
PELAGOS HOUSE



P E L A G O S  M O R N I N G  B A S K E T

white sourdough, barley rusks, light brioche
sea salt butter, extra virgin olive oil

citrus marmalade, seasonal preserves
small yogurt, seasonal fruit

E G G S

Boiled Egg
4’ - 6’ - 8’

Eggs to your Liking
omelette or scrambled

Kagianas
tomato, feta

Poached Eggs
spinach, yogurt

Avocado
poached eggs, olive oil

P E L A G O S  M O R N I N G

Poached Eggs
Santorini tomato, xinomyzithra, olive oil

F R O M  S E A  &  T H E  L A N D

Smoked Fish
herbs, lemon

Cycladic Cheeses

L I G H T

Yogurt with Honey

Seasonal Fruit

S W E E T

Tiganites with Honey

Mizithropita

French Toast
cinnamon, honey

Cake of the Day

Morning by the Aegean

P L EA S E  R E F E R  TO  O U R  S TA F F  F O R  A N Y  A D D I T I O N A L  P R E F E R E N C E S
A N D  I N  C A S E  O F  A N Y  A LL E RG I E S  O R  D I E TA RY  R E S T R I C T I O N S

• 
A LL  P R I C E S  A R E  I N  E U RO S  €


