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Daphne’s Club was one of the first hotels to
adopt the certification “Greek Breakfast”, a
project created by the Hellenic Chamber of
Hotels to promote Greek regional culinary
heritage. Participating hotels showcase those
Greek products which are at the heart of the
Mediterranean diet (wholemeal bread, rusks,
olive oil, olives, yoghourt, honey and fresh
fruit), as well as regional specialties, thus
inviting their guests to partake in local
gastronomic culture and cuisine, first thing in
the morning, at their breakfast table!
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To Daphne’s Club ntav éva ané Ta npwTa Eevodoxeia
nou uloBérnoav Tnv niotonoinon “EAANvIKS Mpwivé”
Tou ZevodoxelakoU EnipeAnTnpiou EAAGS0G, nou
OTOXO €XEI TNV NPOWONON TNG EAANVIKNAG TOMIKAG
YAOTPOVOUIKAG Napddoong. Ta Eevodoxeia nou
OUMMPETEXOUV NPoBAAAoUV Ta NPOIGVTA Nou
BpiokovTal oTNV KapdId TNG JECOYEIAKNAG dIATPOPNG
(Yowpi oOAIKAG dAeong, Na&iuddia, eAaidAado, yiaoUupTl,
MEAI Kal ppEoKa ppoUTa), KABWG Kal TOMIKEG
OnNEeCIANITE, NPOCKAAWVTAG €TCI TOUG EMICKENTEG VA
METEXOUV TNG TOMIKNG YAOTOPOVOUIKAG KOUATOUPAG
and To nNpwi KIGAAG, oTO NPwIVO Toug!

“Areads; Cakes &1ty
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Homemade wholemeal bread with sourdough
2TIKO Pwi OAIKNG dAeong pe npolUul

Olive oil cookies “Efcharisto”
KouAoupdkia ehaidAadou “EuxdpioTo”

Homemade cake or/and pie (chocolate, lemon,
cheese, herbs or other pies, according to the
availability of local ingredients and our cook’s
inspiration) | ZmTIkG YAUKS n/Kal MITES
(ooKoAQTOMNITA, KEIK AEPOVI, TUPOMITA, XOPTOMITA N
AAAN NiTa N YAUKO, avdAovya pe Tn dlaBeoiudTnTa
PPECKWY UAIKWV KAl TNV EUNVEUCN TOU CEP)

Home-baked Croissants | ®psokoPnuuéva Kpouaodv
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Barkey rusks | KpiBiva na&iuddia
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Pistachio cream spread “Lena’s Gourmet”
Kpéua @uoTikl “Lena’s Gourmet”
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Crunchy peanut butter
Tpayavd gioTIKoBoUTupo

Homemade fruit jams
S MITIKESG BIOAOVIKESC UAPUEAADES

Black olive paste
MNdoTa yavpng eAIAC

Greek honey with Chios mastic and Greek safran
“Greek Honey” | EAANVIKO BIOAOYIKO UEAI HE
paoTixa Xiou Kal Kpoko KolZdvng “EAANVIKO MEAI”

Organic grape syrup “Sofia tis Fysis”
BioAovikd neTipédl “>opia tng duong”
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Organic FairTrade filter coffee
“FairFarth” from the German
partner- city of Xylokastro

BioAoyIkdg KapEc piATpou
dikalou eunopiou
“FairFirth” and Tnv
adeAponoinuévn Pe 1o
=UANOKAOTPO YEPUAVIKA
noAn Flrth

Greek coffee | E)\}\nvméc@
KAMEC OTO MNPEIKI
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Black, Green, Rooibos
and maternity tea
“Taste 3 Tea” | Maupo,
Mpdoivo, Roiboos kal
Todl OnAacpou “Taste 3

Fresh orange juice
and/or fresh fruit
smoothies
DPEOKOC XUUOG
NOPTOKAAI /KAl
smoothies
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Greek herbal teas and
traditional mountain tea @

EANNVIKS apePnuaTta @
Kal Todi Tou Bouvou

Nl & id fus

Almond milk
[[dAa apuyddAou
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Cow milk
AyeAadivo yaia
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Lypoi i & ol puiva g

Organic black Corinthian raisins

BioAovyiki yavpn otagida

Dried fruits “Thirsty Fruits”

Ano&npauéva ppouTa “Thirsty Fruits”

Nuts & almonds | Kapudia & apuydaia
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Butter | BoUtupo

Sheep yogurt “Stymfalia” | MpdReio yiaoUpT “XTupgpaiiag”
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Graviera cheese

Stymfalia” | TpaBiépa “Ztupgpaiiag” @

Feta cheese Stymfalia | ®€ta “ZTup@aliag

Clher

Fresh fruits and vegetables
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DpEoKa PpoUTa KAl AAXAVIKA

Aype

Eggs (omelette, fried, boiled)
Auvd (opeAETA, BpaoTd, TnyavnTtd)




