Cycladic Café

Auyad / Eggs

OueAéta and acnpddia ye onapdyyia
Egg white omelet with asparagus

KukAadiTikn @pouTdAia pe KOAOKUOI, unpdkolo, NatdTtd, KaAAaBdki AQuVou Kal pUpwdIKA
Cycladic frittata with zucchini, broccoli, potatoes, cheese from the island of Lemnos

and herbs

Auyd nooc€ ot Tpayavi Na&idTikn natdra Kai axvioTé onavdaki
Poached eggs on a bed of fried potatoes from Naxos and sautéed spinach

Auyd nocé og gppuyavicuévo yalaToPwpo Pe kanvioTd coloud kal odAtoa hollandaise

Poached eggs on toasted milk bread with smoked salmon and hollandaise sauce

Auyd noc€ os gppuyavicpévo yalatoPwpo pe Virginia ham kai cdAtoa hollandaise
Poached eggs on toasted milk bread with Virginia ham and hollandaise sauce

ABokdvTo on toast, chili flakes, lime, k6AlavTpo kal ppEcko KPEPHUDAKI e enAoyn
avdueoa os: auyd nocé, scrambled eggs, kanvioTé coAoud

Avocado on toast, chili flakes, lime, coriander and spring onion with a choice of:
poached or scrambled eggs or smoked salmon

TnyaviTé auyd ndvw o pPUYaAVICHEVO YPwHi apyng wpidavong ME KaTiki Aopokou,
ToudTa UE PPEOCKIA piyavn, KPITANO Kal KAnapn

Fried egg on toasted sourdough bread with katiki cheese from Domokos,

tomato with fresh oregano, sea fennel and caper

dpeokopTiaypéva / Freshly made

MAaréPwuo pe caAdta auyou, avocado Kal apwHaTikn payiovéla HE OXOIVONpaco
Milk bread with egg salad, avocado and herbed mayonnaise

KouAoUpi oikaAng pe coAopud papivé, cream cheese, yaAAiki caAdra, kdnapn,
nikAa ayyoupiou kai dvnbo

Pumpernickel bagel with marinated salmon, cream cheese, salad leaves, caper,
pickles and dill

AyiopeiTiko Ywui yg naocTpdul pooxdpl, ypapBiépa Na&ou, Topdra, papouUAl

Kal NIKAvTIKN payiovéda Je dpwua Tpoldag

Mount Athos bread recipe with beef pastrami, Naxos' gruyere, tomato, lettuce
and spicy mayonnaise with truffle essence

V Wi apyAg wpipavong pe xoupoug, avocado, onavdki kal Topdrta
Sourdough bread with hummus, avocado and tomato

12,00€

16,00€

14,00€

16,00€

14,00€

14,00€

14,00€

7,50€

9,00€

9,00€

7,50€



EAappid / Light meals

EAANVIKA couna nuépag 12,00€
Soup of the day

EAANVIKA KpUa opekTIKA (PWTACTE Hag yia To MIATo TnG NHEPAG) 8,00€
V NToApaddkia Kaci®Tika
Vv i MehMit€avocalAdra i ®dafa Zavropivng
N Mousse Asukou Tapaud
Greek cold appetizers (You may ask for today’s special)
Kasos mini dolmades or Eggplant dip
Y or Santorini's Fava
Y or White tarama mousse

MNita nuépag pe QUpWTS PUANO, eAaidAado kal caldTa 8,00€
Homemade pie of the day, olive oil and organic salad

EAANVIKA pe TopaTivia, kanapdguAlda, kaAaBdki Ajuvou, ayyoupl, 14,00€
€AIEC KAl NOAUXPWMEG NINEPIEG

Greek salad with cherry tomatoes, caper leaves, cheese from the island of Lemnos,

cucumber, olives and colorful peppers

®DIAéT0 KOTONouAo chopped, npdoiva Tpupepd pUAAA caldTag, Kapé afokAvTo 16,00€
Kal TONATa, apakd kail noudpa and crispy bacon

Chopped chicken salad, baby gem lettuce, avocado, tomato, fresh peas

and crispy bacon powder

V ZeoTh caAdTa pe pAKEG, Aaypio pudl, ynpokoAo, VToudTa, Kanapn Kal ¢pEcKo KOAIQvVTpo 14,00€
Warm salad with lentils, wild rice, broccoli, tomatoes, capers and fresh coriander

TaAdTa pe onapdyyid, aykKivapeg Kal TopdTivia oxdpag, 16,00€
apwHaATIopnéva PE BaciAIKO Kal cdAToa ayloAi

Salad with grilled asparagus, artichokes, baby tomatoes

and spinach leaves with basil and aioli dressing

ToAoOHAG TApTAp He afokdvTo, HAvyKo, MIKPOPUAAA calaTIKA 18,00€
Kal dressing eongpidogldwv

Salmon tartare with avocado, mango, small leaf salad greens

and citrus fruits dressing

Wi kal kpiToivia ye dip 2,50€
Bread and breadsticks with dip



ZeoTtd midta / Hot dishes

Xeiponointeg pafidoAeg pe okotupl lou, cdAtca YnTtig mingpidg PAwpivng 16,00€
Kal pAoideg and Zav MixdAn

Handmade ravioli with white cheese from los,

Florina sweet pepper sauce and San Michali flakes

V Spaghetti pe Toparivia kal ppéoko BaciAiké 12,00€
Spaghetti with cherry tomatoes and fresh basil

P1{6T0 ‘'cav yepioTd' Ye oTa@ideg, KOUKOUVAPI KAl mousse PETAG 16,00€
Risotto a la gemista with raisins, pinecone and feta mousse

MnipTéKia and PIAETO KOTONOUAO HE KOAIAvVTPo, aBoKAvTo, coucdyl 18,00€
Kal aypio pudl ye pUPWOIKA
Chicken meatballs with coriander, avocado, sesame and herbed wild rice

PwTAOTE PJag yia To nidTo TG NUEPAG
You may ask for today's special

Tagliata pe @UAAa dypiag pokag kai flakes nappeldvag 32,00€
®DIAETO ané pooxapdkl YAAAKToG Je owg béarnaise

Picanha pe chimichurri

Tagliata with arugula leaves and parmesan flakes

Bon fillet with bearnaise sauce

Picanha with chimichurri

Sides: natdreg baby, natdreg paille, ¢nTd Aaxavikd, dypio pul 5,00€
baby potatoes, paille potatoes, grilled vegetables, wild rice

Wdpl nuépag pe xépTta and Tig KukAGdeg
Fresh fish with wild greeneries from the Cyclades

AaBpdki 26,00€
Seabass

daykpi 32,00€
Seabream

Tpupida - Tuvaypida - ITeipa 40,00€

Grouper - Dentex - Sterile



Sugar free yAukd / Sugar free desserts

V ®poutoocaAdTta péca o KaAAaOdkia andé cokoAdTa xwpig {dxapn
Fresh fruit salad in sugar free chocolate baskets

Mousse cokoAdTa xwpig {dxapn
Sugar free chocolate mousse

Pavlova xwpi¢ {dxapn P ppAdouleg
Sugar free pavlova with strawberries

MAukd kal cuvapnaoTikd! / Sweet temptations!

MnAénmiTa pe kpéua Baviliag kal KavéAAa
Apple pie with vanilla cream and cinnamon

Cheesecake mango

Lemon pie

Basque cheesecake

Créme zabaglione pe ppéokieg ppdouleg kal crumble apuyddalou

Créme zabaglione, fresh strawberries and almond crumble

Ganache bitter cokoAdTag pe KOKKIva ppoUTa Kai sauce anglaise
Bitter chocolate ganache with red fruits and anglaise sauce

®peokoPnuéva cake
Freshly baked cakes

6,50€

6,50€

6,50€

6,50€

6,50€

6,50€

6,50€

6,50€

6,50€

5,00€

To pevou emiyeAeital n Mneyviig Catering
Menu by Begnis Catering



O KaTavaAwTAG Sev €XEl UNOXPEWON VA NANPWOEI €AV

dev Ad4Bel To VOUINO napacTaTiké oToixeio (andde1&n-TiHoAdy10).
The consumer is not obliged to pay if the notice of payment
has not been received (receipt-invoice).

X nepinTwon nou napoucidlete aAAepyia o€ kKAnoio NPoidv 1 oucia
NApAakaAoUHE EMNIKOIVWVHOTE HE TO NPOCWNIKO TOU KATACTHHUATOG.

In case you have an allergy to an ingredient or product,

please contact us for more information.

MNa 1o payeipepa Kai yia Ta dressings xpnoigonoloUue eAaidhado.
For cooking and dressings preparation, we use olive oil.

MNa 1o Tnydvioua xpnoigonoioUue nAiéAaio.
For frying, we use sunflower oil.

Ta kaTePuypéva npoidvTa onuel®vovTal UE AaoTEPioKo (*)
The frozen products are indicated by an asterisk (*)

To kaTdoTnua S1aB€Tel UNOXPEWTIKA PpUAAA diapapTupiag

yia Toug neAdTteg oe €131k O€on dinAa otnv £€€odo.

The store is obliged to have complaint forms available to customers
in a special case by the exit.

AnayopegUeTal N KATAVAAWGH OIVONVEUNATWO®V NOTWV And ATopd KATW TwV 17 eTwV
nou dsv cuvodcUovTal and yoveig fj kNdsudveg (N.3730/2008&M.A 350/2003).

The consumption of alcoholic beverages is prohibited for individuals under 17 years old
who are not escorted by parents or guardians

(Law 3730/2008 Presidential Degree 350/2003).

ITIC TIMEG TOU KaTaAdyou cupnepiAapuBdavovTtal 6Aoi ol vouipol ¢pdpol Kal eniBapUvoslq.
Prices are inclusive of all taxes and duties.

O1 TINéG pnopei va Tpononoin®ouv xwpi¢ npogidonoinon.
Prices can change without prior notice.

Ayopavouikdg uneliBbuvog: Mneyvng Avdpéag
Person responsible upon market inspection: Andreas Begnis



