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VvV /GF

VvV / GF

Kaylavag
oTpanartcdda ue ppEoKia Topdra,
EuvopIdUBpa Zigpvou, NPoJUUEVIO Ywui

Auyda pe navakli
PPECKOG HAPABOG, KPEUHUSAKI Kal aveoTtupo

OpeAéta ye Aonpadia
aBokAavto kal Yntd Topativia

OpeAéta pye Mavitapia
Kal xAwpouavoupa igpvou

Auya MeAata
NEoJUMEVIO YW, KAanVIoTO XoIpIvo
Kal appedtn cdAtoa papadou

Bpaotd Auyd 5 Aentwv
KPIBApI, Aaxavikd, BacIAIKOG,
Kp€ua Yntng koAokubag

Auyda EnmiAoyng
pdrtia / otpanatodda / opeAéta / Bpaota

Avocado Smashed
apBokdavto oe MNPolUPEVIO YW,
Touartivia Kal PPECKO BACIAIKO

SIDES

Dpeoka DUAwPATA pe Apwuatiko EAaidAado
Mavitapia kai Wntég Topdteg

Xoipivo Mnéikov

Aoukdvika Xoipiva

Tnyavitég Matdteg

Tnyaviteg MaoupTioU
HE Taxivi, HEAI avOEwV Kal KaveAa

Tnyaviteg ye Mnavava kai Bpwpun
QPUOTIKOBoUTUPO Kal ppEoka ppouta

GF Gluten Free / V Vegetarian

H @£ta, To apoevikd Nagou kai n ypapiépa Nagou ival M.0.M.

+ ITIGC OAAATEG Hag XpnaolpornoloUue e€aipetikd NnapBévo eAaidAado.
To éAaio Tnyaviopatog ival nAiEAaio (kal mAnpoi GMO).

O KatavaAwTtNg Sev £€Xel Kapia UNMoXpEwaon va MANPWOEI

av &g A&Bel To vopIpo Napaoctatikd oToixeio (andSei€n-TIHoAdYIO).
To eotiatéplo urnoxpeoUtal va Siabgtel évtuna SeAtia oe 18Ikn
6nKkn yia ™ Siatunwon onolacdhnote Siapyaptupiag.

» 3T TINEG NepIAapBavovtal OAEG ol VOUIUES eniBapUvoelG.

Ta npoidvta Kal ol TIMEG TOU KataAdyou uropouyv va aAAagouv
XwpIig NnpoeiSonoinon.

* Ayopavouikog YreuBbuvog: Nikog Avtiunodpng

e nepintwon aAAepyiag n duocavegiag, evNUEPWOTE To oepPRITOPO oag.

VvV / GF

VvV / GF

Kagianas’
scrumbled eggs with fresh tomato,

‘xynomyzithra’ local cheese and sourdough bread

Eggs and Spinach

fennel, spring onion and anthotiro fresh cheese

Egg White Omelet
avocado and confit cherry tomatoes

Mushroom Omelet
with ‘manoura’ local cheese

Poached Eggs
sourdough bread, smoked pork
and foamy butter sauce with fennel

5min Boiled Eggs
barley, summer vegetables,
basil, roast pumpkin sauce

Choose your Eggs
sunnyside up / scrambled / omelet / boiled

Avocado Smashed
avocado on sourdough bread,
cherry tomatoes and fresh basil

SIDES

Fresh Salad with Aromatic Olive Oil
Mushrooms Sautéed and Baked Tomatoes
Bacon

Pork Sausages

Fried Potatoes

Yogurt Pancakes
with tahini, honey and cinnamon

Banana and Oat Pancake
peanut butter and seasonal fruits

GF Gluten Free / V Vegetarian

« In case of any allergy or food intolerance,
kindly inform your waiter.

* The Feta, the Arseniko Naxou and the Graviera Naxou are PDO.

- In our salads, we use extra virgin olive.
» Frying oil is sunflower oil (and meets GMO).

- The consumer is not obliged to pay if the notice of payment

has not been received (receipt- invoice).
» The restaurant is obliged to present printed forms

in a special box for the reclamation of any complaints.
 Prices include all legal taxes.

 Prices and offers are subject to change without any notification.

« Market reqgulator: Nikos Antimisaris



