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LATE BREAKFAST

11:00 - 13:00
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ABya Bpacta3’, 6’,9 3
Boiled eggs 3°6° 9’

QO®E

ABya tnyavnta pata 10
Tryaviopéva oe éltpa mapBévo ehaivAado
Fried eggs

In extra virgin olive o1l

®EO®

ABya scrambled 12
Me ¢péoxo fodtupo, ayovomTpaco, AepovL kat Hoayokapvudo
Scrambled eggs

With fresh butter, chives, lemon and nutmeg

®®

Opeléta pe préikov 12

Omelette with bacon

QOO



Opeléta pe {apmdv 1] yalomodAa kat ykodvta 12

Omelette with turkey or ham and gouda

QOO®

Kaywavag 21
Me otdyxkhivo Mavng, tpolopévio pwpt, viopata, ptyavi kat peta
Kagianas

With cured pork “singlino™ from Mani, sourdough bread, tomato, oregano

and feta cheese

®E

Afya Benedict 14
Me odAtoa oAavtel, oyovompaco Kat TampiKa

ITpooBéote mpoaupetikd preékov, yaAomovAa, KAmTvioTtd GoAOPO
Benedict eggs

With hollandaise sauce, chives and paprika

Optionally add bacon, turkey and smoked salmon

®®

Ta affya tov ywpkod (shashuka) 12
Mayepepéva og TKAVTIKL CAATOA VIOPATAG, TPATIVI] TUTEPLA,
KAAAPTOKL KAt KOAMAVOpo

Villager’s eggs (shashuka)

Cooked in spicy tomato sauce, green pepper; corn and coriander



Power yogurt bowl 12
Granola, pravava, kapddia, Bopapioto pél, kavéla, omopol taia
Power yogurt bowl

Granola, banana, walnuts, thyme honey, cinnamon and chia seeds

ITita npépag 8
Pie of the day

®®

IMTowAia and opoliateg 9
Kpovaoav Fovtdpov, cokoratag, davéliko pe otadideg
Selection of Viennoiserie

Butter croissant, chocolate croissant, danish with raisins

Toox 10
Zapmov 1] YAAOTTOVAA Kat EpevTai
Toasted sandwich

Ham or turkey and emmental
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Fal\ixf prrakéta 16
Mmovpara, tpocovto Evputaviag, poxa, vropata
French baguette

Burrata, proscuutto from Evrytania, rocket and tomato

Dutch baby pancake 12
Me mpaiva povvtovkiod 1] alpom adpevoapov, Gppéakes GPAovAES
Kaw oavrryi

Dutch baby pancake

With hazelnut praline or maple syrup, fresh strawberries and whipped cream

Ba¢ra 10
ITpaAiva povvtovkiod, pravava kat prokdTa oreo
Walffle

Hazelnut praline, banana and oreo cookies

Ppéoka ppodta emoyxng 12

Fresh seasonal fruits

QO®E®



*Katepoypévo | Irozen

Xwpig yrovtévn | Gluten free
@ Xwpig Aaxtdln | Lactose free
Xwpig &npovg xapmodg | Nut free
Xwpig Layapn | Sugar free
Ta yopropayouvg (evéyetar va éxovv ypnotporomBei maphywya {wikwv TPoidVTwY.
ITapaxalodpe pwtrjote tov oepfirdpo oag.) | Vegetarian (it is possible that animal by-products may

have been used. Please ask your waiter.

‘Oleg ot tpég eivan oe evpw (€). Ot tpég ovpmeplapfavovy dAeg g ypewoelg & tovg popovg
(dnpotikds Ppopog 0,5%, payntd 13%, akkoohodya mota 24%).

INa to payeipepa xat ta vrpéovyk ypnoporowodpe €€tpa mapbévo ehaidiado xat ya to tyaviopa
nAérawo. Iapakahodpe evnpepmote pag yia toydv tpodikég arkepyieg 1y Svoavelieg. To pevos eivat
mBavo va mepLEyeL v and allepyloydveg ovoieg ot omoieg prropei va tpokaAécovy arkepyia iy
Svoavelia. O xatavahwg dev €xel vToYPEWOT) va TANPoeL edv dev Aafet To VOpIpo Tapactatiko
otoryeio (amddeildn 1} tpoAoyio). To xatdotnpa vroypeodtar va Suabéter évruma Seltia oe eldikr) Béon
SimAa oty €Z0do yia ) Siatdrwon omowodirote Siapaptopiag.

Ayopavopikdg Yrevbovog: Iavrog Podooog.

All prices are in euros (€). Prices include all charges & taxes (municipal tax 0,5%, food 13%, alcoholic drinks 24%).
For cooking and dressings we use extra virgin olive oil. For frying we use sunflower oil.

Please inform us tf you have any food allergies or intolerances. The menu may contain traces of allergenic

substances that may trigger allergies or intolerances. The consumer is not obliged to pay if the notice of payment has not
been recewved (receipt or invoice). ‘The establishment must be equipped with printed forms, placed in a specified location

next to the extt, for the reporting of any complaints. Registered Manager: Pavlos Roussos.
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