Cycladic Café

Auyd / Eggs

OueAéTta and acnpddia ue onapdyyia 12,00€
Egg white omelet with asparagus

KukAadiTIkKn ¢ppouTdAia pe KoAoKUOI, unpokolo, 16,00€
naTtdra, kaAaOdki Afuvou Kai Jupwdikd

Cycladic frittata with zucchini, broccoli, potatoes,

cheese from the island of Lemnos and herbs

Auyd nocé oe tpayavii Na&ioTikn nardra 14,00€
KAl axvioTo onavdkli

Poached eggs on a bed of fried potatoes from Naxos

and sautéed spinach

Auyd nocé og ppuyavicpévo yalaToYwpo 16,00€
ME KanvioTé coAoud kai cdAtoa hollandaise

Poached eggs on toasted milk bread with

smoked salmon and hollandaise sauce

Auyd nocé og gppuyavicpévo yalaToYwpo 14,00€
pe Virginia ham kai cdAtroa hollandaise

Poached eggs on toasted milk bread with

Virginia ham and hollandaise sauce

ABokdvTo on toast, chili flakes, lime, k6AiavTpo 14,00€
Kal pPECKO KPEMMUDAKI e emAoyn avdueca o€:

auyd nooé, scrambled eggs, kanvioté coAoud

Avocado on toast, chili flakes, lime, coriander

and spring onion with a choice of: poached or

scrambled eggs or smoked salmon

TnyaviTé auyé ndvw ocs ppuyavicopévo Ywui 14,00€
apyng wpigavong Je KaTtiki Aogokou, ToudTta

ME ppPEOKIA piyavn, KPITAPO KAl KAnapn

Fried egg on toasted sourdough bread with katiki

cheese from Domokos, tomato with fresh oregano,

sea fennel and caper

dpeokopTiaypéva / Freshly made

MoAatéPwpuo pe caldta auyou, avocado 7,50€
KAl apwHaATIKA payiovéla Pe oxolvonpaco

Milk bread with egg salad, avocado and

herbed mayonnaise

KouAoUpi oikaAng pe coloud papive, cream cheese, 9,00€
yaAAiky caAdTa, kdnapn, nikAa ayyoupioU Kail dvnbo

Pumpernickel bagel with marinated salmon,

cream cheese, salad leaves, caper, pickles and dill

AyiopeiTiko Ywui ug naocTpdul pooxdpl, ypaBiépa 9,00€
Nd&ou, ToudTa, HapoUAl Kal NIKAVTIKN paylovéla

Me dpwua Tpoupag

Mount Athos bread recipe with beef pastrami, Naxos’

gruyere, tomato, lettuce and spicy mayonnaise with

truffle essence

V Waoui apyAg wpigavong pe xoupoug, avocado, 7,50€
onavdki kail ToudTa
Sourdough bread with hummus, avocado
and tomato



EAagpid / Light meals

EAANVIKA couna nuépag 12,00€
Soup of the day

EAANVIKA KpUa OpeKTIKA 8,00€
(PwTrioTE Yag yia To midTo TNG NUEPAG)
V NToApaddkia KaoiodTika
Vv i MeAhitfdavooaldTa § ®dBa ZavTopivng
1 Mousse AgukoU Tapaud
Greek cold appetizers
(You may ask for today’s special)
VY Kasos mini dolmades or Eggplant dip
Y or Santorini's Fava
or White tarama mousse

Mita nuépag pe QUPWTO PUANO, eAaidAado Kal caidTta 8,00€
Homemade pie of the day, olive oil and organic salad

EAANVIKA YE TOATIVIA, KANAapOPUAAQ, KAAaOdKI 14,00€
ARuvou, ayyoupl, eAIEG KAl NOAUXPWHESG NMINEPIEG

Greek salad with cherry tomatoes, caper leaves,

cheese from the island of Lemnos, cucumber, olives

and colorful peppers

®DiIAéTo KoTONouAo chopped, npdoiva Tpupepd pUAAa 16,00€
odAdTag, kapé afokdavTo Kal ToudTa, apakd Kal

noudpa and crispy bacon

Chopped chicken salad, baby gem lettuce, avocado,

tomato, fresh peas and crispy bacon powder

V' ZeoT 6aAdTA PE PAKEG, Ayplo pUdl, unpokoAo, 14,00€
VvTOudTa, KAnapn Kal pPEcKo KOAIavTpo
Warm salad with lentils, wild rice, broccoli, tomatoes,
capers and fresh coriander

TaAdTa pe onapdyyld, aykKivdpeg Kal TopdTivia 16,00€
oxdpag, apwuaTicdéva Je BaciAiké kal cdAToa ayioAi

Salad with grilled asparagus, artichokes,

baby tomatoes and spinach leaves with basil

and aioli dressing

YoAouodg TapTdp pe aBokAvTo, MAVYKO, HIKPAPUAAQ 18,00€
oaAaTikd kai dressing ecnepidocIdwV

Salmon tartare with avocado, mango, small leaf salad

greens and citrus fruits dressing

Wwui kai kpiToivia ye dip 2,50€
Bread and breadsticks with dip



ZeoTd midta / Hot dishes

Xelponointeg pafidAeg pe okoTupl ‘lou, 16,00€
odAtoa YnTtg ningpidg PAwpivng Kai pAoideg

and Xav MixdAn

Handmade ravioli with white cheese from los,

Florina sweet pepper sauce and San Michali flakes

YV Spaghetti pe Topartivia kai ppEcko BaciAikd 12,00€
Spaghetti with cherry tomatoes and fresh basil

Pi1Z6To ‘cav yepioTd' ue oTa@ideg, KOUKOUVApPI Kal 16,00€
mousse QETag

Risotto a la gemista with raisins, pinecone and feta

mousse

MnipTéKia and PIAETO KOTOMOUAO UE KOAIAVTPO, 18,00€
afokdvTo, coucdpl Kai dypio pull ue NUPWSIKA

Chicken meatballs with coriander, avocado, sesame

and herbed wild rice

PwToTE Yag yia To nidTo TG NUEPAG
You may ask for today’s special

Tagliata pe @UAAa dypiag pokag 32,00€
kai flakes napueddvag

DIAETo and pooxapdki YAAAKTOG HE owg béarnaise

Picanha pe chimichurri

Tagliata with arugula leaves and

parmesan flakes

Bon fillet with bearnaise sauce

Picanha with chimichurri

Sides: nardrteg baby, nardreg paille, 5,00€
YnTd Aaxavikd, dypio pudi

baby potatoes, paille potatoes, grilled vegetables,

wild rice

Wdpi nuépag pe xépTa and Ti¢ KukAAdeg
Fresh fish with wild greeneries from the Cyclades

AaBpdki 26,00€
Seabass

daykpi 32,00€
Seabream

Z@upida - Tuvaypida - ZTeipa 40,00€

Grouper - Dentex - Sterile



Sugar free yAukd / Sugar free desserts

V ®pouTtocaldra péca o kaAaOdkia and 6,50€
ookoAdTa xwpig {axapn
Fresh fruit salad in sugar free chocolate baskets

Mousse cokoAdTta xwpig {dxapn 6,50€
Sugar free chocolate mousse

Pavlova xwpi¢ {dxapn pe ppAoUAeg 6,50€
Sugar free pavlova with strawberries

MAukd kal cuvapnaoTikd! / Sweet temptations!

MnAéniTa pe kp€ua Bavidiag kal KavéAAa 6,50€
Apple pie with vanilla cream and cinnamon

Cheesecake mango 6,50€
Lemon pie 6,50€
Basque cheesecake 6,50€
Créme zabaglione pe @p€okieg pPAOUAEG 6,50€

kai crumble apuyddiou
Créme zabaglione, fresh strawberries
and almond crumble

Ganache bitter cokoAdtag pe KOKKIva ppouTad 6,50€
Kal sauce anglaise

Bitter chocolate ganache with red fruits

and anglaise sauce

®peockoPnuéva cake 5,00€
Freshly baked cakes

To pevou smueAeital n Mneyviig Catering
Menu by Begnis Catering



O KaTavaAwTng dev £xel UNOXPEWON va NANPWOoEI €AV

dev AdBel To VOMIPO NnapacTaTiké oToixeio (anddeI&n-TiHoAdy1o).
The consumer is not obliged to pay if the notice of payment
has not been received (receipt-invoice).

Je nepinTwon nou napoucidleTe aAAepyia os KAnNolo Npoidv 1} oucia
NApAakaAoUHE EMNIKOIVWVHOTE JE TO NPOCWNIKO TOU KATACTHHATOG.

In case you have an allergy to an ingredient or product,

please contact us for more information.

MNa To payeipeya kai yia Ta dressings xpnoipgonoioUue gAaidAado.
For cooking and dressings preparation, we use olive oil.

MNa to Tnydvicua xpnoipgonoioUpe nAlEAdlo.
For frying, we use sunflower oil.

Ta kaTeYuypéva npoidvTa onueidvovTal e AaoTEPIocKO (*)
The frozen products are indicated by an asterisk (*)

To kKatdoTnua 31a0£Tel UNOXPEWTIKA PUAAa diapapTupiag

yla Toug neAdTeg oc €131k O£on dinAa otnv £€€odo.

The store is obliged to have complaint forms available to customers
in a special case by the exit.

AnayopeUeTdl n KATAVAA®WGN OIVONVEUHATWA®WV NoT®V and dtoua
KATW TwV 17 eT®dV Nou dev cuvodegUovTal anod yoveig fj KNOEUOVEG
(N.3730/2008&MN.A 350/2003).

The consumption of alcoholic beverages is prohibited for individuals
under 17 years old who are not escorted by parents or guardians
(Law 3730/2008 Presidential Degree 350/2003).

ITIC TIMEG TOU KaTaAdyou cupnepiAaufdvovTtal 6Aol ol vopipol ¢épol
kal eniBapuvoelg.
Prices are inclusive of all taxes and duties.

O1 TINéG pnopei va Tpononoin®ouv xwpi¢ nposidonoinon.
Prices can change without prior notice.

Ayopavouikog uneuBuvog: Mneyvig Avdpéag
Person responsible upon market inspection: Andreas Begnis



