*All eggs served are free-range and organic.

EGGS & TOASTS

THE ULTIMATE ENGLISH MUFFIN

Homemade - topped with crispy bacon, grilled halloumi,
organic eggs and confit cherry tomatoes

EGGS BENEDICT FLORENTINE

Poached eggs, spinach, parmesan & hollandaise on a
toasted homemade English muffin, served with rocket
and confit cherry tomatoes

SCRAMBLED EGGS

Served on sweet potato & pumpkin seed bread (3-day
fermented dough) with homemade avocado cream
cheese

FRIED EGGS

Served on sweet potato & pumpkin seed bread (3-day
fermented dough) with philadelphia, Cypriot halloumi
cheese & bacon with rocket salad

OMELETTE

Choice of Filling: Ham, Turkey, Bacon, Cheese, Fetta
Cheese, Mushrooms, Tomato, Onion, Sweet Pepper

POACHED EGGS WITH SALMON

Served on sweet potato & pumpkin seed bread (3-
day fermented dough) with homemade avocado
cream cheese

POACHED EGGS WITH BACON

Served on sweet potato & pumpkin seed bread (3-
day fermented dough) with homemade avocado
cream cheese

TOAST (HOT/COLD)

Ham or Turkey & Cheese with optional Tomato

DESSERTS & SWEETS

WAFFLES

Toppings:

e« Homemade Jams * Honey

o N e Dry fruits

e Nutella e Fresh fruits

SELECTION OF JAMS

Served with butter on Traditional Bread
(White or Wholemeal)
Selection of 2 Jams or Honey or Nutella

CAKE OF THE DAY
Ask waiter for more information

FRUIT SALAD BOWL
With seasonal fruits

YOGURT & CEREAL

HOMEMADE MULTI-SEED
GRANOLA YOGURT BOWL

Toppings:
e Seasonal Fruits
¢ Maple Syrup or Honey

CEREAL

Served with Greek Yogurt, Soy, Coconut,
Almond, Full fat or Skimmed milk

e Cornflakes ¢ Homemade Multi-Seed
o Oat Flakes Granola Yogurt

BREAKFAST BOX FOR EARLY DEPARTURES
(UPON REQUEST)

e Cold Toast Cheese Ham * Seasonal Fruits
or Turkey e Nespresso Coffee
e Mini Pastries

capsules
e Cake of the day
e Croisssant Sandwhich
COFFEES & DRINKS
e Americano / Iced » Nescafe Frappe
e Tea

Americano
¢ Homemade Lemonade

e Fresh orange Juice

o Latte/iced Latte

e Cappuccino

e Single / Double Espresso
e Nescafe / Nescafe Decaf

e Gluten free options available.

e Kindly inform us of any food allergies or specific dietary requirements.



SALADS

GREEK VILLAGE SALAD €9,00 QUINOA & CHICKPEA SALAD €11,00
Tomato, cucumber, green pepper, red onion, barrel-aged feta, Blend of white and red quinoa with chickpeas, fresh mint and
olive powder & wild oregano. basil, creamy anthotyro cheese, mozzarella and capers, lightly

dressed with extra virgin oil and lemon.

TO SHARE

CHEESE BOARD €14,90

A selection of cheeses, fresh seasonal fruits, toasted walnuts, and homemade jam

CHEESE & PROSCIUTTO BOARD €15,90

A selection of cheeses, prosciutto, seasonal fruits, toasted walnuts, and homemade jam

SANDWICH
ADD:

KOULOURI THESSALONIKIS WITH GRILLED HALLOUMI & CREAM CHEESE €3,40 - FRIED FRIES+ €4
. SWEET POTATOES + €4

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

SMOKED SALMON ON 48-HOUR HOMEMADE SOURDOUGH €7,00

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

AVOCADO CHICKEN WRAP €7.00

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

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.

KOULOURI TRIARA WITH CRISPY CHICKEN CAESAR €8,00

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

PULLED PORK BRIOCHE WITH CAESAR SAUCE & COLESLAW €8,00

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

SCRAMBLED IN BRIOCHE BUN €10,90

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

BACON SCRAMBLED IN BRIOCHE BUN €11,90

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

SALMON SCRAMBLED IN BRIOCHE BUN €12,90

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

CLASSIC BEEF BURGER WITH SWEET POTATO FRIES €14,90

Juicy 180g beef patty with melted cheddar, crispy bacon, a fried egg, tomato and homemade pickles in a soft brioche bun.
Served with crispy sweet potato fries, parmesan, red cabbage coleslaw and a light mayo dip.

CLASSIC BEEF BURGER WITH POTATO WEDGES FRIES €14,90

Juicy 180g beef patty with melted cheddar, crispy bacon, a fried egg, tomato and homemade pickles in a soft
brioche bun. Served with crispy potato wedges, red cabbage coleslaw and a light mayo dip.



MAIN DISHES

LINGUINE IN TOMATO SAUCE WITH GOAT CHEESE & MATURE PARMESAN €10,90

Linguine in a rich tomato and basil sauce, topped with crumbled goat
cheese, shaved mature parmesan, and a drizzle of basil oil

GRILLED SHRIMP LINGUINE WITH TOMATO & BASIL €15,90

Linguine with grilled shrimp, light tomato sauce, basil oil,
and fresh basil leaves

CHICKEN BREAST BOWL €11,90

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

CHICKEN THIGHS BOWL €10,90

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

CRISPY CHICKEN BOWL €11,90

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

TERIYAKI SALMON BOWL <€17,50

Grilled salmon glazed in a rich teriyaki sauce, served over fluffy basmati rice with carrot slaw, fresh mixed
greens, and a smooth avocado cream topped with black and white sesame seeds. The teriyaki sauce is
served on the side for extra flavor.

CLASSIC BEEF BURGER WITH SWEET POTATO FRIES €16,90

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.

PICANHA STEAK SKEWERS BOWL €17,90

Tender picanha steak skewers with fresh herb sauce, fluffy basmati rice, steamed
broccoli, carrot & cucumber slaw, and grilled sweet potato purée.

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



HOT

ESPRESSO €2,00
LATTE €3,00
CAPPUCCINO €3,00
AMERICANO €3,00
MACCHIATO €3,00
CYPRIOT COFFEE <€2,50
ICED

ICED LATTE €3,50
FREDDO CAPPUCCINO €3,50
ICED MACCHIATO €3,50
FREDDO ESPRESSO €3,00
ICED AMERICANO €3,00



GREEK YOGURT WITH HONEY €4,00

With organic local honey and walnuts or homemade jam

ICE CREAM €4,00
Ask for the flavor

SEASONAL FRUIT SALAD €5,00

OVERNIGHT MANGO CHIA PUDDING €5,50

Creamy chia pudding with fresh mango purée,
seasonal fruits, mixed nuts, and fresh mint.
*Dairy-free, Gluten-free, No added sugar



COCKTAILS

NEGRONI €11,00

Gin, Vermouth, Campari

STRAWBERRY NEGRONI €11,00

Gin, Vermouth, Campari, Strawberry

OLD FASHIONED €11,00

Bourbon, Demerara, Biters

PORNSTAR MARTINI €11,00

Vodka, Passion Fruit, Vanilla

FRIDAS MARGARITA €11,00

Tequila, Lime Cordial, Agave

AVIATION €11,00

Gin, Lemon Cordial, Maraschino, Violet

WINE

BIG BABY €11,00

Vodka, Biscuits, Passion fruits, Hazelnut, Coffee

VODKA CITRUS €11,00

Fresh lemon juice, simple syrup, vodka

REFINED MOJITO <€m1,00

Rum, Lime juice, simple syrup, Soda

TEQUILA CITRUS €11,00

Fresh lemon juice, simple syrup, silver tequila

REFINED HUGO €11,00

Vodka, Wine, Elderflower, Soda

BY GLASS - 150 ML

OENOU YI €5,00

(WHITE, ROSE, RED)

PARANGA (MAPATKA) -

ALPHA ESTATE -
SAUVIGNON BLANC

ALPHA ESTATE
MALAGOUZIA

BY BOTTLE

BOTTEGA SPARKLING WINE =5
(ROSE OR PROSECCO) 200 ML '
OENOU VI

(WHITE, ROSE, RED) 750ML €18,00
PARANGA (MAPATKA)

(WHITE/RED) 750 ML €22,00
ALPHA ESTATE SAUVIGNON BLANC  _, 0 oo
(WHITE/RED) 750 ML ,
ALPHA ESTATE MALAGOUZIA

(WHITE/RED) 750 ML €40,00
BOTTEGA SPARKLING WINE €60.00

(ROSE OR PROSECCO) 750 ML



VODKA

BELUGA €11,00
GREY GOOSE €11,00
BELVEDERE €11,00
SMIRNOFF ICE €6,00
GIN

HENDRICK'S €9,00
GIN MARE €9,00
TANQUERAY €9,00

WHISKEY

GLENLIVET 12 YRS

NAKED GROUSE

LAPHROAIG

BLACK LABEL

€9,00

€9,00

€9,00

€12,00

CHIVAS REGAL 12 YRS

FAMOUS GROUSE

GRANT'S

€9,00

€10,00

€10,00



PREMIUM WHISKEY

MACALLAN AMBER 12 YRS €13,00

DALMORE VALOUR €13,00
GLENFIDDICH 12 YRS €10,00
GLENFIDDICH 15 YRS €11,00
GLENFIDDICH 18 YRS €13,00
THE BALVENIE 12 YRS €17,00
THE BALVENIE 14 YRS €18,00
THE BALVENIE 16 YRS €26,00
GLENMORANGIE 10 YRS €10,00
SINGLETON 12 YRS €10,00

CHIVAS REGAL 18 YRS €12,00



COGNAC COLLECTION

HENNESSY €13,00

METAXA €9,00

DIPLOMATIKO €9,00

APERITIF & DIGESTIF

MASTIHA €4,00
LIMONCELLO €4,00

BAILEYS €6,00

SHOTS

MASTIHA SHOT €3,00
SILVER TEQUILA SHOT  €3,00

LIMONCELLO SHOT €3,00

BEERS & CIDERS

HEINEKEN €6,00 CORONA €6,00
STELLA ARTOIS €6,00 APPLE CIDER €6,00

KEO €6,00



SOFT DRINKS

COCA-COLA (classic, zero, light)  €3.00

SPRITE €3,00
FANTA €3,00
PINK GRAPEFRUIT & GINGER €4,00

RED BULL €4,00

TONIC

SODA

SPARKLING WATER

ICED-TEA

€3,00

€3,00

€3,00

€3,00

NON ALCOHOLIC COCKTAILS

ANASSA ROSEMARY €6,00

Sweet almond, lemon drops, tonic

VIRGIN MOJITO €6,00

Lemon Juice, Simple syrup, Soda

FRESH JUICES

FRESH ORANGE JUICE €4,00

HOMEMADE LEMONADE €2,00



	breakfast
	*All eggs served are free-range and organic.
	EGGS & TOASTS
	THE ULTIMATE ENGLISH MUFFIN
	Homemade - topped with crispy bacon, grilled halloumi, organic eggs and confit cherry tomatoes

	EGGS BENEDICT FLORENTINE
	Poached eggs, spinach, parmesan & hollandaise on a toasted homemade English muffin, served with rocket and confit cherry tomatoes

	SCRAMBLED EGGS
	Served on sweet potato & pumpkin seed bread (3-day fermented dough) with homemade avocado cream cheese

	FRIED EGGS
	Served on sweet potato & pumpkin seed bread (3-day fermented dough) with philadelphia, Cypriot halloumi cheese & bacon with rocket salad

	OMELETTE
	Choice of Filling: Ham, Turkey, Bacon, Cheese, Fetta Cheese, Mushrooms, Tomato, Onion, Sweet Pepper

	POACHED EGGS WITH SALMON
	Served on sweet potato & pumpkin seed bread (3-day fermented dough) with homemade avocado cream cheese

	POACHED EGGS WITH BACON
	Served on sweet potato & pumpkin seed bread (3-day fermented dough) with homemade avocado cream cheese

	TOAST (HOT/COLD)
	Ham or Turkey & Cheese with optional Tomato


	DESSERTS & SWEETS
	WAFFLES
	Toppings:
	Homemade Jams
	Nuts
	Nutella
	Honey
	Dry fruits
	Fresh fruits

	SELECTION OF JAMS
	Served with butter on Traditional Bread (White or Wholemeal)  Selection of 2 Jams or Honey or Nutella

	CAKE OF THE DAY
	Ask waiter for more information

	FRUIT SALAD BOWL
	With seasonal fruits


	YOGURT & CEREAL
	HOMEMADE MULTI-SEED GRANOLA YOGURT BOWL
	Toppings:
	Seasonal Fruits
	Maple Syrup or Honey

	CEREAL
	Served with Greek Yogurt, Soy, Coconut, Almond, Full fat or Skimmed milk
	Cornflakes
	Oat Flakes
	Homemade Multi-Seed Granola Yogurt

	BREAKFAST BOX FOR EARLY DEPARTURES
	Cold Toast Cheese Ham or Turkey
	Mini Pastries
	Cake of the day
	Croisssant Sandwhich
	Seasonal Fruits
	Nespresso Coffee capsules

	COFFEES & DRINKS
	Nescafe Frappe
	Tea
	Homemade Lemonade
	Fresh orange Juice
	Americano / Iced Americano
	Latte / iced Latte
	Cappuccino
	Single / Double Espresso
	Nescafe / Nescafe Decaf
	Gluten free options available.
	Kindly inform us of any food allergies or specific dietary requirements.



	ALL DAY DINING
	SALADS
	GREEK VILLAGE SALAD
	€9,00
	QUINOA & CHICKPEA SALAD
	€11,00

	TO SHARE
	CHEESE BOARD
	€14,90
	A selection of cheeses, fresh seasonal fruits, toasted walnuts, and homemade jam

	CHEESE & PROSCIUTTO BOARD
	€15,90
	A selection of cheeses, prosciutto, seasonal fruits, toasted walnuts, and homemade jam


	SANDWICH
	KOULOURI THESSALONIKIS WITH GRILLED HALLOUMI & CREAM CHEESE
	€3,40
	ADD:
	FRIED FRIES+ €4
	SWEET POTATOES + €4

	SMOKED SALMON ON 48-HOUR HOMEMADE SOURDOUGH
	€7,00
	Slow-fermented sourdough with house-made avocado cream cheese and smoked salmon.

	€7.00
	AVOCADO CHICKEN WRAP
	HIGH PROTEIN SANDWICH
	€7,00
	€7,00
	MANOURI KOULOURI WITH CONFIT TOMATO & OLIVE DUST
	KOULOURI TRIARA WITH CRISPY CHICKEN CAESAR
	€8,00
	€8,00
	PULLED PORK BRIOCHE WITH CAESAR SAUCE & COLESLAW
	SCRAMBLED IN BRIOCHE BUN
	€10,90
	BACON SCRAMBLED IN BRIOCHE BUN
	€11,90
	SALMON SCRAMBLED IN BRIOCHE BUN
	€12,90
	CLASSIC BEEF BURGER WITH SWEET POTATO FRIES
	€14,90
	€14,90
	CLASSIC BEEF BURGER WITH POTATO WEDGES FRIES


	ALL DAY DINING
	MAIN DISHES
	LINGUINE IN TOMATO SAUCE WITH GOAT CHEESE & MATURE PARMESAN
	€10,90
	GRILLED SHRIMP LINGUINE WITH TOMATO & BASIL
	€15,90
	CHICKEN BREAST BOWL
	€11,90
	CHICKEN THIGHS BOWL
	€10,90
	CRISPY CHICKEN BOWL
	€11,90
	TERIYAKI SALMON BOWL
	€17,50
	CLASSIC BEEF BURGER WITH SWEET POTATO FRIES
	€16,90
	PICANHA STEAK SKEWERS BOWL
	€17,90
	ADD:



	Coffee
	HOT
	ESPRESSO
	LATTE
	CAPPUCCINO
	AMERICANO
	MACCHIATO
	CYPRIOT COFFEE

	ICED
	ICED LATTE
	FREDDO CAPPUCCINO
	ICED MACCHIATO
	FREDDO ESPRESSO
	ICED AMERICANO


	Dessert & Pastry
	€4,00
	GREEK YOGURT WITH HONEY
	With organic local honey and walnuts or homemade jam

	ICE CREAM
	€4,00
	Ask for the flavor


	SEASONAL FRUIT SALAD
	€5,00

	OVERNIGHT MANGO CHIA PUDDING
	€5,50


	Alcoholic Drinks
	COCKTAILS
	NEGRONI
	€11,00

	BIG BABY
	€11,00

	STRAWBERRY NEGRONI
	€11,00

	VODKA CITRUS
	€11,00
	€11,00

	OLD FASHIONED
	REFINED MOJITO
	€11,00
	€11,00

	PORNSTAR MARTINI
	TEQUILA CITRUS
	€11,00

	FRIDAS MARGARITA
	€11,00

	REFINED HUGO
	€11,00
	€11,00

	AVIATION

	WINE
	BY GLASS - 150 ML
	BY BOTTLE
	OENOU YI
	€5,00

	(WHITE, ROSE, RED)
	BOTTEGA SPARKLING WINE (ROSE OR PROSECCO)  200 ML
	PARANGA (ΠΑΡΑΓΚΑ)
	OENOU YI
	(WHITE, ROSE, RED) 750ML
	ALPHA ESTATE SAUVIGNON BLANC
	ALPHA ESTATE MALAGOUZIA
	PARANGA (ΠΑΡΑΓΚΑ) (WHITE/RED)  750 ML
	ALPHA ESTATE SAUVIGNON BLANC (WHITE/RED)  750 ML
	ALPHA ESTATE MALAGOUZIA (WHITE/RED)  750 ML
	BOTTEGA SPARKLING WINE (ROSE OR PROSECCO)  750 ML
	€8,00
	€18,00
	€22,00
	€40,00
	€40,00
	€60,00




	Alcoholic Drinks
	PREMIUM WHISKEY
	MACALLAN AMBER 12 YRS
	DALMORE VALOUR
	GLENFIDDICH 12 YRS
	GLENFIDDICH 15 YRS
	GLENFIDDICH 18 YRS
	THE BALVENIE 12 YRS
	THE BALVENIE 14 YRS
	THE BALVENIE 16 YRS
	GLENMORANGIE 10 YRS
	SINGLETON 12 YRS
	CHIVAS REGAL 18 YRS


	Alcoholic Drinks
	COGNAC COLLECTION
	HENNESSY
	METAXA
	DIPLOMATIKO

	APERITIF & DIGESTIF
	MASTIHA
	LIMONCELLO
	BAILEYS

	SHOTS
	MASTIHA SHOT
	SILVER TEQUILA SHOT
	LIMONCELLO SHOT

	BEERS & CIDERS
	HEINEKEN
	CORONA
	STELLA ARTOIS
	APPLE CIDER
	KEO


	Non Alcoholic Drinks
	SOFT DRINKS
	COCA-COLA
	€3,00

	TONIC
	SPRITE
	€3,00

	SODA
	FANTA
	€3,00

	SPARKLING WATER
	PINK GRAPEFRUIT & GINGER
	€4,00

	ICED-TEA
	RED BULL
	€4,00
	€3,00
	€3,00
	€3,00
	€3,00


	NON ALCOHOLIC COCKTAILS
	ANASSA ROSEMARY
	€6,00

	VIRGIN MOJITO
	€6,00


	FRESH JUICES
	FRESH ORANGE JUICE
	€4,00

	HOMEMADE LEMONADE
	€2,00




