
Breakfast
B r u n c h

and



BENEDICT BREAKFAST  

“Eggs benedict” – 2 Poached eggs 
with smoked pork ham 

& handmade hollandaise sauce 
on homemade English mu�n.

Yoghurt pie with fresh forest fruits jam 
(homemade sweet pie made from Cretan yoghurt).

Freshly squeezed orange juice.

     8,00

Portobello mushroom �lled 
with cream cheese, spinach 

& cherry tomatoes sauté. 
Served with leaven bread. 

Granola cake with dried 
fruits, honey & nuts.

Freshly squeezed orange 
juice.

VEGETARIAN
BREAKFAST

     6,50

Fried eggs in tomato sauce with graviera cheese & Cretan herbs. 
Served with leaven bread. 
Homemade rice pudding with cinnamon & quince fruit syrup.
Freshly squeezed orange juice.

     6,00

CRETAN BREAKFAST  

“Ηappy” pancake.
Banana stick with hazelnut praline cream.
Turkey & cheese toast. 
Freshly squeezed orange juice.      4,50HAPPY

BREAKFAST



     8,50

4 egg’s white omelet 
with mushrooms & low fat 
cheese.     
Served with leaven bread. 

“Super food” cake with 
70% dark chocolate, al-
monds with Goji berry 
fruits & juice.
 
Freshly squeezed orange 
juice.

HEALTHY BREAKFAST 
A basket �lled with slices of toasted 

sourdough bread, butter, 
homemade jam & hazelnut praline.

2 fried eggs with smoked bacon in 
olive oil & grilled “manouri” cheese.

3 Pancakes with butter, 
homemade jam & hazelnut praline.

Mini butter croissants.

Freshly squeezed orange juice.

KALIMERA BREAKFAST

     7,50

A basket �lled with �ve slices of 
sourdough bread, butter, 

homemade jam,   
hazelnut praline & thyme honey.

     2,50

BREAD & SPREAD 

AMERICAN WAY
2 pancakes with bacon & melted cheese 

with sautéed mushroom &                 
cherry tomatoes. 

Brownie with “Merenda” hazelnut        
praline, red fruits, iced sugar                              

& hazelnuts.   

   Freshly squeezed orange juice.
     8,00

Extra portion of hazelnut praline, 
honey  or homemade jam  0,50. The sourdough bread is homemade.  It is kneaded & baked daily in our kitchen.

“Prices are in euro €” 



Savory Choices

* Served with homemade bread.  Additional bread basket 1,00

2 eggs with bacon & tomato fried in olive oil .*               3,90 

2 poached eggs with sautéed spinach & bacon 
on homemade English mu�n.         4,70

Eggs Benedict - 2 poached eggs with smoked pork 
ham & handmade hollandaise sauce on homemade 
English mu�n.                             6,00

French ham & cheese Omelet .*               3,90

4 egg omelet with caramelized vegetables.*                4,50

4 egg white omelet with mushrooms 
& low fat cheese .*                    6,00

Cretan scrambled eggs with smoked pork 
“Apaki” & “graviera” cheese .*                                                4,90

“English style” scrambled eggs with smoked 
salmon, sour cream & chives on toasted 
mini butter croissants.                                              7,50



Additional serving of homemade sauces 0,50
“Prices are in euro €”

 

3 pancakes with bacon & melted cheese 
with sautéed mushroom & cherry tomatoes.                            5,40

Portobello mushroom �lled with cream cheese, 
sautéed spinach & cherry tomatoes *.       4,60

 “Croque Monsieur” with béchamel & parmigiano.
French grilled sandwich with buttered slices of sourdough 
bread with smoked pork ham & melted cheese.                      4,20 

“Croque Madame” with béchamel & parmigiano. 
French grilled sandwich with buttered slices of 
sourdough bread with smoked pork ham, 
melted cheese & fried egg.                                               5,00
 
“Minute steak” (150gr sirloin of beef) with sautéed 
mushrooms & cherry tomatoes on fried bread.                        9,50



Sweet choices

French style butter Croissant.               1,80

French butter Croissant with a �lling of                                      
Crème patisserie or “Merenda” praline or 
Homemade jam.                2,10

Classic vanilla cake.                  1,90

Granola cake with dried fruits, honey & nuts.                2,70

“Super food” cake with 70% dark chocolate, 
almonds with Goji berry fruits & juice.       3,00

Brownie with “Merenda” hazelnut praline, 
red fruits, iced sugar & hazelnuts.                4,20
(with the addition of vanilla ice cream +1,50)

Extra portion of hazelnut praline or honey or homemade jam 0,50
“Prices are in euro €”



Fresh fruit platter of the day.                                                  4,00
Seasons change…so does our fruit platter
        
Yogurt mousse with fresh fruits.                3,90

Cretan sheep’s milk yogurt with honey & walnuts.     5,60

Yogurt pie with fresh forest fruits jam. 
(homemade sweet pie made from Cretan yoghurt).                        3,50

Traditional Cretan pie “Sfakiane” with 
“xinomyzithra”cheese & thyme.                                     4,50
 

3 Pancakes with fresh fruits & yogurt mousse.                 3,80

6 Pancakes with honey, hazelnut praline 
& homemade jam.      4,00

4 Pancake with maple caramel syrup, 
forest fruits & almonds.                                                                4,20

6 Double chocolate pancakes with forest fruits.                 5,90

PANCAKES



For those with special dietary requirements or allergies 
who may wish to learn about food ingredients used, 

please ask for the manager.
All prices are in euro. 

 Prices include VAT and City Tax.

Liable towards Health Authorities: Giannis Antonakakis 

Chef  
Stefanos Gogolos


