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DRINKS

e XMTIKA AgpovAada Kal PpEoKog XUUAG MOPTOKAAI
Homemade lemonade and Fresh orange juice

e Kagpédeg
Coffee Selection

BREADS & CROISSANTS

* MoikiAia and Wwuid / Variety of Bread
» [MoikiAia kpouacdyv / Variety of Croissants
* AavéZika o@oAlaTivia e 6oKoOAATa / Pain aux raisins

COLD SECTION

e OpPoUTOCAAATA PE VIAOUPTI
Fruit salad with Greek yogurt
e MaoupTl ye yNiokoTa KouRBepToUpag
Greek Yogurt with cookies
e Puldévyalo pe Kavéra KeUAdvng
Rice pudding with cinnamon
e Smoothies ye poddkivo, BPWUN KAl KEPIP
Peach smoothies with oat and sour milk
* Mapueldva ue oTa@UAIa KAl KPITOIVIA
Parmesan cheese with grapes and sticks
* MpooouTto - KanvioTd xol1pivd - NMaocTtpdul - TaAonoUAa
Prosciutto- Smoked cured pork- Pastrami beef- Turkey
e [paBiépa - Pokpdp - MeTodPBou - P€Ta - NKouvTa
Gruyere - Roquefort - Metsovone - Feta - Gouda

SALADS

e MoToapeAivia e NOAUXPwWHA VTOMATIVIA KAl BAaciAIkO
Mini mozzarella with colorful cherry tomatoes and basil

e YaAdTa ye Tpayavo aveoéTupo, na&iuddia ActundAalag Kal oUka
Mesclun with crispy anthotiro cheese, rusk of Astipalaia and fig

e KanvioTtég coAopdg ye kdnapn
Smoked salmon with caper

* Mpdoivn caAdTa Pe chips Aaxavikwy Kal cdAToa and cUKo

Green mixed salad with vegetables chips and fig dressing




APPETIZERS

e Kpouaodv yeuioTd YE KpEpa Baviiiag
Stuffed croissants with vanilla cream
e NTAKOG pYE PpPpE€oKIa VTOUATa, Eivopulnbpa Kal ppEokia piyavn
Cretan rusk with fresh tomato, xinomizithra cheese and oregano
e Aaydva pe XaABd, YEAI Kal Kapudia
Lagana bread with halva, honey and nuts
e MNPOUCKETEG YE KAAAMNOKICIO Ywi Kal PYnTd Aaxavikad
Bruschetta with grilled vegetables
e AAJUPEG TNyaVviTEG ME XOIPIVO andkl Kal ypaRBiépa KpATNG

Salty pancakes with smoked pork apaki and gruyere of Crete

HOT SECTION

e AuyOpETEG UE WEAI KAl PETA
French toast with honey and feta cheese
e MapadooIiakdg TpAXavdAg e VTopdTa
Traditional Greek frumenty soup
e Auyd nooc€ o€ pPUYAVIOHMEVO YWMI ME PpPEOKIA VTONATA
KOl MEOCTO TOOUKVIdAG
Poached eggs in toasty bread with fresh tomato and nettle pesto
* Auyd unouplylié og KOUAOUPI ©ecoaAoVvikng he kaBoupud
Kdl KOOEpI Xoxou
Eggs Brouille in koulouri of Thessaloniki with kavourma cured beef
and kasseri cheese
e XwpPIATIKN NiTa ye yeAIT¢Adva Kal pETA
Traditional pie with eggplant and feta cheese
* Tpavyavd sticks ynakaAidpou Kal KpEUa ayIioAl
Crispy cod fish sticks with aioli cream sauce
e YIYOMOVYEIPEUEVO HOOXAPAKI o€ Pwui Burger kal chutney vroupdTag
Slow cooked beef in burger bread with tomato chutney
* Mini burger yaAonouUAag ye pokpop Kal iceberg
Mini turkey burger with Roquefort cheese and iceberg
* Mnouydtoa/InavakénmTa/Tupdnmita/Kpgua
Bougatsa pie variety




DESSERTS & OTHER SWEETS

* Pancakes ye coKOAATA KAl PPAOUAEG
Pancakes with chocolate and strawberries
« BdopAeg Black Forest
Black Forest waffle
e Mndpeg ye dAdKpua coKOAATAG, TAXIiVI Kal cranberries
Tahini bars with chocolate tears and cranberries
* Cookies & Cakes
* [AuKkd TOU KOUTOAIOU
Traditional sweet fruit preserves
e MnAdnita
Apple pie
e MapueAddeg
Jam variety
¢ Red Velvet, Cheesecake, Lemon pie, Macaroon,

Brownies, Profiterole

23€ kat' dTtouo

23€ per person

10€ via naidid 5 €éwg 12 eTwv
10€ for children 5 to 12 years old




