ORIZON

BREAKFAST

BAKERY SELECTION

A curated selection of fresh breads from our island
bakery, buttery croissants, artisanal jams, tahini,
honey & traditional Thessaloniki koulouri

HEALTHY CHOICES

Greek yogurt with nuts & honey @®®

Sweet trahanas with milk, honey &
dried fruits

Bircher muesli with coconut milk, seasonal
fruits, sunflower seeds & dark chocolate @

Acai bowl! with berries, kiwi, chia seeds
& almond flakes ®

Acai bowl! with strawberries, banana, peanut
butter, dark chocolate & house-made granola

Seasonal fruit platter

SWEET TREATS

Pie of the day

Tsoureki French toast with strawberries,
icing sugar & cinnamon

Pancakes with strawberries & maple syrup

Sweet creation of the day

MENU

SAVOURY

Eggs cooked your way, served with toasted
sourdough

Smashed avocado on sourdough with feta
& poached eggs

Egg white omelette with chives, tomato, herbs
& aged graviera

Scrambled eggs on sourdough with avocado,
green salad & smoked salmon

Greek omelette with olives, tomato, peppers
& feta@

Kagianas - Scrambled eggs with fresh tomato,
feta & oregano

SIDES

Smoked bacon
Mushrooms
Halloumi
Roasted tomato
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RAW LUXURY

= Vegetarian / (B)= Dairy-Free / (%)= Gluten-Free

Below is the list of officially recognized food allergens. If you have an allergy to any of the following, kindly inform our service team so they can assure the safety of your meal.

eggs / milk / sesame / fish / crustaceans / gluten / peanuts / nuts / celery / mustard / cereal / soylupine / sulfites / mollusks

All our prices are in euro and inclusive of 24% VAT and all legal taxes. Consumer is not obliged to pay if the notice of payment (receipt-invoice) has not been received. The hotel is obliged
to have printed documents, in a special case beside the exit for setting out of any existed complaint.

Legally responsible: Vassilis Keritis



