Gafé 0MNende

Urban Italian Bistrot



VIENNOISERIE & SMALL PATISSERIE
BIENEZIKH ZAXAPOMAALTIKH (08:00 - 14.00)

Cornetto Classico* (V)
Italian Style Croissant with Fresh Butter

Cornetto Pistachio* (V)
Italian Style Croissant with Sicilian Pistachio Crema

Pain au Chocolat* | Chocolate Eclair | Paris Brest (V)

Tart with Berries | (V)

Handmade Chocolate Chip Cookie (V)

Cereal Bar | (V)

LGGS AND MORE | AVTA KA ANAA C08:00 - 14.00)

Omelette al Tartufo (V) (G)
Fluffy Omelette with Parmesan, Rocket, Truffle Oil

Omelette Prosciutto e Pecorino (V) (G)
Fluffy Omelette with Prosciutto, Pecorino, Herbs

Healthy White Omelette (V) (G)
Egg Whites Omelette with Spinach, Avocado, Anthotyro Cheese

Make Your Own Omelette or Scrambled Eggs (G)

Pancakes Ricotta e Miele (V)
Pancakes with Ricotta, Honey, Mixed Nuts

Greek Yogurt Bowl (V) (G)
Yogurt Bowl with Honey, Nuts, and Fruit

Porridge (V) (G)
Porridge with Honey, topped with Mixed Nuts

Fresh Seasonal Fruit Salad | (V) (G)

1€

1€

1€

1€

10€

5.5€

12€

TRAMEZZINT & SANDWICHES | TPAMETLINI & 2ANTOYITL

Tramezzino al Tonno
Tuna, Cappers, Lemon Mayo

Tramezzino Prosciutto e Stracciatella
Prosciutto, Stracciatella, Cherry Tomatoes.

Focaccia con Mortadella e Burrata
Mortadella , Burrata, Aged Balsamic Vinegar, Aegina Pistachio

Open Sandwich Mozzarella in Carrozza (V)
Mozzarella alla Milanese, Pesto Sauce

Smashed Burger
Aged Beef, Crispy Bacon, Truffle Mayo, Aged Cheddar, Pickles, Tomato,
and Iceberg Lettuce - served with a side of French fries*

Italian Club Sandwich
Scamorza Cheese, Prosciutto Cotto, Pickled Egg Mayo, Crispy Bacon,
Tender Chicken, Iceberg - served with a side of French fries*

Salumeria |
Milano Salami, Spianata Salami, Prosciutto Crudo, Mortadella with Pistachio

Formaggi | (V)
Pecorino Romano, Parmigiano Reggiano, Provolone, Taleggio

13€

24¢€

19€

18€



CAFE MONDO | URBAN ITALIAN BISTROT | ALL DAY MENU

Curated Bread Selection Paired with Dips

SALADS | LANATEL

Caesar’s con Pollo
Chicken, Romaine Lettuce, Crispy Bacon, Parmesan Flakes, Caesar’s Dressing

Cyclades Salad (V)
Tomato, Cucumber, Olives from Kalamata, Carob Rusk, Xinotyri Cream

Organic Quinoa Bowl (V)
Quinoa, Anthotyro Cheese, Lime Dressing, Greek Sultanina,
Roasted Seeds, Grilled Lettuce

Burrata with Seasonal Fruits (V)
Cherry Tomatoes, Burrata Di Bufala, Arugula Salad, Seasonal Fruit,
Aged Balsamic Vinegar

APBETIZER [ OPEKTIKA

Vitello Tonnato
Beef Noix, Tuna Mayo, Greek Coffee Powder, Hazelnut, Bottarga, Capers

Arancini (V)
Crispy Arancini, Parmesan Cream, Tomato Confit, Lemon, Mediterranean Herbs

16€

14€

17€

19€

20€

19€

Bruschetta (V)
Sourdough Bread, Cherry Tomatoes Confit, Mozzarella di Bufala,
Roasted Pine Nuts, Basil Pesto

Gamberi al Limone*
Grilled Prawns, Tarama, And Lemon Butter Sauce with Herbs

DASTA I ZYMAPIKA

Trofie al Pesto Genovese* (V)
Trofie Pasta, Basil Pesto, Pine Nut

Spaghetti alla Carbonara
Authentic Carbonara Romana, Guanciale, Pecorino

Penne all'Arrabbiata (V)
Picante Tomato Sauce, Peperoncino

Gnocchi alla Sorentina* (V)
Fresh Tomato, Aubergine, Provolone Flakes, Peperoncino

Ravioli Ricotta e Spinaci* (V)
Ravioli with Ricotta and Spinach, Sage Infused Burnt Butter Cream

Pasta Mista Di Mare
Mixed Pasta, Juicy Crustacean ‘Guazzetto’, Lemon

Ask us for gluten free pasta options.

12€

21¢€

16€

14€

18€

24€



PIZZA T TIITLA

Margherita Moderna (V)
San Marzano Sauce, Mozzarella, Basil

Spianata Diavola 2.0
San Marzano Sauce, Salami Spianata, Mozzarella,

Quattro Formaggi Speciale (V)
Salsa Bianca, Mozzarella, Gorgonzola, Pecorino Romano, Taleggio

AlFungi (V)
San Marzano Sauce, Mozzarella, Rich Wild Mushroom Cream,
Arugula, Extra Virgin Olive Oil

Classico Speciale
San Marzano Sauce, Mozzarella, Peperoni, Prosciutto Cotto,
Peppers, Extra Virgin Olive Oil

Napolitana
San Marzano Sauce, Mozzarella, Anchovies, Capers, Oregano

Tonno e Cipolla
San Marzano Sauce, Mozzarella, Tuna in Olive Oil, Onion

Melanzane e Nduja

San Marzano Sauce, Mozzarella, Aubergine, Nduja, Arugula, Extra Virgin Olive Oil

Marinara
San Marzano Sauce, Oregano, Garlic, Extra Virgin Olive Oil

17€

19€

23¢€

24¢€

23¢€

23€

23€

22¢

17€

Cacio e Pepe
Pecorino Romano Bianca Sauce, Black Ground Pepper, Lemon

Pinsa Carbonara
Bechamel Sauce , Guanciale , Pecorino Romano , Black Pepper

Pinsa Vegetariana (V)
San Marzano Sauce, Sweet Peppers, Zucchini, Mushroom,
Goat Cheese, Extra Virgin Olive Oil

MAIN COURSES [ KYPIOL TTIATA

Grilled Chicken* (G)
Juicy Grilled Chicken, Corn Cream, Carrots Confit, Gravy Sauce

Tagliata Di Manzo (G)
Grilled Beef Tagliata , Baby Rocket ,
Parmigiano Reggiano Flakes, Aged Balsamic Vinegar

Fish of the Day Fillet (G)
Cauliflower Purée, Wild Greens, Prosecco Beurre Blanc

Melanzane Marinara al Parmigiano (V)
Aubergine, San Marzano Sauce, Parmigiano Reggiano, Basil,
Mozzarella Di Bufala, Provolone Cheese

20¢€

21€

24¢

42¢



DESSERTS [ EMIAOPTIIA

Tiramisu (V) 12€
Mascarpone, Savoyard, Amaretto, Espresso

Panna Cotta Mastiha (V) 12€
Mastiha Mousse, Red Fruit Compote, Aegina Pistachio Crumble,
Pistachio Ice Cream

Exotic Chocolate (V) 12€
Chocolate with Passion Fruit, Pineapple and Mango, Exotic Fruit Sorbet

Selection of Ice cream | Scoop (V) (G) 4€
Vanilla, Chocolate, Strawberry, Caramel

Fresh Seasonal Fruit Salad (V) (G) 12€

Experience the good life with your points!
Indulge in exquisite cuisine and top-notch service at our hotel restaurants, using your Melia Rewards points for meals,
drinks, or cocktails. Charge your extras to your room and pay with points at reception (1€ = 250 points).
Zhate tnv kadh Jwn pe tous névtous aas!
AnoAadate tnv e€aipetikih Koudiva kai Tis unnpeaies uynAns noidtntas ota eguiatépia Twv Eevoboxeiwy pas,
Xpnaigonolgvtas tous névious aas Melia Rewards yia yeUpata, notd n Koktéin.
Xpedote ta £€€tpa oto bwpdud oas kal NAnpmate pe névtous otnv unodoxn (1€ = 250 névror).

Important Information - Inpavukés MAnpogopies

(V) - VEGETARIAN DISH / MIATO KATAAAHAO T1A XOPTO®AIOYX
(G) - GLUTEN FREE DISH / MIATO XQPIZ TAOYTENH

Pre-fried potatoes are a frozen product fried in sunflower oil /

01 natdres eival npotnyaviopéves kal Npoidv katdyugns. Xpnaiponoleital nAiédaro.
Extra virgin olive oil is used for all preparations /
la 6ies us napaokeués xpnaiponoleital €§tpa napBévo eAaidiado.
The bakery products are frozen / Ta aptookeudopata eival kateyuypéva
* frozen ingredients / npoidvta katdyugns
In case the customer is allergic to any ingredient, they are kindly asked to contact the restaurant staff.
e nepintwon nou o neAdtns eival adfepyikds oe KANOI0 CUGTATIKG, Napakaneital va eNIKoIVWVE( PE TO NPOCWNIKG TOU EaTIATOpiou.
Prices include VAT and all legal taxes.
Consumer is not obliged to pay if the notice of payment has not been received (receipt — invoice).
01 tipés nepiiapPdvouv OMA kai 6Aous Tous VOuIPOUS POpOUsS.
0 katavadwtis Sev unoxpeoutal va ninpmael edv Sev AdPel To vépipo napaotatiké otoixeio (anédei€n — upondyio).
Ayopavopikds YnetBuvos / Person in charge of market inspection: Stavros Stavropoulos



