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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 nurturing you
with warm hospitality to ensure a 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. Vegan options are clearly marked, as
are organic and fair trade products.

“Greek Breakfast” product
Mpoidév “EAANVIKS npwivo”

Fair Trade product
Mpoidév dikalou epnopiou

Organic product
BioAoyiké npoidv

Suitable for ovo-lacto Vegetarians
KaTtdAAnAo via ovo-lacto Vegetarian
diatpopn

Suitable for Vegans
KaTtdAAnAo vid vegan didTpopn

Prices include all taxes, among which 13% or 24% 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.
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®i1A0do&ia pag oto Daphne’s Club €ival va cag
MNEOCKPEPOUNE HIA MPAYMATIKA VOOTIUN KAl
TAUuTOXPOVA NBIKN yaoTpovouia, n onoid, e To
eAAXIOTO dUVATO OIKOAOYIKO anoTUnwua,
Au&dvel Tn cwUATIKA Kal Puxikn cag eusgia.

lNa va 1o NneTUXouue auTd KAVoUuE KABe
duvaTh npoondBeia va npounBsuduaoTe Ta
UAIKA Mou xpnolyonoloUue and Tonikoug
€UCUVEIdONTOUC NAPAYwWYOoUS Nou TA NAapdyouv
ME aydann Kal gPovTida, XpNCIMONOIWVTAG
BIOAOVIKEC NPWTEG UAEC KAl MN-NAPEUPRATIKES
MEBOOOUG KaAAIEPYEIAG. EMmNAEoy, €xoupe
agalpgoel and Tnv Kouliva yag oAa Ta
npoidvTa Kp€aTog, BewpwvTag 6Tl N cuyxpovn
EVTATIKONOIUEVN BIOPNXAVIKA KTNVOTPORIa dev
OUVAJEI JUE TIC APXEC TNG NOIKACG
vaoTtpovouiag. O1 eniAoyég Vegan €xouv Tnv
avdAoyn ocAgavon. EIdIkn ocnpavon €éxouv
eniong Ta BIoAoVyIKd npoidvTa Kal Ta NPoidvTa
dikalou gunopiou.

‘OAeg ol avaypaPOPEVEG TIMEG NEPIAANBAVOUV TOUG VOUIMOUG
@opoug, NETAEU Twv onoiwv DMA 13% 1 OMNA 24%.
AyopaVvouIKOG uneubuvog: Adpvn EAEvn MaupoupdTtn
MapakaloUpe EVNUEPWOTE PAG Yia MIOAVEG aAAEPYiIEG.

MNa tn diatunwon napandvwy, 6a Bpeite éviuna deATIa oTnv
unodoxn Tou Egvodoxeiou pag.
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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, yoghourt, 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 ané Ta npwTa Eevodoxeia
nou uloBérnoav Tnv niotonoinon “EAANvVIKS Mpwive”
Tou ZevodoxelakoU EnipeAntnpiou EAAGS0G, nou
OTOXO €XEI TNV NPOWONON TNG EAANVIKAG TOMIKAG
YAOTPOVOUIKAG Napddoong. Ta Eevodoxeia nou
OUMpETEXOUV NPOoBAAANoUY Ta NPOIGVTA Nou
BpiokovTal oTnNV Kapdid TNG JECOYEIAKNAG dIATPOPNG
(Yowpi oOAIKAG dAeong, Na&iuddia, eAaidAado, yiaoUupTl,
WEAI Kal ppEoKa ppoUTa), KABWG Kal TOMIKEG
OnNeCIANITE, NPOCKAAWVTAG €TCI TOUG EMICKENTEG VA
METEXOUV TNG TOMIKNG YAOTOPOVOUIKAG KOUATOUPAG
and To npwi KIGAAG, 6TO NPwIVO Toug!
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Homemade wholemeal bread with sourdough
2TIKO Pwi 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) | ZmTiIkd YAUKS n/Kal MITES
(coKOAQTOMNITA, KEIK AEPOVI, TUPOMITA, XOPTOMITA N
AAAN NiTa N YAUKO, avdAovya pe Tn dlabeoiudTnTa
PPECKWY UAIKWV KAl TNV EUNVEUCN TOU OEP)

Home-baked Croissants | ®psokoPnuuéva Kpouaodv 9
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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” | ANeIPpa HEAOXPIVAG OTAPIDAG UE
apuydaio “Tpiykinicoa tagpida”

Homemade fruit jams
SMITIKESG 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 KolZdvng “EAANVIKO MEAI”
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Organic grape syrup “Sofia tis Fysis”
BioAovyikd neTipédl “>opia tng duong”
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Organic FairTrade filter coffee

“FairFarth” from the German

partner- city of Xylokastro

BioAoyIkdg KapEg piATpou
dikalou eunopiou
“FairFirth” and Tnv
adeAponoinuévn Pe 1o
=UAOKAOTPO YEPUAVIKA
noAn Farth

Greek coffee | E?\}\nvmoc@
KAMPEC OTO UNPIKI
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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
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Greek herbal teas and
traditional mountain tea 9

EANNVIKS apePnuaTta @
Kal Todl Tou Bouvou

Nl & id fuis

Almond milk
[dAa apuyddAou
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Cow milk
AyeAadivo yaia
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Organic black Corinthian raisins
BioAoyIkh paupn otagida “Golden Black”
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Dried fruits “Thirsty Fruits”

Ano&npauéva ppouTa “Thirsty Fruits”
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Nuts & almonds | Kapudia & apuydaia
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Butter | BoUtupo

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

Stymfalia” | TpaBigépa “Ztuugpaiiag” @

Feta cheese Stymfalia | ®€ta “ZTup@aliag

Clher

Fresh fruits and vegetables
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DpEoKa PPoUTA KAl AAXAVIKA

Aype

Eggs (omelette, fried, boiled)
Auvd (opeAETA, BpaoTd, TnyavnTtd)
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NON-ALCOHOLIC BEDERAGES

MH-ANKOO0NOYAA NOTA
f hinks /aﬁawm

Homemade lemonade | ZniTikn Aspovdada 3,00€
Fresh orange juice | DUGIKOC XUHOC MOPTOKAAI 3,50€
Fresh fruit smoothies | AVAUEIKTOC PUOIKOS XUNOG 4,00€
Greek soft drinks | Tornikd avapukTikd 2,50€
Water 1L | Nepo 1L 1,50€
Greek coffee single / double 2,00 €/ 2,50€
EAANVIKOG KAPECS HOVAC / dINAOC
Instant coffee hot / frappé (ice coffee)

, , X , 2,50€
STIVUIAiog KagpEég ZeoTdg / ppang
Filter coffee | Kapécg piAtpou . m 2,50€
Espresso / Espresso freddo (ice coffee) 2,00€/ 2,50€
Espresso doppio / Americano / Latte 2,50€
Cappuccino / Cappuccino freddo (ice coffee) 3,00€/ 3,50€
Cold brew 3,50€
Tea (Black, Green, Rooibos, Maternity, Greek Moun-
tain tea) | Todi (Maupo, Mpdoivo, Rooibos, 2,50€
©OnAacpou, Todl Tou Bouvou)
Ice Tea | Maywuévo Todi 3,00€
Hot/Ice chocolate
ZeoTh/Naywuévn cokoAdTa 3,50€
Glass of Milk
Mothp! ydAa 2,50¢€

ALCOHOLIC BEDERAGES
ANK0OAOYAA NOTA
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Price: 4,00€ TiynA: 4,00€
i]l % // / ﬂ [' ,
Price: 4,00€ Tiyn: 4,00€

Sty ol s i

W/W

Price: 5,50€ TiyA: 5,50€

@ All coffees can be served with almond milk | ‘OAol o1 kKapESeg pnopouv va oepPipioTolv e apuydaidyaia  +0,50€



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.

Saint George, Papaioannou ¥ 5,50€ ﬁ 15,00€
AylwpyiTiKo, Manaiwdvvou

To Daphne’s Club BpiokeTal oTov voud

KopivBiag, o onoiog KaAAlEpyel Kal

e€dyel kKpaold nNdN and Tnv apxaldTNTa.
H auneAoupyikn ovn TNG Nep€ag, o HeYAAUTEPOG
AUNeEAWVAG TwV BaAkaviwy, pe 1o dIkd TNG GTAPUAIL, TO
“AVIWPYITIKO” Kal Ta neplocdTepa and 45 olvonolgia Tng,
BpiokeTal €dw, oTnv KoplivBia. H AioTa Kpaoiwy uag,
TNV onoia dnPIoUpYACAUE Ue Th Bonbeia Tng
KopivBiakng Aéoxng OivogiAwy “Euoiv Euav”,
nepiAaupBdvel unépoxa Kpaaoid pe niotonoinon MO
Neu€a, aAAd Kal AAAEC EAANVIKEG Kal EEVEG NOIKIAIES
and BpaBeupévoug Kopivbioug olvonoioug.

Wite Vines / Mevnis ypast

Pentanemi, Ktima Kissa

$3,50€ Q 10,50€
MNevravéu Kripa Kiooa 750ml

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

100% AyiwpViTIKo - XapakTnpidetal and éviova ppEoKa
APWHATA KOKKIVWV PPOoUTWY ONwe KEPAOCI KAl JoUpo. XTO
OTOMA €XEI MAOAAKEG TAVIVEG, Ol OMOIEC EivAl APKETEC VA TOU
dWOooUV NAOUTO €V TAUTOXPOVA EXEl EEAIPETIKA YEUOTIKA
1copponia. KAaooikn epuBpn olvonoinon.

Estate Palivou Nemea

KthApa MaAuBou Nepéa Q 22,00€

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 xpwua. NMukvd dpwua
MAUPO KEPAGCIWV Kal BaviAiag, e VOTEG COKOAATAG, YAAAKTOG
Kal Kap€vou EUAouU. MEATo OTOUA e KAAN Soun Kal
NnANBwWPIKEG TavViveg Nou xapidouv yakpd eniyveuon.

Ao Nows /42 spaci
Mikros Dromos, Ktima Kissa

Mikp6g Apduog, Kthua Kicoa T 4.00€ ﬁ 12,50€

Savvatiano and Malagouzia - Pentanemi has a characteristic
hay-yellow soft color with a rich and fatty body. This is a wine
that stands out for its surprising freshness, highlighted by

the presence of stone fruit aromas as well as lemon peel and
lime notes that come together in perfect harmony.

TappaTiavé kal MaAayoudid - To xpwua gival avoixtd pol e
TN JUTN va €ival évTovn Kal XapaKTNPEIOTIKA Tou Mooxo®iAepou
ME MPWTAYWVIOTA TO AOUKOUUI TRIAVTAQPUAAO KAl Ta
e0onepId0eIdn va akoAouBoUv KAl VA CUUNMANPWVOUV.

Papargyriou Blanc

Nanapyupiou Asuké Q 20,00€

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 MooxdTto Piou MaTtpwyv. ESw cuvduddleTal Pe 1O
Suvapikd AcUpTiKo Kal padi divouv €va Kpaaoi nou Eexwpilel
Vid To nAoUscIo dpwiad Tou, TOCO oTh PUTN 60O KAl OTO OTOUA,
AAAd KAl TNV MOAU wpaia eniyeuon.

Late harvest

‘Oyipog Tpuyog Q 25,00¢€

100% Moschofilero - The color is light pink with the nose being
intense and characteristic of Moschofilero. Rose aromas like
rose loukoumi are the protagonists followed by citrus fruits.

100% Mooxo®ilepo - To xpwua eival avoixTd pol Ye Tn Yutn
va gival €vTovn KAl XapaKTNPICTIKA TOU MOOXOMIAEPOU HE
MEWTAYWVIOTA TO AOUKOUMI TRIAVTAPUAAO KAl T €0MNePIOOEIdN
va akoAoubouUv Kal va CUPMNANPWVOUV.

Vissino, Palivou Estate

Buooivéknnog, KThpa MNaAuBol Q 19,00€

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, oxedov Buooivi
ME KUAVEG anoxpwaoelg. ‘EvTova Kal kaBapd apwuaTa
Buocoivou, kepacoioU Kal ppdoulag. MoAU yeudTo oTONA UE
wpaia aicbnon o&UTNTAG KAl TAVIVWYV. [EUCTIKO PE JEYAAN
didpkKela.

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

100% MooxdTto Piou - ‘Eva YAUKO, apwuaTIKO KOAGH Mou
NEOEPXETAI AMNOKAEIOTIKA and UNEPWPIMA OTAPUAIA TNG
noikIAiag «MooxdTo Piou», ue uPpnAn oEUTNTA Kal TOUTOXPOVN
VAUKUTNTAQ.

Spallng wins /* iy s

Luntane Blanc de Gris - Estate Milia Riza 28’OO€

100% Moschofilero - Brut nature, traditional method - Of pale yellow
colour with greenish reflexes and a fine "perlage”, this wine is
dominated by vibrant citrus notes, where zesty aromas of ripe oranges
are in harmony with delicate white flowers and orange flowers.
100% Mooxo@ilepo - Brut nature, napadociakn uébodog - Me
anaAo KiTpIVo Xpwud, NPACIVWNES AVTAUYEIEG Kal €va AenTd
"kKopddvI", 0TO Kpaoi auTd KuplapxoUv {wnNPEG VOTEC EOMEPI-
doeIdwyv, 6Nou Ta EVTOVA APWHPATA WPIHMWY NOPTOKAAIWV €ival
o€ apuovia he Ta AenTtd Aeukd AvOn kal Ta dvon nopTokKaAiou.



GASTRONOMY TAEZTPORONIA
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Greek Salad | XwpI1dTIKN EAANVIKA ZaAdTA

@
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8,50€
Tomato, onion, peppers, cucumber, organic olive oil,

oregano, olives, capers

ToudTa, KoEPUUdI, NiNeEId, ayyoupl, BIOAOYIKO eAaIdAadO,

piyavn, eAIEG, kKAnapn

Add Feta cheese | ‘EETpa péTta +0,50€

Dakos Salad | ZaAdTa vrdkog

o

8,50€

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

9 Add Feta cheese | ‘EETpa @ETa +0,50€
Green Salad | Mpdoivn ZaAdTa 8,50€
o Mixed green salad with local sweet balsamic sauce
AvVAPEIKTN NPdcivn 6AaAdTa PE ToMKG BAACAMIKO YAUKOEUDO
&2 Add Feta cheese | EETpa péTa +0,50€
Fried cheese | Zayavdki 7,00€

Fried “Flabouritsa” cheese with homemade orange marmalade
Tayavdaki he Tupi “©Aaunoupitod” ZTupgpaAiag ouvodeia
ONITIKAG JAPPEAADAG MOPTOKAAI

Oven-baked feta | ®€1a oTo pouUpvo 7,00€

PDA Stymfalia feta cheese with fresh tomato and spicy bukovo
MOM ®€ta XTUPPAAiag oTov PoUPVOo UE PPECKIA TOPATA Kal UNoukoBo

Fried cheese balls | TupokpoKETEC 8,00€
Homemade cheese balls with graviera cheese
T NITIKEC TUDOKPOKETEG and ypaRIEPA XTUNPAAIAg

Fresh Fries | ®péokec TnyaviTég MNaTATES 7,00€

Choose your favorite topping: Vinegar, Lemon or Oregano
AI0AEETE TNV ayannpévn oag yeuon: =Udl, Agpdvi n Piyavn

+0,50€

o

9 Add graviera cheese | 'EETpa ypaBigpa

Fresh Tomato Soup | ®pgokia Ntouatdéocouna 8,00€
Served with homemade croutons
YepPBipeTal ye onITIKA KPOUTOV

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

Main dishes / W il
Daily Special Meal | To nidto TNG Nu€pag
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Homemade Pizza | ZmiTiknA nitoa 12,00€

With homemade organic dough and fresh seasonal ingredients |
Me oniTikA BloAoyIikn ZUuN KAl pPECKA ENOXIAKA UAIKA

12,00€

A traditional Greek dish created with a twist by our inspired chef!
‘Eva napadooiakd eEAANVIKS MIATO NEIPAyYPEVO Aiyo and Tnv
eunveuon Tng chef pag!

Homemade Veggie Burger
>MITIKO XopTopayikd Mngpykep

Served with side fries | YepBipeTal PE OUVOSEUTIKEG TNYAVITEG
NaTaTeg

12,00€

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

Falafel with pita | @aAdpeA ue nita 12,00€

9 Traditional falafel with Feneos chickpeas, pita bread and yogurt
sauce | Mapadooiakd ANAPeN ue pePRUBIa Deveoy, niTa Kal
ow¢ yIaoupTioU
With homemade tomato chutney and homemade vegan mayo |
Me TodTvel TopdTag Kal vegan paylovela

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

o Bowl of goodness with seasonal vegetables, pulses, dried fruit
and more, according to our chef’s inspiration! |
NOOTIHO Kal UYIEIVO UNWA JE AaXaVIKA €NOXNG, OoMPIa,
ano&npapéva epouTa cUUpwva PE TNV gunveucn TnG chef pag!

Eggs (scrambled/omelette) | OusAéTtecg
9 Choose 3 fillings from the list at the bottom of the page
EmAEETE 3 UNIKA and TNV NAPAKATW AiOTA UAIKWV

8,00€

Fresh tomato sauce pasta | 10,00€
ZUMAPIKA hE OAATOA TONATAG

Greek pasta with homemade fresh tomato sauce |

Tonikd CUUAPIKA JE CMITIKA PPECKIA GAATCA TOUATA

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

Vegan bolognese pasta | 12,00€
ZUPApIKA pE vegan JnoAovel

Greek pasta with homemade vegan Bolognese sauce |

Tonikd CUUAPIKA JE OMITIKA vegan oAAToA UNoAoOVEL

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

Wheils / Cudypa

Daily Cake/ Pie | Kéik Huépag/ ZmiTikn nita

@&

500¢€

Please ask our team for the daily option
PwTAOTE pag yia Tnv enAoyn TNG NUEPAG

Homemade Bread & Spreads 6,00€
>TIKO Wooui & AAgippaTa

3 slices of homamde bread and choice of 3 local spreads
3 pépeg omITIKO Wi Kal emAoyn 3 AAEINUATWY

Gourmet Ice Cream | MaywTd 500€
Add 1topping from the list at the bottom of the page
MpoB€oTe 1 UAIKO and TNV NAPAKATW AIOTA UAIKWOV +0,50€
Traditional Greek Yogurt | Mapadociakd MaolpT 500€

Choose 2 toppings from the list at the bottom of the page
EMAEETE 2 UNIKA and TNV NAPAKATW AIOTA UAIKWOV

Fruit Salad | ®pouTtocaidTta

0 Variety of fresh seasonal fruits
[MoIKIAIQ TOMIKWY PPECKWY PPOUTWYV EMOXNAG

6,00€




KIDS MENU NIAIDIKO MENDY

Mo Gsinny /b o

Mini Salad | Maidik caAdTa 5,00€
Tomato, cucumber, olive oil
ToudTta, ayyoupl, eAaiOAad0
Add Feta cheese | E€Tpa péTa +0,50€
Homemade Toastie | ZmiTikd TooT 500€

Wholemeal organic sourdough bread, cheese & tomato
BioAoyikd Ywui OAIKAG JE npopudl, ypaBigpa & ToudTa

Mini Omelet or Eggs | 6,00€
MaidIkA opeAETa N auyd
9 with side salad and homemade organic bread bun

JE CUVOOEUTIKA OAAATA Kal BIOAOYIKO PwUAKI

Add graviera cheese |'EETpa ypaBiépa +0,50€

Mini pizza margarita | Naidikn nitoa papyapita 7,00€

@

Mini falafel | MaIdIkd pAAdPeA 7,00€

Traditional falafel with Feneos chickpeas and
homemade pita bread and yogurt sauce | Mapadoaciakd Gardpe
9 ue peRiBia Meveou Kal orITIKA MITA KAl 0WE YIAoupTIoU

W&% /tléﬁm?m

Salty Ingredients: tomato, onion, peppers, cucumber, olives,
oregano, capers, olive paste, fresh vegetables

AAUUPA YAIKA: TOPATA, KPEPMUDI, NINEPIES, EAAIOAAdO, piyavn,

eANIEG, KANapn, NAoTA eAIAG, PPECKA AAXAVIKA

9 Salty Ingredients: feta cheese, graviera cheese, eggs, butter
AAUUPd YAIKG: @ETa, YpaBi€pa, auyd, BouTupo

oy

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 nutritiously.

S v onepivecs

‘OMol yag, eite eiyacTte Bpepn €iTe eVAAIKES, XPEIAlOUACTE
€va KaAd yelUua VIA VA JAG NPOCMEPEI EVEPYEIA KAl KAAN
d1dBeon. To €101kS Maidikd Mevou pag eEac@alilel OTI Ta
naidid cag 6a anoAalocouv TN YEUCH ToU paynToU Toug TOCO
600 go0eig Tou dIkoU 0ag, eVvw TAUTOXpova Ba TPWVE, EdW CTO
Daphne’s Club uyieivd kal 6penTikd.
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Rainbow pasta with homemade 6,00€
tomato sauce |

MoAUxpwua Makapdvia oniTiIkKn cAATod TOuATAG

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

Mini fruit salad | Maidikn ppouTtoocaidTta 4,00€

9 Variety of fresh seasonal fruits
[MOIKIAIQ TOMIKWY PPECKWY PPOUTWV EMOXNAG

Fresh Fries | ®pgokec TnyaviTég MaTtdTteg 6,00€
o Choose your favorite topping: Vinegar, Lemon or Oregano
AIOAEETE TNV ayannuévn cag yeuon: ZUdl, Agpdvi i Piyavn

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

Mini fruit smoothie | Smoothie ppouTwyv 4,00€

9 Variety of fresh seasonal fruits
[MOIKIAIQ TOMIKWY PPECKWY PPOUTWYV EMOXAG

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: TPIMPEVO PNMICKOTO EAAIOAGSOU, AAEIUUA
oTAPIdAG JE APUYDAAO, HAPPEAAdA NUEPAG, METINETD,
ano&npapéva epouTta (AwToi, NAAA, oTAPISEG, dapdoknva),
Kapudia & auuydala, PPEcKa pPoUTa ENOXNAG

Sweet Ingredients: organic honey with Chios mastic or Kozani
9 safran, pistachio spread, honey & cocoa spread, yogurt
FAUKA YAIKA: BIOAOYIKO PEAI JE NACTIXA Xiou N KPOKO
KoZdvng, Kp€ua @uUoTiKI, AAEIUPA PE MEAI KAl KAKAO, YIAaoUPTI



