PBrunch Menu

Mpwivo / Brunch

TooT pe évrap kai yaAonoUAa
Edam and turkey toast 3€

OpeAéTa pe Aaxavikd navw o€ PPECKOYNHEVO
Ywpi Kai caldra
Omelet with vegetables on freshly baked bread and salad 9€

Auya okpaunA ge pavitapia,
(PPECKOWPNHEVO YwHI Kal caldara
Scrambled eggs with mushrooms,

freshly baked bread and salad 10€

Auyd noc€ pe anaki Kpirng, qppéokia cdAroa vropdrag,
oAAavTtel kal TOINg nararag

Poached eggs with Cretan apaki, fresh tomato sauce,

hollandaise and potato chips 12€

Auya PNEVEVTIKT NAVW O PPECKOYWNHEVO YwHI,
Houg afokavro, coAopod kai oAAavTEQ
Eggs benedict on freshly baked bread,

avocado mousse, salmon and hollandaise sauce 12€
Kpok pavrap
Croque Madame 12€

ol %

MaUpo pnéiykeA anoé peAdavi ocounidag, sour cream,
KanvioTog coAopog, ayyouUpl Kdai VTopdara

Black cuttlefish ink bagel, sour cream,

smoked salmon, cucumber and tomato

Kpouaocav BoutUpou cepBIpICHEVO HE KPEHA (POUVTOUKIOU,
Kp&Ha pistachio, pappeAada ¢ppouTta Tou 8dooug

Butter Croissant served with hazelnut cream,

pistachio cream, forest fruit jam

.)))

Symposio2020

KAdpn odvrouitg e kotonouAo
Kdl (PPECKOWYNHEVEG NATATEG
Club sandwich with chicken and freshly baked potatoes

13€

Zupnoéoio bowl pe yiaoupTi, ykpavoAa, peli,
HUPTIAAQ, opéoupa kai chia

Symposio bowl with yogurt, granola, honey,
blueberries, raspberries and chia

9€

Moelleux cokoAdTag apwHATIOHEVO HE ONOPO TOVKA,
poUI kal naywTtoé Bavihiag

Chocolate moelleux flavored with tonka bean,

rum and vanilla ice cream

9€

Xwp1dTikn caldTa pe vropdarivia, ayyoupl,
ninepig, eNi€G Kal péTa

Greek salad, cherry tomatoes, cucumber,
peppers, olives and feta

12€

Mpdoivn caldra pe KATOIKIGIO TUPI, NACTPAI,
XWHa ano puOoTIKIA Alyivh§ KAl VIPECIVK HOUpwV
Green salad with goat cheese, pastrami,

pistachio crumb and berry’s dressing 13€
Mnoupara, caldara ano baby ¢pUAAq, vroparivia, ouka,
VTPECIVK NETINEQI KAl XwHa and npoocouUTo

Burrata, salad of baby leaves, cherry tomatoes, figs,

grape's syrup dressing and prosciutto crumb 11€
Kaegeg / Coffee

Espresso 2,50€
Espresso Choco cup 3,30€
Espresso double 3,00€
Espresso macchiato 3,00€
Espresso macchiato Choco cup 3,60€
Espresso Double macchiato 3,00€
Double espresso macchiato Choco cup 4,40€
Espresso on the rocks 3,00€
Espresso Freddo 3,50€
Freddo Cappuccino 3,50€
Cappuccino 3,50€
Cappuccino Choco cup 4,50€
Cappuccino by Symposio 4,70€
Latte 3,50€
Cloud 5,70€
Greek coffee 2,00€
Greek coffee double 3,00€
Filter coffee 3,00€
Frappe 3,00€
Americano 3,00€
Irish coffee 8,00€

Toai/ Tea

Black tea “Earl grey” 3,50€
Black tea “Red velvet” 3,50€
Green tea “Jasmine & Spices” 3,50€
Rooibos tea "Roses & Daisies” 3,50€
Herbal tea “Little Prince” 3,50€
White tea “White Angel” 3,50€
Soft Drinks

Fresh Orange Juice 4,00€
3 Cents Pink Graperfruit Soda 3,50€
3 Cents Pineapple Soda 3,50€
Thomas Henry Mango Lemonade 3,50€
Schweppes Soda 2,50€
Coca-Cola Classic/Zero 3,00€
Mineral Water 1lt 2,00€
Sparkling water 330ml 2,00€
Chocolate Hot/Cold

Deluxe 4,50€
Bueno 4,50€
White 4,50€
White Oreo 4,50€
Salty Caramel 4,50€
Chocolate Choco cup Symposio 4,60€

*NMapakaAoOuPE EVIHEPWOTE MAG, YIa TUXOV aAAEpPYIEG 1)
Suocaveisg nou pnopei va £xere!
*Please inform us of any allergies or intolerances you may have!
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