all-day dining
lounge menu BISTRO

>tn Méan / Sharing Jalatec / Salads

Xetpomointa Ywptd / Homemade breads 4€ EAANvikA Napadoaotakr Zaldta / Traditional Greek Salad 8€

KaAaBakL pe TolkiAla Puplwv Kat KpAkepg HE vTopdra, ayyoupt, KpeppUsL, péta Hitelpou (M.0.M.), kamapn, ALEC Kat plyavn

Assorted breads and crackers basket with tomato, cucumber, onion, Epirus feta cheese (D.O.P.), capers, olives and oregano

Dips 3€/dip YaAdta Npdown / Green Salad 8,5€

Pwtrjote pag yia ta Stabéaiua dips pe Pntd pavoupt (M.0.N.), Tpdovo PNAo Kat VIPEGWYK BAAGAULIKOU

Ask us about our selection of dips with grilled manouri cheese (D.O.P), green apple and balsamic dressing

MiatéAa Tupwwv (MN.0.M) / Cheese Platter (D.O.P) 18€ YaAdta tou Katoapa / Caesar's Salad 9€

Kamvioto tupl Bépolag, ypaBLépa Na&ou, Evotupo Mukovou HE HapoUALiceberg, baby gem, karmviato kotomouAo, ypaBiepa Na&ou (M.0.1.), kpoutov kat vipéovyk Caesar
KOl Kao€pL Oe00aAOVIKNG with iceberg lettuce, baby gem, smoked chicken, Naxos graviera cheese (D.0.P), crolitons and Caesar dressing

Veria smoked cheese, Naxos graviera, Mykonos xinotiri and
Thessaloniki kasseri

Muatéha AAavtikwy (M.0.M) / Cold Cuts Platter (D.O.P) 20€ BIOU/),U[KO / Sfl’eef FOOd

Mpooouto Euputaviag, Aoutla Mukovou, TaoTpdpt

yaAOTIOUAQG KAl TIAOTPAUL HOGXO0U Mooyapiolo Miépykep & Tnyavntég Matdteg Country / Beef Burger & Country Fried Potatoes 11€
Evritania prosciutto, Mykonos loutza, turkey pastrami and beef HE VTOUATA, KPEPUUSL, TIKAEG, pOKA, KETOATT, paylovela Kat AdadL tpolpag

pastrami with tomato, onion, pickles, arugula, ketchup, mayo and truffle oil

Avdpelktn Muatéda Tuptwy & AAAavtikwy (M.0.M) 19€ KAapm Zdvtouttg & Tnyavntég Matateg Country / Club Sandwich & Country Fried Potatoes 13€
Mixed Cheese & Cold Cuts Platter (D.O.P) HE KATTVLOTO KOTOTIOUAO, UTTELKOV, {apTIOV, YKOUVTA, VTOPATA, HAPOUAL Kal Jaylovela

with smoked chicken, bacon, ham, gouda cheese, tomato, lettuce and mayo

Mmdo Mmiépykep ZoAopoU & Tnyavntég Matateg Country / Salmon Bao Burger & Country Fried Potatoes 12€
TO ot / TO OSZ- HE ayyoUupL, pOKa Kal 0wg yLaoupTiou

Suvodevovtal amd omiTikd Tatatdkia i oardra with cucumber, arugula and yogurt sauce

Served with homemade potato chips or side salad
: Tnyavntég Natdteg Country / Country Fried Potatoes 5€
Kpok Meoté / Croque Monsieur 8,5€ HE KETOQT KAl paytovéda
pe aumov, yKoUVTA KAl PTIECAPEN with ketchup and mayo
with ham, gouda cheese and béchamel :

Kpok Mavtap / Croque Madame 9,5€

: / / . .
e {aumov, yKoUvTa, HTIECAUEN Kal auyd oo KU/OUUC ”Lal_a / Ma/n D/Sh es
with ham, gouda cheese, béchamel and poached eggs
Mouoakdg Napadooiakog / Traditional Moussaka 7,5€
e pooxaplalo Kuud, peAttlava, KoAoKUBL, TIataTa Kal ITECAUEN
with beef minced meat, eggplant, zucchini, potato and béchamel

Towartata / Ciabatta

, ) . MnouBétoL / Youvetsi 9€
Aeukr] i oAtkng dAeang / white or whole grain B

: e KplBapdkl, odAToa vIopdtag, viopativia, Adst BactAtkoy Kat ylaouptt
Zuvodevovtat and omtikd matatdkia rf caAdra with orzo, tomato sauce, cherry tomato, basil oil and yogurt
Served with homemacde potato chips or side salad :

: Awykouivi Bolognese / Linguine Bolognese 9,5€
Kamviotog ZoAopog / Salmon salmon 9€ e pooyaplalo kipd kat ypaBiepa Na&ou (M.0.11.)
HE ayyoupL, poKa Kat yLaoupTt with minced meat and Naxos graviera cheese (D.O.P)
with cucumber, arugula and yogurt :

E MNéveg / Penne 8,5€
®éta Hmelpou (M.0.1.) / Epirus feta cheese (D.O.P.) 6.5€ HE ppEokila oGAtoa viopdatag kat ypaBiepa Nagou (M.0.M1.)
PE vTopaTa, eAteg Ka Aapwy (M.O.M.) kat plyavn with fresh tomato sauce and Naxos graviera cheese (D.O.P)
with tomato, Kalamata olives (D.O.P.) and oregano :

Kamvioto kotomouAo / Smoked chicken 8€ /
HE PNTO KOAOKUOL, KpEpa Tupl pOKA KAl VTPETLVYK Ba AGApLKOU ET[LCS0,0THG / DQSSEI’Z’S
with grilled zucchini, cream cheese, arugula and balsamic dressing
Koppog ZokoAdtag / Lazy Cake 5,5€
ZapTmov 1 yalotmoUAa / Ham or turkey 7€ :
HE HAPOUAL, VTOPATA, Hayloveda Kat TiKAEG ®poutooca Adta Emoxrig / Seasonal Fruit Salad 6,5€
with lettuce, tomato, mayo and pickles :
Puldya Ao pe Kavéla / Rice Pudding with Cinnamon 4€
Maywtd / Ice cream 3€
Yokohata, BaviAta, @pdoula, Mmavdava, duotikt kat Kaipdky, Mavyko Kat AEpovL copuTié

OAa pag ta npoldvia mapackevddoviat EVIOg eotiaropiou . . . AR
Chocolate, Vanilla, Strawberry, Banana, Pistachio and Kaimaki, Mango and Lemon sorbet

All our products are made in-house
Mapakalw evnUEPWOTE Lag yia TuyoV arAepyleg
Kindly inform us of any possible allergies



all-day dining
brunch menu BISTRO

Jrtko MeivipAl 7/ Homemade Peinirli Auvya & Oueleteg / Eqgs & Omelettes

Mooyaplolog kipag, auyo kat ylaovptt 9.5€ AUY4 TUTINTA pE KaTVIOTO GOAOKS KaL poKa 9€

Minced meat, egg and yogurt Scrambled eggs with smoked salmon and arugula

YouToUKL, Katolkialo tupl kat odAtoa vtopatac 8€
Soutzouki sausage, goat cheese and tomato sauce

Auyd TIoGE pE pTtéLkov, aBokdavTo kat baby omavakt 9€
Poached eggs with bacon, avocado and baby spinach

ABokavto, vtopativia kat poka 7€
Avocado, cherry tomato and arugula

Tnyavntd auyd e Pntd Aoukdaviko Mukovou, géta Hrelpou (M.O.MN.) kat pavitapla 8€
Fried eggs with Mykonos grilled sausage, Epirus feta cheese (D.O.P) and mushroom

koUVTa, UTELKOV, TILTEPLEG KAl 0AATOa vTopatac 7€
Gouda cheese, bacon, bell pepper and tomato sauce

OpeAéta pe vropartivia, baby omavaky, pavitdpia kat géta Hmetpou (M.0.11) 8.5€
Omelette with cherry tomato, baby spinach, mushroom and Epirus feta cheese (D.O.P.)

deta Hrelpou (M.0.M.), vtopdta, kat g kahapwy (M.O.M1)  6.5€
Epirus feta cheese (D.O.P), tomato and Kalamata olives (D.O.P.)

OpeAETa pE yKOUVTA, JAVITAPLA KAl TILTEPLEG  7.5€
Omelette with gouda cheese, mushroom and bell pepper
.................................................................................................................................................................................................................... OpEATa e Tupl yKoOVTa KaL CapTtow | yahorouha. 7€
/ / A Omelette with gouda cheese and ham or turkey
ANuupec Kpemteg /- Savoury Crépes
: OpeAgta pe vropativia kat péta Hretpou (M.O.M) 7€
ZQuTIOV 1 YOAOTIOUAQ, YKOUVTA KAl aUYO  6.5€ Omelette with cherry tomato and Epirus feta cheese (D.0.P)
Ham or turkey, gouda cheese and egg 5
: OpeAéta pe baby omavdkt 6€
Baby omavaki, pavitapta, ykouvta kat precapel  8€ Omelette with baby spinach
Baby spinach, mushroom, gouda cheese and béchamel '
0
Smoked chicken, bacon, corn and béchamel

/ /
-~ KaAn oag opéeén!
AOUKAVLKO Ppavkpolptng, ToEvtap, mmeptd PAwpivng, avyo 9€ / .
Frankfurt sausage, cheddar cheese, Florina pepper, egg H O,Ua5a ou Muse B/SZTO

................................................................................................................................................................................................................... TO “EVOO pac EILVQL Ep]‘[veuopévo Q'r[c’) yaotpovo“LKé 'l-[deoc (Pttclypévo Q'r[c’) '[O anéV
QTIOKAELOTLKA BACLOPEVO OTN (PPECKLA TOTTILKT KAL ETIOXLAKI TIApAyWYr TIPOlOVTWY Kat
dptia ekTeEAeopEVo arod tov chef ©¢un Mivtdnpa kal tnv opada tou.

[Aukec Kpemeg & lNavkeik

‘OAa pag Ta CUOTATLKA TIOU TIAPAOKEUALoVTAL, £XOUV eTILAEYEL e UPNAG TTpOTUTIA

SWE@f Cl’é,O es & PCH’? CO/(GS EANEYYOU €TAL WOTE VA YVWPL{OUKE TNV LYVNAACLPOTNTA aTto TO aypOKTNUA EWG TO
€0TLATOPLO pag cLPEwva Pe Tig Stadikaoteg tou H.A.C.C.P. pelwvovtag tautdxpova To

MEAL, TtpAcVo UAA0, KapudLa Kat KaveAa 6€ OLKOAOYLKO PG amoTUTIWHA.

Honey, green apple, walnut and cinnamon EAntiCoupe va amoAauoete To yevpa pag 600 anoAapBavoupe epeic Tnv mpoetolpacia

TOU YL E0CC.
MpaAlva @OUVTOUKLOU, UTIAVAVa KAl UTILOKOTO 7€
Hazelnut praline, banana and biscuit

Mapuehada @pAaouAag kat apuydaia 6€ BOH Oppét/t/
Strawberry jam and almond The Z_eam az. MUSG B/Slfl’O

MpaAlva @ouVToUKLOU, TTOUPAKLA GOKOAATAG KAl KpEPQ ppdoulag 8€

. A menu inspired by culinary passion, made from scratch, solely based on fresh, local
Hazelnut praline, banana, wafer rolls and strawberry cream

i and seasonal produce, and artfully executed by our Head Chef Themis Mintziras and his
............................................................................................................................................................................................ team.

, , , , All of our ingredients are chosen to be produced and sourced as close as possible to us,
OAa pag ta mpoiovta napaokeualovial EVIOG eaTlatoplou

. in order to increase our control on the farm to fork HACCP process and to reduce our
All'our products are made in-house

: ecological footprint.
lapakaw evnuepwoTe pag yia tuyov arepyleg We hope you enjoy your meal as much as we did when preparing it for you.
Kindly inform us of any possible allergies :



