AnolaUote pia poviépva
Kal eEKAENTUOHEVN NPOCEYYLON OTO PAYNTI,

otnv onoia avadelkvUovtal Ta Tonlkd eNoxiaka npoiova.

Experience a modern and refined
approach to food,
championing locally sourced, seasonal produce.

KAAAGOGI MPAQINO
BREAKFAST BASKET
HE TOMIKEG HappeANddeg kal Bupapiolo péAL
with local jams and thyme honey
4

NMPOQINA POWER BOWLS
BREAKFAST POWER BOWLS

MaoUptl apuyddAlou pe apuydalofoutupo,
YKpavoAa pe Snuntplaka Kat KOKKIva gpouta
Almond yoghurt with almond butter,
granola with cereal and red fruits
5
Acai vegan bowl pe pobdakivo,
MEAL Kal ppéoka gppoUTa
Acai vegan bowl with peach,
honey and fresh fruits
6
Maouptt keQip 1% pe dapdoknvo
Kefir yoghurt 1% with prunes
5
MaoUptl NANpEG
Whole-milk yoghurt
4
Maoupt 0%

Yoghurt 0%

4
Keopip
Kefir
4

Mnopeite va pag {ntnoete va oag aepPipoupe 10 ylaolptl
oag pe pia entheypévn notkiAia and {axapwpéva gpoduta,
§npolg kapnolg Kat onépoug.

Special assortments of candied fruits, nuts
and seeds as toppings are available upon request.

HH

SMOOTHIES KAI XYMOI
SMOOTHIES AND JUICES

DUOIKOG XUPOG MOPTOKAAL
Fresh orange juice
4
Smoothie nuépag
Smoothie of the day
5

BPOMH
PORRIDGE

KpUa kpépa and Bpwpn ge ynavava,
pecan Kat KkavéAa
Cold cream made of oats with banana,
pecans and cinnamon
7

ZAAATEZ NMPAOINOY
BREAKFAST SALADS

MAtyoUpt, onavaki, pacoAdkia, afokavto,
kKOAlavdpog, apuydala kat caAtoa taxivi
Bulgur, spinach, green beans, avocado, coriander,
almonds and tahini sauce
5
YaAdta anod pavupo pudl ge PPEOKA HUPWOIKA Kal
yAukonatdta
Black rice salad with fresh herbs
and sweet potato
6
YaAdta ye viopartivia, ayyoupl Kat
ninepta OAwpivng
Cherry tomato salad with cucumber
and Florina peppers
5

MIATEAEZ
PLATTERS

Matéla tuplwv
Cheese Platter
6
MatéAa aAAavTiKwy
Cold cuts Platter
7
Avapelktn niatéAa
Mixed Platter
7

NMAPAAOZIAKH NITA / TAPTA /
KETK HMEPAZ
TRADITIONAL PIE / TART /
CAKE OF THE DAY
6

AYTA
EGGS

Tnyavntad, Mooé€, Bpaotd, Scrambled n OpeAéta
ME YapviToUpa tng eMAOYNG 0ag and ta Napakatw:
Fried, Poached, Boiled, Scrambled or Omelette

with the toppings of your choice:

HH

AM\avuka Tupid Aaxavikd Bétava
Cold cuts Cheese Vegetables Herbs
Zaunov MpaPiépa Mavitapia DOpéokog BactAikag
Ham Graviera cheese Mushrooms Fresh basil
laAonoUAa Déta Ntopdrta Dpéokog duoapog
Turkey Feta cheese Tomato Fresh spearmint
AOUKAVIKO Motoapéia Minepd Ixolvénpaco
Sausage Mozzarella Peppers Chives
Mnéikov Kanvioto tupi MetooBou Kpeppubi Piyavn
Bacon Smoked cheese Onion Oregano
MpoooUto from Metsovo Inavakl ®aoképnAo
Prosciutto Milner light tupi Spinach Sage
Milner light cheese

Ta noo€ kat scrambled auyd oepBipovtal ndvw oe ppuyaviopuévo

npolupévio ywui. Evnuepwote pag eav B€Aete va 10 a@alpECOUPE h va 1o

avIlKaTtaoTNooUpE Pe Ywpi xwpig yAoutévn.

Poached and scrambled eggs are served on toasted sourdough bread.
Please let us know if you would like your eggs plain or served with

gluten-free bread.

GRAND HOTEL KALAMATA
SPECIALS

MNapabdooiakég Kaylavag
Ytpanatodda pe ppéokla viopdta, KoAokuBl,
ypaBiépa kat ayptla piyavn
Traditional Kagianas
Scrambled eggs with fresh tomato, zucchini,
graviera cheese and wild oregano
6
Egg Sandwich
Wnuévo brioche pe kpepwdn scrambled auyaq,
Kanvioto coAopo, paylovéla ylaouptioU Kal
oxolvonpaco
Toasted brioche bread with creamy scrambled
eggs, smoked salmon, yoghurt mayonnaise and
chives
8
Crépe Madame
Xelponointn kpéna and @ayonupo pe auyod patt,
Kp€ua and nalaiwpévn ypaBiépa onnAldg,
pavitdpla ooté Kat andklt
Handmade buckwheat crépe with sunny-side-up
egg, graviera cheese cream, sautéed mushrooms
and apaki
8




Auya Benedict aha EAAnvika
Moo€ auya pe odAtoa hollandaise, payou ano
pavitdpla, ppeoko Bupdpl Kal Katolkiolo tupl
Greek style Benedict Eggs
Poached eggs with mushroom rago(t,
hollandaise sauce, fresh thyme and goat cheese
9
Agukn Opeléta
pe aonpdabdla auyoul, onavdki, KOAoKUBL,
@éta Kat BaatAikd
Egg whites Omelette
with spinach, zucchini, feta cheese and basil
8

MMPOYZIKETEX
BRUSCHETTAS
oepBipovtal yoVeG TOUG
N WG OUVOOEUTIKO Yla Ta AUyd 0dg
served separately or as a side dish to your eggs

Xwp1dtiko ywpi otn oxdpa HeE 0OTAPLOPEVO
onavdki, aBokdvto, Kapu Kat Adip
Country-style grilled bread with sautéed spinach,
avocado, curry and lime
9
Brioche pe kanviot6 coAopo
kal spread avBotupo pe oxolvonpaco
Brioche bread with smoked salmon
and anthotyro cheese spread with chives
10
Mivi pokdatola pe yaAonoUAa, Kanviotd tupi
MetadBou Kkat spread anod neAte viopdtag
ravtopivng
Mini focaccia bread with turkey, smoked cheese
from Metsovo and tomato paste spread from
Santorini
10

Ma tn 6nploupyia twyv NdTwy pag, xpnotponoloUpe 1o 61eBvwg
avayvwplopévo ILIADA E€aipetiko MapBévo EAaidAado.

We proudly use the world-renowned ILIADA Extra Virgin Olive Oil.

0 katavaAwtig Sev €xel unoxpéwon va nAnpwoet eav ev AdBel To vOpIHo napaotatiké otoixeio (andde§n-tipoAdyto). Consumers
are not obliged to pay if the notice of payment has not been received (receipt-invoice). Zug oahateg xpnotponoteitar E§aipetikd
MapBévo EAaidAado. Lta tnyavntd xpnotponoteitat nAiéhato. For our salads we use Extra Virgin Olive Oil. For our fried dishes, we
use Sunflower Oil. £& nepintwon alMepyiag oe kanola Po@IHa NApakal® evnpepwote pag. In case of any food allergy, please
inform us. OLtpég eival oe eupd € kat oupnepiAapBavouv GAoug Toug VOpIHOUG PopouG. Prices are in Euros € and all applicable
taxes are included. AwatiBetat évtuno napandvwy katdniv htnong. Complaint forms are available upon request.

Ayopavopikog YneuBuvog: Anpntpng Nugtéag
Person responsible for market inspection: Dimitris Gyfteas




