Healthy Start

19.00  Organic low fat yogurt, berries, house-made granola

BREAKFAST

24.00  Protein overnight oats and chia organic steel cut oats, tahini,
chia seeds, banana, chocolate, organic almond milk, yogurt protein

Savory (choice of)

24.00 Kayanas traditional Greek scrambled eggs with tomato, feta,
yogurt, ratatouille

26.00  Fourtalia Greek pan-baked omelet with potatoes, onion,
Mykonian sausage, Greek yogurt, tomato, greens

26.00 Scrambled organic eggs, chives, creme fraiche, avocado on toast

26.00  Two organic eggs fried in sheep’s milk butter, fresh “sweet” sausage,
toasted bread

26.00  Organic egg omelet with smoked ham, gruyere cheese,
French fried sweet potatoes

26.00  Egg white omelet, avocado, smoked salmon, chévre, trout eggs,
fresh herbs

Sweet

24.00  Apple, blueberry and cinnamon pancakes, fennel syrup,
rosemary cream

(V): Vegan version available < |< U v E D A >



The restaurant monitors product and service quality by strictly applying the Food Safety Manage-
ment System (HACCP) and complies with the requirements of European Regulation 2004/852/EC.

— For cooking and dressings, we use extra virgin olive oil.
For frying, we use sunflower oil.

— The consumption of alcoholic beverages is prohibited for individuals under 17 years of age
who are not accompanied by a parent or legal guardian (Law 3730/2008 & P.D. 350/2003).

— Frozen products are indicated with an asterisk (*).

— All prices are in Euro (€) and include all legal taxes and surcharges.
Prices may change without prior notice.

—> Consumers are not obliged to pay unless a legal receipt or invoice has been provided.
— Complaint forms are available for customers in a designated area next to the exit.

— If you have any allergies or intolerances, please inform a member of our staff.

Health & Compliance Responsible: Artemis Kousathanas.



