
B R E A K F A S T  M E N U



BAKERY SELECTION (served daily)

Basket with assorted baked goods

Fresh rye bread

Butter croissant

Apple cinnamon tart

Chocolate cake

SPREADS & CONDIMENTS (served daily)
Butter / Margarine / Honey / Jams

CEREALS & GRAINS (served daily)

Cornflakes or Chocolate cereal

All Bran

Granola with fruits

DAIRY & FRUITS (served daily)

Greek yogurt with summer fruits

Fresh fruit presentation

CHEESE & COLD CUTS (served daily)

Platter with Cycladic cheeses

Louza (Cycladic cured pork) & Evrytania Prosciutto

DAILY SPECIAL
Pie of the day

EGG PREPARATIONS (À la carte)
Kagianas (scrambled eggs with tomato, smoked pepper & feta cheese)

Fried eggs served with:

• Grilled mushrooms

• Fresh potatoes

• Mykonian homemade sausages

— Omelette of your choice

— Healthy white omelette with spinach, asparagus & trovolia cheese

— Scrambled eggs with crab or smoked salmon

— Poached eggs on toasted avocado bread

SWEET DELIGHTS FROM OUR PASTRY KITCHEN

— Fluffy pancakes with hazelnut praline

— Traditional Greek Loukoumades (fried dough puffs) with honey & walnuts

— Dessert of the day (Orange pie, Walnut pie, or Galatopita - milk pie)

— Vanilla spoon sweet

— Traditional Greek spoon sweets

BREAKFAST: 08.00 - 11.00

Please inform the staff about any food allergies or intolerances

This menu is served daily, with only the egg preparations, the pie of the 

day, and the dessert of the day changing daily.


