breakfast
Our breakfast is served from 8:00am – 17:00pm

The most important meal of the day!
Galini

17 €

Filter coffee or tea, freshly squeezed orange juice, bread, butter,
homemade marmalade, honey, cookies and omelet with bacon

Good morning

16 €

Filter coffee or tea, freshly squeezed orange juice
and savoury pancake with cheese, ham and fried egg

Continental

13 €

Filter coffee or tea, freshly squeezed orange juice, bread, butter,
homemade marmalade, honey and cookies

Healthy

17 €

Filter coffee or tea, freshly squeezed orange juice, freshly cut fruit salad,
Greek yogurt with homemade granola, sesame spread and honey

Vegan

18 €

Filter coffee or tea, freshly squeezed orange juice,
quinoa with dried fruits, nuts, banana, honey and coconut milk

pancakes & french toast
pancakes
Savoury pancakes with ham, cheese and fried egg
Pancakes with maple syrup or honey or nutella
Pancakes with cream cheese and homemade strawberry sauce

9€
7€
9€

dutch baby pancakes
Fluffy pancake with bacon and maple syrup
Fluffy pancake with lemon curd and blueberries

9€
9€

french toast
French toast with maple syrup and cinnamon

6,5 €

coffees & drinks

eggs
The eggs are free range

Hot coffee
Boiled egg
Fluffy omelet / Sunny Side Up eggs / Scrambled eggs
Charge for extra ingredients: Bacon, ham, turkey, sausage,
feta cheese, edam, gruyere, tomato, green pepper, fresh mushrooms,
Kalamata olives, onion, zucchini, spinach
Black truffle paste, smoked salmon, avocado
Benedict Poached eggs with bacon and homemade hollandaise sauce
Florentine Poached eggs with spinach and homemade sauce hollandaise
Royale Poached eggs with smoked salmon and homemade sauce hollandaise
“Hot” Poached eggs on Greek yoghurt with chilli oil and bread on the side
Αvocado Poached eggs with smashed avocado on bread
Santorini Fried eggs in tomato sauce with feta cheese
Mix Scrambled eggs with goat cheese mousse and rocket
White Omelet only with eggs white, with oats and fresh herbs
Croque Madame With ham, cheese, béchamel and fried egg
Croque Forestier With cheese, béchamel and variety of mushrooms

3€
6,5 €
1€

3€/4€
3€/4€
4€/4€/4€
4,5 € / 5,5 €
5€
5€

2€

Iced coffee
9,5 €
9€
10,5 €
9€
9€
9€
9€
8€
10 €
11 €

Frappe instant coffee
Espresso freddo
Cappuccino freddo
Cold brew espresso
Affogato with ice cream / Frappe instant coffee with ice cream

4€
4€
5€
5€
7€/7€

Special coffee
Irish | Filter coffee with Jameson whiskey and whipped cream
Baileys | Filter coffee with Baileys

9€
9€

Beverages & Tea

superfood bowls
Αcai
Acai berries, mixed berries, banana, almond milk topped
with homemade granola, chia seeds and fresh fruits

12€

Μatcha
Matcha green tea, banana, spirulina, almond milk topped
with homemade granola, chia seeds and fresh fruits

12 €

Chocolate hot or iced with fresh milk
Fresh milk warm or cold
Pot of tea in a variety of flavours
Matcha latte (green tea)
Arizona iced tea with lemon or peach flavour 330ml

7€
10 €
10 €
9€

5€
4€
4€
8€
4€

soft drinks
Aloe Vera drink 330ml
Μineral water 500ml
Sparkling water 250ml
Coca Cola, Coke Zero, Soda, Lemonade, Orangeade, Gazoza 330ml

yogurt & fresh fruits
Greek yogurt with honey and walnuts
Greek yogurt with fresh fruits and honey
Greek yogurt with homemade granola, strawberries and honey
Freshly cut fruit salad

Greek traditional coffee single or double
Espresso single or double
Filter / Instant coffee / Caffe Americano
Cappuccino single or double
Cappuccino with whipped cream
Caffe Latte

4€
1€
3€
4€

Premium greek beverages without preservatives 200ml
Three Cents: Ginger beer, Pink grapefruit soda, Lemon tonic,
Gentlemen’s soda (bergamot-mandarin)

4€

fresh juices

desserts

Fresh juice 300ml
Orange or Apple or Peach or Anana

Ask us for the dessert of the day

Special fresh juices 400ml
Μixed fruits, chia seeds and linseed
Kiwi, mixed berries and mint
Melon, pineapple, spearmint and matcha green tea
Apple, pear, carrot, celery, turmeric and black pepper
Pineapple, apple, beetroot and ginger
Banana, apple, orange, carrot and ginger
Spinach, cucumber, kale, apple, lemon and cayenne pepper

6,5 €

10 €
10 €
10 €
10 €
10 €
10 €
10 €

breakfast cocktails

Traditional Baklava
Apple pie
Cold chocolate dessert with biscuits
Chocolate mousse with cardamom
Banoffee with caramel
Chocolate cream with avocado and dates
Chia pudding with matcha green tea, almond milk and fruits

6,5 €
6,5 €
7€
7€
8€
7€
9€

Our desserts are also served with ice cream with extra charge

2,5 €

ice cream

Breakfast Martini
Gin, Triple Sec, fresh lemon juice and orange marmalade

12 €

Bellini
Prosecco, Crème de Peche and peach juice

10 €

Bugs Bunny
Vodka, carrot juice, fresh lemon juice and spices

11 €

Bloody Mary
Vodka, tomato juice, fresh lemon juice and spices

11 €

cocktails without alcohol
Watermelon Cooler | Watermelon, peach and lemon

10 €

Green Lemonade | Melon, spearmint and lemon

10 €

Razzputin | Ginger, lime, berries and ginger beer Three Cents

10 €

Baby Mule | Pineapple juice, chili and ginger beer Three Cents

10 €

Flavours: Vanilla, Chocolate, Strawberry
1 scoop / 2 scoops / 3 scoops

4,5 € / 7 € / 8,5 €

crepes - sweet
Traditional
Soft white cheese, honey and roasted almonds

9 €

Bitter Chocolate
Bitter chocolate, banana and roasted almonds

10 €

White Chocolate
White chocolate, strawberries, crushed biscuit and homemade strawberry sauce

10 €

Delicacy
Nutella and crushed biscuit

7€

Exotic
Banana, roasted coconut flakes and almond butter

9€

crepes - savoury

tasty salads

All crepes are served with salad

Greek with a Santorini’s twist
Tomato, cucumber, feta cheese, onion, green pepper, capers,
caper leaves, olive paste and barley rusk

Light | Turkey, cream cheese, tomato and basil

11 €

Sea | Smoked salmon, soft cream cheese, salmon roe and dill

14 €

Greek | Feta cheese, tomato, olive paste, cucumber and spearmint

11 €

Green | Spinach, feta cheese, fresh onion and fried egg

13 €

Black Truffle | Black truffle paste, gruyere and rocket

14 €

Alternative | Variety of mushrooms, goat cheese mousse and molasses

15 €

Mediterranean | Smoked eggplant, feta cheese, Florina pepper, mayonnaise, rocket 12 €

bruschetta
Guacamole and shrimps
Fish roe and herbed butter
Tomato, feta cheese, olive paste and fresh herbs

12 €
12 €
8€

fresh sandwiches

Quinoa with Shrimps / without Shrimps
Quinoa, sweet potato, kale, parsley, fresh onion
and ginger vinaigrette

13 €

22 € / 13 €

Smoked Salmon
Mixed green salad, smoked salmon, avocado, capers,
fresh onion, dill and lemon dressing

17 €

Tuna
Mixed green salad, kale, tuna, boiled egg, fresh onion,
capers, cucumber, green pepper, dill and lemon dressing

15 €

Feast
Mixed green salad, spearmint, strawberries, goat cheese mousse,
caramelized walnuts, pumpkin seeds and strawberry vinaigrette

15 €

cold dishes
Finest Greek Cheese plate
Served with homemade marmalade, truffle honey and breadsticks

18 €

Greek taste
Rice stuffed grape leaves, eggplant salad, tzatziki and baked pita bread

13 €

Club Sandwich | Ham, bacon, edam, tomato, omelet, lettuce
and mayonnaise, served with potatoes

12 €

Yellow | Boiled egg, turkey, avocado, lettuce and mayonnaise

9€

fresh pasta

Red | Feta cheese, tomato, kalamata olives, cucumber and olive oil

8€

With Santorini’s tomato sauce

13 €

Green | Tuna, lettuce, capers, green pepper and mayonnaise

8€

Smoked salmon, zucchini, fresh onion, dill and lemon zest

19 €

Pink | Smoked salmon, fresh onion, cream cheese, lettuce and capers

9€

Shrimps, fish roe, garlic and chili

22 €

Toast | Ham or turkey, edam, tomato and lettuce

5€

Variety of mushrooms and black truffle paste

18 €

(Served after 17:00pm)

cheers!
By the glass
White / Red / Rose wine 150ml
Vinsanto (sweet dessert wine ) 60ml
Prosecco 125ml
Moschato d’ Asti 125ml
Ouzo 50ml
Cretan Raki 50ml
White wine 750 ml
Nassitis (Assyrtiko, Athiri, Aidani) - Vassaltis
Assyrtiko Santorini (Assyrtiko) - Gavalas
AA (Assyrtiko, Athiri) - Sigalas
Malagousia (Malagousia) - Gerovassiliou
Nykteri (Assyrtiko, Athiri, Aidani) - Venetsanos
Santorini (Assyrtiko) - Argyros
Grand Reserve (Assyrtiko) - Santo Wines
Atlantis (Assyrtiko, Athiri, Aidani) - Argyros
Ovilos (Semillon, Assyrtiko) - Biblia Chora
Pure by VSV (Assyrtiko) - Argyros VSV
Skitali (Assyrtiko) - Hatzidakis

5,5 €
6€
8€
8€
5€
5€

29 €
35 €
28 €
29 €
55 €
30 €
53 €
24 €
38 €
63 €
65 €

Red wine 750 ml
Mm (Mavrotragano, Mantilaria) - Sigalas
Ampelones (Mantilaria, Mavrathiro, Mavrotragano) - Koutsogiannopoulos
Avaton (Limnio, Mavroudi, Mavrotragano) - Gerovassiliou
Nea Dris (Cabernet) - Antonopoulos
Syrah (Syrah) - Avantis
Mavrotragano (Mavrotragano) - Argyros

32 €
35 €
40 €
24 €
27 €
58 €

Rose wine 750ml
Ean (Mantilaria, Mavrathiro, Agiorgitiko) - Sigalas
Anagallis (Mantilaria, Assyrtiko, Aidani) - Venetsanos
Idylle d’Achinos (Grenache, Syrah, Agiorgitiko) - La Tour Melas

27 €
34 €
29 €

Sparkling wine 750ml
Moschato d’ Asti
Prosecco

29 €
31 €

Champagnes
Moët et Chandon 200ml
Moët et Chandon 750ml
Moët et Chandon Brut Rose 750ml
Deutz Brut 750ml
Dom Perignon 750ml

32 €
95 €
110 €
95 €
195 €

Beers
Mythos 330ml / Fix 330ml
Yellow Donkey (fresh) 330ml
Red Donkey (fresh) 330ml
Paulaner 500ml
Fisher Traditional 650ml

5€
6€
7€
7€
11 €

Aperitifs 200ml
Ouzo Babatzim
Tsipouro Ayioneri (aged)
Tsipouro Babatzim

11 €
14 €
11 €

Alcohol
Vodka, Whiskey, Gin, Rum, Martini, Otto’s Athens Vermouth

8,5 €

Premium
Grey Goose, Belvedere, Chivas, Dimple, Johnnie Walker Black Label,
Hendrick’s, Zacapa
Brandies & Cognacs
Metaxa 5*
Metaxa 7*

12 €

8€
10 €

signature cocktails
by Three Cents’ creative team
Peachy Mint
Gin, Crème de Peche, lime juice and spearmint

13 €

Beachbum
Rum, Crème de Apricot, pineapple juice, lime juice and Angostura bitters

13 €

Clear Fig Sangria
White wine, Liquer de Figue, Triple Sec and fresh lemon juice

13 €

English Mule
Gin, fresh lemon juice, basil and Ginger beer Three Cents

13 €

Gentlemen’s Choice
Vodka, Elderflower liquer, fresh lemon juice and Gentlemen’s soda Three Cents

13 €

Chili Margarita
Tequila, agave, chili and basil

13 €

classic cocktails
Margarita | Tequila, Triple Sec, fresh lemon juice and salt

12 €

Negroni | Gin, Campari, Red Vermouth and orange slices

12 €

Dry Martini | Gin, Dry Vermouth and green olive

12 €

Pina Colada | Rum, Batida, Malibu and pineapple juice

12 €

Mojito | Rum, brown sugar, lime, mint leaves and soda

12 €

Strawberry Daiquiri | Rum, Triple Sec and fresh strawberries

12 €

Cosmopolitan | Vodka, Cointreau, cranberry juice and lime juice

12 €

Caipiroska | Vodka, lime and brown sugar

12 €

Kir Royale | Sparkling wine and Crème de Cassis

12 €

Aperol Spritz | Aperol, sparkling wine, soda and orange slices

12 €

Caipirinha | Cachaca, brown sugar and lime

12 €

Paloma | Tequila and pink grapefruit soda Three Cents

12 €

