BRUNCH
meriu

KOULOURI THESSALONIKIS €15.00
Multigrain Greek bagel with smoked salmon, cottage cheese,

baby rucola, and florina peppers

[ToALOTTOPO EAANVIKO KOLAOLLI @EGCAAOVIKNG E KATTVIOTO

OOAOUO, AVBOTLPO, POUAAA POKAC KAl TTITTEPIA PAWPIVNG

OOOD®

0 PROTEIN BAGEL €14.00
Protein oats bagel with spinach, mushrooms, sun-dried fomatoes,
guacamole, and egg white omelette
KovAoVpi mowTeivouxac Bowung Ue OTTAVAKI, UAVITAPIA, AIACTH
VTOUATA, YKOLAKAUOAE KQI OEAETA UE AOTTPASI QLYOV
Q@®D®

0 MANOURI TOAST €14.00
Toasted sourdough bread with grilled Manouri cheese, avocado,
walnuts, pomegranate, and maple syrup
dpuvyaviouevo TTEOlLUEVIO Wi [UE TLPI LAVOLEI, ABOKAVTO,
KapLIa, POSI KAl TIPOTTI OPEVSALIOL
O0OWW®

EGGS BENEDICT WITH A TWIST €10.00
Twin toasted brioche with crispy bacon, perfectly poached eggs

topped with creamy Hollandaise sauce. Garnished with rucola

DPLYAVIOUEVO UTTPIOG UE TOAYAVO UTTEIKOV, ALYA TTOOE KAl KOEUWSEN

oaAToa Hollandaise, yapVvipiouévn UE TOLPEDT POKA

O®OD®

VILLAGE TOAST €12.00
Toasted Cyprus bread with smoked lountza, Halloumi, and sausage.

Topped with a fried egg and garnished with baby rucola

ToOT QIO XWPIATIKO Wi UE KATTVIOT AoLVTLa, XAAOLUI KAl

KOTTPIAKO AOLKAVIKO, TNYAVITO QLYO KAl POKA yapVvITovpd

O®O@B®

MUFFINS AND SCRAMBLED EGGS €15.00
Fluffy muffins topped with scrambled eggs, smoked salmon, and sour cream

ApPATa UAPIV UE QLYA OKOAUTTA, KQTTVIOTO OOAOUO Kali EIVh) KoEUa

O®EO®

@ PLANT-BASED BURGER €14.00
Home-made burger with pea, chickpea and soya, grilled tomatoes,
avocado and vegan Cheddar cheese sauce in an organic bun.
Garnished with a green salad
XTTITIKO XOPTOQAYIKO UTTIPTEKI ATTO APAKA, PERIBIA KAl TOYIA |UE VTOUATEG
oTn oxAdpa, apokavto kai Biykav cAAtaa Topiol ToEvTap a€ BIOAOYIKO WWUAKI.
[apvipiouEVO e TTOATIVN CAAATA
QLB®

MINI BURGERS €18.00
Three mini beef burgers topped with a fried egg, avocado, and crispy

bacon. Served with cheese sauce

Toia pivi BoSIVA UTTIPTEKIA UE TNYAVNTO ALYO, ABOKAVTO KAl TOAYavo

UTTEIKOV, lUE TAATOQ TLPIOL

O®OODB®®

O SAVORY WAFFLE €10.00
Waffle topped with crispy bacon and fried eggs, drizzled with maple syrup
AAULPEN BAPAQ UE TOAYaQVO UTTEIKOV KAl TNYAVNTA ALYd, AOLCUEVN LE
olpOTT TPEVEAIOL
O®O®

& FALAFEL WRAP €10.00
Soft tortilla filled with falafel, avocado, tomato-basil relish, rucola, and
peanut butter-tahini sauce
ATTQAN TOPTiYIA UE PAAAPEA, ABOKAVTO, KAPVKELLA VTOUATAG-BATIAIKOU,
OOVKOAQ KaI CAATOQA TAXIVAG UE PLATIKOBOVTLEO
@W@®

SMOKED FOCACCIA €15.00
Topped with almond pesto, leaves salad, smoked furkey, Cheddar,

crispy bacon, and two poached eggs

Focaccia, ue méoTto auuySAAOL, KATTVIOTr) YAAOTTOVAQ, TOPI TOEVTAP,

TOAYQVO UTTEIKOV KAl SO0 ALY TTOCE

O®OO®

CROISSANT €9.00
Butter croissant with Edam cheese and smoked furkey. Served with mixed salad
Kpovaodv BoLTOoOoUL e TLPI EVTAU KAl KATTVIOTI) YOAOTTODAQ.

JepPipeTal Ue QVAUEIKTN OaAATa

Q®O®

® HEALTHY SALAD €13.00
Leftuce leaves with orange, avocado, black olives, creamy Burrata and
decorated with dill, pine kernels, and pomegranate. Drizzled with cider
honey-mustard dressing
JaAQTa € UAPOULAIL TTOPTOKAAI, ABOKAVTO, UAVPES EAIEG, UTTOLPATA,
WIAOKOUEVO AvnNOO, TTIVOAIQ KA 0OSI. APWUATICUEVN UE TAATOA UEAI-
unAiTn-uovoTApSa
®OOWw®

SWEET & TEMPTING

0 GRANOLA & BERRIES €8.00
Carob granola with Greek yoghurt cream, berries, and strawberry sauce
[KpQVOAQ LUE XOQPOULTTOUEAD, KPEUA EAANVIKOVD YIAOLETIOV, UOVPA KAl
OAATOQ PpPAOLAAC
@OO®
Vegan option: with vegan yoghurt / Biykav emAoyn): e Biykav yiaovpT
@

0 VANILLA & CHOCOLATE CROISSANT €8.00
Freshly baked butter croissant filled with vanilla cream and served
with rich chocolate sauce
DpeagkoWNUEVO KOOLATAYV BOLTVPOL YEUIOTO UE KPEUA BaviAiag Kal
oePPIPIOUEVO UE TTAOVOIA OAATOA COKOAATAG
Q®OOB®®

0 BANANA & MASCARPONE PANCAKES €10.00
Fluffy pancakes with banana, caramel sauce, Mascarpone,
crumbled Lotus biscuit, and vanilla ice cream
AQPATEC TNYQAVITEG UE UTTAVAVA, CAATOA KAPAUEAAGS, TLPI
MaokapTTove, OOLUUATIOUEVO UTTIOKOTO Lotus kai TTaywTo BaviAia
Q@®OBW®

0 BELGIAN WAFFLE €12.00
Buttermilk-vanilla waffle, brownie chunks, roasted hazelnuts,
chocolate praline, and banoffee ice cream
BeAyikn) BagpAa pe BouTupOYAAQ Kal BaViAia, KOUUATIA UTTOAOLVI,
WwnNTA OLVTOVKIA, TTOAAIVA TOKOAATAG KA TTAYWTO UTTAVOPI
O®OOB®®

SMOOTH & HEALTHY

& GREEN REVIVER €6.50
Kale, banana, mango, lemongrass, and apple juice
AQXaVo KEIA, UTTAvVAva, UAVYKO, AEUOVOXOPTO KAl XOUOG UNAOL

@ GINGER BEETS €6.50
Red beetroot, pineapple, wild blueberries, ginger, and apple juice
Kokkivo ravtldpl, avavag, aypia Barouovpa, 1¢ivilep Kal XOUOS UNAOL

FRESH & SQUEEZED A TOUCH OF SPARK

ORANGE JUICE €6.00 FLUTE OF SPARKLING WINE  €8.00
XOWOG TTOPTOKAAIOL MoTAP! APPESEOLS OiVOL

POMEGRANATE €6.00 BLOODY MARY WITH A TWIST €10.00
XOUOG pObI

[apaAAayn Bloody Mary

ENERGY MIX €6.00
Pineapple, apple, kiwi
Meiyua evépyelag - avavag, UnAo, akivisio

@ VEGAN e BIFKAN 0 VEGETARIAN ¢ XOPTODATOX

All prices are in Euro and include service and all legal surcharges.
Ol TiuéC ouuTepIAaUBAvOLY TEPRIC Kal OAOLES TOLG POPOUG.

Tlior

beach hotel



