BREAKFAST
& BRUNCH

MENU



BRIEANPAS

oepBipetat / served: 06.00 - 11.00



[MPQINA | BREAKFAST

DAY STARTER

2 nyavntd aByd pe ehatdAado, ppuyaviopéves QETEG Ywi Tou Toat, 2 peteg (apndv, 2 péteg edam,
2 PETEC VIOATAC, 4 PETEC UNEKOV YNTO, PAsOALD KOKKIVLOTA, XUMGG NOPTOKAAL KAQEG h TodL

DAY STARTER

2 fried eggs with olive oil, toasted slices of bread, 2 slices of ham, 2 slices of edam. 2 slices

of tomato, 4 slices of grilled bacon, baked beans, orange juice, coffee or tea 11.008
DELUXE

opeAéta 3 aBywv pe enthoyh UNK®V, (UAikd emAoyric: tupl viopdra, mngptd, pavirdpta, Aoukdviko,
proukolBo). 3 Tpx Kpouaodv (gokoAdrag Boutdpou, bavé(ika poAdkia pe atapibeg), Aeukd, oAKAG A
noAuonopo ywpi. Akoipata: Boutupo n papyapivn, yappehdda gpdoula, NoptoKAAL h podakivo,
Bupapioto PEAL 2 pEteg PnEKov Ynto Kat 2 Aoukavika Bpaata, 1 vun wpi kpéua. MnoA ppoltwy:
NOPTOKAAL YKPENPPOUT, aKTV{BL0, XUPAG NOPTOKAAL KAPES A TadL

DELUXE

3 eggs “make your own omelet”, (ingredients to choose from: cheese, tomato, bell pepper.
mushroom. sausage, chilly flakes). 3pcs of croissant (chocolate, butter croissant, Danish rolls

with raisins], white, whole wheat or multigrain bread. Spreads: butter or margarine, strawberry,
orange, or apricot marmalade, thyme honey, 2 slices of grilled bacon and 2 boiled sausages,

1 dip of cream cheese. Fruit bowl: orange. grapefruit, kiwi, orange juice, coffee or tea 15.00€

EAAHNIKO
Zea16 xelponointo ywpi pe npolUpt oepBiplopévo e npwtdAado Kat vidnieg JapueAddeg
MopPTOKaALOU Kat GUKOU, YlaoupTl e ppoUta eNoxng Kat xapoundueo, viopativia BeAavidla pe
EuAdyyoupo Kat nineptd, ypaBiépa e PEAL auyd atpanatodda okEn N e VIOPATa Kat KPEUPUOL,
KaQéG Ppané N eAANVIKGG, XUUOG MOPTOKAAL

GREEK

Hand kneaded sourdough warm bread with virgin olive oil, locally made peach and fig marmalade,
yoghurt bowl with fresh seasonal fruit fillets and carob honey, cherry tomatoes with local spring

cucumber and green bell pepper slices, graviera cheese with honey, scrambled eggs plain or with
tomato and onion, frappe iced coffee or Greek hot coffee, orange juice 13.00€

ATAO MNPAINO Ywi, BoUtupo, pappehada, kage n taat
PLAIN BREAKFAST bread, butter, marmalade. coffee or tea

5.50€
laoUpt pe péAt/ Yogurt with honey 6.50€
Maoupt pe péAL kal ppouta / Yogurt with honey and fruits 8.00€
aoupt pe péhL kat kapubdia / Yogurt with honey and walnuts 7.50€
Kpouaadv Boutupou / French Croissant 3.50€
Kpouaaodv pe pappehada n pepévia 4.00€
Croissant with marmalade or chocolate spread
Kpouaadv pe {apnov - wpi/ Croissant with ham - cheese 4.00€
OMEAETEL | OMELETTES
OpeAéta LnéataA / Special Omelette 8.50€
Opeléta pe Aaxavika / Veggie Omelette 8.00€
Opeléta pe Aoukavika / Omelette with Sausages 8.50€
OpeAéta pe Zapnov kat Tupi/ Ham and Cheese Omelette 6.50€

Opeléta okén / Plain Omelette 5.00€
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sStaurant -

oepBipetat/ served: 10.00 - 13.00

MMOA ENEPTEIAL | POWER BOWL

VANILLA & BERRIES
unoA evépyelag pe alpont Baviliag, andpoug taia, aguydalo, nowkihia and poupa kat ylaouptt

VANILLA & BERRIES
vanilla syrup.almonds, chia seeds, berries and yoghurt 8.50€

ME KPEMA WHTHX T'AYKOMATATAL

p66L, KoAokuBdonopo, Aivapdanopo, ylaoUpTt kapudag, olpdntL ayadng Kat GNacuEvo Kakao

FLUFFY VEGAN SWEET POTATO

with pomegranate, pumpkin, flax seeds,coconut yogurt and cacao nibs 8.50€

FULL PROTEIN
UE «OQTEG» TOAKLOTEG NATATEG, YNTO PNEKoV, Haupa pacoAla, auyd kaylavd, aBokdvo,
onavakl goté kat wpi kotatd

FULL PROTEIN
with roasted crushed potatoes, grilled bacon, black beans, scrambled eggs. avocado,
sauteed spinach and cottage cheese 8.50€

[MPOTALEIL ME AYTA | EGG RECIPES

YTPATMATXAAA L0AOMOY

Kpepwbdn otpanatodda oepBiplopévn € TOOTAPIOPEVA YWHAKLA UNPLOG, HE PAETa KanvioToU
ooAopoU, KpeY PPEG. Haupo xaBLapt kat Pivi 0aAdta apwUaTKWY

SALMON SCRAMBLED EGGS

creamy scrambled eggs served on brioche bread. with smoked salmon. créme fraiche,
black caviar and mini herb salad 9.50€

AY['A MIMENENTIKT
auyd noo€ o€ PPUYaVIOPEVO NOAUCNOPO Ywi HE KpepwdN adAtaa oAavoE] owté pavidpla,
@WEta aBokavio Kat viopativia

EGGS BENEDICT

poached eggs on crispy multigrain bread with creamy hollandaise sauce, sauteed mushrooms,
avocado fillets and cherry tomatoes 8.50€
OOTEL MNATATEL & AYTA

auyd pdua pe opteg Natdteg, pPETKA Pavitdpla, TNYavnTeG PNOUKLEG YwHLoU, apwpatiopéva
pE AGdL Jaupng polpag Kat jupwdika Bétava

EGGS & POTATOES
fried eggs with crispy roasted potaotes, mushrooms, fried bread chunks, flavored

with truffle oil and herbs 8.00€




“KPOXTINI" | OPEN - FACED TOSTIES
ANOIXTO TOXT MPOX0OYTO

UE Katalkiolo wpl kpépa, tpayave pnAo, HappeAdda UKo Kal PPECKOTPLUMEVO MINEPL

PROSCIUTTO TOASTIES

with goat cheese, apple fillets, fig marmalade and freshly ground pepper

ANOIXTO TOXT ME KPEMA KATIKI

QWETa Koud-Kouat, kepUBpa, ehatdAado, platikia Atyivng, avBd ahatioU kat ppEoKo NnépL
«KATIKI» CREAM CHEESE TOASTIES

with honeycomb, kumaquat fillets, olive oil, pistachios, flaky salt flakes and pepper

«REUBEN»

pe «{apnov» peAadavag, wwpi oAkng dAeong, vegan pwolkn adAtaa, «unékov navidaplol»,

X0PTOPAYIKO TUPi Kal Xelponointo Aaxavo toupat

«REUBEN» EGGPLANT SANDWICH

with «eggplant corned beef», whole wheat bread, vegan Russian mayo dressing.
«beetroot bacon», vegan cheese and pickled cabbage

CROQUE MADAME
TpLépopo odviountg pe (apndv kat ypaBiépa, pnecapé kat éva tnyavnid abyod

CROQUE MADAME

triple layer sandwich with ham and graviera cheese, covered with béchamel sauce
and topped with a fried egg

AYKEL NMAPALKEYEY | SWEET TOOTH

AO®PATA POAAKIA KANEAAAL (11ep.)
ue yAdoo Bavihiag-Aepoviou kat cdAtoa kapapéhag

CINNAMON ROLL (1pcs.)

with lemon-vanilla icing and caramel sauce

MANKEIKE TEZIZKEIK
NoAUGPOPO NAVKELK HE TUPT KPEUA Kat pappeAdda ynAodunepig

BLUE BERRY CHEESECAKE PANCAKES

a cross over pancake episode with rich cream cheese and blueberry marmalade

«MIOYIATZAN»
YAUKELA blaotaUpwan pnouydtoag kat kpouaaadv, yepdtn and kpéua natoepi,
KOKKIva @poUTa Kal alpont

«MPOUGATSAN»

juicy croissant with creme patisherie and red fruits

SMOOTHIES
COFFEE CASHEW

HE NAYWHEVO KAPE, KPEPA and KAoLloug, Pnavava, Kakdao, yaAa apuyddiou kat opdnt ayaung

COFFEE CASHEW

vegan smoothie with banana, almond milk, agave syrup and cacao powder

SPICY MANGO & LIME

HE HAVYKO, XUpO Adw, Avapéanopo, unavdva, pia 1béa toiAt xahanévio, anopoug kavvabng,

yaAa Kat pénL
SPICY MANGO & LIME

smoothie with flax seeds. banana, a bit jalapeno pepper. hemp seeds, milk and honey

YOGURT BERRY MEDLEY

HE YLaoUpTL, PPAOUAEG, KOKKLVa poUpa, ynavdva, ayaun kat Bpwpun

YOGURT BERRY MEDLEY

smoothie loaded with strawberries, red berries, banana. agave syrup and oats for fullness

8.00€

8.00€

4.50€

8.00€

4.00€

8.00€

4.50€

7.50€

9.00€

8.00€



CLUB SANDWICHES, SANDWICHES & TOASTIES

Toot wpi - {aundv / Cheese and Ham Toastie 4.00€

Toot wpi 6nAd / Double cheese Toastie 4.00€

KAapn pe ANavuka / Cold Cuts Club Sandwich 8.00€

KAapn pe Kotdnouho / Chicken Club Sandwich 8.50€

22 OOKATLIA ME APOMATIKA TPATANA OAAADEA

YAUKBEWVO KOKKLVO Adxavo, ayyoupdkL papvdto ot £idL dvnBou, payovéla aguybaiou

kat dpooepd pUAAa poKkag

2% FOCACCIA WITH AROMATIC CRUNCHY FALAFEL

sweet and sour red cabbage, cucumber pickled in dill vinegar, almond mayonnaise

and rocket leaves 4,508

WAMAKI XTH XXAPA ME KOTOIOYAO X0YBAAL
eha@pla odAtoa pouotdpdag-kapapedwpévou kpeppudlol, mneptd PAwpivng toupai
Kal gahdta Adxavo Kapoto

CHICKEN SKEWER SANDWICH

light mustard-caramelized onion sauce, pickled bell peppers and carrot / cabbage salad 8,50

KPENEL | SIGNATURE CREPES

KPEMEX TROPICAL RIVOLTA

Boutnypéveg o€ alpdnt NoptoKaAloU, oepBIpLOpEVEG e PINETA EONEPLOOEIBWV Kal KapaPEAWEVOU
podakivou, (axapwpéva Qlotikia, padl pe naywto Bavilia Madayaokdpng, adAtoa kapapéhag gL
Kal pAaunaplopévn pe €va xewponointo apnvakt and paupo poupL UE YAUKAVLIOOo

TROPICAL RIVOLTA CREPE

crepes soaked in orange syrup, served with citrus and caramelized peach fillets, candied peanuts,

along with Madagascar vanilla ice cream, toffee caramel sauce, flambée with a handmade shot
of black rum with anise 11.006

KATINIZTOY XtOAOMOY

agpo EuvoKpepag, unpik, vioddta kovel, oxolvénpaco, dvnBo kat AadL oxolvénpacou

SMOKED SALMON CREPE

sour cream foam, salmon roe, tomato confit, chives, dill and chives oil 9508




Ot tpég oupnephapBavouy 6Aeg g vopeg enBaplvaels. / Service and taxes are included.

0 katavaAwtng dev €xel unoxpéwaon va nAnpwaoel edv dev AdBet 1o VOO0 Napactatiké atoixeio (anddetgn - poAdylo).
Consumer is not obliged to pay if the notice of payment has not been received (receipt - invoice).

H enwxeipnon eivat unoxpewpévn va dlabétet éviuna deAtia o€ éva elb1kd xwpo Kovid oty £€odo,
yla v Kataypagn uxév napanovwy.

The establishment is obliged to have a printed form available in a special location near the exit,
for the registration of any complaints.

Ayopavopikog YneuBuvog / Manager: Elphavn Ingoytavvakn



est. 1978
Remezz0

Restaurant - Bar

OLD HARBOUR - CHANIA - CRETE
T: 28210 52001



