
MYKONOS



B R E A K F A S T
Enjoy our curated breakfast experience overlooking
the town of Mykonos, crafted by bakery chef Ilias Triantis,
renowned for his signature sourdough, freshly baked croissants, 
and delicate French pastries.

Breakfast Basket  35
Selection of breads and freshly baked pastries,
eggs, cured meats and cheese     

* Complimentary for hotel guests with breakfast included in their stay.

Fresh Orange Juice and Coffee 
Fresh from the oven Croissants
Butter, Pistachio, Pain au chocolat, Lemon meringue
Sourdough breads
Cornbread, with honey and 12 different-seeds of high nutritional 
value, Caribbean bread infused with cranberries, Focaccia
Baked goods
Cinnamon rolls, Pistachio rolls, Carrot cake with nuts and spices, 
Vanilla muffin, Mixed chocolate muffin
Pastries
Variety of mini tarts, Basque cheesecake 
Eggs your way 
Choose from scrambled, poached or sunny side up
Condiments & spreads
Local honey, handcrafted marmalades, peanut butter, praline 
chocolate spread, creamy butter
Cured meats & cheese selection

M O R E  C H O I C E S  

Scrambled eggs 17
served on toasted bread with your choice of sides: crispy bacon, 
fresh avocado, or feta cheese and cherry tomatoes

Sunny Side Up Eggs 14
served on freshly toasted sourdough, with salad of mixed greens, 
cherry tomatoes & olive oil

Classic Omelette 15
With herbs, cheese & zucchini, served with baby spinach salad

Greek Island Omelette 17
With cherry tomatoes, feta cheese & fresh oregano

Avocado Toast 18
With smashed avocado, poached eggs & cherry tomatoes
*add smoked salmon +7

Croissant Madame 12
Toasted butter croissant filled with smoked turkey and melted 
Emmental cheese



Greek Yogurt Bowl 16
With honey, seasonal fruits & crunchy granola

Pancakes 15
With your choice of toppings:
• maple syrup and fresh berries 
• Honey, walnuts and cinnamon 
•Praline chocolate spread and banana slices

Waffles 16
With praline chocolate spread, sliced bananas, walnuts
and strawberries.

Peanut butter toast 15
With your choice of toppings:
• Strawberries, chia seeds, and chocolate chips
• Banana slices, cinnamon and honey
• Blueberries and almonds

Seasonal fruits 18

C O F F E E  &  M O R E

Espresso 6
Double Espresso 7
Cappuccino 8
Double Cappuccino 8,5
Caffè Latte 8
Matcha Latte 9
Freddo Espresso 7
Freddo Cappuccino 8
Iced Caffè Latte 8
Iced Matcha Latte 9
Chocolate (hot or cold) 8
Tea (hot or cold) 7
English breakfast/Earl grey/Lemon ginger
Red fruits/Jasmin/Matcha

Choice of Milk:
Whole, Low-fat, Oat, Almond, Coconut, Soy



J U I C E  B A R

Fresh Orange 7
Fresh Watermelon 7
Awakening 
Carrot, Apple, Ginger, Orange 9
Detox 
Green apple/Celery/Cucumber/Ginger 9

Bottled Water
Mineral 7
Sparkling 8

Kindly inform us of any food allergies.

Prices are in Euros, inclusive of VAT and all legal charges.


