Cycladic Cafe
Ta avyad pag / Our eggs

Auya poupvou pe KpEpa mapuelavag, Tpayovo npooouTo,
Pnuéva topativio Kat ppuyaviopévo Pw i
Oven eggs with parmesan, crispy prosciutto, grilled cherry tomatoes and crispy bread

Auya moo€ oe Tpayavn NagLWTIKN TTOTATA KoL OXVIOTO OTIAVAKL
Poached eggs on a bed of fried potato from Naxos and sautéed spinach

ABokavto on toast, chili flakes, lime, k6Alavdpo, ducTikia Ayivng
Kol GPECKO KPEUUUSAKL
Avocado on toast, chili flakes, lime, coriander, pistachio and spring onion

Emdoyn auyd mooé f scrambled eggs 1 kKamviotod coAwpo
Choice between poached eggs, scrambled eggs, smoked salmon

OpeAéta pe Tupt Zav MiydaAn kol Topata
Omelet with tomato and San Mihali cheese

Sandwiches

Wwui dinkel pe yalomouAa, katikt AopokoU Kol pouoTtdpda peAlou
Dinkel bread sandwich with turkey Katiki cheese and honey mustard

Wwpul apyng wpipaveng pe xoupoug, avocado, oTtavAakL KoL TORATO
Sourdough bread, with hummus, avocado, spinach and tomato

Mepuaviko Pwil pe sour cream pe KATIApn, COAATa, ayyoUpL KOl KOTVIOTOC GOAWUOC
Deutsche bread with sour cream with caper, salad, cucumber and smoked salmon

Vitello tonnato , Aylopeitiko Pwui, cdAtoa toévou pe kamapn, Pntd pooxapl, caAdta kat AddL tpoldag

Mount Athos bread, tuna sauce with capers, roast beef, salad and truffle oil

Toot Zoumov - Tupl
Classic ham and cheese grilled toastie

Focaccia pe Yntd poavoupt, topdta kot pesto BactAtkov
Focaccia with grilled manouri cheese, tomato and basil pesto

Ta eAadpla pog yevpoata / Our light meals

YoUma NUEPOC
Soup of the day

Mito nuépag pe LupwTo GUANO, eAadAado Kal dpéokla caldta
Fresh homemade pie, olive oil and fresh salad

EAANVIKNA pe TopoTivia, karmapdduAla, Tupt kadaBakt Afpvou, ayyoUpL Kol KpLOOPOUTOUKLEG
Greek salad with cherry tomatoes, beet leaves, Limnos cheese, cucumber and rusks

Mpadowvn cohdta pe pavpopdtika dpacoAla, dpoakeg beluga, ottapl, ppLokia TopdTa Kat LUPWSIKA
Green salad with black eyed peas, beluga lentils, wheat, fresh tomato and herbs

JoAQTa e OTIOPAYYLA, OYKLVAPEG KO TOUOTIVIA OXAPAG, APWHATIOUEVO UE BaCIALKO Kol GGAToo Oy LOAL
Salad with grilled asparagus, artichokes, baby tomatoes and spinach leaves
with basil and aioli dressing

JoAouOC TapTAp HE 0BOKAVTO, HAVYKO, MIKPOPUAAQ calatika, Kal dressing eomieplSoeldwy.
Salmon tartar with avocado, mango, small leaf salad greens and citrus fruits dressing
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Ta {eotd pog mata

Xelpomointa pafLoitl pawvtavopllog, yoploes Kal apwHATIOMEVN UMLOoK e lime
Handmade parsnip ravioli, shrimps and bisque flavored with lime

Kahapdpt oxapag, matatoUAec baby cwté, Topativia, kamopn, eMEG Kal Tpudepd UM pOKOC
Grilled squid, baby potatoes sautéed, cherry tomatoes, caper, olive oils and arugula leaves

Spaghetti ye Ynta topativia kot ppeoko BacA ko

Spaghetti with sautéed cherry tomatoes and fresh basil

Mrudtékia amno otiBog KOTOMoUAO Ue KOALavEpo, aBOKAVTO Kol COUOAL TepPlpeTal pe TPAGLVN CaAATA
Chicken balls with coriander, avocado and sesame. Served with salad

NETTOKOUUEVO PNTO UmoUTL KOTOTIOUAO HOPWVOPLOUEVO, TIHTATOUAEG doUpvou HE ylaouptl, Spooepn
oaAdra, Pntr TopdTa Kol KpeUUUoL.

Grilled chicken marinated, baby potatoes with yogurt, fresh salad,

grilled tomato and onion

Ta YAUKQ pac

MnAormuta e kpépa Bavidiag kat kavéAa
Apple pie with vanilla cream and cinnamon

Lemon pie
Lemon pie

Tapta 6OKOAATAG UE QALUPN KOPOUEAQ
Chocolate tart with salted caramel

Tapta pe mpoAiva apuySAaAou Kol COKOAATO YOAAKTOG
Nougatina tart with milk chocolate

Pavlova pe dpéokeg dpAoudeg

Pavlova with fresh strawberries
Black velvet (gluten free)

Carrot Cake

Kéwk pe amo&npapéva ouka, Bepikoka, cranberry, kapudia kat dAoldeg TTOPTOKAAL
Cake with dried figs, apricots, cranberry, nuts and orange slices

MNaywtd Mrmeyvig

(BaviAia, cokohdta yaAaktog, sorbet Aepovi, dLotiky, brownies pe cokoAdra)
Ice cream Begnis

(vanilla, milk chocolate, sorbet lime, pistachio, chocolate brownies)

Catering Skoufa 24A, 10673 Athens, Greece T. +30 210 68 15 555, +30 210 68 15 025

Pastry Store Zoodohou Pigis 1, 18900 Salamina, Greece T. +30 210 46 56 100, +30 210 46 50 100
E. info@begniscatering.gr www.begniscatering.gr
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