Bread Basket
Butter and chocolate croissants, tsoureki,

koulouri, honey, jam, butter
(VT)

Cereals

Granola, grain-free granola, fruit muesli, oats, cornflakes
(VT)

Seeds and Nuts
Sunflower seeds, walnuts, pistachios, almonds,
coconut flakes, chia seeds, cashews, pumpkin seeds,

pecans, Brazil nuts
(DF, GF, VG, VT)

Dried Fruits
Goji berries, mango, apricots, dates, pineapple, figs,
prunes, cherries, cranberries
(DF, GF, VT, VG)

Toppings
Maple syrup, butter, molasses, honey, carob honey,
petimezi syrup, chocolate chips, praline,

coconut flakes, berries, banana
(VvT)

Dairy
Milk: 0%, 1.5%, full-fat, lactose-free (GF, VT)
Plant-Based Milks: Soy, almond, oat, coconut (DF, GF, VG)
Yogurt: Greek, Almond, coconut, 0% full fat (GF, vT)

BOWLS AND SUPERFOODS

Oatmeal Porridge

Options: honey, cinnamon, walnuts, red berry sauce
(DF,VT)

Energy Breakfast Bowl
Yogurt, oats, tahini, almonds, cranberries,

thyme honey, apple, pistachios
(VT)

Red Simplicity Bowl
Yogurt, berries, red fruit juice, vanilla, almonds,

ginger, fresh mint, chia seeds
(GF,VT)

Fruit Power Bowl
Yogurt, blueberries, almond flakes, pumpkin seeds,

granola, peanut butter
(VT)

Fresh Seasonal Fruit Platter
(DF, GF, VT, VG)

* Choose your preferred yogurt



EGGS OUR WAY

Milos “Kagianas”sP

Scrambled eggs, tomato, Skotyri cheese from Milos
(GF,VT)

Flat Avocado Croissant
Croissant, poached eggs, hollandaise sauce,

avocado mousse, graviera cheese
(VT)

Eggs Benedict Greek Style
Poached eggs, lountza (cured pork), melichloro cheese,
English muffin, hollandaise sauce

Zucchini Rosti with Fried EggSP

Anthotyro cheese, apple, bacon, thyme honey
(GF)

“Milos” Omelette®P
Stamnagathi (wild greens), apaki (cured pork),

xinomizithra cheese
(GF)

Bianca Omelette

Egg whites, herbs, Santorini chloro cheese, coriander
(VT)

Country-Style Omelette

Tomato, feta cheese, capers, onions, peppers
(VT)

SAVORY
Tart or Pie of the Day

Open-Faced Rye Bread
Metsovone cheese, pastrami,
truffle Philadelphia cream cheese

Open Sourdough Bread
Gravlax salmon, sour cream, arugula,
pickled cucumber, citrus dressing

Savory Waffle
Cherry tomatoes, fresh oregano,

Santorini chloro cheese, fried capers
(VT)

Greek Cold Cuts

Greek Cheese Platter



SWEET CORNER

French Toast

Maple syrup, powdered sugar
(VT)

Pancakes

Blueberries, honey, caramelized nuts
(VT)

Waffles
Maple syrup or praline
(VT)

Crépes
Maple syrup or praline
(VT)

Cake of the Day
(VT)

Suggested Garnishes

Chocolate chips, berries, banana, coconut flakes,

grapes, praline

WARM AND COLD
BEVER AGES

Coffee
Freshly Brewed Coffee
Espresso

Cappuccino

Greek Coffee

Instant Coffee (Hot Or Cold)

Tea Selection

Chamomile
Greek Mountain Tea

Chocolate

Cold / Hot



SMOOTHIES AND JUICES

Fresh orange juice
Fresh pink grapefruit juice

Raspberries, strawberries, pineapple, coconut milk,
agave nectar, chia seeds

Almond milk, cereal-infused low-fat milk, banana, mango,
cacao nibs, chocolate, peanut butter

Mango, white peach, yogurt, Greek honey, saffron,
cumin, ginger, Aegina pistachios

DF: Dairy-Free, GF: Gluten-Free, VT: Vegetarian, VG: Vegan SD: Signature Dish

Embracing a sustainable culture, our menu is created with locally and sustainably sourced produce.
The olive oil used in our fare is organic and collected in Epidaurus, Peloponnese, our vegetables are bio and garnered locally,
while all our fish originate from the region of the Cyclades.
Food on this menu may contain traces of nuts and gluten. Please ask our associates for further clarifications.
We welcome inquiries from customers that wish to know whether any dishes contain particular ingredients.
Please inform us of any allergy or special dietary requirements that we should be aware of, when preparing your menu request.



