# ifratisantorini




Gikas Xenakis

CONSULTING CHEF

Kritsiniotis Tolis

HEAD CHEF

Madame Fraise

BOUTIQUE PATISSERIE




BREAKFAST

Eggs

Salmon poached eggs &~

Poached eggs on multigrain bread, fresh smoked salmon, avocado & spicy sauce.

San Daniele scramble eggs

Scrambled eggs, multigrain bread, prosciutto San Daniele, parmigiano and rocket

Plain Omelette

Omelette & mixed leaves salad

BOWLS

I Frati

Cherry tomatoes, mozzarella bufala, prosciutto cotto, green olives and zucchini

Vegano (VG)

Quinoa, avocado, creamy tofu, cherry tomatoes, grilled cucumber and spicy sauce

Yoghurt & Fresh fruits (GF)

Greek yoghurt, fresh seasonal fruits, honey & I Want to Bake Free Granola*
Choco & fresh fruits
Myconian yoghurt, banana, berries, honey & Hazelicious Choco Granola**

* oats, maple syrup, coconut oil, cinnamon, orange zest, Madagascar vanilla
**0pats, maple syrup, hazelnuts, olive oil from Kythira, Madagascar vanilla & sea salt from Mesologi




SANDWITCH

BRIOCHE

Lobster Roll Brioche

Grilled lobster, lime mayo, chilli, coriander

PANINI

I Frati

Mozzarella Bufala, prosciutto S.Daniele, rocket, cherry tomatoes & parmigiano flakes

Classico

Mozzarella, turkey, Asiago cheese, green salad & rosa sauce

SANDO

Chicken
Crispy chicken, beetroot coleslaw, honey mustard mayo
Rib Eye

Rib Eye Black Angus, ton katsu sauce & wakame

BAO BUNS 2pcs

Shrimp

Shrimp tempura, greens, crispy onion & spicy mayo

Chicken

Chicken, greens, crispy onion & sweet chili mayo




DESSERT

Tiramisu alla milanese

Filled with a rich espresso cream & maple syrup

Lemon pie

Lemon pie filled with creamy lemon, italian meringue, lime & spearmint compote

Profiterol

Vanilla madagascar creme, milk chocolate disc & caramel glassage

Ekmek

Ekmek kataifi with vanilla cream & cinnamon chantilly

Fruit platter

Selection of seasonal fruits

Ice cream & sorbet selection

Madagascar vanilla, chocolate, salted caramel, tiramisu, pistachio, raspberry sorbet

Soft serve

Greek yoghurt, fresh berries, honey

4.5 Per scoop




CAFFETERIA

HOT BEVERAGES
Espresso
Espresso double

Espresso decaffeinated

Espresso macchiato

Espresso corretto single

with Amaretto, Sambuca or Grappa
Cappuccino

Cappuccino double

Latte

Milk with espresso coffee

Coffee filter Americano
Greek coffee single

Greek coffee double

COLD BEVERAGES
Espresso Freddo
Cappuccino Freddo

Latte Macchiato Freddo

Cold milk with espresso coffee
Syrup extra shot




Inspired by the king of the summer, the giver of light and life,
the Greek sun that shines all year round.

Elevate your dishes with our selection of decadent additions
(+) CAVIAR OSCIETRA 10g | 35€  (~#) CAVIAR BELUGA 10g | 65€

(V) Vegetarian (VG) Vegan (GF) Gluten Free

la oToLadnmoTe TANPOYOPLa CXETIKA HE TA TIPOLOVIA PaG PN SLOTACETE VA PWTHOETE
TO TIPOOWTILKG pag £L6LKA oTnv epinmtwon duoavediag i arepyiag (oxetikr vopoBeoia EK169/11).

‘OAeG oL TLHEG eivat o€ Eupw. ZTLG TLHEG oupmephapBavetat @.M.A. AnpoTikag pdpog 0, 5%Kat AOLTTEG VOHLUEG ETILRAPUVOELG.
OL TLHEG LoxUouv £wg Tov OKTwRpLo 2023.
To katdotnpa umoxpeoutal va Stabétel évtuma Sedtia, o€ elSLkr Brikn SimAa atnv €§080, yla Slatlmwon omolacsdnmote StapaptipLag.
O KatavaAwTg Sev €XEL UTIOXPEWOT VA TIANPWOEL EQV SV AAPBEL TO VOULHUO TIAPACTATLKO OTOLXELD (ATTOSELEN-TLHOAGYLO).
AyopavouLkog utteuBuvog: NMpokotng BAdoong

For any inquiries about our products, don't hesitate to ask our staff, especially in the case of
any food intolerance or food allergy (relevant legislation EU 1169/11).

All Prices in Euro. Prices include vat Municipal tax 0, 5%, the rest of the legal additions.
Prices are valid until October 2023.
The restaurant is obliged to have printed documents in a special case near the exit, receiving any existed complaint.
Consumer is not obliged to pay if the notice of payment has not been received (receipt-invoice).
Market inspection officer: Prokopis Vlassis



