BAR RESTAURANT

by Chef Nikos Pantehis

EVERY DAY
11:00-17:00
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Brunch Eniloy£g
Brunch Choices

MoikiAia KaAdBi Ywpiwv (VG)

Waopt pe MpolUput | Wowoui OAikng | Wwpi KaAapnokiou | Kpitaivia
YepPipete pe BoUtupo, Mapuehddeg, MéA kat Mpahiva

Assortment Breads Basket (VG)

Sourdough Bread | Whole Bread | Corn Bread | Bread Sticks
Served with Butter, Jams, Honey and Praline

Aeukn Opeléta (GF, VG)

Aonpddt Auyou | KoAokU6t | Mavitapta | Koukouvdpt | Taxivi
YepPipete pe Opéokia Lardata Mesclun

White Omelette (GF, VG)

Egg White | Zucchini | Mushrooms | Pine Nuts | Tahini
Served with Fresh Mesclun Salad

Auya Shakshuka (N)
YaAtoa Topdtag Harissa | Aoukdvika Mooxou | Aaxavikd | Maivtavo
Shakshuka Eggs (N)

Harissa Tomato Sauce | Beef Sausage | Veggies | Parsley

Auyd MNooé¢ Benedict (N)

AyyAikd Muffin | Kanviotog ZoAwpog | ZdAtoa OMavoéda | Chives
YepPipete pe Opéokia Lalata Mesclun

Poached Eggs Benedict (N)

English Muffin | Smoked Salmon | Hollandaise Sauce | Chives
Served with Fresh Mesclun Salad

Auyéd Kayavag (N)

Wi Zéag | Aoukdviko Maoxou | Topdta | Kpeppudt | Tupl O€ta | Piyavn

YepPipete pe Opéokia Larata Mesclun
Kagianas Eggs (N)

Zea's Bread | Beef Sausage | Tomato | Onion | Feta Cheese | Oregano
Served with Fresh Mesclun Salad

Pancakes AApupa (N)

Tnyavitd Auyo | Cheddar | Mnéikov | Chives
Savory Pancakes (N)

Fried Egg | Cheddar | Bacon | Chives

Pancakes MNpaAivag (VG)

Mnavdva | KapapeAwpévo QouvtoUkt | Mniokdto Kakdo

Praline Pancakes (VG)

Banana | Caramelized Hazelnut | Cacao Biscuit

Pancakes Moupwv (VG)

Yipont Lpévbapou | Macadamia Crumble | Axvn Zdxapn | Audopo

Berries Pancakes (VG)
Maple Syrup | Macadamia Crumble | Icing Sugar | Mint
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Y AVIOUITC
Sandwiches

Wnto Toot (N)

Kanvioth MfahonoUAa | Tupl Emmental
YepBipete pe Tong MNatatag

Roasted Toast (N)

Smoked Turkey | Emmental Cheese
Served with Potatoes Chips

Gluten Free Toot (GF, N)

MoptadéAa TpoUgag | Topativia | Maytovéda Chives | Znavdki Sauté | Tupl Oéta
YepBipete pe Opéokia Lardta Mesclun

Gluten Free Toast (GF, N)

Truffle Mortadella | Tomato Cherry | Chives Mayo | Sauté Spinach | Feta Cheese
Served with Fresh Mesclun Salad

ABokavto o Toot (N)

Wi Brioche | Kanvioté ZoAwpd | Auyd Mooé | Chives
YepPipete pe Opéokia Larata Mesclun

Avocado on Toast (N)

Brioche Bread | Smoked Salmon | Poached Eggs | Chives
Served with Fresh Mesclun Salad

Bagel Kanviotou ZoAwpou (N)

Kpéua Tupl | AyyoUpt | Mikha Kpeppudt
YepBipete pe Opéokia Xardta Mesclun

Bagel Smoke Salmon (N)

Cream Cheese | Cucumber | Pickled Onion
Served with Fresh Mesclun Salad

Dusit’s Club Sandwich (N)

®i\éto KotdnouAo | Tupi Emmental | Mnéikov | MapoUAL | Toudta | Mayiovéda TpoUgpa
YepPipete pe TpinAd Mayelpepéveg Matdteg

Dusit’s Club Sandwich (N)

Chicken Fillet | Emmental Cheese | Bacon | Lettuce | Tomato | Truffle Mayo
Served with Triple Cooked Potatoes

Dusit’s Signature Burger (N)

Black Angus | Brioche | Cheddar | Topdta | MapoUM | MikAa Kpeppdt | Maylovéda Dijon

YepBipete pe TpinAd Mayeipepéveg Matdteg

Dusit’s Signature Burger (N)

Black Angus | Brioche | Cheddar | Tomato | Lettuce | Pickled Onion | Mayo Dijon
Served with Triple Cooked Potatoes
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YaAdteQ
Salads

Kivoa Poke Bowl (GF, N)
Kanviotd ZoAwuo | Kpéua ABokdvto | Mdvyko | Dwvokio | Zéept | Toing Kapubag

Quinoa Poke Bowl (GF, N)

Smoked Salmon | Avocado Cream | Mango | Fennel | Celery | Coconut Chips

Mapadootakn Xwpidtikn ZaAdta (N, VG)
Topartivia | MikAa Kpeppudt | Ayyoupt | EMEG | Kanapn | Ma&uddt Xapount | ®éta Tupl

Traditional Greek Salad (N, VG)

Cherry Tomatoes | Pickled Onion | Cucumber | Olives | Capers | Carob Rusk | Feta Cheese

Mpdotvn ZaAdta IBiokou (VG, GF)

Mesclun | Kpéua ABokdvto | Mupwdikd | KapapeAwpévo Pecan | Taxivt Dressing

Hibiscus Green Salad (VG, GF)

Mesclun | Avocado Cream | Herbs | Caramelized Pecan | Tahini Dressing

Dusit Cesar’s Salad (N)

Iceberg | ®\éto KoténouAo | Tpayavd Mréikov | Crouton Lkdpdou | KaAapnokt |

®Aoibeg Mapuelavag

Dusit Cesar's Salad (N)

Iceberg | Chicken Fillet | Crispy Bacon | Garlic Crouton | Corn | Parmesan Flakes
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Kupiwg Mdta
Main Courses

Pesto Znayy£u (VG)
Topartivia | iotiki Atyivng | Kpeppidl Opéoko | BaolAiko

Pesto Spaghetti (VG)

Cherry Tomatoes | Pistachio | Scallion | Basil

P16to Lnavaki (VG)
Boutupo Mappeddvag | Koukouvapl | ®péoko Kpeppidt | Mupwdikd

Spinach Risotto (VG)

Parmesan Butter | Pine Nuts | Scallion | Herbs

Payou Mdoxou Ravioli (N)
Apoevikd Nagou | Moudpa Topdtag | Mpdotvo Addt

Beef Ragu Ravioli (N)

Naxos Male Cheese | Tomato Powder | Green Oil

Opyaviko @1Aéto Kotdnouho (N, GF)
Neapég Matdteg | Kpépa KaAapnokt | Bupdpt | Gravy Agudvt

Organic Chicken Breast (N, GF)

Baby Potatoes | Corn Cream | Thyme | Lemon Gravy
Wnto OiNéto ZoAwpou (N, GF)
Kpépa Aykivdpag | Neapd Kapota | Mikha Owvokio | Apakd | MooxoAépovo

Roasted Salmon Fillet (N, GF)

Artichoke Cream | Baby Carrots | Pickled Fennel | Peas | Lime
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Endopnia
Desserts

MoptokaAdnita Brulé (VG)

=Uopa MoptokdAt | Macadamia | Maywtd Bavihia

Orange Pie Brulé (VG)

Orange Zest | Macadamia | Vanilla Ice Cream

Acai MoUpwv Bowl (GF, VG)
EMnviké MaoUptt | Bpoun | Lipont Zpévdapou | Chia | Autydalo

Acai Berries Bowl (GF, VG)
Greek Yogurt | Oats | Maple Syrup | Chia | Almonds

Gianduja Créme (N)

Mniokdto Mikpng LokoAdtag | Kapauehwpéva Pecan | Espresso Ice Cream

Gianduja Creme (N)

Bitter Chocolate Biscuit | Caramelized Pecan | Espresso Ice Cream

Fresh Fruit Salad (GF, N, VG)

MowNia Enoxiakwy @poutwyv

Fresh Fruit Salad (GF, N, VG)

Assortment of Seasonal Fruits

Maywto

MotkiAia Mevoswyv

Ice Cream

Variety of Flavours
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Me 1o GF Label evvooUpe Xwpig Moutévn.
Me 10 V Label evvoolpe Vegan.
Me 1o N evvooUpe Xwpig =npoug Kapnoug.
Me 10 VG evvooUpe KatdAAnAo yia Xoptopdyoug.
01 Mapanavw Tipég eival oe € Eupw kat ZupnepthapBavetat OMA.
H ppéokia aahdta Mesclun nepiéxet Neapa ®UMa anoé Poka, Znavdki, MapoUAL
Mapakaleiote va Evnuepwoete tov LepPitopo yia tuxov ANepyieg n Auocavegieg.
Aev avagépovtal'OAa ta Luotatikd oto Mevou.
Qg ek toUTOoU, Hev pnopoUpe va eyyunBoUpe Tnv NAnpn anoucia aAAepyloyovwv.
0 neAdtng dev unoxpeoutal va NnAnpwaoel av dev AdBel vopipo napaotatiké (anodei§n-tipoAoyio).
Ye 6Aa Ta Napaockeudopatd pag xpnaotdonotoUpe to Eaipetiko MapBévo EAatdAado wg Ainapn ouaia.
XpnaoigonoloUpe nAlEAalo yia Tnydviopa.

Ayopavopikog YnelBuvog
K. A\é€avdpog KaAnivog

With the GF Label we mean Gluten Free.
With the V Label we mean Vegan.
With the N we mean No Nuts.
With the VG we mean suitable for Vegetarians.
The above prices are in € euros and VAT is included.

The Fresh Mesclun Salad has Rocket, Spinach, Lettuce.
Please inform the Waiter of any allergies or intolerances.

Not all ingredients are listed in the menu.

Therefore, we cannot guarantee the complete absence of allergens.
The customer is not obliged to pay if he does not receive a legal document (receipt-invoice).
In all our preparations we use Extra Virgin Olive Oil as a fatty substance.
We use sunflower oil for frying.

Market Regulation Manager
Mr. Alexandros Kalpinos



