
Για τις παρασκευές μας  χρησιμοποιούμε παρθένο ελαιόλαδο. Αν έχετε οποιαδήποτε αλλεργία Ή ειδική διατροφική απαίτηση, παρακαλούμε ενημερώστε το σερβιτόρο.
Όλες οι τιμές είναι σε Ευρώ. Οι τιμές ισχύουν έως το Δεκέμβριο του 2023. Στις τιμές περιλαμβάνονται: Σέρβις, Δημοτικός Φόρος και τον ανάλογο ΦΠΑ. Αγορανομικός Υπεύθυνος: Νικόλαοσ Καλογερασ

We use virgin olive oil. Fried foods are fried in corn oil. Please inform your waiter if you have any food allergies or dietary needs. All prices are in Euro. Prices are valid until December 2023. Prices include: 
Service charge, Municipal Tax and VAT. Managing Director: Nikolaos Kalogeras

Salmon marinated in Pernod Ricard, multi-colored
quinoa with sour cream and beetroot “hummus”

with citrus fruits 
14

Mesclun salad with wild mushrooms,
green apple, Ferrano Coppa, pomegranate

and sangria vinaigrette 
11

Fluffy brioche, beef tartare with sweet mustard,
aioli sauce, pepper ketchup, Parmesan and rocket 

15

Royal quiche with spinach, leek,
“chèvre” goat cheese, orange and tarragon

12

Hugo   |   Bramble

10

Virgin Mary

8

Eggs Benedict on a handmade corn muffin,
sous vide crayfish, “brick” red caviar

and wasabi hollandaise 
23

 Scrambled eggs with beurre noisette,
black truffle and Prosciutto Ferrano

on a freshly baked flatbread 
19

Egg white omelet with asparagus, royal quinoa,
avocado spread, spinach and olive oil 

16

Omelet with smoked Fouantre turkey, Gorgonzola
Dulce, shimeji mushrooms and chili crunch 

18

Eggs sur le plat with Black Angus sirloin steak,
caramelized onion and aromatic shrimp butter 

22

Pasta of the day
19
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ΟΝ ΤΗΕ TABLE

tea  or  coffee  or  hot chocolate

5 

Freshly-squeezed juices

Smoothies

6

Almond pie of Syros, lemon crémeux 
and forest fruits

10

Valrhona chocolate brownie
with hazelnuts and salted caramel

10

COFFEES - BEVERAGES

DESSERTS

MAIN COURSESTARTER

COCKTAILS

Freshly baked butter and chocolate croissants, 
fluffy mini brioche, banana pancake, moelleux au

 chocolat, beignet with hazelnut praline.

Handmade seasonal fruit marmalade,
flower honey, fresh butter and strained

yogurt with apple-cinnamon granola

15

55
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Enjoy our full menu, selecting the starter and the main course

of your choice
One glass of Prosecco included


