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BRUNCH MM&NU

—— e Healthy Starts (Superfoods) e——

Chocolate Smoothie Bowl/ 10.00€
Banana, apple, avocado, chia, cacao, almond milk, red fruits, oat flakes
Mnavdva, phdo, afokdvio, chia, kakdo, yana apuyddnou, vipddes Bpduns

Yogurt Bowl/ 10.50€
Naxian yogurt, granola, blueberries, organic pollen, peanut butter, chia, honey]
Naoupu Na€ou, ykpavona, pupuna, Biodoyikn ydpn,
anoépol chia, puoukofoltupo, pénl

Super Berries Bowl / 9.00€
Smoothie with Naxian yoghurt, banana, strawberry, berries, honey, granola, chia
Smoothie pe yiaoUpu Né€ou, pnavava, ppdouna, berries, péni, ykpavona, chia

Healthy Pancakes / 11.00€
Granola, fresh fruits, maple syrup
Me pp€oka ppouta, ykpavona, aipéni opevdduou

Seasonal Fruit Salad / 2.00€
fresh fruits of the season / pe ppoUta enoxns



—o Local Naxian Brunch «—

Traditional Boiled Eggs / 10.50€
2 boiled eggs, wood-fired bread, Naxian graviera, strawberry jam, Naxos butter
2 auyd Bpaotd, ywpi uidgoupvou, ypaBiépa Nagou, pappendada ppdouna, Boutupo Naou

Naxos Yogurt Delight / 10.00€
Naxian yogurt, caramelized figs, seasonal fruits, honey, sesame, walnuts
MNaoupu Na€ou, kapapenwpéva ouka, ppouta enoxns, PéAl, couadul, kapudia

The Naxian Plate / 14.00€
Scrambled eggs, toasted wholemeal bread with eggplant salad, Naxian prosciutto, graviera,
caramelized figs, cherry tomatoes, green salad)

Auyd scrambled , ywpi oAikAs pe peArzavooandta, zapnovi Na€ou, ypaBiepa,
kapapeAwpéva oUka, Topativia, npacivn cafdra)

Cycladic Strapatsada/ 11.00€
Scrambled eggs, fresh tomato sause, wood-fired bread,
herbs, Naxos feta Cheese

Auyéd scrambled pe ppéokia odAtoa topdras, HUpwdIKE,
ywpi EuAdpoupvou, péta Nagou

Stuffed Omelet/ 11.00€
Naxian cheeses, sourdough bread, bacon, spicy
tomato marmalade, green salad
Tupia Na€ou, npozupévio ywpi, pnéikov, kauteph pappendda topdras, npdaivn candta

Grandma's Omelet / 12.00€
Naxian potatoes, tomato, oregano, graviera, Naxos feta
Matdtes Nagou, topdra, piyavh, ypapiépa, p€ta Nagou

Farmer's Fried Eggs / 10.00€
2 fried eggs, fried Naxian potatoes, local smoked pork pancetta, graviera, wood-fired bread
2 auyd tnyavntd, natdtes Nagou, kanviath navoéta Na§ou, ypaBiépa Nakou, wwopi EuAdpoupvou

Sandwich / 12.00€
Sourdough bread, graviera, local smoked pork pancetta, lettuce, tomato,
homemade mayo, fried Naxos potatoes
Mpozupévio ywpi, ypaBiépa N&Eou, kanvioth navoéta Nagou, papouni, viopara,
oniukh paylovéza kai natdtes tnyavites Nagou



———o |nternational Favorites e——

Eggs Benedict / 12.00€
2 poached eggs, homemade hollandaise, Naxian ham or smoked salmon,
sourdough bread, cherry tomatoes, green salad
2 auyd noaé, xeiponointn adAtoa hollandaise, ndpiza Nagou h kanviatd conopo,
NpPozup€vio Ywpi, topativia, npdaivn oandta

Avocado Toast/ 10.00€
Poached  egg, guacamole sourdough bread chlllg flakes, green salad
Auy6 noog, youakapofe, npozupévio ywil, pnokoBo, npdaivn oafdta

Thessaloniki “Koulouri”/ 12.00€
Poached egg, baby spinach, smoked salmon, local soft cheese cream
Auyd noag, baby onavdsi, kanvioté codopd, kpEpa avBotupou

Chicken & Harvest Salad Croissant/ 12,50€
Butter Croissant, pulled chicken, smoked bacon, parmesan, iceberg, Caesar mayo
Croissant BoutUpou, padnpévo koténouno, kanvioto Pnéikov, nappezava, iceberg, payiovéza Caesar

Egg & Bacon Pancakes / 12.00€
Fried egg,bacon grawera caramellzed onions, homemade mayo, rocket, maple syrup
Auy0 thyavnto, uneikov, ypaBiepa Na€ou, Kopopsﬂwpsvo KPEPUUBIQ,
X€Iponointn payiovéza, péka, o1poni opevoapou

— = [Extras —

Egg (boiled, poached, fried) / 2,00€
Avocado/ 3,00€
Smoked Salmon / 5,00€
Bacon/2,00€
Smoked pancetta / Naxos prosciutto / 4,00€

Maple Syrup / 1,00€



SWeel BRUNCH

Sweet & Creamy Pancakes / 10.50€
Sweet cream cheese, strawberry, banana, caramelized
hazelnut, hazelnut praline
[Aukia kpépa tupiou, ppdouna, pnavdva, kapageAwpéva
pouvioukia, npafiva pouvioukIou

Sweet Emotion Pancakes / 9.00€
White & Bueno praline, coconut flakes, oreo, red berries
Aeurn kal bueno npaniva, flakes kapubdas, oreo, red berries

Pistachio Pancakes / 12,00€
Pistachio & white praline, red berries, peanut crumble, vanilla ice-cream
Npadiva puotikl & Agukn, red berries, crumble puotikioU, naywtd Bavidia

Sweet French Toast / 9.50€
Brioche, maple syrup, sweet cheese cream, red fruits jam
Brioche, aip6ni opevddapou, yAukid kpépa tupiou,
pappendda and kokKIva ppouta

Peanut Butter Jelly Tsoureki/ 10.00€
Strawberry Jam, banana, maple syrup, peanut butter, peanut crumble
Mappendda gpdouna, pnavava, ciponi opevoapou, puotkofoltupo, crumble puatkiold

CAKES

Banana Bread / 5.00€
Red Velvet/ 7,50€
Carrot/ 7.50€

P12/

Pinsa Buffala/ 15.00€
Tomato sauce, portobello mushrooms, bacon, mozzarella buffalo, oregano
Yantoa viopartas, pavitapia Moptopnéno, pnéikov, potoapéna BouBaniola, piyavn

Pinsa Pepperoni/ 15.00€
Tomato sauce, pepperoni, mushrooms, olives, peppers, mozzarella cheese
Landtoa viopdtas, caddur nenepdvi, gavitdpia, eAi€s, MNePIA, yotoapéna

Pinsa Prosciutto/ 15.00€
Tomato sauce, rocket, prosciutto, mozzarella cheese
Yantoa viopdrtas, péka, npooouto, potaapéna




rOOD &Ny
Starts at 18:00 till 00:00

Bread Basket KandaB: ywpiod/9.00€
Wood-fired white and wholegrain bread, served with olive tapenade, butter & extra virgin olive oil
Wowpi Euidpoupvou, petagofiuko & ofikhs dneans, ndota enids, Bolutupo & edaidénado

SALADS & COLD PLATES

KukAadiukn Laddta Cycladic Salad / 11.00€
Carob rusks, cherry tomatoes, caper leaves, sea fannel, xynomyzithra cjeese, herb-infused olive ol
Ntopativia, xapounona€ipddi, kanapdeuina, kpitapo, EivopuznBpa, AadI pupwdikodv

Mpdoivn addta Green Salad/ 11.00€
Mix green leaves, figs, pomegranate, walnuts, sun-dried tomato,
graviera cheese, orange, citrus cream dressing
[pdoivn oandta, p6di, ouko, kapudia, Aiaoth viopdta,
ypaPiépa, noptokdni, Biveykpét eanepidoeidov

Xwpidukn Laddwa Greek Salad / 9.00€
Tomato, cucumber, onions, green peppers, oregano, olives, feta and olive oil
Ntopdta, ayyolpl, kpeppUdl, ninepid, piyavh, edi€s, péta kai eAaidénado

Mawatooanddta Potato salad / 10.00€
Patatoes, marinated herring, fennel, capers, coriander, onion, chili
Matdta, papivapiopévn péyka, Pivokio, kanapn, kénNiavdpo, KPePHUdI, Tain
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GREEK SHARE BITES

Fried Naxos Potatoes with Graviera [latates tnyavites pe ypapiépa Nagou / 8.00€

Bruschetta / 8.00€
choose between:
-Basil, cherry tomatoes, onion, anchovy marinated
-Tomatoes, cucumber, feta, olives

EmAé€te avdpeoa oe:
-BaaiAiko, viopativia, kpeppudi, yaupo papivato
-Ntopdra, ayyoup, péta, eni€s

Local dip experience / 14.00€
Taramo (fish-roe) salad, eggplant salad, tzatziki, olives, wood-fired bread, cherry tomatoes
Tapapooandra, peditizavooandta, izatzikl, eni€s, yopi Eundgoupvou, viopativia

Homemade Stuffed Vine Leaves / NtoApaddkia Xeiponointa / 10.00€
Homemade vine leaves with rice & herbs, served with yogurt sauce
Lniukd viodpaddkia pe pupwdika, oepPipovial kai pe odntoa yiaouptiol

Marinated Anchovies / FaGpos Mapivéros / 10.00€
House-marinated anchovies with vinegar, garlic & olive oil
Lmukos yaupos papivatos pe 01, okdpdo & eAaidnado

Mushrooms In Clay Pot / Mavitapia It lNadivo /10.00€
Mushrooms in the clay pot with melted cheeses , warm & creamy
Mavitdpia oto nhAivo pe Aiwpéva tupid, zeotd & Kpepon

Wrapped Feta / Tudixth ®éra / 8.00€
Crispy phyllo, warm feta, honey & sesame / Tpayavé eunno, Aiwpévn @éta, pén & oouadp

Greek Meatballs / Keptébes / 12.00€
With herbs , Naxian potatoes & fresh tomato sauce / Me pupwdikd , natdtes Nagou & odntoa viopdtas

Fava with octopus / 06Ba pe xtanédi / 22.00€
With caramelised onions , capers , straw tomatoes & oregano
Me kapapenwpéva Kpeppudia, kdnapn, Alacth viopdta & piyavn

Garlic Shrimps / Fapibes akopddres / 22.00€
With Naxian butter, garlic & boukovo / Mg BoUtupo Nd€ou , okdpdo kal pnoukofo

Casarecce / Ltpigptapia / 12.00€
Ltpigtapia pe kpépa Alaoths viopdtas) / (casarecce pasta with sun dried tomato cream

KpUa NoikiAia / Cold Cuts Plate / 20.00€
Variety of cold cuts & Naxian Cheeses / [Noikidia AdAavukdv & Tupidv Nagou



DESSERTS

Youpné Lokondtas Chocolate Souffle / 72.00€
Mwaoaik6 Lokodta Chocolate Mosaic / 8.00€

Coffee cream, candied hazelnuts

Kp€pa KaPe, zaxapwpéva pouvioUKIa
Kapudbénita Walnut cake / 72.00€
Moprokadénita Orange Pie / 72.00€
Maoupu NGEou pe yAukoé tou koutandiod  Naxos yoghourt with sweet preserved / 7.00€
Mnopeite va cuvbudoete 6Aa ta yAukda pe naywto +3,50€

You can combine all the desserts with ice-cream +3.50€

vanilla, bueno chocolate, strawberry sorbet
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DRINKS M&Nu

Espresso/ Double
Espresso Macchiato
Cappuccino / Double
Greek Coffee / Double
Filter Coffee Americana
Cafe Latte

Flat White

Nescafe

Cold Brew

Nescafe Frappe
Espresso Freddo
Cappuccino Freddo
Freddo Cold Latte
Chocolate Hot/Cold

by #honeyandcinnamonbar

Tea Classic & Aromatic Selection

Fresh Juice Orange
Fresh Mix Juice

Sparkling Water 330ml/ 250ml

Bottle Water 0.5L
Bottle Water 1L
Homemade Lemonade
Three Cents

(Grapefruit soda, Aegean Tonic, Mandarin Soda, Ginger Beer)
Coca Cola/ Fanta/ Sprite 250m
Homemade cold tea Sage Fusion (Sage, honey)

Homemade cold tea Earl Grey Fantasy (Black tea, honey, orange oleo)

SITOOTHIES /8,00¢

3.00€/4.00€
3.00
4.00€/4.50¢
2.50€/3.50¢€
4.00€

4.50€

4.50€

4.00€

7.00€

4.00€

4.00€

4.50€

4.50€

5.00€

4.50€

6.00€

2.00€
4.00€/6.00€
0.70€

2.50¢€

6.00€

6.00€

3.50€
6.00€
6.00€

1. Strawberry, mango, melon / ®pdouna, pdvyko, nonovi
2. Pineapple, raspberry, banana / Avavds, Batépoupo, pnavava

3. Ginger, apple, spinach, carrot, lemon / Tzivizep, yhdo, onavaki, kapoto, AEUOVI
4. Broccoli, spinach, celery, banana, pineapple / Mnpdékono, onavdki, cédepl, pnavdva, avavd

BEERS

DRAUGHT

Mammos 300mI/400ml 4.00€/5.00€

BOTTLED

Mythos 330ml
Fisher 330ml

5.00¢€
5.00€

Heineken 0% 330ml 5.00€
Alpha 330ml 5.00€

Corona 330ml

8.00€



