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COFFEE
_.I_

DESSERTS




BRUNCH
(10:00 - 13:00)

EAANviko tooT | Greek toasted sandwich
LE TTOLKIALD TUPLWV

with a selection of cheeses

VEGETARIAN

+ KQTVLOTR yoAoTiovAa | + smoked turkey

Panini

UE ALOOTH) TOUATA, POKQ, TIOAXLWUEVO
BoAadiiko, Topueldva 24unvng wplpavong

& poPTOSEAN e PLOTIKL

with sun-dried tomatoes, arugula, aged balsamic,
24-month Parmigiano Reggiano

& pistachio mortadella

Focaccina

He PNTA HOTOaPEAT, Tpayavo bacon, TOPATO,
iceberg & paylovela pe EOTO BAGIAKOU

with grilled mozzarella, crispy bacon, tomato,
iceberg lettuce & basil pesto mayonnaise

Bagel pe komvioto coAopd
Bagel with smoked salmon
KPEUX TUPLOV UE LOTXOAEUOVO,
TIEOTO KAToPNG & (OLALEV ayyoupL

with cream cheese flavored with lime,
caper pesto & julienned cucumber

€8

€9

€13

€14

€18



Kéwk Aepovi-toia | Lemon-chia cake €8
HE YAGOO AgpovIoV & OTIOPOLC Tolx

with lemon glaze & chia seeds

Yogurt bowl €11
ME PLOTIKOBOVTLUPO Kol Bupaplolo HEAL
TPAYQVN YKPAVOAQ, HUPTIAC
& chunks pp&ovAag
with peanut butter and thyme honey,

crispy granola, blueberries & strawberry chunks

VEGETARIAN

Pancakes €16
HE TIPOAIVAl (POUVTOUKLOU
KOl GOKOAXTOG YOAOKTOC, (PPAOVAEC,
crumble AeuknNC COKOAGTOC
He Batopouvpa & ylaoupTL

with hazelnut and milk chocolate praline,
strawberries, white chocolate crumble
with blueberries & yogurt

VEGETARIAN

oy
EGGS

ABya scrambled | Scrambled eggs €13

Scrambled pe aompadix
Scrambled with egg whites €14

OpeAéta | Omelette €16

ouvodgvovTal oo Tpayava hashbrown,
apato brioche, Yntd pavitépla
& Poylovela e KATIVIO T TOUAT

served with crispy hashbrowns,
fluffy brioche, roasted mushrooms
& smoked tomato mayonnaise

VEGETARIAN

b



KOUPEC+POPNUATA

COFFEE+BEVERAGES
Espresso €4
Double espresso €5
Freddo espresso €5,2
Freddo cappuccino €5,5
Cappuccino €5
Cappuccino dumAd¢ | Cappuccino double €5,5
EAANVIKOG | Greek coffee €3,5
EAANVIKOG SIMAGG | Greek coffee double €4
Jtypaiog | Instant €4
®iAtpou | Filter coffee €4,5
Todu | Tea €5

(cranberry, Biokog, urAo)

(cranberry, hibiscus, apple)

Mpdowo todl | Green Tea €4,5
(gunpowder or decaf lemon or mint

or orange spiced or orange strawberry)

Mapo tod | Black Tea €4,5
(earl grey or english breakfast or ginger

or apple, cinammon, orange)

Kpvo Toau | Iced Tea €5
(AepovL, podaKIvo, Tpdotvo e matcha

yuzu & HEAL)

(lemon, peach, green tea with matcha

yuzu & honey)

XopopnAl | Chamomile €4,5
Zeotn/kpua cokoA&Ta | Hot/iced chocolate  €5,5
Affogato €7

+€0,5 yaa ooylac/apuydaiou
soy/almond milk

OVOPJUKTLIKX
REFRESHMENTS

Coca cola (soml €5
Coca cola light @som €5
Coca cola zero (2som) €5
Coca cola zero caffeine @soml) €5
Fanta mopTokaAL | Fanta orange (@somi) €5
Fanta Aepovt | Fanta lemon @som €5
Fanta pmAe | Fanta blue @som €5
Sprite (2somj €5
Green Cola @s0mi) €5
Green MNoptokohada | Green Orangeade @som) €5
Green Agpovéada | Green Lemonade @som) €5
Three Cents avoUKTIKA |

Three Cents refreshments 2oomi €6
MaaoTixovepo | MastiH20 @3om €6
Zuvo Nepo | Xino Nero (@somi) €6
Bikog avBpakovxo | Vikos sparkling @om) €5
(. Artisan water (still) zoomi) €4
K. Artisan water (sparkling) oomi €7

b



XUMOL
JUICES

PuoLkOg XVHOG TIOPTOKAAL | Fresh orange juice €7

DUOIKOC XUHOG TIOPTOKGAL, PTTaVGVE, UNAO, OXAXSL €7
Fresh orange, banana, apple, pear juice

P&SL| Pomegranate €6

Holy Ginger €8
TCvtdep, AePOVL, PEAL (PUOIKO CVBPAKOUXO

VEPO 1 LETOAAIKO VEPO

Ginger, lemon, honey, natural sparkling water or still water

smoothies

Triple mango €8
MavyKo, KOAVEAD, YOAQ, YLoUPTL KAl goji berries

Mango, cinnamon, milk, yogurt and goji berries

Protein smoothie €9
25 ypoupdpla TpwTeivn, yoaa
(i Yoot ouuySGAoL 1 YEAa TOYLAG), COKOAATA,
(PPETKLO PUTTOVAVOL KO KaPUSL
25 grams of protein, milk

(or almond milk or soy milk), chocolate,
fresh banana and walnut



mocktails

Virgin Spritz

AvBpakouxo mocktail pe apwpato yapLPOAAOU,
KAPOAUOU KOl LOTXOKAPLSOU,

OLVOLOOHEVA HE ALBEPLOL EALO KOALOWVS POV,
PAOVSEC €0TIEPIOOELOWV & (PPETKO XUUO KPAVUTIEPL

Non-alcoholic sparkling cocktail with clove,
cardamom and nutmeg aromas, combined with
coriander essence, citrus peels & fresh cranberry juice

Natu Lemonade

DPETKO TEPUTIETL ATIO PAOVSEC KL XUUO
BLOAOYIKWV LOOXOAEPOVWY, OPWHATIOUEVO
pe SLOOHO, CUVSUNOUEVO HE aVOPAKOUXO
HOOTLXOVEPO

Fresh sherbet from organic limes’ peels and juice,
flavored with spearmint and combined
with sparkling mastic water

The Therapist

‘Eva aperitivo mocktail pe vieAkdta apwpato omd
avB0¢ KOLPOELALAG, TIEPYAPOVTO KOl HOVTOPIVY,
TIOU LOOPPOTIOVV UE TNV TUKPN, BOTOVIKN
TIOAUTIAOKOTNTO EVOC ITOALKOU amaro,
SNULOVPYWVTOG EVOL KOO KOL APUOVIKO GUVOAO.

An aperitivo mocktail with delicate notes of
elderflower, bergamot, and mandarin, balanced by
the bitter, herbal complexity of an Italian amaro,
creating an elegant and harmonious profile.

Perfect Eight

Gin xwplg oAKOOA amd PUOLIKA ATOTTAY AT
BoTAVWY, EAAPPLA PTTOXAPLA, UL VOTX
€0TIEPLOOEIOWVKAL AVBWV TIOPTOKOALAG
ouvduoopeva pe TOVik 0% oe (&xopn,

OAAX YEUATN yeLon

Non-alcoholic distillate of herbs, light spices,
a touch of citrus and orange flowers
combined with sugar free but full of taste tonic water

b

€9

€9

€11

€13



ETUOOPTIL
DESSERTS

Apvydaiov | Almond dessert
HE KPEPA OULYSAAOVL, OAOKANPA KABOUPSIOPEV
OULUYSOAQ & OOATOO KAPOUEADG

with almond cream, whole roasted almonds
& caramel sauce

VEGETARIAN

Tapta PoTikiov | Pistachio tart
Tpayown BAOn PTILOKOTOU PE OTTOAT) KPEPX
omo @LoTikt Atylvng

crispy biscuit with smooth pistachio cream

VEGETARIAN

Cherry tart

TAPTX COKOAXTAG, HE HAPUEAGS O KEPATL,
oPPATN Mousse YOXAXKTOG

& o&AToa amtd 0AOKANPO BUOCIVO

Chocolate tart with cherry jam, light milk chocolate
mousse & whole sour cherry sauce

VEGETARIAN

Choco cube

apaTn mousse bitter og biscuit auuydaiov,
€ OGATOO COKOAGTOC

& KOPOUEAWHEVDL (POLVTOUKL

light dark chocolate mousse on almond biscuit,
served with chocolate sauce
& caramelized hazelnuts

VEGETARIAN

Dulcey

KOXPOUEAWUEVN AEUKT COKOAATQ,
UE KOPSLX HOOPNG TOKOAATOG
oe B&on financier foutupou

& PAwpevTiva apuyddAou

caramelized white chocolate with a dark chocolate
center, on a butter financier base
& almond florentine

VEGETARIAN

b

€13

€13

€14

€16

€16



To KATAOTNUX LTIOXPEOVTAL VO SIAOETEL evTuTiar SeATION O ONKN SImAx
oTNV £€080 Yl TN SITUTIWON OTOLASHTIOTE SLOAPTUPLOG.

Mot TNV TIPOETOLAGIO TOU (poynTOU XPNOLUOTIOOUHE EETPO TTOPOEVO
EAUONXSO. Mo TNV TLPOETOUATIO TNYOVNTUWV TIAPAOKEVWY,
XPNOLUOTIOLELTOL NALEACUO.

‘OANX TOX TIPOTOVTA UOG TIOPAOKEVACOVTOL OO T TILO (PPECKA UAIKE,
avEAoya e TNV €TTOX N Kal T SlaBeatuotnToL.
*KatePuypevo.

Y€ Teplmtwon oAAepylag 1) SUOAVEELDG EVNUEPWOTE GUETA TO
TIPOOWTIKO HOG. ATIOYOPEVETAL TO KATIVIOUX 08 KAELGTOUE SNUOCLOVE
XWPOLE CLUPWVA E ToV NOpo. O KATavoAwTAC (TTEAGTNC) SV EXEL
UTTOX PEWAN VO TIANPWOEL EGV SV AGBEL TO VOO TTIOHPAOTATIKO
oTOLXElO (OMOEEEN-TIHOAOYL0. O TIHEG cuuTtepABAVOUY DA Kot
SNUOTIKO (POPO.

AyOpaVouIKOC UTtELBLVOG: Twpyog Mamayewpylov.

H emiyelpnon elvat iotomoinpévn kot ISO 22000:2018, 1SO 9001:2015,
ISO 14001:2015, 1SO 45001:2018

Executive Chef: Anuntenc Zkapuoutooc | Dimitris Skarmoutsos

Tig vegan €nIAOVEG Uag, €xel enipeAnBel n oudda tou Holy Llama.
Our vegan pastry selections are carefully crafted by Holy Llama.

The shop is obliged to have printed documents in a sale case by the exit,
for the purpose of registering any complaints.
For the food preparation, extra virgin olive oil is used
Sunflower oil is used for the fried food preparation.
All our products are made from the freshest ingredients, depending
upon season and availability.
* Frozen
In case of allergy or intolerance, please inform our staff immediately. No
smoking in enclosed public places in accordance with the law. Consumer
is not obliged to pay if the notice of payment has not been received
(receipt-invoice). Prices are inclusive of VAT and municipal tax.
Person in charge in case of market inspection: George Papageorgiou

1SO 22000:2018, ISO 9001:2015, 1SO 14001:2015, 1SO 45001:2018

b




