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Brunch - Lunch Menu

Mpwwvo 10.00 - 13.00

AyeAadvo yLaoUpTL LE OTILTIKI YKPAVOAa & ppolTa EMOXNAG 5.00¢
Cow yogurt with homemade granola & seasonal fruits

MaoupTL KapULSAG E OTILTIKY YKpavOoAa & ppouTta emoxn¢ (vegan) 5.50¢
Coconut yogurt with homemade granola & seasonal fruits

Overnight oat chia puddin pe tayivy, pmavava, koAokuBoomopo
& kavéla 5.50¢
Overnight oat chia puddin with tahini, banana, pumpkin seeds & cinammon

Oueléta pe mpooouTo, appelava & pUALA caAdTag 7.00¢
Omelette with prosciutto, parmezan & fresh leaves

Tnyovitd auvya og mpolupévio Pwl LE HopLVOpLOMEVN TOUATA, KATOPN &
KPEMQ TUpL 6.50¢

Fried eggs on sourdough bread with marinate tomato, caper & cream cheese

Tolamata pe potoapéAa, TpoooUTo, TOUATIVIO & pOKa 5.00¢
Ciabatta/with mozarella, prosciutto, tomato & arugula leaves

Malpn UTTayKETO LE YOAAOTIOUAQ, EVTOL, TOMATO & paylovela 5.00¢
Whole wheat baguette with turkey, edam, tomato & mayonnaise

Head Chef: Nikog Mwvapdoc



L

y S
% 747 wot

Brunch - Lunch Menu

Mpwwvo 10.00 - 13.00

AyeAadLvo yLaoUpTL LE OTILTIKI YKPAVOAQ & ppolTa EMOXNAG 5.00¢
Cow yogurt with homemade granola & seasonal fruits

MaoupTL KapULSAG LE OTILTIKY YKpavoAa & ppolTta emoxn¢ (vegan) 5.50¢
Coconut yogurt with homemade granola & seasonal fruits

Overnight oat chia puddin pe tayivy, pmavava, koAokuBoomopo
& kavéla 5.50¢
Overnight oat chia puddin with tahini, banana, pumpkin seeds & cinammon

Oueléta pe mpooouTo, appelava & pUALa caAdTag 7.00¢
Omelette with prosciutto, parmezan & fresh leaves

Tnyavita avya og polupévio Pwul LE HapLVopLOPEVN TOUATA, KATopn &
KPEMQ TUpL 6.50¢

Fried eggs on sourdough bread with marinate tomato, caper & cream cheese

Tolamata pe potoapéla, mpoooUTo, Topativia & poka 5.00¢
Ciabatta’with mozarella, prosciutto, tomato & arugula leaves

Malpn UmayKeTo Pe YaAOTIOUAQ, EVTOL, TOMATO & paylovela 5.00¢
Whole wheat baguette with turkey, edam, tomato & mayonnaise

Head Chef: Nikog Mwvapdoc



Meonueptlavo 13.00 - 18.00

MTMpPoUOKETEG e MPOolUpEVIO PwHL, TopaTa, okOpdo, BacIALkog & Kamapn
Bruschetta with sourdough bread, tomato, garlic, basil & caper 5.00¢vG

MrpouoKETEG UE TIPOLUUEVLIO PwHL, KOAOKUOL, KpEpa pavoupt, SuUOoHOoC 5.00¢
Bruschetta with sourdough bread, zucchini, manouri cream & spearmint

Mozarella buratta pe topativia, BactAko & tpayavr LUun pinsa
Mozarella buratta with tomato, basil & pinsa bread 11.00¢

AvapelkTn caAdta e AeUko otadUAL tpooouTo, PnTo pavoupt, kapLdia &
balsamic vinaigrette 12.00¢
Mixed salad with white grape, prosciutto, grilled manouri, walnut & balsamic
vinaigrette

Iceberg pe PNTd KOAAUTOKL, KOTOTIOUAO, KPOUTOV & KpEpa apUeldvag 13.00¢
Iceberg with grilled corn, chicken, crouton & parmezan cream

Pinsa Margarita
Topata, BactAkog, mozarella & buratta 11.00¢
Tomato, basil, mozarella & buratta

Pinsa prosciutto
Toudta, mpooouTo, napuelava & poka 15.00¢
Tomato, prosciutto, parmezan & arugula leaves

Pinsa bianca
Aguka pavitapla, AadL tpoudag & KpeUUSL ppEoko 13.00¢
White mushrooms, truffle oil & spring onion

Oplkéte pe Topativia, okopdo, BactAikd & buratta 12.00¢
Orikete with tomatoes, garlic, basil & buratta

OPLKETE UE KpEPQ TTAPUELAVOG, KOTOTIOUAO & AguKA pavitapLa 13.00¢
Orikete with parmezan cream, chicken & white mushrooms

Carpaccio veapoU pooxou pe pUANa pokag & mappelava 16.00¢
Young veal carpaccio with arugula leaves & parmezan
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