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DRINKS

« Opgokog Xupodc MopTokdAl / Fresh orange juice

* 'Evac KAa®p£EC TNG eNIAOYNC cac (espresso, cappuccino KAn.)
KOl anepIopIoToC YAOAAIKOC KAPEG
One coffee of your choice (espresso, cappuccino etc.)
and unlimited filter coffee.

BREADS & CROISSANTS

* MoikiAia and Wwuid / Variety of Bread
« Kpouaodv BoutUpou / Croissants

* Aavélika opoAlaTivia ye cokoAdTa / Pain aux raisins

COLD SECTION

¢ ®poUTOCAAdTA UE VIAOUPTI
Greek yogurt with fruit salad
* MaoUpPTI ue WEAI KAl BpWUN
Greek yogurt with honey and oat
e Puldévyalo pe kKavéra KeUAdvng
Milk and rice cream with cinnamon
* Smoothies ye ynavdva, avavd kail ydAa kapudag
Smoothies with banana, pineapple and coconut milk
* Mapueldva ye oTa@UAIa KAl KPITCIVIA
Parmesan cheese with grapes and sticks
* MpooouTto - KanvioTd xol1pivd - NMaoTtpdul - FTaAonouAa
Prosciutto - Smoked cured pork - Pastrami beef - Turkey
e [paBigpa - Pokpop - MeTodBou - ®ETa - N'kouvTa
Gruyere - Roquefort - Metsovone - Feta - Gouda

SALADS

e MoToapeAivia ye NOAUXPWHA VTOMATIVIA KAl BacIAIkO
Mozzarella with colorful cherry tomatoes and basil

e YaAdTta npdoivn ye podi Kal kapudia
Green mixed salad with pomegranate and nuts

* Mpdoivn caAdTa Je chips AaXaVvIKWy Kal cdAToa and cUKo
Green mixed salad with vegetables chips and fig dressing




APPETIZERS

« Kpouaodv yeUIoTd e Aaxavikd
Stuffed croissants with vegetables
e NTAKOG pE PppEokKIia VTIOouATA, avBdTUPO KAl PPECKIA piyavn
Cretan rusk with anthotiro white cheese, tomato and oregano
e Aaydva ye andki KOTOMOUAO, VTOMATIVIaA Kal poKa
Lagana bread with smoked apaki chicken, cherry tomatoes and rocket
e MNPOUCKETEG YE KAOAQMMNOKIOCIO YwWi, KanvioTn yaAonouUAq,
Kp&ua TuploU Kal ayyoupl
Bruschetta with smoked turkey, cheese cream and cucumber
e AAUUPEG TNYAVITEG UE KANVIOTO XOI1pIVO Kal ypaBigpa
Salty pancakes with smoked pork and gruyere

HOT SECTION

e [ATATEG TOIYAPIOTEG ME KPEPMUDI KAl PPECKA APWHATIKA
Crispy potatoes with onions and herbs
e AuyOQpETEG UE WEAI KAl PETA
French toast with honey and feta cheese
e MapadoocIaKOG TPAXavdAag
Traditional Greek frumenty soup
e BAopAa pe KpE€pa unouyAToag Kal KAvEAD
Waffle with cream and cinnamon
e Auvyd udTia og KpouTodVv JE onavdaki Kal Tupi cottage
Fried eggs in crouton with spinach and cottage cheese
* Auvd Brouille ce kouAoUpl ©@eccalovikng pe KaBoupud KAl KAacépl Xoxou
Eggs Brouille in koulouri, with kavourma beef and kasseri cheese
e XWpPIATIKN NiTA JE AOUKAVIKO Kal NMpdco
Traditional pie with leek and sausage
* Mini Angus Burgers
e [apidec YnTé€g ue ocdAToA yeAioU Kal lemon grass
Shrimps with honey sauce and lemon grass
* Tpayavd KoTténouAo parmigiano
Parmigiano chicken
* Mnouydtoa/Znavakonta/ Tupénita/Kpgua
Variety of bougatsa pie




DESSERTS & OTHER SWEETS

* Pancakes ye coKOAATA KAl PPAOUAEG
Pancakes with chocolate and strawberries
e Mndpeg e COKOAATA Kal cranberries
Cereal bar with chocolate and cranberries
* [oikiAia anod cake & cookies
Cake & cookies variety
* [AUkd TOu KOUTaAAIOU
Traditional sweet fruit preserves
e MnAdnita
Apple pie
e Cheese cake pye pulnbpa kal YAUKO TplavTA@UAAO
Cheese cake with “mizithra” cheese and sweet preserve of rose petals
* Red Velvet, Lemon pie, Macaroon,
Brownies, Profiterol

27€ kAT’ dToMO

27€ per person

12€ yia naidid 5 €wg 12 eTwOV
12€ for children 5 to 12 years old




