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BISTROT & SUNSET LOUNGE BAR




2THN KAPAIA THY TEYXH2

AT THE HEART OF FLAVOR

Overnight

H andéAutn guneipia yia dUo! Mia noikiAia andé oniTIKA KEIK, UYIEIVEG UNAPEG SNUNTPIAKWOV
Kai S1dpopoug Enpoulc Kapnoug e pid YAUKIA niveAld cOKOAATAG.

The ultimate experience for two! A selection of homemade cakes, healthy cereal bars, and
assorted nuts with a sweet touch of chocolate.
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Open Avocado

MoAuTéAsia og KAOe pnoukid. ®peckoPnuévo Ywui he NAoUcIO YoudkaudAe Kal Thv
enidoyn oadg avdueod og EKAEKTO coAoud R AaxTapioTéd pnéikov.

Luxury in every bite. Freshly baked bread topped with rich guacamole and your choice of
premium smoked salmon or crispy bacon.
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Steak Open Sandwich

MNa Toug AdTpeig Twv premium yeUuoewv. Tpupepd Flap Black Angus ndvw ce Ywui,
KanvioTo Tupi, YAUKA KapaudeAwPEVaA KPEUMUSIA KAl apwMdATIKA payloveéla e okopdo.

For lovers of premium flavors. Tender Black Angus flap steak on bread with smoked cheese,
sweet caramelized onions, and aromatic garlic mayonnaise.

r’/

Chicken Club Sandwich

To ayannuévo kKAaocoikd, avaBabuicuévo. WnTtéd Koténoulo, Aiwpévo cheddar, Tpayavé
unéikov, vroudra, iceberg kai yalonouAa o appdTto Ywui unpidg.

The beloved classic, elevated. Grilled chicken, melted cheddar, crispy bacon, tomato, iceberg
lettuce, and turkey served in fluffy brioche bread.



[IPQINO ME APQOMA EAANAAAY

BREAKFAST WITH THE AROMA OF GREECE

Greek Breakfast

H napddoon oto midto cag. OueAéta nou cuvodeueTal and
hash brown nardreg, Yntd vrouarivia, cuykAivo Mdavng kai
Tnv auBevTikn ypapiépa Nd&ou ndvw og pavpo npolUuwuévo Ywi.

Tradition on your plate. Omelette served with hash browns, roasted cherry tomatoes, smoked
pork “syglino” from Mani, and authentic Naxos graviera cheese on dark sourdough bread.

Garden Omellete
H ¢Uon os pia opyeAéta. Me KapapeAwpuéva Aaxavikd kai ppEocko afoKAvTo,
oepPipiopévn ndvw os appdrto avoixTd Kpouacdv yia gia yaAAikn véra.

Nature in an omelette. With caramelized vegetables and fresh avocado,
served on a buttery open croissant for a French touch.

Croque Monsieur
H kAaoiki yaAAik andAauon. Zeotd BouTupévio Kpouacdav
HE ekAekTS Zaundv, AMwpévo Tupi Kal nAouoia, BeAoUdivn ynecapéA.

The classic French indulgence. Warm buttery croissant with premium ham,
melted cheese, and rich velvety béchamel sauce.

White Omellete
H uyieivi) emAoyn. AQpdrtn oueAéTa and aocnpddia auywyv PE KpEPa KaTiKl, pPEcKA Yavitdpia,
dpocepr caAdTa Kal Kpepwdeg afokdvTo. ZepfipeTal ue PPUYAVICUEVO HAUPO Y.

The healthy choice. Fluffy egg white omelette with Katiki cream cheese, fresh mushrooms,
crisp salad, and creamy avocado. Served with toasted dark sourdough bread.

Greek Eggs Benedict
Mapddoon pe twist. Auyd noc€ endvw og aPppdto Ywui unpidg He KanvioTh yaAonouUAaq,
nou nepixUvovTal and Tn SIKA HAG XelponoinTn sauce oAAavTEL Pe yidoUpTI.

Tradition with a twist. Poached eggs on fluffy brioche bread with smoked turkey,
topped with our homemade yogurt Hollandaise sauce.

Scrambled Eggs pe ZoAoud A Mnéikov
To ayannuévo Tng Mukévou. Meta&gvia auyd scrambled ce napadoociakd kouAoupl
Oteoocalovikng e enidoyr and eKAEKTO KanvioTd colopd 1 EgpoPnuévo unéikov Kai ppéoko kale.
Scrambled Eggs with Salmon or Bacon

Mykonos' favorite breakfast. Silky scrambled eggs on traditional Thessaloniki koulouri bread
with your choice of premium smoked salmon or crispy bacon, served with fresh kale.

Kayiavag pye ZuykAivo Mdvng
ApwuaTiki ekdoxn. Auyd scrambled pe pp€okia vToudTa Kal TPIMHEVN PETA
endvw o€ Tpayavo Ywui unpidg pe aubevTiké Yntd cuykAivo Mdvng.
Kagianas with Mani Syglino

An aromatic version. Scrambled eggs with fresh tomato and crumbled feta
on crispy brioche bread, topped with authentic grilled Mani syglino.



ENEPTEIA KAl PPEIKAAA

ENERGY AND FRESHNESS

Power Boost

‘Eva aAnBivé «@iAi eue&iag»! Apooegpd yiaoUpTi nou cuvSUAZeTaAl UE TNV UNEPTPOPH
TV ondpwv chia kar nAidonopoug, yAukd&iva cranberries, ppéoka pupTiAa, BioAoyiké
Oupapiocio péAl kai To {eoTd dpwua TG KAvéAag.

A true "kiss of wellness”! Refreshing yogurt paired with nutrient-rich chia seeds and
sunflower seeds, sweet-and-tart cranberries, fresh blueberries, organic thyme honey,
and the warm aroma of cinnamon.
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MNaoupTi e ®pouTta Kal MEAI

H kAaoiki eAAnvikA a&ia ota kaAuTepd TnG. PpoUTa eNoxng, eEwTIKOG avavdg,
BloAoyiké Bupapicio péAl kKal KANVIOTH YKpaAvoAa.

Yogurt with Fruits and Honey

The classic Greek favorite at its finest. Seasonal fruits, exotic pineapple,
organic thyme honey, and homemade granola.

r~/

dpouTtocaidTra

Ta xpwUaTa TNG ENOXAG OTO NIATO OAG.
Zouuepd ppouTa cuvavTouV TIG eKpREEIC yeuong and pdodi Kal avTio&eIdwTIKA NUPTIAA.

Fruit Salad

The colors of the season on your plate. Juicy fruits combined with
bursts of flavor from pomegranate and antioxidant-rich blueberries.
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Healthy Bowl

‘Eva nAfpeg yelpa og éva pnol. NoAUxpwun Kivéa, Kpepuwdeg afokdvTo, kapdto, baby
onavdki Kal vrouarivia — 6Aa dspéva pe pia BeAoldivn odAToad Taxivi Kal ppEcKo Adip.

A complete meal in a bowl. Colorful quinoa, creamy avocado, carrot, baby spinach, and
cherry tomatoes — all brought together with velvety tahini sauce and fresh lime.
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Carrot Cake pe Kapudia
XeiponoinTo KEIK KAPOTOU [E KPEUA TUPIOU Kal Kapudia.

Carrot Cake with Walnuts
Homemade carrot cake with cream cheese and walnuts topping.



SWEET BRUNCH

Pancakes pe Sweet Cream

Muké¢ neipacpudg. Appdra pancakes pe Behoudivn kpgpua {axaponAacTIKAG,
nAouUocia sauce GOKOAATAG, PPECKA HUPTIAA KAl TPAYAVO UMnIoKOTO.

Pancakes with Sweet Cream

Sweet temptation. Fluffy pancakes with velvety pastry cream, rich chocolate sauce,
fresh blueberries, and crunchy biscuit crumble.
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Pancakes pe AefdvTa kai Lemon Curd

Aépag vnoiou. Pancakes pe d1akpITIKG dpwua AeBdavTag,
xelponointn dpooepn KpEua Aepoviou (lemon curd) kai butter crumble.

Lavender & Lemon Curd Pancakes

An island breeze on your plate. Pancakes infused with delicate lavender aroma,
homemade refreshing lemon curd, and buttery crumble.
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Banoffee Pancakes

H andéAuTn apapTtia. Me nAoucia sauce KapauéAag, epéokia ynavdava, Kpéua
laxaponAaocTikAg Kal Tpayavi feuilletine.

The ultimate sin. With rich caramel sauce, fresh banana, pastry cream
and crispy French feuilletine.
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Pancakes yia Toug MikpoUg pag ‘Hpweg

Xapoupevo npwivd. Pancakes pe AaxtapioTr sauce coKOAATAG, onITIKG HMIcKATO Kal
noAUxpwpn Tpouga yia £ETpa déon xapdq.

Pancakes for Our Little Heroes

A joyful breakfast. Pancakes with delicious chocolate sauce, homemade biscuit crumble,
and colorful sprinkles for an extra dose of happiness.

r/

French Toast 1

H ZeoTtaoid oto nidro. Wwpi TooT BouTnypévo o auyd, nacnaliopévo pe {axapn dxvn Kai
Kavéla. ZepPipetal e anali kpéua {axaponAaoTIKAG Kal pEUCTH GOKOAdTa.

Warm comfort on a plate. Toast dipped in egg, dusted with powdered sugar and cinnamon.
Served with smooth pastry cream and flowing chocolate sauce.



SMOOTHIES

Mixed Berry Detox
Kékkiva ¢gpouTa, ondpol Toid, yiaoUpTi, ydAa Bpdung
Red berries, chia seeds, yogurt, oat milk
Tropical Chili

Avavdg, ynavdva, ydAa kapuddag, Toili
Pineapple, banana, coconut milk, chili

eY2IKOI XYMOI ~ FRESH JUICES

MopTokAAI Orange

AvdpeikTog Mixed

AEMONAAEY ~ LEMONADES

Aepovdda pe TpiavtdgpuAlro, Aitol, Adiy, £6da
Rose, Lychee, Lime, Soda Lemonade

Aegpovdda pe Poddkivo, IBioko & Mepyaudvro
Peach Hibiscus Bergamot Lemonade

KA®EY ~ COFFEE

Espresso Movég Single
Espresso AinAég Double
Americano
Kapég ®iAtpou Filter Coffee
Flat White
Cappuccino Movég Single
Cappuccino AinAé¢g Double
Latte
Freddo Espresso
Freddo Cappuccino
Iced Latte
Iced Americano
Nescafé Frappé
Nescafé Frappé pe Baileys with Baileys
Nescafé Zeotdg Hot
EAANVIKOG Movég Single Greek Coffee
EAANVIKSG AINASg Double Greek Coffee
TokoAdTta ZeoTh i Kpua Hot or Cold Chocolate
Mdka Mocha
Todi {eoTd Hot Tea
Todi kpUo Iced Tea

REFRESHMENTS

AvayukTika Soft Drinks
Mandarin Cherry
Nepd Water 750m|
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‘OAeg ol TIPEG eival og Eup.
Nouikég emBapuvoeig: O.M.A 24%, AnuoTikog pdpog 0,5%.
To katdoTnua unoxpeouTal va diabétel évtuna deAtia oe 1dikr) B€on, dinAa oTtnv £€€0do0, yia Tn diatunwon
onolacdnnote diapapTtupiag. O katavalwTrig dev €Xel TNV UNOXPEWON va NAnpwoel av &g AdBel To vouIuo
napaocTaTikd oToixeio (anddei&n 1 TIHOAAYIO). Ayopavouikog unelBuvog: MavayidTng AakTuAidng

All prices are in Euro. Legal charges: VAT 24%, Municipal tax 0.5%.
The establishment is required to provide printed complaint forms in a designated place next to the exit,
for the submission of any complaint. The consumer is not obliged to pay if they do not receive the legally
required document (receipt or invoice). Market regulation officer: Panagiotis Daktylides

INK DESIGN





