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BREAKFAST



LUK Moo

6:30 -

EM\nviké opyaviké yiaoUpt h népit{ Bpodpns pe
eAnviké péNi kai oUuka Kopns

Moikihia ané ywpid kar yAuké aprookeudopara

Enmloyn ané napadooiakés eNAnvikés nites
Tupdnita, onavakénita, pnouvydroa

Mapperades, péh kai Bolrupo
Dpoura enoxns Kal PPECKO XUHS NOPTOKAMI

Enmoyn ané kagé n todi

EMINMPOXOETH NMPOXOOPA
THX EMIAOTHX XAX
(cupnepihapBavopévns otnv TIpA)

Anpntpiakd, Snpntpiakd xwpis yloutévn, granola
lalonoUAa fn ynté {apndv

Kanviotés colopds

Mavoupi Tupi, ypaBiépa

EmMoyn ané Aoukdavika
(xo1pIvd, koténoulo h yalonouAa xwpis yhoutévn)

Pi{éyalo
Kéik cokoAdras, Baviia kéik

AUo auyd wnpéva tns eniloyhs oas
Oupeléra, nocé, okpdun), Bpaotd, yavita

HIr0pEan Breakfast

11:00

Greek organic yoghurt or porridge
with Greek honey and figs from Kymi

Assortment of breads and pastries

Selection of traditional Greek pies
cheese pie, spinach pie, bougatsa pie

Preservers, honey and butter
Seasonal fruits and fresh orange juice

Choice of coffee or tea

ADDITIONAL OFFER
OF YOUR CHOICE
(included in the price)

Cereals, gluten free cereals, granola
Turkey or baked ham

Smoked salmon

Manouri cheese, gruyere

Choice of sausages
(pork, chicken or turkey gluten free)

Rice pudding
Chocolate cake, vanilla cake
Two eggs any style

Omelette, poached, scrambled, boiled,

fried

O Xeg xpnoiponoiei ehaidhado yia s cakdres kal KAAAHNOKEAQIO yia Ta TyaviTa.

Nopipos exknpdownos: kipios Eupiniéns Thkas. ZupnepidapBavovrar or pbpol kar o unnpeoies.

O karavadwrhs Sev éxel unoxpéwon va nhnpdoer edv Sev AdBei o vépipo napactarikéd oroixeio (anddeién-tipordyio).

Our Chef uses olive oil for our salads and maize oil for our fried items. Legal representative: Mr Evripides Tzikas.

All taxes are included. Consumer is not obliged to pay if the notice of payment has not been received (receipt-invoice).

Edv yvapilete i vopilere nws éxere Suoavetia i alepyia oe kanoio npoidv cas napakarolpe va aneuBuvBeite oto npoownikd Tou eotiatopiou pas.
In case of intolerance or allergy to some food or ingredients, please contact the staff of our restaurant.

6:30-11:00

Anpnrpiakéa

Nipébes Bpopns
anoénpapéva ouka Kalapdras, kapudid kai péhi

Kivéa kai toia porridge
ZmmikG HOoUoAI

NaolpT Tns emAoyhs oas
nA\npes yiaolpTi, yiaolpt 2%, yiaotpt 0%,
ylaoUpTi pe ppoura

Opeléra 1pIdv auywv

Emoyn ané: (apndv, pnéikov, yahonouha,
viopdra, ninepid, Kpeppldi, pavitdpia, onavaki, K
kar Tupi Toéviap

AUo auyd ynpéva tns emloyns oas
nooé, okpdpnA, Bpaotd, myavitg

ABokavro pe ppuyaviopévo npolupévio ywpi
OKPAWNA auyd, yntés VIopATes

kai eonepiboeidn

Tuv Kanviotd colopd

Auyd pnévevrikr
Pppéoka opyavikd auyd nocé, Pnéikov
kal cdAtoa ohavél

Chef’s signature auyé kayiava
oepBipiopéva oe ynpévn nita pe aBokdvro,
kpeppUdi, vropdra kai péra

Opeléra pe aonpadia
Tupi @éta, onapdyyia, kai Aiacth viopdra

Croque madame
ppuyaviopévo yupi pe (aundv éuevial Tupi, kpéua,
myavité auyd, npdoivn caAdra kar ynth viopdra

Croque monsieur
ppuyaviopévo yopi pe (apndv éuevial Tupi, kpéua,
npdoivn cahdra kai ynth viopdra

Enmidoyh ané tupia
pavoUpl, avBétupo, péra, épevial kai éviap

Enidoyh ané al\avrika
caAapi, (apndv xoipivd, pooxapioio (aundy,
Kanvioth yalonouia

faM\iké Toor
KPEHA KavéAas, KOPMOT pe ppoUTta enoxns

Cereals RS
Oatmeal 7€
Kalamata's dried figs, walnuts & honey

Quinoa and chia porridge S
Home made muesli Q€
Yoghourt of your choice b€

yoghourt full fat, yoghurt 2%, yoghourt 0%,
yoghourt with fruit flavours

Three eggs omelette 12€
Choice of: ham, bacon, turkey, tomato,
bell pepper, onion, mushrooms, spinach,

kale and cheddar

Two eggs any style 11 €
poached, scrambled, boiled, fried

Avocado with sourdough toasted bread 10€
scrambled eggs, oven roasted tomatoes

and citrus

Add smoked salmon RS
Eggs benedict 12€

poached fresh organic eggs, bacon and
hollandaise sauce

Chef’s signature kagianas eggs 12€
served on grilled pita bread with avocado,
onion, tomato and feta cheese

Egg white omelette 14 €
feta cheese, asparagus and sundried fomatoes

Croque madame 12€
toast baked with ham and emmental cheese,
cream, fried egg, green salad & baked tomato

Croque monsieur 10€
toast baked with ham and emmental cheese,
cream, green salad and baked tomato

Selection of cheeses 8 €
manouri, anthotiro, feta, emmental and edam

Selection of cold cuts 8 €
salami, pork ham, beef ham,
smoked turkey

French toast 8 €
cinnamon cream, seasonal fruit compote



I LH CANTE BRERKFRG

Mévkeik anAa f pe Bardpoupo
kpépa packapnédve pe eonepiboeidn, Nutella f
o1pdni opévbapou

Belyikn Bapha

oGNoa cokoAdTas f orimikG Kopndr
Pi{éyalo pe kavéra
Kéik ookoAdras h Bavikias

OpecKOCTUPHEVO! XUHOI
NOPTOKANI, YKPEINPEOUT, uhAo, Kapdto

Detox pé6i

®poura gnoxins

Anoé 10 oUpvo

EmMoyh ané napabociakés eANAnvikés nites
Tupdnita, ocnavakonita, pnouydroa

Apronoinpara

kpouacdv Boutipou, cokoAdras,
Savé(ko pe otapibes, pnevié
Enidoyh ané ywpia

Aeukd, noAlonopo, oAikns
[apviToUpes

Mavirapia

Wnrés vropdres

Wnrés narares

Mnéikov

Aoukavika
XOIPIVG h koTéMoulo N yalonolha xwpis yhoutévn

Pancakes plain or with blueberry
citrus mascarpone cream, Nutella
or maple syrup

Belgian waffle
chocolate sauce or homemade compote

Rice pudding with cinnamon
Chocolate cake or vanilla cake

Freshly squeezed Juices
orange, gropefruit, apple, carrot

Detox pomegranate

Seasonal fruits

From the bakery

Selection of traditional Greek pies
cheese pie, spinach pie, bougatsa pie

Boulangerie
croissant, chocolate croissant,

danish with raisins, beignets

Choice of breads
white, multigrain, whole wheat

Side orders
Mushrooms
Baked tomatoes
Baked potatoes
Bacon

Sausages
pork or chicken or turkey gluten free

Scan the QR code & read the on-line menu
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