
Please inform us of any allergies. We use extra virgin oil in our salads and sunflower oil for frying.  
Person responsible for market inspection: Artemios Kousathanas. 

BREAKFAST
fresh

JUICES

Fresh squeezed orange or grapefruit juice 8,50 €

Kale and apple 8,50 €
Beet, apple, and ginger 8,50 €

Pineapple and fresh basil 8,50 €

BASKETS

KALESMA 
Honey, house-made jams, organic yogurt, local fresh cheese, butter croissant,  
chocolate croissant, cheese and spinach pies, rusks, fresh sourdough bread 28,00 €

FRESH FRUIT  
Fresh local seasonal fruit and berries, house-made nut butters, chia seeds, low fat yogurt, 
and fresh Mykonian cheese 28,00 €

HEALTHY
START

Organic low-fat yogurt and house-made granola 8,50 €

Acai smoothie bowl with organic yogurt, linseeds, organic granola, fresh fruit, nuts 14,00 €

Avocado toast, poached egg, and avocado on toast peanut butter and sweet potato spread, 
pine nuts, spinach, roast cherry tomatoes 16,00 €

“Overnight Oats”, organic oats with tahini, banana, chocolate, organic almond milk 8,50 €

Vegan breakfast wrap, quinoa, roast veggies, hummus parfait, and roast mushroom 14,00 €

SAVORY

Scrambled organic eggs, chives, crème fraîche, and avocado on toast 16,00 €

Two fried organic eggs, fresh “sweet” sausage, and toast 18,00 €

Organic egg omelet with smoked ham and gruyère cheese, and FF sweet potatoes 22,00 €

Organic egg omelet with fresh bait fish fillets, pine nuts, and fresh herbs 22,00 €

Egg white omelet, spinach, cottage cheese, and roast pumpkin 22,00 €

Egg white omelet, avocado, smoked salmon, chèvre, salmon eggs, fresh herbs 22,00 €

Cast iron baked eggs, spiced tomato sauce, peppers, onion, goat cheese, and cilantro 22,00 €

Roast avocado with feta cheese, house-made bacon, and egg 20,00 €

Grilled cheese “spinach pie” with feta cheese, spinach, herbs, and egg 14,00 €

Steak-sausage and eggs, Black Angus steak, Mykonian sausage, fried eggs,  
FF sweet potatoes, and toast 38,00 €

SWEET
choices

Croissant French toast, with caramelized banana, rum, and raisin crème, peanut butter, 
maple syrup, and fresh fruit 18,00 €

Crêpes, manouri cheese, brie, sautéed fruit, honey 18,00 €

Vegan “Bougatsa”, phyllo cream pie with almond milk 8,50 €

Pancakes with buttermilk, fresh cheese, lemon, honey, fresh fruit, truffle,  
and Greek mountain tea syrup 18,00 €

Pancake cake, fresh fruit, hazelnut butter, vanilla crème, fig jam and crème Anglaise 18,00 €

Toast, cultured butter, honey, house-made jams 13,00 €


