
HEALTH AND VITALITY 

Y O G U R T  B O W L  ( v ) ( g f ) ( n ) �� � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �  14€ 

Thick Greek yogur t  with Tinos honey,  toasted 
pistachios,  se asonal  is land fruit ,  and b e e p ol len 

 

S T O N E  F R U I T  A N D  G R A N O L A  ( v ) ( n ) �� � � � � � � � � � � � � � � � � � � � � � � � �  16€ 

House-made ol ive oi l  granola,  roasted stone fruit , 
Greek yogur t ,  Tinos honey 
 

A V O C A D O  T O A S T  ( v ) �� � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �  18€ 

Smashed avo cado,  marinated cherr y tomato es,  dukkah, 
ol ive oi l ,  sourdough 

Add-on:  2  p oached eg gs  +4€ 
 

O V E R N I G H T  O A T S  ( v ) � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �  14€ 

Almond milk,  oats ,  chia seeds,  and Tinos honey 

A E G E A N  B R E A K F A S T  ( f ) � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �  18€ 

S election of  Greek cheese,  tomato,  cucumb er,  
and cured salmon 
 

T O S T A K I  ( v ) �� � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �  12€ 

Toasted sourdough,  Cretan graviera cheese 
Add-on:   turkey /  ham /  tomato es 
 

F R U I T  P L A T T E R  ( v ) ( g f ) �� � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �  15€ 

SWEET MORNING 
 

B O U G A T S A  ( V ) �  12€

Warm semolina custard in hand-pulled f i lo,  
dusted with cinnamon,  ser ved with vanil la  ice  cre am

F R E N C H  T O A S T  À  L A  G R E C Q U E  ( v ) � � � � � � � � � � � � � � � � � � � � � � � � � � �  1 8€

Thick-cut tsoureki ,  caramelized,  with sour cherr y 
sp o on sweet ,  ser ved with Greek kaimaki  ice  cre am

P A N C A K E S  ( v ) �� � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �  14€

Fluffy r icotta p ancakes,  dr y f igs ,  walnuts ,  p etimezi



L o cal  farm eg gs,  thyme honey from Tinos, 

ol ive oi l  from Mani ,  lo cal  cheeses ,  fresh 

herbs,  and se asonal  fruit ,  come together in a 

bre akfast  inspired by and sourced from the 

Cyclades and the Greek mainland.

(v)  vegetarian      (gf)  gluten-f ree     (n)  contains nuts     (f )  f ish     

Kindly inform your server of any al lergies or dietary requirements.

FARM EGGS 

E G G S  K A G I A N A S  ( v ) � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �  16€

Traditional  Mykonian scrambled eg gs,  s low-co oke d 
with S an Mar z ano tomato,  b arrel-aged feta,  gri l le d 
sourdough.  

G R E E N  E G G S  ( v ) �� � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �  18€

Farm eg gs b aked in herb sauce with vl ita  gre ens,  di l l , 
spring onion,  crumbled katiki  cheese 

E G G S  B E N E D I C T  M Y K O N O S �� � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �  18€

Poached eg gs with Mykonian p ork and  
lemon-cap er hol landaise,  on toasted ts oureki 

O M E L E T  W I T H  W I L D  G R E E N S  ( v ) �� � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 16€

Eg g white omelet ,  foraged hor ta,  anthotyro, 
fresh herbs,  lemon oi l 

O M E L E T  W I T H  S I G L I N O � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �  18€

Smoked p ork from Mani ,  fresh tomato,  
green p epp ers ,  fresh herbs 

F A R M  E G G S  Y O U R  W A Y  ( v ) ( g f ) �� � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 16€

S er ved plain or  with your choice of :   
mushro oms /  p epp ers /  onions /  spinach /  che ese /  ham


