
EMERALD BREAKFAST

OMELETΤΕ   *
• Plain with cheese
•

•

FRIED EGGS *
• Fried egg (sunny side up)
• Fried egg (over easy)

SCRAMBLED EGGS *

GREEK BENEDICT *

PANCAKES *

ΚΡΕΠΑ *

EGG BENEDICT *

•

 

•

 

Ηealthy egg white with asparagus, tomato 
cherries, anthotyro cheese, virgin olive oil

•
•

Plain
Greek style scramble eggs ‘Kagianas’ with 
tomato, peppers, onions, feta cheese, fresh 
oregano, traditional sausage

Toasted English muffin bread, poached egg, 
grilled bacon, and Hollandaise sauce

Toasted aniseed sweet traditional bread ‘Estazymo’, 
poached egg, apaki (smoked pork), feta cheese creamGreek with tomato, onion, peppers, mushrooms, 

smoked bacon, feta cheese, fresh oregano

Red fruits, maple syrup, iced sugar

WAFFLE  *
Praline, strawberries, nuts

Chocolate praline, banana, Oreo biscuit, nuts

GREEK STYLE FRENCH TOAST *
Brioche bread, thyme honey, walnuts, cinna-
mon, mousse of Greek sost cheese ‘Anthotyro’

VEGAN OPTIONS **
Greek country style with tomato, onion, pepper, ‘feta’ cheese, plant- based sausage, thyme
Scramble eggs with mushroom, peppers, tomato cherry
Pancakes with Red fruits, maple syrup, iced sugar
Crepe with Chocolate praline, banana, biscuit, nuts•

•

*Gluten free and lactose free upon request.
**Gluten free upon request

Kindly inform our team of any allergies.

ROYAL WITH SALMON *
Bagel bread roll, avocado cream, poached 
egg, flair cottage cheese


