Cycladic Café

Auyad / Eggs

Auyd ¢oupvou Je cdAtoa gppéokia vToudTag, 16,00€
BaociAikd, kaTiki Aopokou & Ynuévo YPwpui

Oven baked eggs with fresh tomato sauce, basil,

katiki cheese from Domokos & toasted bread

Auyd nocé oe @puyavicpévo Ywui apyng wpigavong, 16,00€
oTapvoTUpl e Buudpl, YPnTéG vToudTeg & onapdyyia

Poached eggs on toasted long fermentation

sourdough bread, stamnotiri cheese with thyme,

roasted tomatoes & asparagus

ABokdvTo on toast pe k6Alavdpo, lime, chili, ppéoko 14,00€
KPEUMUSI. Mg emidoyn avdueoa os: auyd nooe,

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

KUKAadiTikn ¢ppouTdAia e KOAoKUOI, unpdékolo, 16,00€
natdra, kKaAaOdki Afuvou & pupwdikd

Cycladic frittata with zucchini, broccoli, potatoes,

cheese from the island of Lemnos and herbs

OueléTa pe aonpddia kKai YnTd onapdyyia 12,00€
Egg white omelet with asparagus

Auyd nocé og ppuyavicpévo yalaToYwpuo 16,00€
ME KanvioTdé coAoud kai cdAtoa hollandaise

Poached eggs on toasted milk bread with smoked

salmon and hollandaise sauce

Auyd nocé oe onavdkil cwTE, Tpayav Na&idTikn 14,00€
natdra kai odAtoa hollandaise

Poached eggs on a bed of fried potatoes from Naxos

and sautéed spinach

EXTRAS

EAaiéAado / Olive oil 0,50€
KanvioTég coAoudg / Smoked salmon 5,00€
Tupi / Cheese 4,00€
Auyé nooé / Poached egg 3,00€

dpeokopTiaypéva / Freshly made

FaAatéYwpo pe caldrta auyou, avocado Kai 8,00€
apwuaTikh payiovéda e oxolvonpaco

Milk bread with egg salad, avocado and

herbed mayonnaise

KouAoupi oikaAng pe coAoud papivé, cream cheese, 9,00€
YAaAAIK caAdTa, kdnapn, nikAa ayyoupiou kdi dvnbo

Pumpernickel bagel with marinated salmon, cream

cheese, salad leaves, caper, pickles and dill

AyiopeiTiko Ywpui ye nacTpdul yooxdpl, ypafiépa 9,00€
Nd&&ou, ToudTa, HapoUAl Kal MIKAVTIKN payloveéda JE

dpwua TpouPag

Mount Athos bread recipe with beef pastrami, Naxos’

gruyere, tomato, lettuce and spicy mayonnaise with

truffle essence

V Wi apyAg wpipavong pe xoupoug, avocado, 8,00€
onavdki Kal ToudTa
Sourdough bread with hummus, avocado and tomato



EAagppid / Light meals

EAANVIKA couna nuépag
Soup of the day

EAANVIKA kKpUa opeKTIKA
V NToApaddkia KaocikTika R
V MeAitdavoocaldra i
V ®dfa Zavrtopivng

} Mousse AgukoU Tapaud

Greek cold appetizers

(You may ask for today’s special)
Y Kasos mini dolmades or
Y Eggplant dip or
Y Santorini’s Fava or

White tarama mousse

Mita nuépag pe UpWTS PUANO, eAaidAado Kal caldTa
Homemade pie of the day, olive oil and organic salad

TaAdra pe baby onavdki, pefU6ia kanvioTd, NOAUXpwUN

KIVOQ, PPECKO KPEUMUSI, Aepodvi & eAaiddado
Salad with baby spinach, smoked chickpeas, colorful
quinoa, speing onion, lemon & olive oil

®UAAa baby gem, pAoideg Tupi Zav MixdAn,
sauce Caesars, dvnbo kai Tpayavr NNPOUCKETA
(NpocBéoTe pe emnAéov xpéwon:

Wntég yapideg pe ndnpika)

Baby gem leaves, San Michalis cheese flakes,
Caesars sauce, dill and crispy bruschetta

(Add for an additional charge:

Grilled shrimp with paprika)

Z0oAoHOG TAPTApP He afokdvTo, HAvyko, HIKPOPUAAA
oaAaTikd kal dressing eonepi1dogidwv

Salmon tartare with avocado, mango, small leaf salad
greens and citrus fruits dressing

®DiIAéTo KOoTONOoUAOo chopped, npdoiva Tpupepd pUAAA

oaAdTag, kapé afokdvTo kai ToudTd, apakd Kai noudpa

ané crispy bacon
Chopped chicken salad, baby gem lettuce, avocado,
tomato, fresh peas and crispy bacon powder

EAANVIKA e TopaTivid, ayyoupl, mingpid, eA€g, kanapn,

ppEokia piyavn, KaAaBdki Afjuvou kai KpiTauo

Greek salad with cherry tomatoes, cucumber, pepper,
olives, caper, fresh oregano, cheese from the island of
Lemnos & samphire

Wwui Kal KpIToivia Je eAIEG & apwMaTIKO eAaiddado
Bread and breadsticks with olives & olive oil & herbs

12,00€

10,00€

8,00€

14,00€

12,00€

+6,00€

18,00€

16,00€

14,00€

2,50€



Zeotd nidta / Hot dishes

DAwpdpia AQquvou pe npdoiva Yntd Aaxavikd,
HUPpwIKA, Asudvi & ypaBiépa Nda&ou

Limnos Flomaria with grilled green vegetables, herbs,
lemon & gruyere from Naxos island

V Spaghetti ye TopaTtivia kail ¢ppéoko BaciAikéd
Spaghetti with cherry tomatoes and fresh basil

Xelponointeg pafidAeg pe okotupl ‘lou,

odAtoa YnTAg Mingpidg PAwpivng Kal pAoideg
andé Zav MixdAn

Handmade ravioli with white cheese from los,
Florina sweet pepper sauce and San Michali flakes

P1{6T0 ‘cav yepIoTd' pe oTaideg, KOUKOUVApPI
KAl mousse QETag

Risotto a la gemista with raisins, pinecone and
feta mousse

ZTHO0G KOTAMNOUAOU nou €Xel TPAPE( JE KAAAMNOKI OE
KapauéAla AspovioU, NAaTtATeG KAl TOMATIVIA KOV)Ii o€
eAaiéAado kai piyavn

Corn-fed chicken breast with lemon caramel, potatoes
and cherry tomatoes confit in olive oil and oregano

MnipTékia and QIAETo KoTAnouAo He KOAIavdpo,
afokdvTo kal couodpl. ZepfipeTal HE ApWHATIKO
dypio pudi

Chicken fillet meatballs with coriander, avocado and
sesame. Served with herbed wild rice

Wdp1 nuépag ue xépta and Ti¢ KukAddeg

Fresh fish with wild greeneries from the Cyclades
AaBpdki

Seabass

daykpi

Seabream

Tpupida - Tuvaypida - XTeipa

Grouper - Dentex - Sterile

18,00€

14,00€

18,00€

17,00€

20,00€

18,00€

26,00€
32,00€

40,00€



Sugar free yAukd / Sugar free desserts

®poutocaAdra péoca os kKaAabdkia
and cokoAdTa
Fresh fruit salad in chocolate baskets

Mousse cokoAdTa
Chocolate mousse

Tp1Aoyia cokoAdTag
Chocolate trilogy

6,50€

6,50€

8,00€

Muka kail cuvapnaoTiKd! / Sweet temptations!

MnAdnita pe kKpépa Bavihiag Kal kavéAAa

Apple pie with vanilla cream and cinnamon

Kpeué ocokoAdtag wakabi, ye anaAn véTta kdotavo

8,00€

8,00€

& povTé KdoTavo, yapVvipIGHEVO HE KpEa de marron
Wakabi chocolate cream, with a soft hint of chestnut
& chestnut montée,garnished with creme de marron

Lemon pie

Basque cheesecake

dpeokoPnuéva cakes
Freshly baked cakes

®dpeokoPnuéva cookies
Freshly baked cookies

Mnopeite va cuvdudoesTe Ta YAUKA pag
ME XglponoinTo naywro

PwTtioTe pag yia 11 diaB£oiueg yeuoeig
You can combine our desserts

with handmade ice cream

You may ask for the available flavors

8,00€

8,00€

5,00€

4,00€

3,00€

To pevou enipeleital n Mneyvig Catering

Menu by Begnis Catering



O KaTavaAwTAG eV £€XEl UNOXPEWON va NANPWOEI €AV

dev AGBel To vopipo napacTtaTikd oToixeio (anddeiEn-TiHoAdyio).
The consumer is not obliged to pay if the notice of payment
has not been received (receipt-invoice).

Ze nepinTwon nou napoucidlsete aAAepyia os KAMolo Npoidv 1 ouaia
NApAaKAAOUHE EMIKOIVWVHOTE HE TO NPOCWMIKO TOU KATACTAMATOG.

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

please contact us for more information.

MNa 1o payeipepa kai yia Ta dressings xpnoigonoioUue eAaidAado.
For cooking and dressings preparation, we use olive oil.

MNa 1o Tnydvioua xpnoigonoioUue nAi€Aaio.
For frying, we use sunflower oil.

Ta kaTePuypéva npoidvTa onueidvovTal e aoTepioko (*)
The frozen products are indicated by an asterisk (*)

To katdoTnua S1a0€Tel UNoXpewTIKA PUAAa diauapTupiag

yla Toug neAdTeg oe €181k O€on dinAa otnv £€€odo.

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

AnayopeleTal n KATAVAA®WON OIVONVEUNATWA®Y NoTwv and droua
KATW TwV 17 eTOV nou dev cuvodeuovTal and yoveig | KNSeUOVEG
(N.3730/2008&IM.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).

2TIG TIMEG TOU KATaAdyou cupnepiAaufdavovTtal 6Aoi ol vouipol ¢popol
Kal enifapuvaoelg.
Prices are inclusive of all taxes and duties.

O1 TIuég pnopei va Tpononoin®ouv xwpig nposidonoinon.
Prices can change without prior notice.

Ayopavouikég unguBbuvog: Mneyvig Avdpéag
Person responsible upon market inspection: Andreas Begnis



