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Maviatiko Mpwwvo | Mani’s Breakfast

Ta npwtvo Baoiletal o€ ayva TOMmKa VALKA To ortoia SLaAEyoupe KaSNUEPLVA aTto TNV ayopd Tn¢ APEOTTOANG Kol TNV yUpw TEPLOXN.
To mpwLvo gival EVSELKTIKO Kall SLOPOPOTTOLEITAL KATNUEPLVA QVAAOY X UE TNV EMOXLKOTNTA Kol SLAFECIUOTNTA TWV ITPOIOVTWV.

Breakfast is based on local culinary options, including fresh ingredients carefully selected daily from the local markets of Areopolis
and surrounding areas. This menu is indicative and varies depending on the season and availability and freshness of local products.

TZAl & KAQEX
Daokopnio Mavng, Mektoodxopto Mdavng, TodL tou Bouvol  TEA & COFFEE
and tov Talyeto. Eupwrnaiko Todt kot Kadédeg (EAANVIKOG, Sage and Melissohorto (local mint variety) from Mani, Local tea

@iltpou, Espresso, KATL.). variety “Tsai tou Vounou” from Taygetos Mountain. Selection
XYMOI of European tea flavours. Coffee (Greek, Filter, Espresso, etc.).
DpeokooTNUEVOG XUHOG arto MoptokdAta f/kat Mkpéumdpout  JUICES
Aakwviag. Freshly squeezed locally-selected Orange and/or Grapefruit
womi juice.
Xwptatiko Wwui pe MNpofuue and to NMapadootakd Aptomoteio  BREAD
™G ApeOTOANG. Homemade Bread from the traditional bakery of Areopolis.
NAZIMAAIA & KOYAOYPIA RUSKS & COOKIES
MNafluadia (amod xapounmdAgupo 1 Kpibva f otapévia). Selection of different Rusks (carob, barley or wheat), Olive oil
KouAoUpta Npofuptol (pue AGdL kat Zouodput) i PoAdkia and Sesame Cookies, Cinnamon Rolls (with brown sugar or
Kavélag (pe Kaotavi Zaxapn rp MéAL kat Ztadideg) n honey and raisin) and Apple Pies.
MnAorutdkia. HONEY & MARMALADES
MEAI & MAPMEAAAEX Local Thyme Honey, Tahini (sesame seeds pulp), Homemade
Quuapiolo Maviatiko MéAL, Tayivt, ZTutikég MapueAasdeg, Marmalades, Homemade Chocolate Cream.
Trutikr) Kpépa ZokoAdtag. DAIRY PRODUCTS & CHEESES
FTAANAKTOKOMIKA & TYPOKOMIKA Traditional Peloponnese Sheep Yoghurt, Mani’s “Sfela” Cheese
MNpoBeto Napadoaotako Maouptt Mehomovvoou, Tupt «EdpéAa» or local Feta.
Mavng 1 Oéta Aakwviog. COLD CUTS
AANANTIKA Mani Sausage with Orange or Syglino (smoked pork meat
AOUKAVIKO XWwpLaTiko Mdavng pe MoptokdAl i ZUykAwo Mavng boiled in cinnamon and orange).
(Bpaopévo oe Kavéha kat MopTtokdAL). PIES & SPECIAL DISHES
NITE: & EAEIMATA Homemade traditional Pies or Flute-shaped Pies with different
Trutikég Niteg i} OAoyEpeg pe SLadOPETIKA CUCTATIKA. ingredients (please ask for details). “Travichtes” (Beignet/pulled
«TpaBnytég» (Zteyvotnyaviopéva Mitdpla). FaAatonita n fried dough). Traditional Mani Galatopita (milk pie) or
Moptokahomita Mdavng. Aoukoupddeg i XaABag Mavng. Portokalopita (orange pie). Loukoumades (fried dough balls
MNapadootaxr Piyavada )y Ntdkog pe Kamoapn kat EAtég Mdvng. topped with honey) or Mani Halva (tahini based sweet).
AYTA & OMEAETEX Traditional Riganada or Dakos (rusks with oregano, capers and
DOpéoka Auya Mavng (Bpaotd , Tnyavntd) rj mapadootakn local small green olives).
Opeléta ) Ztpanatodda. EGGS & OMELETS
OPOYTA Fresh free-range Eggs from Mani made to order (boiled, fried,
Dpoutocaldra pe mowkhia and @pouta Enoxnc. omelet, or as Strapatsada — scrambled eggs with tomatoes).
FRUITS
Fresh Fruit Salad with a variety of seasonal Fruits (please ask for
details).
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