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+

DESSERTS




BRUNCH
(10:00 - 13:00)

EAANVik6 tooT | Greek toasted sandwich
lE TTOWKLALO TUPLWV

with a selection of cheeses

VEGETARIAN

+ KOmvLOTA YoAOTIOVAX | + smoked turkey
Panini

HE ALOTH TOUATO, POKQ, TIOAXLWHUEVO
BoAoduiko, Ttapueldva 24unvng wplpovong

& popTadeAa pe PLOTIKL

with sun-dried tomatoes, arugula, aged balsamic,

24-month Parmigiano Reggiano
& pistachio mortadella

Focaccina
He WNTH HOTOOPEAD, Tpayavo bacon, TOPATA,
iceberg & paylovela pe EGTO PATIALKOU

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

Bagel pe kamvioto coAopod

Bagel with smoked salmon
KPEUX TUPLOV E LOTXOAELOVO,
TIEOTO KATaPNG & COVALEV ayyoupL
with cream cheese flavored with lime,
caper pesto & julienned cucumber

)



Kéwk Aepovi-toia | Lemon-chia cake
HE YAKOO Agpovioy & OTIOPOUG Tola

with lemon glaze & chia seeds

Yogurt bowl

UE PLOTIKOPROVTUPO Kol BUHOPITLO PEAL,
TPayown YKPavOAQ, HUPTIAX

& chunks ppdoviag
with peanut butter and thyme honey,

crispy granola, blueberries & strawberry chunks

VEGETARIAN

Pancakes

HE TIPOALVA (POLVTOUKLOU

KOl GOKOAXTOG YOAXKTOC, (PPAOUAEG,
crumble AeuUKNC COKOAGTOC

HE BaTOPOUPO & YLXOUPTL

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

VEGETARIAN

afya
EGGS

AByd scrambled | Scrambled eggs

Scrambled pe aomtpadix
Scrambled with egg whites

OpeAéta | Omelette

ouvodevovTtal amo Tpayava hashbrown,
opp&To brioche, Pntd pavitapla
& poylovela e KOTVIOTY) TOMATO

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

VEGETARIAN
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KQPEC+POPNUOTA
COFFEE+BEVERAGES

Espresso

Double espresso

Freddo espresso

Freddo cappuccino

Cappuccino

Cappuccino dumAo¢ | Cappuccino double
EAANVikOG | Greek coffee

EAANVIKOG SIMAOC | Greek coffee double
Jtypatog | Instant

®iAtpov | Filter coffee

Toau | Tea

(cranberry, Biokog, uRAo)

(cranberry, hibiscus, apple)

Mpdowo todl | Green Tea

(gunpowder or decaf lemon or mint

or orange spiced or orange strawberry)
Mawpo todu | Black Tea

(earl grey or english breakfast or ginger
or apple, cinammon, orange)

Kpvo Todu | Iced Tea

(Aepovy, podakivo, Tipéalvo pe matcha
yuzu & PEAL)

(lemon, peach, green tea with matcha
yuzu & honey)

XopopnAl | Chamomile

Zeotn/kpua ookoAdta | Hot/iced chocolate
Affogato

YOAQ TOYLOG/OpUYSAAOL
soy/almond milk

VYUK TIKK
REFRESHMENTS

Coca cola @soml)

Coca cola light @somi

Coca cola zero @som

Coca cola zero caffeine (somi)

Fanta Ttoptok&AL | Fanta orange (somi)
Fanta Aepovt | Fanta lemon @somi

Fanta pmAe | Fanta blue @som

Sprite (2som

Green Cola @som)

Green lMNoptokonada | Green Orangeade @50m
Green Agpovada | Green Lemonade (@50mi)
Three Cents aVOUKTIKA |

Three Cents refreshments oom
MaoTixévepo | MastiH20 @3omi)

Zuvb Nepd | Xino Nero @somi)

Bikog avBpakovxo | Vikos sparkling @3omh
(. Artisan water (still) oom

. Artisan water (sparkling) (zoomi)
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LMoL
JUICES

DuoLKOC XUUOG TTOPTOKAAL | Fresh orange juice

DUOIKOG XVHOC TIOPTOKOAL, UTIOVAVE, INAO, oXAXSL
Fresh orange, banana, apple, pear juice

P6SL | Pomegranate

Holy Ginger

Tvtlep, AepOVL, HEA, (PUOIKO avBPOKOUXO

VEPO I HETOAAIKO VEPD

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

smoothies

Triple mango
Md&vyko, KaVEAQ, YOAQ, YLaoUPTL Kol goji berries

Mango, cinnamon, milk, yogurt and goji berries

Protein smoothie

25 ypoppdplo TpwTeivn, YoAa

() YOAX oLy SAAOL 1 YA 0OYLAG), COKOAATQ,
(PPETKLOL UTTAVAVA KOL KOpUSL

25 grams of protein, milk

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



mocktails

Virgin Spritz
AvBpokouxo mocktail pe apwpata yapOu@oAAouv,
KXPOOUOU KOl HOTXOKAPLSOU,
OLVOUOOUEVA E AUBEPLO EACLO KOALOWVS POV,
(PAOVSEG £0TIEPIOOELOWV & (PPETKO XUHO KPAVUTIEPL

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

Natu Lemonade
DPPETKO TEPUTIETL ATTO PAOVSEC KO XUHO
BLOAOYIKWVY HOTXOAEUOVWY, CPWHATIOUEVO
e SUOOUO, CUVOVACHEVO e aVOPAKOUXO
HOOTIXOVEPO

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

The Therapist

‘Eva aperitivo mocktail pe VTEAKATO opwuaTa omod
avB0g KOVPOEUALAC, TIEPYAPOVTO KOL HOVTOPIVL,
TIOU [OOPPOTIOVV HE TNV TIKPEN, BOTaVIKA
TIOAUTIAOKOTNTA €VOC ITOALKOU amaro,
SNULOLPYWVTAG EVA KOUWPO KAl OPUOVIKO 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 0AKOOA aTO (PUOLKA ATTOTTAYUATA
BOTAVWY, EAAPPLAL UTTOXAPLY, L VOTO
£0TIEPLOOEIO WVKOL 0tVOWV TIOPTOKOALAC
ouvduaapEVa UE TOVIK 0% og (Gxopn,
OAAX YEUATN yeLuon

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

W



ETUOOPTIL
DESSERTS

ApvuyddAou | Almond dessert
HE KPEUD OpUYSBEAOY, OAOKANPO KaBoupSiopeva
OVYSOAX & TOATOO KOPOUEADG

with almond cream, whole roasted almonds
& caramel sauce

VEGETARIAN

Tapta ProTikiov | Pistachio tart
Tpayavn BAON UTILOKOTOU HE OTIOAN KPEUO
amo @LoTikt Atyivng

crispy biscuit with smooth pistachio cream

VEGETARIAN

Cherry tart

TAPTA COKOAATOC, UE HOPUEAXST KEPATL,
AUPPATN MOoUsse YOAXKTOG

& oGAToa aTO OAOKANPO BUCCLIVO

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

VEGETARIAN

Choco cube

appaTn mousse bitter og biscuit apuydaiov,
HE OXATOO COKOAXTOG
& KOPOPEAWHEVD (POVVTOVKLX

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

VEGETARIAN

Dulcey

KOPOPEAWMEVN AEVKT COKOAXTQ,
HE KaPSIX HoipNC COKOAATOC
o€ Baon financier Boutupou

& pAwpevTiva apuydSaAov

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

VEGETARIAN
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TO KOTAO TN UTIOXPEOUTAL VO SIGBETEL EvTuTiar SeATio o€ Brkn SitAat
otV €£080 ylo TN SIXTUTIWAON OTTOLGOATIOTE SLUAPTUPLOG.

Mol TNV TIPOETOLUAGIX TOU (potynNTOU XPNCLUOTIOIOVUE EETPO TIAPBEVO
EAXONXSO. O TNV TIPOETOWATIO TNYAVNTWY TIOPXTKEVWV,
XPNOOTIOLE(TOU NALEAXLO.

‘ONat ToL TTPOIOVTOL HOG TIAPAOKEVALOVTAL OO TA THO (PPECKOL UAKC,
QVAAOYQ LE TNV ETTOXN KO TN SIHOECIUOTNTA.
*Kotepuypévo.

Y€ TepImTwaon oAAepylag ) SUCAVEELC EVNUEPWOTE GUECH TO
TIPOOWTTIKO HAC. ATIOYOPEVETAL TO KATIVIOUO OE KAELGTOUE SNUOCLOUG
XWPOLG AUHPWVA HE Tov NOpo. O KATavoAwTnG (TTEAXTNG) Sev €XEL
UTTOX PEWAN VA TIANPWOEL €4V SeV AXBEL TO VOULLO TIXPOOTATIKO
oTOKElD (OmOSEEN-TIHOAGYL0. Ot TIEC oupTiEpAaB&voLY PIA Kot
SNUOTIKO (POPO.

AYOPOVOULKOC uTteLBLVOC: MWwpPyog Mamayewpylov.

H emixelpnon elvan iotomoinpévn kot 1ISO 22000:2018, 1SO 9001:2015,
ISO 14001:2015, 1SO 45001:2018

Executive Chef: Anurtong Zkapuoutoog | Dimitris Skarmoutsos

Tic vegan enmiAoyEg Lag, €xel enigeAnBei n'opdda 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

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