
ALL DAY DINING

SMOKED SALMON ON 48-HOUR HOMEMADE SOURDOUGH

Slow-fermented sourdough with house-made avocado cream cheese and smoked salmon.

KOULOURI TRIARA WITH CRISPY CHICKEN CAESAR

Freshly baked oversized sesame koulouri with crispy chicken breast, bacon, romaine lettuce, shaved parmesan and homemade
Caesar dressing. 

KOULOURI THESSALONIKIS WITH GRILLED HALLOUMI & CREAM CHEESE

Freshly baked sesame koulouri with grilled halloumi, tomato and cream cheese. 

GREEK VILLAGE SALAD
Tomato, cucumber, green pepper, red onion, barrel-
aged feta, olive powder & wild oregano.

QUINOA & CHICKPEA SALAD 
Blend of white and red quinoa with chickpeas, fresh
mint and basil, mozzarella and lightly dressed with extra
virgin oil and lemon.

AVOCADO CHICKEN WRAP

PULLED PORK BRIOCHE WITH CAESAR SAUCE & COLESLAW

Slow-cooked pulled pork, melted cheddar, creamy coleslaw, mustard and homemade Caesar sauce in a freshly baked brioche bun. 

   ADD: 
FRIED FRIES+ €4
SWEET POTATOES + €4

Grilled chicken, avocado cream cheese, carrot & cucumber slaw, fresh herbs, all wrapped up and finished with a house yogurt sauce.

€7,00

€8,00

€3,40

€9,00 €11,00

€7,00

€8,00

SALADS

SANDWICH

BRIOCHE
ALMOND
Soft brioche filled with a delicate almond and
Amaretto cream.

€4,00

VANILLA & NUTELLA 
Soft brioche filled with vanilla cream and Nutella,
finished with crunchy hazelnuts.

€4,00

HIGH PROTEIN SANDWICH €7,00

Toasted homemade sweet potato sourdough with egg white omelette, smoked turkey, cottage cheese, mixed greens and a light
orange dressing. 

MANOURI KOULOURI WITH CONFIT TOMATO & OLIVE DUST €7,00

Freshly baked sesame koulouri with creamy manouri, sun-dried tomatoes, tomato confit, fresh rocket
and olive dust.

SCRAMBLED IN BRIOCHE BUN €10,90

Brioche bun, scrambled free-range bio eggs with avocado cream cheese.

SALMON SCRAMBLED IN BRIOCHE BUN €12,90

Brioche bun Scrambled free range bio eggs with Salmon and avocado cream cheese.

BACON SCRAMBLED IN BRIOCHE BUN €11,90

Brioche bun Scrambled free range bio eggs with bacon and avocado cream cheese.

QUINOA & LENTIL POWER BOWL
Tri-colour quinoa, lentils, avocado cream, beetroot,
carrot, tomato, cucumber, fresh herbs & lemon dressing.

€11,00

VANILLA & AMARENA €4,00

TURKEY & CREAM CHEESE PIZZA €4,00

Soft brioche filled with smooth vanilla cream and
Amarena cherries.

Savoury brioche with tomato sauce, basil, smoked turkey,
cream cheese and Parmesan.



ALL DAY DINING

   ADD: 
FRIED FRIES+ €4
SWEET POTATOES + €4

MAIN DISHES

LINGUINE IN TOMATO SAUCE WITH GOAT CHEESE & MATURE PARMESAN
Linguine in a rich tomato and basil sauce, topped with crumbled goat
cheese, shaved mature parmesan, and a drizzle of basil oil

€10,90

GRILLED SHRIMP LINGUINE WITH TOMATO & BASIL
Linguine with grilled shrimp, light tomato sauce, basil oil,
and fresh basil leaves

CLASSIC BEEF BURGER WITH SWEET POTATO FRIES
Beef burger with melted cheddar, crispy bacon, organic egg, fresh tomato and pickles
on a brioche bun, served with parmesan sweet potato fries and a light mayo dip
*Ingredients can be removed upon request.

€16,90

€15,90

BOWLS

CHICKEN THIGHS BOWL

Juicy grilled chicken thighs served over fluffy basmati rice, topped with fresh
carrot & cucumber slaw, with a creamy yogurt sauce on the side.

€9.90

CRISPY CHICKEN BOWL

Golden crispy chicken fillet served over fluffy basmati rice, topped with carrot slaw
and fresh mixed greens, with a lemon wedge and creamy yogurt sauce on the side.

€10,50

CHICKEN BREAST BOWL

Sliced grilled chicken breast served over fluffy basmati rice, topped with fresh
mixed greens and creamy coleslaw, with a creamy yogurt sauce on the side.

€10,90

CHICKEN PATTIES BOWL

Chicken burger patties served over fluffy basmati rice, topped with fresh mixed greens
and crunchy coleslaw, with a lemon wedge and creamy yogurt sauce on the side.

€9,90

TERIYAKI SALMON BOWL

Grilled teriyaki salmon over fluffy basmati rice with carrot slaw, mixed greens,
avocado cream, and sesame seeds. Served with teriyaki sauce on the side.

€13,90
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