
BREAKFAST



BREAKFAST BREAD BASKET 

VEGAN / GLUTEN FREE APPETIZERS

Almond yoghurt with granola & red fruits

Acai bowl with blueberries, coconut flakes & Greek organic honey

SELECTION OF DAIRY PRODUCTS

PORRIDGE

Cold oatmeal cream with red fruits, yoghurt, 0% milk & chia seeds

Oat porridge with coconut milk, dark chocolate & cinnamon

SALADS

Greek salad with cherry tomatoes, cucumber, peppers & olives

Mykonian tomato salad with cherry tomato, cucumber, barley rusk,  
olive oil, thyme & ‘kopanisti ‘ mykonian cheese

ASSORTMENT OF GREEK COLD CUTS & CHEESE

TRADITIONAL PIE OR TART OF THE DAY

EGGS OF YOUR CHOICE

Creamy scrambled eggs on grilled brioche, 
avocado spread, goat cheese & chives

Poached eggs with hollandaise sauce, fresh tomato, 
oregano, capers, smoked salmon & sourdough bread

Avocado toast on a sourdough bread with carob honey, caramelized
mushrooms, cashew cream & aromatic oil (optionally poached egg)

Egg whites omelet with cherry tomatoes confit, fresh basil
& Amfilohia ‘anthotiro’ cream cheese

SANDWICHES

Mini brioche with smoked salmon, cream cheese and chives

Sourdough bread with turkey, Metsovo smoked cheese
& Tinos artichokes spread

DESSERTS 

Pancakes / Crepes / Waffe with maple syrup or praline

‘Tsoureki’ French toast with vanilla cream and maple syrup

Fruit platter

Super food poke bowl

SMOOTHIE 

Red fruit, banana, coconut milk & mint

BREAKFAST: 08.00 - 11.00

Please inform the staff about any food allergies or intolerances


