


SWEETS

Oatmeal
cooked with your choice of local farm milk v,
almond milk YN topped with your choice of:
Energy nut, seed & dry fruit mix VN SF
Spring strawberries VN SF
Organic grape syrup VN ©F
Blossom honey v ©F
Honeyed raw cocoa beans v ©F

Premium flavoured olive oil ‘enigma, VN ©F

Banana Omelete V©F

Peanut butter, lime, honey, blueberries

Corfiot Pancakes v
topped with your choice of:
Honey, mandoles & cinnamon dust

Mizithra cheese, kumaquat spoon sweet, black sesame v

Fogatsa French Toast v

Seasonal berries, peppermint sauce



SAVORY

Scrambled Tofu YN

Tofu, vegetables, turmeric

Olive Qil Fried Eggs “*

Avocado multi-seeded toast, turkey, tomato tartare

Egg White Omelete roll V'F©F
Mushroom stuffing, spinach sauce, sweet peppers

Banio Maria Vv
Poached eggs, sourdough croutons, roasted tomato

sauce, cherry tomatoes, basil pesto

Scrambled Eggs V

Corfiot butter, feta cheese, croutons, chives

Kayianas ‘*F
Scrambled eggs, tomato, onion, parsley,

smoked pork Siglino, sourdough croutons

Thessaloniki Sesame Bagel
Smoked salmon, poached eggs, fresh herbs, avocado,

Katiki-Domokou cheese

ADD ON
Roasted bacon “F¢F
Local pork sausage °F
Chicken sausage °F
Chili sauce VN ©F

Ketchup YN ©F



*Please inform our personnel in case of any food allergies or intolerances

Gluten free ©F Lactose free 'F Vegan YN Vegetarian v

OPERATING HOURS: 07:30 - 11:00

Consumer is not obliged to pay if the notice
of payment has not been received (receipt-invoice).

All prices are inclusive of taxes and services.

For all salads we use extra virgin olive oil

For fried dishes we use sunflower oil

RESPONSIBLE BY THE LAW: Stefanidis loannis.



