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BREAKFAST MENU

Follow us on Instagram & Facebook www.gods-restaurant.com



Breakfast Menu

Greek Breakfast B . EAANVIKS TTpWivO
Greek coffee or fresh orange juice, Villager’s bread, EAANVIKOG KAQEG 1) PPETKOG XUUOG TTOPTOKAAL XWPLATIKO
2 sunny side up eggs, cherry tomatoes, cucumber, Ywul, 2 avyd pdria, Topativia, ayyovpl, EALES, PETA Kal
olives, feta cheese and yoghurt with spoon sweet fruit YLaoUpTL Ue YAUKS KoUuTaALoU

Hercules’ Breakfast Mowtvd Tou HpakAn
(for 4 persons) .. .50,00€ .. . (yta 4 droua)

8 sunny side up eggs, 4 croissants, 4 pancakes, praline, EAANVIKGG KAPEG 1] PPECKOG XUUOG TTOPTOKAAL, XWPLATIKO
maple syrup, bread, honey, marmalade, sausages, bacon, Ywul, 2 auyd udtia, Touativia, ayyoupl, EALES, PETA KAl
cherry tomatoes, cheeses, assorted cold cuts YLaoUpTL e YAUKS KouTaALoU

“Gods Brekkie” ... ..18,00 € ... . . . “Twv Oewv”

with 2 sunny side up eggs, crispy bacon, ME 2 aUYd UATLQ, UTTELKOV,
country pork sausage, XxoLpwvd Aoukaviko OscoaAlag kat
and 2 pancakes with maple syrup 2 TTAVKELKG IUE OLOOTIL OPEVSAIOU

Other Suggestions AAAec MNpotdoelg

Simple Omelet with green salad ATIAY) OpEAETA e TPAC IV CaAATA

Omelet with ham, cheese and green salad OpeAeTa (apTiov & TUPL PE TIPAC VN CaAdTa

Greek Omelet with feta cheese, tomato, EAANVIKT) OUEAETA [UE PETAL, TOUATA, EALEC
olives and green salad KQL L T(PACLVN COAATA

Sunny side up eggs with Country style ALYA ATLOL ME XWPLATIKO AOUKAVIKO,

Sausage, potatoes and graviera cheese TIATATEG KAl YpaBLEpa

OMEAETA pE TUYKAWVO (KATIVIOTO XOLPLWVO),
YPORBLEPT, TILTIEPLA, UTIOVKORBO Kol CaAdTA

Omelet with Syglino (smoked pork), graviera
cheese, peppers, chili flakes and salad

Traditional Kagianas with scrambled eggs,
feta cheese, tomato, oregano and toast bread

Mapadoolakog Kaylavag pe auyd, QETa,
TouATa, plyavn katl Pnuevo Puwul

Villager’s toast bread with crispy bacon and Wnuévo Pwii pe Tpayavod
sunny side up eggs MTTELKOV KOl QUYA ATLL

Villager's toast bread with scrambled eggs WnuEvo PwL UE auyd CKPOUTIA
and smoked salmon.... . . KOl KOTTVIOTO GOAOMO

Croque Madame . Kpok Mavtau

Villager's toast bread with tahini, honey, Wnuévo Ywt e Toyive,
banana and cinnamon MEAL, TTOVAVOL KOL KOVEAQL

Extras Extras
Bread with butter, honey and marmalade Wl pe BoVTLPO, EALKAL APMEAADAL
Croissant Kpovaodv
Pistachio Croissant Kpouaodv @uoTikl
Croissant with chocolate praline dip Kpovaodv e VTIUTAKL GOKOAATA
Cinnamon Roll ... . . . . . Y{vauov PoA
Yoghurt with honey & walnuts ..M LAOVPTL pE MENL & KapVBLaL
Yoghurt with peanut butter, honey & fruits MaoVPTL e PUOTIKOBOUTUPO, HEAL & PPOVUTA
“Bougatsa” Mrouyatoa
Spinach and Feta Cheese Pie with yoghurt dip TTIAVOKOTUPOTILTA [IE YLOLOUPTAKL
Cheese Pie . . TupoTita
Fried Potatoes . . . . . MATATEG TNYOVNTES

Beverages Poprjuata

Greek coffee, Espresso EANNVIKOG KOPES, EOTIPECO
Greek coffee double, Espresso double AUTAOG EAANVIKOG, AUTTAOG EOTIPECO
Filter, Frappe, Freddo Espresso Oirtpov, Gparte, Ppevto EoTtpeco
Freddo Cappuccino dpéevto Kamoutoivo

Cappuccino . . Kamoutoivo

Fresh orange juice . . . DPECKOG XUMOG TIOPTOKAAL

Green Tea/Black / Earl Grey Mpdaoctvo Todt / Mavpo / Mepyapovto

Chocolate (hot or cold) YokoAdata ((eotr 1 KpLa)
Pancakes Mavkék

Praline, biscuit & chocolate syrup 8,00 € ....Mpaiivo GoKoAETOG, UTILOKATO & GLEATIL GOKOAJTAG
White chocolate, Oreo biscuit & chocolate syrup .... 9,00 € ... \eUKT) GOKONATAL, UTILOKATO Oreo & GLpATiL COKOAITOG

.. QuoTIKOBOVUTLPO, UTTOVAVA,
OLPOTILOPEVEAUOL & KapudLla

Peanut butter, banana, maple syrup & walnuts 8,50 € .

Bacon, cheddar & maple syrup MTIELKOV, TOEVTAP & OLPOTIL OPEVOAOU

Peanut butter with strawberry marmalade DuOoLKOBOUTUPO, HOPHEAADA PEPAOVAC

Sweet Crepes S i Kperteg MUKES

Chocolate YokoAATa

Banana Mrtavéva

Biscuit . . . MTULlOKAOTO

Savory Crepes B . Kogrtec NAUKEC

Ham & Cheese Zoputov & Tupl

Spicy Cheese spread TupOoKOLTEPT

Tomato

Mtepla

Maylovela




We, Greeks, have associated our pleasures with homemade food, quality wine and good company.
Heirs of the richest gastronomy in the world, richest in materials, in way of cooking, culture and
wisdom, we always search for a good hangout, a special spot, an “extension” of our home, a place
where we can have intimate atmosphere and mama’s kitchen aromas...

When Mr. George, our father, along with our mother Maria, decided at the beginning of this century
and after more than 50 years of experience in cooking and restaurant business, to create “Gods’
Restaurant”, they couldn’t have not respected these principles. A great new family had just been

born...

“Families are like olive trees.

The deeper the roots, the longer they
last, passing on knowledge, tradition
and culture to the next generation”




