MENU

Choose one savory and one sweet option

Savoury

LEVANTINE MEZE

Served with a choice of Eggs / Salad.
Beetroot Tahini
Labneh with za’atar

Mona Signature Breakfast. Green olive tapenade

Peanut butter dates halva spread

08:00 - 13:00 Goat & sheep feta, tomato salsa

Goat & sheep butter, cherry tomato confiture

High hydration sourdough loaf

EGGS
Sage infused classic french omelette / Wild oregano scrambled eggs /
Masala sunny side up

Our breakfast is available daily from 8:00 AM to 13:00 PM. DEC O.N STRUC T ED SPANAKOPI TA (S‘A LA D ). A
Baby spinach salad with anthotyro cheese, spring onions, dill vinaigrette
Earliest order is served at 8:15 AM. Last order shall be placed by 12:45 PM. and philo crust

We are happy to serve breakfast in your room too,

just inform the Front Desk a day in advance.




Mona Signature Breakfast.

We gather the best local ingredients from Greek farms. We work with small
producers and our focus is on quality. Our organic free range eggs come
from local farms. We prefer to serve them soft. Please notify us if you would

like them well done.

For any intolerances, or special requests, please inform us.

Sweet

A choice of Energy Bowl / French Toast.

ENERGY BOWL

Greek yogurt infused vanilla with chia seeds pudding, buckwheat,
pumpkin seeds, peanut butter, date molasses, heather honey, acai

powder and fruits

FRENCH TOAST

Honey glazed brioche bread dipped in eggs and butter, with

cherry tomatoes confiture and edible flowers

DRINKS

Coffee / Tea & Fresh Orange Juice





