alowpég (Heht{avooaldra Aylopeitkn, upokautepn, ardl ki) =
Selection of eggplant salad, chili cheese salad and traditional “tzatziki
* MoAitkn oaldra
. Carrot & lettuce salad
- . LaAdta navi{dpt pe oképbo paivravo kat EAaidAabo
£ . * Beetroot salad with garlic, parsley and olive oil W 1
Xaldra pe natatsq, PNTa NIKAVTIKA AOUKAVIKA, apaKd, KAAGHMOKL, KapoTo K
aylovéla ﬂs Houotapba Dljon Kat piyavn
h potatoes grilled chili sausages, peas, corn, carrot and may.onnal.se
. . with Dijon mustard and oregano
. Xwpdukn caidra
7 1 reek salad
MH.T.E. 0933K015A0162600
GNTO Reg. No 0933K015A0162600 M
la Kpathaels For reservations
Kanéote 1o 2310 017 000 THE MET HOTEL Please call +30 2310 017 000
Awpedv xwpos undyeias atdBueucns Free underground parking
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Free WiFi

Awpedv WiFi
26ns Oktwppiou 48 Beaoanovikn | 26th Octaber str. 48 Thessaloniki | www.chandris.gr | www.themethotel.gr
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PIAKH TOY NAXXA / SUNDAY EASTER AVENUE 48
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0a, vioudra, ayyoUpt, aBokavto, 5udapo Kat VipEaotvyK Aepoviol

Sal Ith kinoa, tomato, cucumber, avocado, spearmint and lemon dressing
dta pe viopdra, ayyoupt, kpoutév {andrag , ynti nineptd ®Awpivng, piyavn kat §uvopulBpa
Saladwith tomato, cucumber, zapata croutons, gﬂl ed pepper from Florina, oregano and “xinomizithra”
cheese

Avapeikta ppéoka Aaxavika pe ppéoka HUPwSEIKA Kal VIPESOIVYK HEALOU
Mixed fresh vegetables with fresh herbs and honey dressing

Moww\ia eAadAadou Kat papivaplopéves ENEG
Olive oil selection and marinated olives

Mowwia aAavTiKV pe Kpttoivia
Cold cuts selection with bread steaks

Mowwia eENnviK®V tupiv pe anonpapéva ppouta
Greek cheese selection with dried fruits

MONIA AMNO TON ®OYPNO THZ MEITONIAXZ / BAKERY CORNER
EMIAOIH FAYKON / DESSERTS SELECTION

®éteg ané ppouta enoxng ﬂs olpont pehol Kat AeBavra
Seasonal fruit cuts with honey syrup and levanter

Xewponointa EN\nvika opontaotd (unakAaBag, kapudonia kat peBavi)
Handmade Greek syrup desserts (“baklava”, walnut pie and “revani”)

7

~ Tpayéaveg pupgnksc He paotixa Xiou, oavtyl Kat ppéoKLeg ppdouleg

Crispy meringues with mastic from Chios, whipped cream and fresh strawberries

Mndpa pe cokoAdra, poug @rotikt Aiyivag Kat ppaouleg N
Chocolate bar, mouse of pystach?o from Aegina and strawberries e
* Mndpa Red velvet pe kpépa Baviliag kal ppouta tou Sacoug

n Red velvet bar with vanilla cream and forest fruits
Dpeokoynpéva taptakia apuyddlou pe dibupo kpépag pnavavag — cokoAdrag
Fresh baked almond tarts with duet of chocolate and banana cream

Lt Tiph Kat' Gropio: 65€
MNawda 0-6 Swpeav & 6-12: 35€

L]

Price per person: 65€
. « Kids 0-6 free of charge & 6-12: 35€

: **Dj & Vocal
MH.T.E. 0933K015A0162600
GNTO Reg. No 0933K015A0162600 M
la Kpathaels For reservations
Kanéote 1o 2310 017 000 THE MET HOTEL Please call +30 2310 017 000
Awpedv xwpos undyeias atdBueucns Free underground parking
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Awpedv WiFi Free WiFi
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TAZIMO AEITINO / HOLY SATURDAY DINNER AVENUE 48
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Mapadooiakn payepitoa
raditional liver soup

ZEXTA EAEXMATA / HOT DISHES
Matdreg oto poUpvo pe ehatdAado, Xupd AepovtL Kal piyavn
Oven baled potatoes with olive oil, lemon juice and oregano
Aaxavika otnv oxdpa pe ppéoka ﬁupwﬁth’l
Grilled vegetables with fresh herbs
Mapadooiakn yépion pe otapideg, CUKWTAKLA Kal ppEoKa HUPwWOIKA
Tra itl}‘(I)nal raisin stuffing, livers and fresh herbs
Kokopétat
Traditional "kokoretsi”
Xolptvé KovioooUBAL
Tender pork meat
ApvakL ppikacé
Lamb "fr(i%assee"
- TQiyepooappadeg

Stuffed lamb liver

ZONTANH MNAPOYZIAZH / LIVE PRESENTATION

Apvakt oto poupvo pe odAtoa yntol
Oven bake‘cll)

YANATEX & OPEKTIKA / SALADS & APPETIZERS ®

lamb with roast sauce

Moww\ia ané arowpéc (ueht{avocaldra aylopeitikn, Tupokauteph, Tatliki) ~ -
Selection of eggplant salad, chili cheese salad and traditional "tzatziki;

MoAttkn caAdta
Carrot & lettuce salad

Xwpidukn oaidra .
reek salad e
€ Kwv6a, viopdra, ayyoUpt, aBokGvio, SUGOHO Kal VIPEGOIVYK AepOVL
h kinoa, tomato, cucumber, avocado, spearmint and lerfon dressing
o
Taldra pe viopdra, ayyoUpt, Kpoutév {andrag, Ynth nuriépla
D®Awpivng, ptyavn kat §uvopulnBpa .

-

alad withtomato, cucumber, zapata croutons, grilled Pepper -

Y . L
S ' from Florina, oregano and “xinomizithra” cheese :
f W e

MH.T.E. 0933K015A0162600
GNTO Reg. No 0933K015A0162600 M

la Kpathaels For reservations
Kanéote 1o 2310 017 000 THE MET HOTEL Please call +30 2310 017 000
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Awpedv WiFi Free WiFi
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TAZIMO AEITINO / HOLY SATURDAY DINNER AVENUE 48
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Avlijeikta ppéoka Aaxavika He PpEoKa HUPWSOIKA Kal VIPESOIVYK HEALOU
Mixed fresh vegetables with fresh herbs and honey dressing

Mowwkia eAadAadou Kat papivaplopéves ENEG
Olive oil selection and marinated olives

Mowkia eEMnVIK@V TupLwV pe anonpapéva ppouta
Greek cheese selection with dried fruits
Envoyn ané opektika (Maotn viopdra, Adxavo toupai, pehrt{avakt 1oupati,
ayyoupdkt toupai, vioApaddkta, avi{ouyleg, kanapn, KpeHHUbAKLa o
HNAAGGpIKO)
Appetizers selection (dried tomato, pickled lettuce, pickled eggplant, pickled
cucumber, traditional “dolmadakia”, anchovies, caper, onion in balsamic)

MQONIA AMNO TON ®OYPNO THE EITONIAX / BAKERY CORNER
EMIAOIH FAYKQON / DESSERTS SELECTION
Mowwkia ané AentoKopHEVEG PETEC PPOUTWYV HE oot HeAOU Kat AeBavta

Selection of fruit cuts with honey syrup and levanter

Xewponointa eMnvika oponaotd (pnakAaBdg, kapuboéntta kat peBavy)
Handmade Greek syrup desserts (“baklava”, walnut pie and “revani’)

Tpaydaveg papéykeg pe paotixa Xiou, cavityl Kat ppECKIEG PPAOUAEG
rispy meringues with mastic from Chios, whipped cream and fresh
strawberries

Mnadpa Red velvet pe kpépa Baviliag kat ppouta tou Sacoug
Red velvet bar with vanilla cream and forest fruits

Dpeokoynpéva taptdkia apuydalou pe dibupo kpépag
pnavavag — coKoAdrag
Fresh baked almond tarts with duet from chocolate and banana cream

Tn Kat’ aropo: 55€
Mawsia 0-6 dwpeav & 6-12: 30€

Price per person: 55€
Kids 0-6 free of charge & 6-12: 30€
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GNTO Reg. No 0933K015A0162600 M
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