Desserts

Cake of the day _6.50€ A

everages § Coet Drinks
Mini croissants _9.00€
With jam, chocolate praline, peanut butter. Refreshments _3.30€

. . . Fresh orange juice _4.90€

[/italitv swoothhies

Fresh ginger lemonade _6.00€
Berry Burst _8.50€
Blackberries, blueberries, black currant, banana Fresh Pink Grapefruit lemonade _6.00€
Passion Storm _8.50€ . )
Passion fruit, papaya, pineapple, peach, guava, and aloe vera Gia...giamas _6.00€

Lemon / peach / strawberry
Coconut Crush _8.50€
Coconut, pineapple Fresh sour cherry juice _6.00€
COG€ee$ Granite _550€

Ice tea _4.00€
Greek coffee _2.70€

Pink grapefruit soda _4.50€
Double greek _4.00€

Ginger ale _4.50€
Espresso _2.50€

Milkshakes _6.00€
Cappuccino _3.50€

Red bull _550€
Cappuccino double _4.20€ .

Mineral water 0.5 L _1.00€
Filter coffee _3.70€

Mineral water 1L _2.50€
Latte caffe _4.00€ .

Sparkling water 0.33 L _3.50€

Americano -350€

Sparkling water 0.75 L _4.50€ B p E A KFA S‘I.
Frappe ice cream _6:00€
Freddo espresso _3.50€ 2 B Q U N C H

Freddo cappuccino _3.90€

Irish coffee _700€ @

Vegeterian Gluten Free
Extra soy milk / almond milk / syrup _0.50€
If you have any allergies, please inform our staff.




Shakshuka _10.50€

2 eggs cooked in spicy tomato sauce with sliced onion, peppers,
garlic, tabasco, paprika, coriander, cumin, salt, parsley.

Florentine _10.50€

2 poached eggs served on sliced and grilled bread with olive oil
and stir-fried spinach with scallions, manouri cheese, dill.

Kagianas _11.20€

2 scrambled eggs with onion, zucchini, tomato sauce,
spearmint, served on pita bread.

Froutalia _11.00€

Omelette with 2 eggs, village sausage, potatoes,
graviera cheese, milk, parsley.

Make your own eggs _10.00€

Enjoy 2 plain eggs, soft or hard boiled, sauté, poached,
scrambled or omelet.

Special omelette _10.00€
Cheese, ham, bacon, tomato and herbs.

Or choose the ingredients for your favorite combination:
bacon, ham, turkey, onion, peppers, tomato, mushrooms,
zucchini, parsley, feta, cheese.

Bircher muesli _9.80€

With oat, almonds, coconut, flax seeds, chia, raisins, milk, yogurt,
fresh grated apple, lemon juice, mixed berries, maple syrup.

Greek yogurt with fruits

With fresh fruits and honey. _6.50€

Greek yogurt walnuts

With walnuts, honey and cinnamon. _6.50€

Porridge _7.50€
_10.00€

Fruit salad —22.00€

Seasonal fruit platter for 2 people

_15.00€

Coldcuts platter

Salami, ham, turkey, prosciutto, frankfurt sausage, mortadela,
“tyrokafteri” cheese salad, dijon mustard, grissini, grilled b%aad

00€

Cheese platter

Gouda cheese, emmental, graviera, feta, myzithra, parmesan,
blue cheese, grissini, jam, dry nuts and fruits
_20.00€

Cheese & coldcuts platter

Salami, ham, turkey, prosciutto, frankfurt sausage, mortadella,
gouda cheese, emmental, graviera, feta, myzithra, parmesan,
blue cheese, grissini, jam, dry nuts and fruits

_7.00€

Toast

Ham or smoked turkey, gouda cheese, butter. Served with sliced
tomato, cucumber, olive and pickled vegetables
_11.00€

Banino
With mortadella or salami or smoked turkey, mozzarella,
parmesan, mayonnaise, mustard, lettuce, tomato, cucumber,

pepper, butter.
_11.00€

Hot dog
With frankfurt boiled sausage, gouda cheese, mayonnaise,
ketchup, mustard, gherkins, dried onion

_8.00€

Pispili

Sandwich with grilled bread, grated and finely chopped tomato,
cucumber, peppers, extra virgin olive oil, feta cheese, oregano,
spearmint and drops of ouzo.

_10.00€
Kypriaki
Traditional pocket pie from cyprus with hummus, mushrooms,
sun dried tomato, onions red pesto and finely chopped pa1r1<,I8)6

Tortilla

With tuna, mayonnaise, gherkins, capers, onion, parsley, hard
boiled egg, lettuce, cucumber.

Rhodian spinach pie _8.00€

Traditional rhodian grilled pie with spinach, red pepper, scallions,
onion, garlic, cumin, dill, parsley, spearmint, vinegar and extra
virgin olive oil in thin pastry.

Sfakianopita _8.00€
Traditional Cretan sauteed pie with sour myzithra curd cheese in
thin pastry. Served with honey and thyme

Ladopita _11.00€

Traditional Rhodian flatbread, red pesto, grilled eggplants,
zucchinis, peppers, onions, olives.

Classic savory _10.50€

With ham or smoked turkey, gouda cheese, mayonnaise,
ketchup, mustard, tomato, peppers, cucumber.

Carbonara savory _1.50€
With cream cheese, gouda cheese, parmesan, bacon,
egg, black pepper.

Tiramisu sweet _9.50€

With coffee and cream cheese flavoured custard cream,
whipped cream, cocoa.

Deluxe savory _14.00€

With smoked salmon, butter, avocado, sour cream, scallions, dill,
gherkins.

Amazing savory _11.50€
With butter, cheddar, crispy bacon, paprika and maple syrup.

Banofi sweet _10.50€

With fresh banana, caramelized sweet condensed milk, whipped
cream, caramel syrup, banana powder.

Honeycomb _12.50€

With peanut butter, honey, biscuit crumbs, walnuts, cinnamon.
Chicago _11.50€

With chocolate praline, whipped cream and chocolate syrup.

All sweet crepes, pancakes and waffles can be served with
ice cream of your choice.



