Koty Prstpes]

A LA CARTE

BREAKFAST BASKET - KAAAGI WOMIQN
Basket with bread rolls, croissants, Danish pastries and toast
accompanied by a selection of butter, jam & honey
KaAdBL Ywulwyv kat kpouaodyv cuvodela BouTtUpou, HapUeAASAg KAl peALoU

Please choose one item from each category per person
MapakaAw eTiAgETE €va Tipoldyv amd kKABe katnyopla

VARIETY DISHES - MNOIKIAIEZ
cheese platter variety | cold cuts platter variety | smoked salmon
freshly sliced fruits or fruit salad

TIOWKIALO KPUWV OAAAVTIKWDV | TIOLKIAIO EAANVIKWY TUPLWV | KATIVIOTOG COAOUOG
dpeoka dpouta r) dpoutocaldta

CEREALS « AHMHTPIAKA
served with milk or yoghurt | cepBiplouéva pe ydAa rj yiaouptt

corn flakes | chocolate cornflakes | all bran | rice crispies | alpen muesli

SALADS

Like a Greek
cherry tomatoes | cucumbers | peppers | carob rusk | crumbled feta

Onwg n EAANVIkA
eANNVLIKA Topativia | ayyoupt | Tiueplég | ma&uuddi xapouTtiou | déta
GF .V

Green Goddess
baby spinach | avocado | zucchini | broccoli | micro greens |
mixed seeds | preserved lemon dressing

Bed tou lMNMpdowou
otmtavdkt | aBokdvto | KohokUBL | uttpdkoAo | pitkpd Aaxavikd |
omdopol | vipgolvyk Aepoviou
GF-.V-+N

DESSERTS « ENIAOPIIIA
Yogurt 0%
with summer fruit salad and honey

MnaouptL 0%
pe ppoutocaAdta ard Kalokalplvd dpoUta KAl UEAL

Bougatsa
custard cream | cinnamon | icing sugar | phyllo pastry
MTtiouydtoa
kpgua | kavéla | Zaxapn dxvn | dUANO kpouotag
D-G

Greek Pastries Trilogy
Tpwoyia EAANVIKWY ZipoTtiiactwV MNAUKWY
D.G

Yoghurt & Fig Bowl
greek yoghurt | seasonal figs | muesli | honey and fig leaf oil

MmwA pe MNnaouptt & ZUka
ylaouUpTt | oUka | gouoAl | yéAL | AddL atto pUANO cuKLdg
D.G.:V

Orange Pie
traditional orange syrup cake

MoptokaAdrita
KAQOLKF CUPOTILAOTH TIOPTOKAASTILTO
D-G-V



Koty Prstpes

A LA CARTE

CHEFS RECOMENDATIONS

Eggs ‘Saganaki’
baked eggs | feta cheese | tomato | peppers
oregano | olive oil | crostini

Auyd ‘Zayavdkl’
auyd cayavdkt | d€ta | toudta | Tirteplég
pilyavn | ehatdhado | kpoaoTivt
D.G.V

Poached Eggs Croissant
toasted croissant | poached eggs | crushed avocado
arugula | gruyere cheese

Kpouaodv pe Auyd MNoog
dpuyavicuévo kpouaaodyv | Ttoog auyd | Tplupgvo aBokdavto
poka | ypaBieEpa
D-G-V

Village Eggs
fried eggs in olive oil | spinach | smoked yoghurt
goat cheese curd | sourdough bread

Xwpldtika Auyad
auyd Ttnyaviopéva pe eAaldAado | omtavdkl | katviotd yiaoupt
katolkiow tupl | QUupwtd Pwul
D.-G-.V

‘Spanakopita’
crispy spring roll pastry layered with spinach
feta | manouri | spring onion | dill topped with a poached egg

‘> mavakorta’
Tpayavod UANO oTipivyk poA | oTtavdkl | dpEta
pavoupt | dpgoko kpeupuuddkl | dvnbog | Tocg auyd
D.-G-V

Omelette Pastrami
mushrooms | sun-dried tomatoes | oregano | spring onions

OpueAéta Maotpdut
pavitdpla | Alaotr toudta | plyavn | pp€oka kKpeuuuddKkia
D.GF

Egg White Omelette

OpeAétta pe Aompddla Auywv

E Eggs - N Nuts - G Gluten - GF Gluten-Free - SF Seafood - V Vegetarian - D Dairy

In case of allergies, please inform your server.
We only use extra virgin olive oil in our dishes. Feta cheese is P.D.O.
All prices are in euro and include all legal taxes.
The customer is not obligated to pay if notice of payment (receipt/invoice) has not been received.
Market Regulator: Panos Kourtis

> e neplmtwon aAAepylag TTAPAKAAW EVNUEPWOTE ToV oePPLTOPO oag.
OL Twpég elval og eupw kal cupTiepAAUBAvVoUV OAOUG TOUG VOLUoUG ddpoug
O katavaAwtrig Sev €XEL UTIOXPEWON VA TIANPWOEL
av &sv AdBeL TO VOULUO TIAPaoTATIKO (ATIOSEEN/TIIOAOYLO)
Ayopavoulkog Yrieubuvog: Kouptng lMavayuwtng



