EGGS AND MORE

©
Boiled Egg
4-6-8

@)
Fried Eggs
with extra virgin olive oil & toasted sourdough bread

G)
Poached Eggs
2 poached eggs on toasted brioche bread

Omelette
create an omelette
with the ingredients of your choice

G)
Kagianas with Feta
scrambled eggs with tomato, Feta cheese,
oregano & toasted sourdough bread

@
Fried Eggs on Cretan Dakos
barley rusks, tomato & Xinomizithra cheese

Eggs Benedict
jamon iberico
or
smoked salmon
with spinach & hollandaise sauce
on brioche bread

@
Healthy White
fluffy egg white omelette with fresh
spinach, Anthotyro cheese & tomato

@0

Avocado Toast
poached eggs, smashed avocado, olive oil,
onion & fresh herbs

Croque Madame
with Gruyere & organic ham

Home-smoked Salmon
with a fresh herb salad

BREAKFAST SWEETS

©

Pancakes
CHOICE OF
honey / maple syrup / praline / biscuit crumbs

@0

Banana Bread
sourdough bread, banana, oats,
tahini & cinammon

©

Caramelized Tsoureki
like a french toast
with coffee flavored whipped cream and apricot jam

©)

Gluten Free Chocolate Pie
with caramelized almonds

@
Milk Pie
with fresh milk from the island’s cows

©)

Tart with Almond Cream
& Seasonal Fruits

@0
Yoghurt or Milk
FULL FAT OR LOW FAT
soy ‘milk” / almond ‘milk” / coconut ‘milk’
CHOICE OF
cereal / dried fruit / nuts / honey

@0
Porridge
FULL FAT OR LOW FAT OR WATER
soy ‘milk” / almond ‘milk” / coconut ‘milk’
CHOICE OF
cereal / dried fruit / nuts / honey

@0

Fresh Seasonal Fruit Selection

@0
Fruit Salad
diced seasonal fruits with fresh fruit juice

ALL DISHES WITH THE FOLLOWING ICONS
CAN BE ALTERED TO MATCH YOUR DIETARY NEEDS

@) Vegeterian Choices / @ Vegan Choices / (£ Gluten Free Choices

PLEASE REFER TO OUR STAFF
FOR MORE VEGAN OR VEGETARIAN OPTIONS OR FOR ANY ADDITIONAL PREFERENCES

IN CASE OF ANY ALLERGIES OR DIETARY RESTRICTIONS

KATIKIES

ooooooooo



