Mr. E

Mr. E, the culinary incarnation of the hotel's philosophy,
is a place where the authentic culture of the island is
translated into a refined sense of taste.

More than a place, Mr. E is a feeling rather than a person.
A "who"” more than a “what”, he embodies the spirit of
the island through a relaxed atmosphere and food that
feels both familiar and expressive.

In the mornings, the philosophy of Chef Yiannis Kioro-
glou shapes a breakfast experience guided by seasonal-
ity, locality, and a deep respect for the ingredient. Root-
ed in Greek culinary identity, the menu brings together
local flavors and a Mediterranean approach, defined by
simplicity, balance, and clarity.

At Mr. E, the morning unfolds with ease, generous, vi-
brant, and unmistakably of the island.

270 Mr. E, n @1Aoco@ia Tou Parilio cuvavTtd TiI auBevTIKEG
yevoeic Tng Mdpou, dnUIoUupy®wVTAG MId EUNEIPIA Nou
eKPPACEI TOV XAPAKTAPA TOU vNoloU héoa and Tn XxaAapn
aTuooeaAlpa KAl TNV anAdTnTa.

Yné Ttnv kabodnynon Tou Culinary Director Tdvvn
KiopdyAou diauoppwveTal €va Npwivo EUNVEUCHEVO anod
TNV €NoxIKATNTA, TNV TOMIKA NAapaywyn Kal Tov ogeacud
nPEog TNV NPwTtn UAN. Me Babigég pideg otnv AANVIKA
YAOTPOVOUIKA Napddoon Kal pid ocUyXpovn JECOYEIAKN
NPEOCEYYION, TO MEVOU avadelkvUel ONUIOUPYIEC nou
avadelkvUOUV PE pUOIKOTNTA KAl Icopponia TIG YEUOEIG
TOU TOMou.

270 Mr. E, TOo npwivd KUAd onwg To npwivd pws TnG
Mdpou. Eival pia oTiyun yvia va ocuvdebei Kaveig ye Tov
Téno, yéoa and TIg YeUOEIG, TA APWPATA KAl TN YAARVIa
EVEPYEIQ TOU vNoloU.



START YOUR DAY

Breakfast Bowls / MnoA Mpwivou

Energy Breakfast Bowl
Yogurt, oats, tahini, almonds, cranberries, thyme honey, apple, pistachios

MaoupT, Bpwun, Taxivi, auuyoaia, kpdvunepl, Buuapiolo YeA, uriAo, gloTikia Alyivng
(GF, VT)

Red Simplicity Bowl
Yogurt, berries, red fruit juice, vanilla, almonds, ginger, fresh mint, chia seeds

MaoUpT!, poUpa, XUUOS KOKKIVWY (ppoUTwy, Bavidia, apuydaia, T¢ivilep,
(PPECKOG OUOCHOG, ondpaol chia
(VT)

Power Bowl
Yogurt, blueberries, almond flakes, pumpkin seeds, granola, peanut butter

MaoUpT!, HUETIAG, PIAE ApuyOAAOU, OndEOI KOAOKUBOAC, YKOAVOAd, (PUOTIKORBOUTUOO
(VT)

Oatmeal Porridge
Choice of: honey, cinnamon, walnuts, red berry sauce
EriAoyr: EAI, KaVEAQ, Kapudia | CAATOA KOKKIVWY pPOUTWY
(DF, VG, VT)

“Choose your preferred yogurt
*EnIAEETe TO yIaoUPTI TNG QPECKEIAS 0ag

Seasonal Fresh Fruit Platter / MoikiAia ®poUtwv Enoxnig
(DF, GF, VG, VT)



Eggs / Auyd

Parian Shakshouka
Florina pepper cream, fried eggs, feta cheese, goat cheese, coriander
Kogua ninepidc GAwpivng, TNyavntd auyd, (peTa, KATOIKIOIO TUPI, KOAIaVOPOG
(GF)

Flat Avocado Croissant
Croissant, poached eggs, hollandaise sauce, avocado mousse, graviera cheese

Koouaodyv, auyd noog, odAtoa hollandaise, uoug aBokdavTo, yoaRigpa
(VT)

Greek Truffle Scrambled Eggs / Auyd ZkpapnA pe EAAnvikn TpoUgpa
(VT)

Eggs Florentine / Auyd ®AwpevTiag
Poached eggs, kale, English muffin, hollandaise sauce

Auyd noog, Aaxavioa, English muffin, cdAtoa hollandaise
(VT)

Mykonian Omelette / MukovidTikn OpeAéTa
Louza (cured pork), potato, fresh oregano

AoUla (Napadociakd AAAVTIKO KUuKAAdwY), NaTaTa, (pEECKIa piyavn
(GF)

Bianca Omelette / OpeAéra Acukn
Egg whites, herbs, Parian cheese

Aonpddi auyou, HUpwdIKd, Tupi Mdpou
(VT, GF)

Country-Style Omelette / Xwpi1daTikn OpeAéTa
Mushrooms, sausage, onions, peppers

Mavitdpia, AOUKAVIKO, KPEHHUSIA, NINEPIEG
(GF)



Savory Delights / AAyupéc AnoAadoceig

Bread Basket
Butter and chocolate croissants, bread, honey, jam, butter
Koouaodv BoutUpou, KoouaodVv COKOAATAS, Wwui, UEAI, uapuerdda, BouTupo

Brioche Toast
Smoked Metsovo cheese, pastrami, truffle cream cheese
KanvioTd Tupi MetodBou, nacTpdul, TUR KoEUA Je TooUpa

Open-Face Rye Bread / AvoixTé ZAvTouiTg ZikaAng
Sour cream, gravlax salmon, arugula, pickled cucumber, citrus dressing
ZIVOKPEUQ, JAPIVAPIOUEVOS COAOPOS, POKA, AYYOUPAKI TOUQROI, VTRESIVYK £0MEQIOOEIOWY

Pie of the Day / MNMita Huépag
Greek Cold Cuts / MaTtéAa EAANVIK®V AAAQVTIK®OV

Greek Cheese Platter / MiatéAa EAAnvikeoV Tupicdv



Sweet Corner

French Toast

Maple syrup, powdered sugar
2100n1 opevoduoy, dxvn (axapn
(VT)

Pancakes / Tnyaviteg

Blueberries, honey, caramelized nuts
MUPTIAQ, JEAI, KOPAUEAWUEVOI ENEOI Kapnof
(VT)

Crépes / Kpéneg
Maple syrup or praline
2 100N oPevOAuOoU 1 NPaAiva
(VT)

Cake of the Day / Kéik Hpépag
(VT)

Waffles / BagpAeg
Waffle, berries, maple syrup
BapAag, youpa, o1pdni opevoduou

Suggested Garnishes / EmAoy£g Mpvitolupag
Chocolate chips, berries, banana, coconut flakes, grapes, praline
> TAYOVEC COKOAATAG, UoUpad, UNavava, VIpAdES Kapudag, oTagUAIa, NpaAiva



TO DRINK

Coffee / Kagég

Freshly Brewed Coffee / Kapgc Diktpou
Espresso / Eonpgoco
Cappuccino / KanouTtoivo
Greek Coffee / ENANVIKOG Kapég
Instant Hot or Cold Coffee / ZeoTtdc 1y KpUog 2Tivuiaiog Kapeg

Tea / Todi

Chamomile / XauounAl
Greek Mountain Tea / EANAnvIkS Todi Bouvou

Chocolate / ZokoAdTa

Cold / Kpua
Hot / Zeotn



Fresh Juices / ®péokol Xupoi & Smoothies

Green Tonic
Cucumber, celery, kale
AyyouUpl, GEAEQI, KEIA

Stress Down
Apple, ginger, strawberries
MnAo, TCivTep, PPAOUAES

Power Shake
Banana, strawberries, vanilla milk
Mnavava, pEAoUAeS, YaAa Bavihiag

Avo Smooth
Avocado, banana, vanilla protein milk
ABokavTo, unavava, yaia nowTteivng ue dpwua Baviliag

Fresh Orange Juice / ®péokog Xupog MopTokdAl

Fresh Pink Grapefruit Juice / ®péokog Xupog Pol MkpEingppour

SD: Signature Dish, DF: Dairy-Free, GF: Gluten-Free, VG: Vegan, VT: Vegetarian

Embracing a sustainable culture, our menu is created with locally and sustainably sourced produce. The olive oil used in our fare is organic and collected in Epidaurus, Peloponnese,
our vegetables are bio and garnered locally, while all our fish are originated from the region of the Cyclades. Food on this menu may contain traces of nuts and gluten. Please ask our associates for further clarifications. We welcome inquiries
from customers that wish to know whether any dishes contain particular ingredients. Please inform us of any allergy or special dietary requirements that we should be aware of, when preparing your menu request.

SD: Signature Dish, DF: Xwpig Fahaktokopikd, GF: Xwpig yAouTtévn, VT: XopTopayikd, VG: Vegan

Yi00eTtdvTag pia KoUAToUpa BIoiudTnTag, To EVOU pag dnUIOUPYEITAl e ToMKA Kai Bikoiua npoidvTa. To eAaidAado nou xpnaoiponoleital oto ¢paynTé pag givar Biohoyikéd kai culéyeTtal otnv Enidaupo, Tng Mehonovvricou.
Ta Aaxavikd pag eivar Biohoyikd kai cuAEyovTal TOMIKA, EVE OAa Ta Ydpia pag npogpxovtal and Tnv nepioxr Twv KukAadwv. Ta mdrta nou avagpépovTal og auTtd TO HEVOU EVOEXETAI VA MEPIEXOUV XV ENPWV KAPMWV Kal YAOUTEVNG.
MNapakaloupe angubuvBOeite 6TouG CUVEPYATEG PAg YIa NEPAITEPW SIEUKPIVIOEIG. Eival xapd pag va emAUOUUE ANoPIEg TwV EMNICKENTWV Nou eMBUPoUY va pdbouv edv KAMola NidTa NEPIEXOUV CUYKEKPIUEVA ouoTaTIKd. MNapakalolue
EVNUEPWOTE WAG yIa TUXOV aAePYIEG 1 181QITEPES DIATPOPIKEG anaITAoEIG nou Ba npénel va yvwpiouhe KATd TNV NPOETOINACIA TOU YEUUATOG OaG.



