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“Gustionomy Manifele

At Daphne’s Club we aspire to offer you a tasty
and ethical cuisine, with a minimal ecological
footprint, while at the same time offering a level
of service which increases our guests’ sense of
physical and psychological well being.

To this end, we make every possible effort to
source all the products we offer with conscien-
tious local producers who produce them with
loving care, using organic raw materials and
non-invasive cultivation methods. Moreover, we
have removed meat products from our cuisine,
considering that today’s intensive livestock
farming is not compatible with an ethical
cuisine. Although most of the items on our
menu are Vegan, we do also offer carefully
selected dairy products, honey and eggs. Vegan
options, which do not include honey products,
are clearly marked, as are organic and fair trade
products.

|%| “Greek Breakfast” product
' L Mpoidv “EAANVIKS npwive”

Fair Trade product
Mpoidv dikaiou eynopiou

Organic product
BioAoyiké npoidv

Suitable for ovo-lacto Vegetarians
KatdAAnAo yia ovo-lacto Vegetarian
diarpopn

Suitable for Vegans
KatdAAnAo yia vegan diatpoPn

? 50 %
PACKED WITH

diAodo&ia pag oto Daphne’s Club eival va ocag
NMEOC(EPOUNE PIC NPAYMATIKA VOOTIUN KAl
TAUTOXPOVA NOIKA YaoTpovouid, n onoia, Ye To
EAAXIOTO dUVATO OIKOAOYIKSO anoTUnwua,
Au&dvel TN cWUATIKA Kal PUxiKh cag euetia.

lMa va To neTUXoupue auTtd KAVoupuEe KABE
duvaTn npoondBbeia va npounbeudpacTe TA
UAIKA Mou xpnoliyonoloUue and Tonikoug
EUCUVEIONTOUC NapaywyouUg rnou Ta napdyouv
ME aydnn Kal ppovTidd, XpNOIPONOIWVTAG
BIOAOVIKEC MPWTEC UAEC KAl UN-MAPEUPBATIKESG
MEBODOUG KAAAIEPYEIAC. EMINAEoy, €Xoupe
agaipéoel and Thv koudiva uag oAa Ta
NEOIOVTA KPEATOC, BewpwvTag OTI N cUyxpovn
EVTATIKOMOIMEVN BIOUNXAVIKA KTNVOTPO®Ia dev
OUVADBEI JE TIC APXECG TNG NOIKNG YAOTPOVOUIAG.
AV Kal TO JevoU Jag €ival XOPTOPAYIKO,
XPNOIKONOIOUPE NPOCEKTIKA EMIAEYUEVA
VOAQKTOKOMIKA NpoidvTa, YEAI kal auyd. Ol
eniAoygg Vegan, ol onoieg dev nepiAaduBdvouv
MEAIL €xouv TNV avdAdloyn chpavon. EidIkn
onuJavon €xouv eniong 1a BioAoyikd npoidvTa
Kal Ta NpoidvTa dikalou eunopiou.
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Daphne’s Club was one of the first hotels to
adopt the certification “Greek Breakfast”, a
project created by the Hellenic Chamber of
Hotels to promote Greek regional culinary
heritage. Participating hotels showcase those
Greek products which are at the heart of the
mediterranean diet (wholemeal bread, rusks,
olive oil, olives, yoghurt, honey and fresh
fruit), as well as regional specialties, thus
inviting their guests to partake in local
gastronomic culture and cuisine, first thing in
the morning, at their breakfast table!
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To Daphne’s Club ntav éva and ta npwTta Eevodoxeia
nou uloBeTnoav Tnv nictonoinon “EAANVIKS Mpwivd”
ToUu ZevodoxelakoU EniueAntnpiou EAAGSOG, nou
OTOXO €XEI TNV NPOWONOCN TNG EAANVIKNAG TOMIKNAG
YAOTPOVOUIKAG Napddoong. Ta Eevodoxeia nou
OUMMPETEXOUV NPOoBAAAoUV Ta NPOIGVTA Nou
BpiokovTal oTnNV KapdId TNG JECOYEIAKNAG dIATPOPNG
(Yowpi oAIKAG dAeong, Na&iuddia, eAaidAado, yiaoUupTl,
MEAI Kal pPEoKa ppoUTa), KABWG KAl TOMIKEG
ONEeCIAAITE, NPOOKAAWVTAG €TCI TOUG EMIOKENTEG VA
METEXOUV TNG TOMIKNG YAOTOOVOUIKNG KOUATOUPAG
and To npwi KIGAAG, oTO NPwIVO Toug!

“Areads; Cakes &1t

Homemade wholemeal bread with sourdough
2MITIKO P OAIKNG dAeong e npolUul
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Olive oil cookies “Efcharisto”
KouAoupdkia ehaidAadou “EuxdpioTo”

Homemade cake or/and pie (chocolate, lemon,
cheese, herbs or other pies, according to the
availability of local ingredients and our cook’s
inspiration) | ZmTIkd YAUKS n/Kal MITEG
(0oKOAQTOMNITA, KEIK AEPOVI, TUPOMITA, XOPTOMITA N
AAAN NiTa N YAUKO, avdAovya pe Tn dlaBeoiudTnTa
PPECKWY UAIKWV KAl TNV EUNVEUCN TOU OEP)

Home-baked Croissants | ®psokoPnuPéva Kpouaodv 9

©9

Barkey rusks | KpiBiva na&iuddia
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Pistachio cream spread “Lena’s Gourmet”
Kpéua puoTikl “Lena’s Gourmet”
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Black currant and almond spread “Prigipissa
Stafida” | ANEIPUa HEAOXPIVAG OTAPIdAC UE
apuydaio “Mpiykinicoa Ztagida”

Homemade fruit jams
S MITIKESG BIOAOVIKESC UAPUEAADEG

Black olive paste “Hydikarpos”
MNdoTa yavpng eAldg “HOUKapnog”

Greek honey with Chios mastic and Greek safran @ 9
“Greek Honey” | EAANVIKO BIOAOYIKO UEAI UE
paoTixa Xiou Kal Kpoko KolZdavng “EAANVIKO MEAI”
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Organic grape syrup “Sofia tis Fysis”
BioAovikd neTipédl “>opia tng duong”

%W&jm/

Organic FairTrade filter coffee
“FairFarth” from the German
partner- city of Xylokastro

BioAoyIkOC KapEg piATpou
dikalou eunopiou
“FairFirth” and Tnv
adeAponoinuévn Pe 1o
=UANOKAOTPO YEPUAVIKA
noAn Flrth

Greek coffee | E)\}\nvmoc@
KAMPEC OTO UNPIKI

L
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Black, Green, Rooibos
and maternity tea
“Taste 3 Tea” | Maupo,
Mpdoivo, Roiboos kal
Todl OnAacpou “Taste 3

Fresh orange juice
and/or fresh fruit
smoothies
DPEOKOC XUUOG
NOPTOKAAI /KAl
smoothies

©0

Greek herbal teas and
traditional mountain tea 9

EANNVIKG apePnuaTta @
Kal Todl Tou Bouvou

Nils & id fuis

Almond milk
[dAa apuyddAou

2]

Cow milk
AyeAadivo yaia

pele

Lyt i & ey o

Organic black Corinthian raisins
BioAoyIkh paupn otagida “Golden Black”

H®Q

Dried fruits “Thirsty Fruits”

Ano&npauéva ppouTa “Thirsty Fruits”

<)

Nuts & almonds | Kapudia & apuydaia

ﬂmyﬂw@ﬁ / Wa?mwwwm o

Butter | BoUtupo

Sheep yogurt “Stymfalia” | MpdReio yiaoUpTl “XTuppaiiag”
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Graviera cheese

Stymfalia” | TpaBigépa “Ztupgpaiiag” @

Feta cheese Stymfalia | ®€ta “ZTup@aliag

Clher

Fresh fruits and vegetables

o
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DpEoKa PppoUTa KAl AAXAVIKA

Aype

Eggs (omelette, fried, boiled)
Auvd (opeAETA, BpaoTd, TnyavnTd)

©o




NON-ALCOHOLIC BEDERAGES
MH-AMKO0NOYRA NOTH

ft Uhinks / @W

Homemade lemonade | Tk Aspovdada 3,00€

Fresh orange juice | DUoIKOC XUPOC MOPTOKAAI 3,50€

Smoothies | AVAUEIKTOC PUCIKOG XUNOG 4,00€

Greek soft drinks | Tonikd avaukTikd 2,50€

Water 1L | Nepd 1L 1,50€
{%@A & Suas / W & cfa?w

Greek coffee single / double 2,00 €/ 2,50€

EANNVIKOG KAMEG UOVOCS / SINAOC

Instant coffee hot / frappé (ice coffee)

STIVMUIAiOG KagpEg ZeoTdg / ppané 2,:50¢€
Filter coffee | Kapécg piAtpou E 2,50€
Espresso / Espresso freddo (ice coffee) 2,00€/ 2,50€
Espresso doppio / Americano / Latte 2,50€
Cappuccino / Cappuccino freddo (ice coffee) 2,50€/ 3,00€

Tea (Black, Green, Rooibos, Maternity, Greek Moun-
tain tea) | Todi (Maupo, Mpdaoivo, Rooibos, 2,50€
©OnAacpou, Todl Tou Bouvou)

Ice Tea | Maywpévo Todl 3,00€

Hot/lce chocolate with cow milk/almond milk
ZeoTh/naywuévn cokKoAdTa ue yaia ayehadivd/  2,50€ / 3,00€
apuyddAou

Glass of Cow/Almond Milk

Motnp! ydAa ayehadivéd/apuyddiou 2,00€ / 2,50€

(@ All coffees can be served with almond milk | OAol o1 KapEdeg pnopouv va cepPipioToUV he apuydaidyaia  +0,20€



ALCOHOLIC BEUERAGES

%m In harmony with our commitment to local
gastronomy, the beers on our menu are

produced in a local microbrewery here in our region of
Corinthia, by inspired beer makers.

Price: 4,00€

ANK00AOYRA NOTR

Y€ appovia ye TN dECPEUCNH PAG YIA TOMIKA

YAOTPOVOMia, ol unUPEeG oTo JeEVOU Jag
napdyovTal OAeg oe TonikA pikpoluBonolia edw oTnv
KopivBia and eunveucpévouc dubonoioug.

TiyA: 4,00€

Karma Red Ale 330ml

A Red Ale with an amber-red color and shades of raw
copper. Rich body with creamy foam and flavors of
butterscotch, biscuit - velvety aftertaste.
Accompanies lamb, roast beef and creamy cheeses.

Karma Pale Ale 330ml

Mia Red Ale Je XpWUA KEXPIUMAPI-KOKKIVO KAl
ANOXPWOEIC AVENEEEPYACTOU XAAKOU.

MAoUGCIO CWHA PE KPEPWDIN appd KAl YeUoelg and
KapauéAa BouTupou , uniokOTou - BeAoUdivn eniyeuon.
>uvodeUel apVvdakl, PnTd HooxXdp! KAl KOEMWdN Tupld.

A Pale Ale with 13.5 Plato points. Greek and German
malts were used to create this beer as well as a
combination of four different hops. The long
maturation of at least 6 weeks gives body and
roundness which is harmoniously balanced with

the bitter aftertaste of the hops.

“&M/W

Mia Pale Ale pe 13,5 BaBuoucg Plato. Na Tnv dnuioupyia
AUTAG TNG UNUpAg xpnolgonoindnkav EAANVIKES Kal
MepuavikES BUveC KOBWCS KAl €vac cuvOuaouog
TECOAPWYV SIAPOPETIKWV AUKIOKWV.

H pakpd wpipavon TOuAdxioTov 6 eBdouddwy
nPoodidel cWUa KAl 6TPOYYUAAda n onoia iIcopponeiTal
APMOVIKA JE TNV NIKPA €NiyEUON TWV AUKIOKWV

adlinal /' Jlopadoaani

Price: 5,50€ Tiyn: 5,50€

Price: 4,00€ Tiyn: 4,00€

it & Bndy / bt & Mpii: it & oty / Sgina € g

Price: 4,50€ Tiyn: 4,50€

lodln /' Bitia

Price: 4,50€ Tiyn: 4,50€

il ey

Price: 4,50€ Tiyn: 4,50€

Price: 4,50€ Tiyni: 4,50€



WINES

Daphne’s Club is situated in the region of Corinthia, which
has been producing and exporting wine since antiquity.
Nemea, the biggest vineyard in the Balkans, with its own
local grape variety “Agiorgitiko” and its more than 45
wineries, is located here too. Our wine list, created with
the support of the Corinthian Wine Club “Evoin Evan”,
includes excellent quality PDO Nemea wines, as well as
other Greek and foreign varieties cultivated in Corinthia
by award-winning wine-makers.

1d ines /G

Saint George, Papaioannou ¥ 3,50€ ﬂ 12,00€

AviwpyiTiKo, Manaiwdvvou

To Daphne’s Club BpiokeTal oTov voud

KopivBiag, o onoiog KaAAIgpyei Kal

e€dvel kpaold Ndn and Tnv apxaldTNTA.
H apngloupyikn {ovn TnG NepEag, 0 EYAAUTEPOG
auneAwvag Twv BaAkaviwy, ye 7o 81kO TNG OTAQUAI, TO
“AVIWPVITIKO” Kal Ta neplocdTepa and 45 olvonolgia Tng,
BpiokeTal €dw, oTnv KopivBia. H AioTa kKpaoiwyv pag, Tnv
ornoia dnuioupyncaue Pe Tn Bonbeia Tng KoplvBIakNng
Néoxng OIvopIAwy “Euoiv Eudv”, nepiAauBdvel unépoxa
Kpaold ue niotonoinon MOTM Neuga, aAAd Kal AAAEQ
EAANVIKEG KAl E€veg NolkIAieg and BpaBeuuévoug
KopivBioug oivonoioug.

Wite Vines / SMevnis ypast

Semeli Mantineia, Semeli Estate 9 4,00€

Q 13,00€
Semeli Mantineia, Ktnpa Semeli

100% Agiorgitiko - The intense aromas of cherry and
mulberry characterize it. It has velvet tannins and excellent
balance. Classical red fermentation.

100% AyiwpYiTIKo - XapakTnpideTal and éviova pPEoka
APWHATA KOKKIVWY pPOoUTWY ONwg KEPAGCI KAl JoUpo. XTO
OTOMA €XEl HAAAKES TAVIVEG, Ol OMOIEG €ival APKETES VA TOU
SWOoOoUV NAOUTO VW TAUTOXPOVA EXEl EEAIPETIKNA YEUCTIKNA
100pponia. KAacoikn epubpn olvornoinon.

100% Moscholfilero - Bright, yellow-green color. Elegant
floral aromas with lemon, citrus and rose petals, typical of
the Moschofilero variety. Rich and fruity on the palate, with a
long aromatic aftertaste.

100% Mooxopilepo - ZwvTavo, KITpivonpdaoivo Xxpwuad. Diva
apWHPATA AoUAOUDIWV PE AvOn Aepovidg, ecnepIdoeIdwV Kal
PAOdWV, XAPAKTNPIOTIKA TNG NOIKIANIAC MOOXOPIAEPO. XTO OTOMUA
MAOUGCIO KAl PPOUTWOEC HE HAKPA APWUATIKA €niyeuon.

Estate Palivou Nemea

Kriua NMaAuBou Nepéa Q 19,00€

Papargyriou Blanc

Manapyupiou Aguko n 16,00€

100% Agiorgitiko - Thick, dark colored wine with aggressive
tannins. Impressive aromas of dark black cherries, vanilla with
chocolate notes and toasted wood. Full body with good structure
and rich tannins that give long aftertaste.

100% AyiwpYiTIKO - BaBU noppupd xpwuad. Mukvo dpwua
MAUPO KEPAOCIWV Kal BaviAiag, Je vVOTEC COKOAATAG, YAAAKTOG
Kal Kapévou EUAou. MePdTo oTOUAa Pe KAAR Soun Kal
nANBWPIKES Taviveg Nou xapidouv uakpd eniyeuon.

%«JMVA / “Wov;u »yzam
Vissino, Palivou Estate

Buocivéknnoc, Kripa MaiuBoy T >00€ Q 15,00€

Blend from Muscat Assyrtiko grapes. The nose is dominated
by Muscat, whereas the palate combines the fruitiness of
Muscat and the body and structure of the Assyrtiko.

Blend ané MooxouUd1 kai AcUpTiko. To MooxouUdi gival To
MIKpOPPayo MooxdTo Piou Matpwyv. ESW cuvdudleTal YE TO
duvapikd AcUpTiko Kal yadi divouv €va Kpaaoi nou Eexwpilel
VIa TO NAOUGCI0 dpwua Tou, TOCO oTn YUTN ACO0 KAl OTO OTOMA,
AAAd Kal TNV MOAU wpaia eniyeuon.

‘Oyipog Tpuyog Q 18,00€

90% Agiorgitiko 10% Syrah - Agiorgitiko confirms its
multi-dynamic power, providing us some exceptional rose
wines, rather than red. Aromas of strawberry, cherry and
blueberry combined all together with aromas of citrus.
Acidity that refreshes and cools you, round tannins with
pleasant and intense aftertaste.

90% AyiwpyiTiko 10% Syrah - Aaunepd podi, oxedodv Buaooivi
UE KUAVEG anoxpwoelg. ‘EvTova kal kabapd apwuata
Buooivou, kepaciou Kal pPAouAag. MoAU yeudTo oTONA UE
wpaia aiocbnon o&UTNTAG Kal TAVIVWYV. [EUCTIKO PE JEYAAN
didpkeia.

%WW/MW

Cheese and fruit platter
MoikIAia TUPI®V KAl pPoUTwV

10,00€

100% Rio Muscat - A sweet, fragrant wine with high acidity
and simultaneous sweetness.

100% MooxdTto Piou - ‘Eva YAUKO, apwUATIKO KPAGi Mou
NEOEPXETAI ANOKAEIOTIKA and UNEPWPIPA OTAPUAIA TNG
noikIAiag «MooxdTo Piou», ue upnAn oEUTNTA Kal TOUTOXPOVN
VAUKUTNTA.




GASTRONOMY TAETPORONIA

e & Htis / Sy & G

meals & Main dishes /

Greek Salad | Xwp1dTikn EAANVIKA ZaAdTa 8,00€
o Tomato, onion, peppers, cucumber, organic olive oil,
oregano, olives, capers
ToudTa, KoEUUUSI, NINePId, ayyoupl, BIOAOYIKO eAaIOAado,
piyavn, eNIEG, kAnapn
Add Feta cheese | ‘E€Tpa péTa +0,50€
Dakos Salad | ZaAdTa vTdkog 8,00€

Barkey rusk, tomato, organic olive oil, oregano, olives, capers
KpiBivo na&iuddl, TopdTa, BioAoyikd eAaidAado, pivavn, eAIES, KANapn

Add Feta cheese | 'E€Tpa pETa +0,50€

o

Grilled veggies | WnTd Aaxavikd 8,50€

o Grilled seasonal vegetables (aubergines, zucchini, tomatoes,
onions, mushrooms) with local sweet balsamic sauce
Wntd Aaxavikd enoxng (UeNITCAVEG, KOAOKUBAKIA, TOUATEG,
KOPEUMUDIA, HaVITAPIA) PE TONIKO BAACAUIKO YAUKOEUOO

&3 Add Feta cheese | EETpa péTa +0,50€

Fried cheese | Zayavdki 6,00€
9 Fried “Flabouritsa” cheese with homemade orange marmalade
Tayavdaki hge Tupi “©Aaunoupitoa” ZTupgaAiag ouvodeia
ONITIKAG HAPPEAADAG NOPTOKAAI

Oven-baked feta | ®€1a oTto poUpvo 7,00€

PDA Stymfalia feta cheese with fresh tomato and spicy bukovo
MOM ®éta ZTUPPaAiag oTov PoUPVOo UE PPECKIA TOUATA Kal UnoUukoBo

Grilled bread with cheese dip | 550€

WnT1d Ywui JE TUPOKAUTEPN

o Homemade organic bread grilled with olive oil and oregano,
with spicy PDO Stymfalia feta cheese dip |
ZITIKO BIoAoYIKO Ywpi Pnuévo pe eAaidAado kal piyavn,
Je TupokauTepn and MOM ®Eta ZTuppaAiag

Q Spicy vegan cheese dip | MikAVTIKO dAgIWpa vegan TupioU

Fresh Fries | ®pgokeg TnyaviTég MaTtATeg 6,00€
o Choose your favorite topping: Vinegar, Lemon or Oregano
AIOAEETE TNV ayannuévn oag yeuon: ZUdl, Agudvi A Piyvavn

9 Add graviera cheese | ‘EEtpa ypaBiépa +0,50€

Cheese & fruit Platter |
MAQTW TUPIWV KAl PPOUTWV

10,00€

9 Variety of local cheese, seasonal and dried fruits |
MOIKIAI TOMIKWY TUPINYV, ENOXIKWY KAl ANOENPANEVWY PPOUTWY

Fresh Tomato Soup | ®péokia Ntouatéoouna 7,00€

Served with homemade croutons
YepRipeTal ye onITIKG KPOUTOV

9 Add graviera cheese | 'E€Tpa ypaBiépa ZTup@aiiag +0,50€

12,00€

A traditional Greek dish created with a twist by our inspired chef!
‘Eva napadooiakd eAAnVIKS midTo neipaypévo Aiyo and tnv
gunveuon Tng chef pag!

Daily Special Meal | To mdrto Tng nugpag

8

Homemade Pizza | ZmiTikA nitoa 12,00€

With homemade organic dough and fresh seasonal ingredients |
Me omiTikn BioAoyikrh Uun Kal pPECKA eNOXIAKA UAIKA

Homemade Veggie Burger
2NITIKO XopTopayikd Mngpykep

Served with side salad, homemade vegan mayo and homemade
tomato chutney | ZepBipeTal e cUVOSEUTIKA CANGTA UE OMITIKA
vegan payloveéla Kal oniTiIko ToATveU TOPATAG

12,00€

9 Add graviera cheese | ‘EETpa ypaBiépa ZTup@aiiag +0,50€

Falafel with pita | @aAdgpe us nita 12,00€

9 Traditional falafel with Feneos chickpeas and pita bread
and yogurt sauce | Mapadooiakd ANAPe ue peRiBia Deveou
Kal MiTa KAl 0w yiaoupTiou
With homemade tomato chutney and homemade vegan mayo |
Me oniTikd TodTvel TONATAG KAl OrITIKA vegan paylovela

Veggie balls with fries | 12,00€
Ke@pTeddKia AAXAVIKWYV PE NATATEG TNYAVNTEQ

% Add graviera cheese | ‘EETpa ypaBiépa +0,50€

Greek Buddha Bowl | Toniké Buddha Bow!l 12,00€

9 Bowl of goodness with seasonal vegetables, pulses, dried fruit
and more, according to our chef’s inspiration! |
NOOTIUO KAl UYIEIVO UNWA JE AAXAVIKA EMOXAG, 6onPIa,
ano&npapéva epouTa cUUpwva PE TNV gunveuon Tng chef pag!
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Eggs (scrambled/omelette) | OueAéTeg 8,00€
Choose 3 fillings from the list at the bottom of the page
9 EMAEETE 3 UNIKA and TNV NApakKATw AOTA UAIKWV
Fresh tomato sauce pasta | 10,00€
ZUNAPIKA hE OAATOA TOUATAG
Greek pasta with fresh tomato sauce |
Tonikd CUUAPIKA JE OMITIKA OAATOA TOPATA
9 Add graviera cheese | ‘EETpa ypaBiépa +0,50€
Vegan bolognese pasta | 12,00€
ZUpaplIkd Je vegan PNnoAovel
e Greek pasta with homemade vegan Bolognese sauce |
Tonikd CUUAPIKA JE OMITIKA vegan 0AATOA MNOAOVEL
9 Add graviera cheese | ‘EETpa ypaBiépa +0,50€
Seasonal vegetable pasta | 12,00€
ZUMAPIKA JE AaXAVIKA €NOXAG
e Greek pasta with fresh seasonal vegetable sauce | Tonikd
CUUAPIKA UE OnITIKN 0AATOA and PPECKA AAXAVIKA EMOXNG
B Add graviera cheese | ‘EETpa ypaBiépa +0,50€
Add cream | 'EETpa Kp€ua YAAAKTOG +0,50€
Cream & mushroom pasta | 12,00€

ZUNAPIKA JUE KPEPa Kal paviTdpla
Greek pasta with regular or vegan cream and mushrooms |
Tonikd CUPAPIKA JE KPEWA YAAOKTOG N vegan KPEWA Kal haviTdpia
Add graviera cheese | ‘EETpa ypaBiépa +0,50€

Homemade dumplings | Mouykdkia Aaxavikwyv 12,00€

<)

Homemade dumplings with organic flour and local vegetables
with mushrooms | MouyKAKIa PPEOKWY AAXAVIKWOV
ME omTIKA BioAoyIkn ZUuN Pe paviTdpia

Add graviera cheese | ‘EETpa ypaBigpa

Add cream | 'EETpa Kp€ua YAAAKTOG

g € Gl /g i

@Salty Ingredients: tomato, onion, peppers, cucumber, olives,

+0,50€
+0,50€

oregano, capers, olive paste, fresh vegetables
AAMUPA YAIKA: TOUATA, KOEUMUDI, MINEPIES, EAaAIOAAdO, piyavn,
eNIEG, kAnapn, ndoTta eNIAG, PPEOKA AaxaVvIkdA

Salty Ingredients: feta cheese, graviera cheese, eggs, butter
AAMUPA YAIKA: 0€Ta, ypaRBiépa, auyd, BouTupo

o

Prices include all taxes, among which 13% VAT

Inspection responsible: Daphne Mavrommati

Kindly inform us of any allergies.

Should you wish to complain, you will find complaint forms at
the reception desk.

Daily Cake/ Pie | Kéik Huépac/ mTikn nita 5,00€
% Please ask our team for the daily option

PwTtnoTte pag yia Tnv emAoyn TnG NUEPAG
Homemade Bread & Spreads 6,00€

>TIKO Wi & AAeipuaTa

3 slices of homamde bread and choice of 3 local spreads
3 pE€pec onMTIKO Pwui Kal eniAoyn 3 aAEIPATWYV

Homemade sweet dumplings 10,00€
9 Homemade dumplings with organic flour and fruits |
Mouykdkia EOoUTWY YE onITIKA BIoAoYIKA ZUun
Gourmet Ice Cream / Sorbet 5,00€
Gourmet MaywTtd / Mpavita
Add 1 topping from the list at the bottom of the page
MpoBéoTe 1 UAIKO and TNV NAPAKATW AIOTA UAIKWV +0,50€
Traditional Greek Yogurt | Mapadociakd MaoupT 500€

Choose 2 toppings from the list at the bottom of the page
EnIAEETE 2 UAIKG and TNV NAPAKATW AIGTA UAIKWV

@

Homemade Sweet Crepes | Znimikég MAUKEC Kpéneg  8,00€

Choose 3 fillings from the ingredients’ list at the bottom of the page
EnIAEETE 3 UAIKA and TNV NAPAKATwW AIOTA UAIKWOV

Fruit Salad | ®pouTocaidTa

9 Variety of fresh seasonal fruits
[MoIKIAIQ TONIKWY PPECKWY PPOUTWV EMOXAG

6,00€

JW&% /Lgﬁw,,?m

Sweet Ingredients: olive oil biscuit crumbs, black currant and
almond spread, daily homemade jam, grape syrup, dried fruits
(lotus, apple, raisins, prunes), walnuts & almonds, fresh fruits
FAUKA YAIKA: TRIMUEVO PNICKOTO eAAIOAADOU, AAEIUPA
oTAPIdAC JE APUYDAAO, HAPUEAADA NUEPAG, NETIMEL,
ano&npauéva ppouTta (AwToi, uAAQ, oTaPideg, daudoknva),
Kapudia & apuydaAa, ppEcka ppoUTa ENOXNC

Sweet Ingredients: organic honey with Chios mastic or Kozani
safran, pistachio spread, honey & cocoa spread, yogurt

FAUKA YAIKAG: BIoAOVIKO MEAI UE JAOTIXA Xiou R KpOKo
Koldvng, Kp€ua pUOTIKI, AAEIUPA JE PEAI KAl KAKAO, YIAoUPTI

‘OAeG ol avaypaPOPEVEG TIMEG NEPIAANBAVOUV TOUC VOUIMOUG
POpouUGg, METAEU TwV onoiwv DA 13%.

AyopaVvouIKog uneubuvog: Adpvn EAEvn MaupoupdTn
MapakaAoUHE EVNUEPWOTE MAG Yia NIOAVEG aAAepPYiEG.

MNa tn diatunwaon napandvwy, 0a Bpeite éviuna deATIA oTnV
unodoxn Tou Egvodoxeiou Uag.



Mini Salad | Maidikn caAdTa 5,00€
Tomato, cucumber, olive oil
ToudTa, ayyoupl, eAaidAado
Add Feta cheese | E€Tpa @éTa +0,50€
Homemade Toastie | ZmiTikd TooT 5,00€

Wholemeal organic sourdough bread, cheese & tomato
BloAoyIké Ywui oAIKAG e npouudl, ypdRiépa & ToudTta

Mini Omelet or Eggs | 6,00€
Maidikn opeAETA N auyd
9 with side salad and homemade organic bread bun
UE OUVOBEUTIKA 0aAdTa Kal BioAoyIko PwdKI
Add graviera cheese |'EETpa ypaBiépa +0,50€

Mini pizza margarita | Maidikn nitoa yapyapita 7,00€
with vegan mozzarella
JE vegan poTodpéAa

Mini veggie balls | 7,00€
Maldikd KepTedAKIA AAXAVIKWV

@

Rainbow pasta with homemade 6,00€

tomato sauce |
MoAUxpwua Makapdvia oniTIKA OAATod TOPNATAG

% Add graviera cheese | ‘E€Tpa ypaBiépa +0,50€

oy i

From infants to grown ups, we all need a good meal to
provide us with physical energy and psychological well-be-
ing. Our special Kid’s menu ensures that your children will
enjoy the taste of their food just as much as you will enjoy
yours, while at the same time eating healthily and nutritious-

ly.
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‘ONol pag, ite eipacTe Bpepn eiTe eVAAIKEG, XpeIAlOUAOTE
€va KaAO yeUud VIA VA JOG NPOCPEPE] EVEPYEIA KAl KAAN
d1d6eon. To €101ko Maldikd Mevou pag eEaoc@aliler 6T Ta
naidid cag 6a anoAavcouv TN YEUCH Tou gpaynToU Toug TOCO

600 €0€ig Tou dIKoU 0adgG, EVW TAUTOXPOVA Bd TPWVE, €W OTO
Daphne’s Club uyieivd kai BpenTikd.

IAVAVAVAVAVAV,
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Mini fruit salad | Maidikn ppoutocaidrta 4,00€

o Variety of fresh seasonal fruits
[MOIKIAIO TOMIKWY PPECKWY PPOUTWV EMOXAC

Fresh Fries | ®péokec Tnyavitéc MaTtdreg 6,00€
a Choose your favorite topping: Vinegar, Lemon or Oregano
AIOAEETE TNV ayannuévn oag yeuon: =udl, Agudvi i Piyavn

9 Add graviera cheese | ‘EETpa ypaBiépa +0,50€

Mini fruit smoothie | Smoothie ppouTwyv 4,00€

o Variety of fresh seasonal fruits
[MoIKIAia TONIKWV PPECKWY PPOUTWV EMOXNG




