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We created a rich 
à la carte breakfast menu 
especially for our guests, 

combining local Mykonian 
ingredients and Mediterranean 

& international flavors.

ESPRESSO 

GREEK COFFEE 

DOUBLE GREEK COFFEE 

FR APPE 

NESC AFE 

ESPRESSO MACCHIATO 

AMERIC ANO 

DOUBLE ESPRESSO 

F ILTER COFFEE 

C APPUCCINO 

FREDDO ESPRESSO 

FREDDO C APPUCCINO 

DOUBLE C APPUCCINO 

DOUBLE AMERIC ANO. 

FREDDO C APPUCINO

DOUBLE 

COFFEES  
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ENGLISH BRE AKFA ST 

E ARL GRE Y 

CHAMOMILE 

SENCHA GREEN TE A 

REDBERRY

LEMONGR A SS 

GINGER HOT /  COLD 

MATCHA TE A

FULL FAT MILK 

LOW FAT MILK 

GOAT MILK

ALMOND MILK

SOYA MILK

OAT MILK

TROPIC AL SUNSE T
PINE APPLE ,  PA S SION FRUIT, 
MANGO

C ARIBE AN DRE AM
COCONUT, PINE APPLE , STR AWBERRY, 
PINE APPLE JUICE

STR AWBERRY FANTA SY
STRAWBERRY, BANANA, LEMON JUICE

RED PAR ADISE
GOJI  BERRY,  G INGER,  C ARROT, 
SEEDS P OPPY,  BLUEBERRY,  VANILL A , 
HONE Y

ΤΕΑ  

MILK  

HEALTHY & DETOX  

OR ANGE 

GREEN
CELERY,  CUCUMBER,  SPINACH 

MIX JUICE
APPLE ,  C ARROT,  OR ANGE 

APPLE 

PINE APPLE 

CR ANBERRY

FRESH JUICES  

JUICES  
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HOUSE COMBO BRE AD & SPRE ADS 
WHITE SOURDOUGH BRE AD, WHOLE WHE AT SOURDOUGH BRE AD, 
KOULOURI BUN WITH SE SAME SEEDS,  TOA S TED MILK BRE AD, BUT TER , 
THYME HONE Y & HOMEMADE FRUITS MARMAL ADE .

BRE AD CHOICES [per p iece] 
WHITE SOURDOUGH BRE AD /  WHOLE WHE AT SOURDOUGH BRE AD /
KOULOURI BUN WITH SE SAME SEEDS /  TOA S TED MILK BRE AD

TOA ST SANDWICH 
TOA S TED MILK BRE AD WITH SMOKED HAM & CHEE SE .

YOGURT CHOICES 
MYKONIAN YOGURT /  GREEK YOGURT LOW FAT /  COCONUT YOGURT

SPRE AD CHOICES 
BUT TER /  THYME HONE Y /  CHOCOL ATE PR ALINE VALRHONA /
PE ANUT BUT TER /  TAHINI  /  TAHINI  WITH C AC AO

HOMEMADE MARMAL ADES 
HOMEMADE S WEE TS

HOUSE SPOON SWEE TS 
SOUR CHERRY /  GR APE WITH FRE SH VANILL A BE ANS / 
S TR AWBERRY WITH ALMONDS

CERE AL S 
CORN FL AKE S /  CHOCO CORN FL AKE S /  CORN FL AKE S GLUTEN FREE /
GR ANOL A /  QUAKER /  MUE SLI

PORRIDGE
A S YOU PREFER

UNSALTED NUTS
WALNUTS /  ALMONDS /  MAC ADAMIA NUTS /  C A SHE W /  P IS TACHIO / 
EUPHORIA MIX

DRY FRUITS
SUNDRIED F IG /  CR ANBERRIE S /  GOJI  BERRIE S

FRUITS
SE A SONAL FOOD PL AT TER

STARTERS  
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PA STRY [per p iece]
CROIS SANT /  CHOCOL ATE PR ALINE CROIS SANT /
P IS TACHIO PR ALINE CROIS SANT

TR ADITIONAL SWEE TS [per p iece] 
S WEE T PA S TRY ‘L IHNAR AKI ’  /  R ICE PUDDING /  ALMOND COOKIE S /
SEMOLINA HALVA WITH R AIS INS & BUT TERSCOTCH

CERE AL BARS [per p iece] 
PE ANUT BUT TER GR ANOL A BAR /  DARK CHOCOL ATE GR ANOL A BAR

PANC AKES WITH FRUITS 
PANC AKE S WITH FRUITS ,  GREEK YOGURT & MAPLE SYRUP.

PANC AKES WITH CHOCOL ATE PR ALINE 
PANC AKE S WITH BANANA & CHOCOL ATE PR ALINE SPRE AD.

PA STRY [per p iece]
MINI  CROIS SANT WITH PROSCIUT TO & CHEE SE /  SAUSAGE ROLL

TR ADITIONAL SAVORY PA STRY [per p iece] 
“HORTOPITA” P IE WITH GREENS & HERBS /  MANOURI CHEE SE P IE .

GREEK CHEESE PL AT TER 
CHEE SE SELEC TION, KOULOURI BUN WITH SE SAME .

GREEK COLD CUTS 
SELEC TION OF GREEK COLD CUTS & MULTIGR AIN BRE ADS TICK S .

SWEET  

SAVORY  
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BOILED EGGS
MYKONIAN FREE R ANGE EGG S,  ROA S TED COUNTRY BRΕ AD,
GR AVIER A CHEE SE .

SUNNY SIDE EGGS 
T WO FRIED EGG S,  COUNTRY ROA S TED BRE AD & GREENS .

CRISPY FRIED EGG 
T WO CRISPY FRIED EGG S ON COUNTRY ROA S TED BRE AD.

OMELE T TE
OMELE T TE ,  CONDIMENTS OF YOUR CHOICE ON COUNTRY BRE AD,
ROA S TED CHERRY TOMATO, SE A SALT & BA SIL OIL .

EGG WHITE OMELE T TE 
EGG WHITE OMELE T TE ,  CONDIMENTS OF YOUR CHOICE ,
WHOLE WHE AT BRE AD SERVED WITH AVOC ADO.

SCR AMBLED EGGS 
SCR AMBLED EGG S ON ROA S TED SL ICE S COUNTRY BRE AD
SERVED WITH ROA S TED CHERRY TOMATO & BA SIL OIL .

AVOC ADO TOA ST WITH POACHED EGG 
ROA S TED SL ICE S WHOLE WHE AT BRE AD, AVOC ADO, P OACHED EGG
SERVED WITH ROA S TED CHERRY TOMATO WITH SE A SALT & OLIVE OIL .

VEGAN AVOC ADO TOA ST 
WHOLE WHE AT BRE AD, AVOC ADO & ROA S TED CHERRY TOMATO.

EGG BENEDICT 
ROA S TED ENGLISH MUFFIN,  SMOKED HAM, ONE P OACHED EGG
TOPPED WITH HOLL ANDAISE SAUCE .

NORWEGIAN EGG 
ROA S TED BRIOCHE BRE AD, ONE P OACHED EGG, SALMON GR AVL A X ,
TOPPED WITH HOLL ANDAISE SAUCE & HERBS .

EGGS  
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SIGNATURE  

CONDIMENTS  

“SFAKIANI” 
TR ADIT IONAL P IE S TUFFED WITH “MIZITHR A” GREEK UNSALTED CHEE SE ,
SERVED WITH THYME HONE Y.

TSOUREKI FRENCH TOA ST 
TR ADIT IONAL S WEE T BRE AD SOAKED IN CRÈME ANGL AISE ,
WHIPPED CRE AM WITH WHITE CHOCOL ATE & FRE SH BERRIE S .

SWEE T DOUGH WITH YE A ST DEEP FRIED IN OIL WITH HONE Y
S WEE T DOUGH DEEP WITH YE A S T FRIED IN OIL ,
SERVED WITH THYME HONE Y,  WALNUTS & CINNAMON P OWDER

MYKONIAN TOMATO SAL AD 
CYCL ADIC CHERRY TOMATOS,  CUCUMBER,  CRE TAN RUSK ,
THYME , OL IVE OIL & MYKONIAN KOPANIS TI  CHEE SE .

FRIED EGGS WITH POTATOES 
T WO CRISPY FRIED EGG S ON ROA S TED BRE AD
SERVED WITH P OTATOS FRIE S .

MYKONIAN EGGS
ROA S TED COUNTRY BRE AD, SCR AMBLED EGG S WITH TOMATOE S,
OLIVE OIL ,  MYKONIAN KOPANIS TI  & LOUZ A .

COUNTRY EGGS 
COUNTRY BRE AD TOPPED WITH GALENI CRE AM CHEE SE ,
SAUTÉED GREENS & CRISPY FRIED EGG S .

CHERRY TOMATOES /  CUCUMBER /  BABY SPINACH 

AVOC ADO 

SAUTĖED MUSHROOMS /  WHITE ONION / 

RED BELL PEPPERS 

FE TA CHEESE /  XINOTIRO CHEESE /  “ANTHOT YRO”

UNSALTED CHEE SE /  MYKONIAN “KOPANISTI”  / 

GR AVIER A /  CRE AM CHEESE 

SMOKED HAM /  SMOKED CHICKEN BRE A ST / 

MYKONIAN “LOUZ A” / TURKE Y BACON /  PORK BACON

FINELLY CUT SALMON GR AVL A X

MYKONIAN SAUSAGE

PLEASE INFORM US OF ANY FOOD ALLERGIES OR SPECIAL DIETARY REQUIREMENTS 
& WE WILL BE HAPPY TO ACCOMMODATE YOU.

*MENU ITEMS WITH ASTERISK ARE FROZEN FOOD PRODUCTS.


