MINI GREEK SALAD

(Santorini tomataki and caper,
cucumber, feta cheese, olives, extra
virgin olive oil, fresh oregano)

SUMMER FRUIT
All fruit is seasonal and

availability may vary

Selection of cheese
and cold cuts for one:

1. Chicken apaki from Crete
2. Grilled beef from Drama

3. Smoked turkey from Kavala
4. Naxos gruyere

5. Elassona kasseri cheese

6. Thessaly manouri cheese

THE PIE
Trilogy of Greek pies

TRACHANAS
(feta cheese, mushrooms,

sun-dried tomato)

SWEET MEMORY

Traditional sweet bread
French toast

(semolina cream with

Chios mastic,

seasonal fruit, nut powder
& Vinsanto sauce)

Oven rice pudding
from Pontus
(orange flavor & goat milk)

7.00€

7.00€

12.00€

10.00€

7.00€

11.00€

12.00€

MINI XQPIATIKH YAAATA
(VTopaTdaxt, ayyoupl, GEta, eALES,
Kamapn Zavtopivng, €Etpa mapbivo
ehatorado, ppéoxia piyavn)

KAAOKAIPINA ®POYTA
'OAa ta ppovta lval eToxne &
uIopEl va motkihouv paon

Siabsopotnrac

ATouIKN TTOKIA I TUPLOV Kat
AAAQVTIKGOV:

1. Amdxt xotomovho Kpntng

2. Mooydpt ota kapRouva Apapag
3. Kamviot yahomovia KafBaiag
4. TpaPiépa Nagou

5. Kaoépt Ehacoovag

6. Mavoupt Osooailag

H ITITA

Tprhoyia amod eAANVIKES TTTEC

O TPAXANAX

(p€Ta, pavitapla, AlaoTy VIoudra)

T'AYKTA ANAMNHXH

IToA(TIKO TOOUPEKL AUYODETA
(ourydardxpepa ue paotiya Xiov,
dpovTa e1ToyNg, Toudpa Enpwv
Kapmov & odAtoa Vinsanto)

Puloyalo povpvou
amo tov IIovto
(Gpwpa TopToKAAIOD
& xatoklolo yara)

Please let your waiter know if you
have any food allergies or special
dietary requirements

Market Regulation Supervisor:
Zisis Mouskeftaras

Menu prices include VAT and
municipal charges

Prices are valid until October 2023

Av éxete omoladnmote alepyla 1 e1dikn
S1aTpodIKY amaltnon, TAPAKAAOVLE
EVNUEPWOTE TO 0£pRITOPO
Ayopavouikog YrevBuvog:

Znong Mouokedptdpag

Ot Tipég ovpmepthapavouy @.IT.A.

& Anpotiko Téhog

Ol TIEC toyvouy £w¢ Tov OxktwfBplo 2023

Words that started with an
ng |
always had a magical effect on me:
Ellada (Greece), Eleftheria (Freedom),
Elpida (Hope),
and one Eleni | fell in love with.

Odysseas Elytis

O1 \e€eig nou Eexkivouoav ano
«EN»
HMOU aokoUOoav NAvTa pia payeia
EAM\Gda, eNeuBepia, eAnida,
kal pia EAévn nou epwTeuTnKa.

Obuooéag EAUTNG

BREAKFAST

aill

|



16.00€

Handmade wholemeal bread,
handmade white bread,

carob and sun-dried

tomato breadsticks,

butter,

thyme honey,

jam

(apricot, strawberry, fig, red apple),
hazelnut praline

Choice of the following croissants:
BUTTER

APRICOT

RAISIN

CHOCOLATE

XelpoTmoNTo YWHAKL OALKNG,

XelpomolnTo PwHAKL ASUKO,

KPITO VLA XAPOUTILOU KAl

AlAOTNC vToudTag,

BouTupo,

Bupapioto UeAL,

uapueAada

(Bepikoxo, GpaovAa, oUK0, KOKKLVO UNA0),
TTPAALlVa GOUVTOUKIOU

EmtiAoyn amo Ta TapakdTe Kpouaody:
BOYTYPOY

BEPIKOKO

2TAGIAA

2OKOAATAY

SPECIALITIES

Greek omelet
(tomatoes, feta cheese,
Kalamata olives)

Greek omelet
(local sausage, onions, Elassona
kasseri cheese, peppers)

Santorini sfougato
(zucchini, eggplant, tomato,
potatoes, Naxos gruyere)

Omelet with smoked trout
from Xanthi
(soft cheese, dill)

Poached eggs en cocotte
with louza from Syros
(mushrooms, hollandaise sauce,
chives)

Poached eggs en cocotte with
smoked eel from Arta

(avocado, fresh creamy cheese,
asparagus, hollandaise sauce)

“Kayanas”
(tomato, feta cheese, oregano)

*All our omelets, fritters and
scrambled eggs are served with
Kalamata olive pate, baby tomato,
feta cheese and caper leaves,

or with a seasonal green salad.

THE EGG

Fried (side up/over easy)
Boiled (5'/ 7' /11’) Jeach
Scrambled

Omelet of your choice:
1. Tomato

2. Onion

3. Peppers

4. Mushrooms

5. Smoked bacon

6. Kasseri cheese

7. Feta cheese

10.00€

11.00€

9.00€

12.00€

14.00€

14.00€

10.00€

9.00€
3.00€
9.00€
9.00€

ZITEXTAAITE

OugAéta EAAnvikn
(vtopata, ¢peta Tupvafou,
ehiéc Kahapwv)

OpeAéta XwplaTikn
(XWPLATIKO AOUKAVIKO, KPEUMUOL,
Kaoépt EAacoovag, mimepleg)

ZPpouyydto Zavtopivng
(xohoxvBaxt, peAitddva, vroudra,
natdreg, ypapépa Nagou)

OueAETA e KATIVIOTH
néoTpoda Eavng
(yaropudnbpa, dvnbog)

Avyd mtoo€ o€ KoKoTIEPA
ue Aovla Zvpou

(Lavitdpla, cdAtoa oAavOE],
aY0vOTPaco)

Avyd 100€ 08 KOKOTIEPA HE
KATVIOTO XEAL ApTag
(aBoxdvto, yarotipt,
omapdyyia, cdhtoa oAavoel)

0 “kaylavag”

(vroudrta, ¢pEta, plyavn)

*OAEC 0L OPEAETEC, TNYAVNTA KAl

TO OKPAUITA Lag ouvodsVoVTal e
naté eAldg Kalapwy, viouativy,
GETA KAl KamapduAda 1 cardrta ue
TPACIVA GUAAA ETTOYNG.

TO AYT'O

Tnyavita (side up/over easy)
Bpaotd (5°/7 /11) / tepdyio
ZKPAUTTA
OpeAsTa TN EMAOYY 0aG:
. Ntoudta
. Kpeppodt
. TTutepléc

. Kamvioto pméikov

1

2

3

4. Mavitdpla
5

6. Kaoept

7

. déta

“LANGITES” THRACIAN
CREPES or
TRADITIONAL PANCAKES

SWEET

With choice of:
» Hazelnut praline, oreo cookie,
banana

» Strawberry jam & nuts

» Tahini sesame seed paste, thyme
honey & walnuts

SAVORY

With choice of:
» Smoked chicken, tomato, kasseri
cheese, yoghurt

» Smoked trout, fried egg, pickled
cucumber, hollandaise, chives

» Tomato, olive rings, Katiki
Domokou soft cheese, avocado

CEREALS

With choice of:

» Corn flakes, granola with three
chocolates, oat, muesli with fruit,
choco pops

Served with milk:
(full 3,5%, light 1,5%), almond, soy)

GREEK YOGURT
(Yoghurt full & 0%)
With choice of:

» Thyme honey

» Granola with chocolate chips
» Black raisins

» Dry fruit

» Honeycomb

» Carob honey

» Dried fig

» Goji berry

*served with carob

crumble & fresh
flower sprouts

12.00€

14.00€

7.00€

8.00€

OPAKIQTIKH KPEIIA
“AATTITEZ” 1}
TIAPAAOSIAKES THTANITES

'AYKEZX

Me gmidoyn amno:
» IIpaiiva GOVVTOUKIOU, PTTLOKOTO
oreo, Umavava

» Mappehdda dppdovia & Enpoug
KapIToug

» Tayivi, uéht Bupapicto & kapvidia

AAMYPEX

Me emtthoyn amo:

» Kamvioto KoTomovAo, vIoudTa,
KAoEPL, YIaoupTlL

» [TéoTpoda KamvioT, auyod
TNYQAVITO, AyYOUpdK! TOUpai,
oMavdel, Toaifg

» Ntopdta, sAld podéra,

Katikt Aopokov, aokavto

AHMHTPIAKA

Me gmihoyn amo:

» Corn flakes, granola pe tpeig
ooKoAdTEG, Bpwun, muesli pe
dpovta, choco pops)

SepPiplopéva pe yaa:
(TTArpeg 3,5%, light 1,5%,
apvydaiov, adylag)

EAAHNIKO T'TAOYPTI
(TaovptL TANPES & 0%)

Mze emtthoyn amno:

> OULAPICLO PEAL

» Granola g XOUUATIA COKOAATAC
» ZtadpiGa pavpn

» ENnpolL Kapol

» KnpriBpa pe peat

» XapouTtdpeAo

» Amto&npapévo gUKo

» Goji berry

*oepPipovtal pe crumble

yapourona&ipado & ppeéokieg
dUTPEG AOUAOLSIGDV



