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ON THE TABLE

COFFEES - BEVERAGES

FRESHLY BAKED BUTTER AND CHOCOLATE CROISSANTS,
FLUFFY MINI BRIOCHE, BANANA PANCAKE, MOELLEUX AU
CHOCOLAT, BEIGNET WITH HAZELNUT PRALINE.

HANDMADE SEASONAL FRUIT MARMALADE,
FLOWER HONEY, FRESH BUTTER AND STRAINED

TEA or COFFEE or HOT CHOCOLATE

FRESHLY-SQUEEZED JUICES

SMOOTHIES
YOGURT WITH APPLE-CINNAMON GRANOLA
15 6
STARTER MAIN COURSE

SALMON MARINATED IN PERNOD RICARD, MULTI-COLORED
QUINOA WITH SOUR CREAM AND BEETROOT “HUMMUS”
WITH CITRUS FRUITS
14

MESCLUN SALAD WITH WILD MUSHROOMS,
GREEN APPLE, FERRANO COPPA, POMEGRANATE
AND SANGRIA VINAIGRETTE
[l

FLUFFY BRIOCHE, BEEF TARTARE WITH SWEET MUSTARD,
AIOLI SAUCE, PEPPER KETCHUP, PARMESAN AND ROCKET
15

ROYAL QUICHE WITH SPINACH, LEEK,
“CHEVRE” GOAT CHEESE, ORANGE AND TARRAGON
12

EGGS BENEDICT ON A HANDMADE CORN MUFFIN,
SOUS VIDE CRAYFISH, “BRICK” RED CAVIAR
AND WASABI HOLLANDAISE

23

SCRAMBLED EGGS WITH BEURRE NOISETTE,
BLACK TRUFFLE AND PROSCIUTTO FERRANO
ON A FRESHLY BAKED FLATBREAD

19

EGG WHITE OMELET WITH ASPARAGUS, ROYAL QUINOA,
AVOCADO SPREAD, SPINACH AND OLIVE OIL

6
OMELET WITH SMOKED FOUANTRE TURKEY, GORGONZOLA
DULCE, SHIMEJI MUSHROOMS AND CHILI CRUNCH
18

EGGS SUR LE PLAT WITH BLACK ANGUS SIRLOIN STEAK,

COCKTAILS CARAMELIZED ONION AND AROMATIC SHRIMP BUTTER
2
HUGO | BRAMBLE
| ML PASTA OF THE DAY
10 8 19
DESSERTS

ALMOND PIE OF SYROS, LEMON CREMEUX
AND FOREST FRUITS

10

VALRHONA CHOCOLATE BROWNIE
WITH HAZELNUTS AND SALTED CARAMEL

10

INKDESIGN

ENJOY OUR FULL MENU, SELECTING THE STARTER AND THE MAIN COURSE
OF YOUR CHOICE

ONE GLASS OF PROSECCO INCLUDED
N > e
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WE USE VIRGIN OLIVE OIL. FRIED FOODS ARE FRIED IN CORN OIL. PLEASE INFORM YOUR WAITER IF YOU HAVE ANY FOOD ALLERGIES OR DIETARY NEEDS. ALL PRICES ARE IN EURO. PRICES ARE VALID UNTIL DECEMBER 2023. PRICES INCLUDE:
SERVICE CHARGE, MUNICIPAL TAX AND VAT. MANAGING DIRECTOR: NIKOLAOS KALOGERAS



