BREAKFAST

Available from 08:00h to 12:00

Bakery Corner Buffet

A selection of fresh bread loafs and buns veinnoiseries like croissant, chocolate croissant.

Chocolate cake/Red velvet cake/Vanilla cake.

Strawberry marmalade, apricot marmalade, honey, chocolate praline, pennant butter, tahini

spread.
Cereals and condiments with milk and vegan milk.

Pancakes

Choco Banana | 6.50€

Pancakes with chocolate praline and fresh banana.

Honey | 8.10€
Pancakes with honey, nuts and tahini.

Bueno berries | 7.30€
Pancakes with bueno praline and berries.

Breakfast pancake| 9.80€

Pancakes with cream cheese, avocado, bacon, fried egg and
rucola.

Scrambled | 8.50€

Pancake with scrambled eggs cream, cheese and bacon.

Vegan pancake| 9.80€
A vegan pancake with chocolate tahini spread and fresh
seasonal fruits.

Healthy pancake | 7.60€

A healthy version of pancake made with oats, egg whites
yogurt, peanut butter, banana and honey.
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Omelet & Eggs

Omelet with cheese | 6.20€

Served with a small green salad and fresh country bread.

Omelet with cheese and ham | 6.80€

Served with a small green salad and fresh country bread

Kagianas | 6.30€
Scrambled eggs with fresh tomato served with toasted
bread and feta cheese.

Greek omelet | 6.80€

Omelet with feta cheese fresh tomato and oregano served
with a small green salad and fresh country bread

Cholesterol free with Vegetables | 7.10€

Egg white omelet with vegetables and served with a small
green salad and fresh country bread

Cold Plates

Cold Cuts | 5.00€

Cold cut plater with ham, smoked turkey and salami

Cheese Plate | 5.00€

gouda, feta cheese, low fat gouda and graviera
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Open sandwich

Croque Madame| 6.50€

A hot sandwich made with ham, cheese and bechamel
sauce, topped with cheese and fried egg.

Croque Monsieur| 6.00€
A hot sandwich made with ham, cheese and bechamel sauce
topped with cheese.

Greek open | 7.30€

Feta spread with oregano topped with olives tomatoes and
olive oil.

Scrambled eggs French toast | 7.80€

Savory French toast with scrambled eggs and bacon.

Hangover open sandwich | 8.70€
With country bread cheddar cheese avocado tomato bacon
and a fried egg.

Creamy French Toast| 6.20€

French toast with cinnamon and sugar toped with fresh
cream and fruits
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Greek Yogurt & Breakfast Bowls

Greek Yogurt with Honey & Nuts | 7.50€

Protein granola | 7.50€
Buckwheat flakes, oats with sunflower seeds and chia seeds,
with honey and blueberries, coconut, black raisins, almonds
and pumpkin seeds.

Quinoa and avocado bowl| 7.90€

Quinoa marinated with olive oil served with avocado, cherry
tomatoes, goat cheese and egg.
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Greek Yogurt with Honey & Fruits | 7.00€ m

Vegan Oat meal | 7.50€

Oat meal with almond milk, banana, pineapple, peanut
butter, nuts and berries.

Pink dream granola | 7.50€

Greek yogurt with Flakes from five types of cereal, with
hazelnuts, raisins, cranberries, dried strawberries and
hibiscus.

Breakfast Fruit bowl | 7.20€

VEGE MILK

TARIAN

m E
VEGE MILK NUTS
TARIAN

m E
VEGE MILK NUTS

TARIAN

VEGAN VEGE
TARIAN



