AT THE MET HOTEL



BY THE POOL
AT THE SKY|BAR

KYPIAKH TOY NAZXA | EASTER SUNDAY BRUNCH

ZouTta | Easter Soup
MoapadocioKn payelpitoa
Traditional Greek liver & egg, lemon, herb soup

Aptookevdopota | Bakery Corner
ACTIPN KOl Javpn UTTOYKETA
White & black baguette
TMOIKIAIEC OTTO MIKPG PPETKOPNUEVA WWUAKIO
Freshly baked bread varieties
Focaccia pe peNit¢ava Kot devdpoAifavo
Focaccia with eggplant & rosemary
DETEC XWPIATIKOU WWHIOUL Kol TIOAOGTIOPOL YwHIo
Slices of country bread & multigrain bread
TOOUPEKI Kal KOKKIVO ALY
Greek sweet bread & red eggs

ZoAdteg & OpeKTika | Salads & Appetizers
MolkiAio aTto oAOIPEC (UENITLOVOCOAATO AYIOPEITIKN, TUPOKAUTEPT), TLOTLIKI)
Eggplant salad from Agion Oros, spicy cheese salad & “tzatziki”
MoAitikn coAata
Cabbage & carrot salad
JoAaTo TTavTApl PE yIooupTl, OKOPAO, HOIVTOVO Kal EAAIOAOOO
Beetroot salad with yogurt, garlic, parsley & olive oil
S OoAATO JE TIOTATEG, KAPOAUEAWUEVO KPEUMUOL, UTTEIKOV, AyYOUPOAKI TOLPGI, Jaylovela PE pouatapda Dijon kal piyovn
Potatoes, caramelized onion, bacon, gherkins, mayonnaise with Dijon mustard & oregano
XwpIdTikn coAdta
Greek salad
S OAOTO TOUTIOUVAE PE PPETKO BUOCHO
Tabbouleh with fresh spearmint
S OAATO PE TIEVVEC, VIOUOTIVIO, HOTOOPEAD KOl BOCIAIKO
Penne pasta with cherry tomatoes, mozzarella and basil
AVAUEIKTO QPECTKA AAXAVIKA JE PPETKA HUPWAIKA Kal NTPETGIVYK PEAIOV
Mixed fresh vegetables with fresh herbs & honey dressing
MoiKIAio EAAIOGACOOU KOl JOPIVOPITUEVES ENIEG
Variety of olive oils and marinated olives
MoIKIAiOr GAAQVTIKQV IE KPITTivIO
Selection of cold cuts and breadsticks
MoIKIAior EAANVIKWV TUPIWV PE aTtognPapéva @pouTa
Variety of Greek cheeses with dried fruits

Zwvtovi MNapouaciaon | Live Presentation
ApVAKI 0TV coUBAO Kal TIOPAdOCIOKK) YEUION UE OTOQIOEC, CUKWTAKIA KO PPECKA MUPWAIKA
Lamb on the spit and traditional stuffing with raisins, liver & fresh herbs

Zgota Edéopata | Main Dishes
Baby TtaTATEG GTO POUPVO LE EAAIOAODO, XUHUO AEUOVI KOl piyavn
Oven baked baby potatoes with olive oil, lemon juice & oregano
AOXOVIKG (OUPVOUL UE PPETKA HUPWAIKA
Oven baked vegetables with fresh herbs
T lyepOCOPUABEG
Tsigerosarmades (stuffed lamb liver)
Kokopétal
Kokoretsi (traditional Greek delicacy)
Xo1pIvO KOVTOGOUPAL
Kontosouvli (tender pork meat)
APVAKI QPIKOCE AUYOAEUOVO
Lamb fricassee with egg-lemon sauce
XePOTTIOiNTO PTTIPTEKIA KOl AOUKAVIKO OTNV OXAPO HE TTITEC YUPOUL
Grilled handmade burgers & sausages with pita bread

Ermtidoyn Mukwv | Desserts
DETEC ATIO PPOUTO ETIOXNG E TIPOTIL MEAIOV Kal AeBAvTa
Fresh fruits slices with honey syrup & lavender
Xelpotointa EAANVIKG o1poTTaaTd (UTTOKAORBE ,KOpLAOTITO Kal PERGVI)
Greek traditional syrup sweets (baklava, walnut pie & “revani”)
Tpayaveg JapEyKeC BIOAETAG Ue cavTlyi Kol @POUTO TOU dACOUC
Crispy violet merengues with whipped cream & forest fruits
MTtapa UE GOKOAATA, JOUG UTTOVAVA KOl QIOTIKI OPATIIKO
Chocolate bar, banana mouse & peanuts
Mmapa Red Velvet pe kpéua AepovIoD Kol (QPAOULAEG
Red velvet bar with lemon cream & strawberries
DpecKOPNUEVO TAPTAKIO APLYDBAAOL E JOUC @IOTIKI AlyIVaG KOl GOKOAATO YOAOKTOG
Freshly baked baby almond tarts with pistachio from Aegina & milk chocolate

Tipn kot dtopo | Price per person: €65,00
Moudic 0-6 dwpedv & 6-12: : €30.00 | Children 0-6 free of charge & 6-12 : €30.00
O1 TIpéG oLPTIEPIAABAVOUV OAEC TIG VOHIKES eTTIRapUVOEIG| Service and taxes are included

Ayopavopikr] Yieb8uvn: ‘Egn ZidnpormouAou | Market Inspector Officer: Effie Sidiropoulou
O KATAVOAWTIG OV £XEI UTIOXPEWOT VA TIANPWAEL €0V OV el AGBEI TO VOMIHO TIOPACTATIKO OToIXEO (ATIOSIEN-TIHOAGYI0) | Consumer is not obliged to pay if the notice of payment has not been received (Receipt-Invoice)

& KaipoL emitpémoviog | Weather permitting





