[ say we make Saturday brunch a thing. Why isn’t it yet?

[ mean, Saturday brunch at Lalane. These dishes are all real conversation starters. Let’s order, and share,
and re-order, what do you think? Let’s make Saturday something like a slow art project. Let’s take our
time with it, it’s been such a week...

Are you starting with your favorite comfort eggs?

Ah, how I love it here...

The flavors, how every bite is like, I don’t know, the essence of delight, the colors, at once so cozy and
elegant... Forgive me, dear, for waxing lyrical, but... Maybe it’s this artistic allure, the spirit of that
dynamic duo of artists, remember them?

You know, the other day, I found out that this restaurant pays due homage to them, with a homophone
that’s like a new word for the pleasures of taste, true to the soul of that art couple, who sculpted surreal,
striking visual pleasures. It’s so fascinating, how they believed art should be part of everyday life.

Creating for the joy of life, how... gastronomic of them, you know?

EVERY SATURDAY | 12:00 - 17:00



It’s such a pleasure to introduce you to chef Alexandros Tsiotinis; perhaps you know him already.

Right! Yes, Alexandros Tsiotinis of Michelin-awarded CTC restaurant, that’s the one! So, if you've had
the experience of dining at CTC, then you already know the true meaning of Alexandros’ creativity.
I'm telﬁng you, that man’s passion and perfectionism... Makes sense, of course, when you think of how
young he stood out, working with some of the world’s greatest chefs.

You'll definitely taste it here, his excitement, his love and respect for raw materials. No wonder his
amazing idea works so well: Making Lalane a restaurant with comfort flavors with a French a-la-brasserie
twist. He knows how to do it!

[ admit it, I'm a fan, but it’s because every meal I've had here was an experience. I'm so glad Lalane has
found him!



THE FICTION BREAKFAST 20

KaAai pe: npolupgvio wwpi, NoIkIAia andé kpouaodv
BouTtupou, cranberry twist pe kp€pa, pain au chocolate,
mini muffin, yiaoUpTI pe Bupapicio YEAI Kal ppoUuTa ENOXAG.
Mappeldadeg: pppouTta Tou 8Acoug Kal BEPIKOKO.
AAeippara: BouTupo, npaiiva $pouvToUKIOou,
Oupapiclo péAl Kal Taxivi.
>uvodeuovTal pe PPEOKO XUUO NOPTOKAAIOU,

Kadp€ Kal Todl TNG EMAOYNG 0aG.

Bread basket: sourdough bread, a variety of butter croissants,
cranberry twist with cream, pain au chocolat, mini muffins,
and yogurt with thyme honey and seasonal fruits.
Jams: forest fruits and apricot.

Spreads: butter, hazelnut praline, thyme honey, and tahini.
Served with fresh orange juice, coffee, and tea of your choice.



TPAFANO TOZT ABOKANTO / AVOCADO SOURDOUGH ()

Tpayavo wwpi pe npoduul, KPEPA WPIPOU aOKAVTO
pe Euopa eonepidoeldwv Kal NUIAIOOTEG VTOUATEG
Crispy sourdough bread topped with ripe avocado cream,
citrus zest, and semi-sun-dried tomatoes

MpocOgoTe: auyd noce / cohopd / npocouTo
Add: poached egg / salmon / prosciutto

MAP®E BPOMHE / OAT PARFAIT (© @

Zaxapn kapudag, dpAaouleg, unavava kail eoTo yaAa
(emiAoyn and yaAa apuy8dalou, nAARpeg | odyiag)
Coconut sugar, strawberries, banana, and warm milk
(choice of almond, full fat, or soy milk)

EAAHNIKO FAOYPTI / GREEK YOGURT ()

MkpavoAa, Aeukr) cokoAdTa, kpava, Enpoi Kapnoi,
$pouTa enoxng Kai oipoén opevddapuou
Granola, white chocolate, cranberries, mixed nuts,
seasonal fruits, and maple syrup
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AAMYPO MNPQINO XTO FICTION / THE FICTION SAVORY BREAKFAST

AUo auyd og eniAoy NAPACKEURG ano TnyavnTda fj scrambled,
emAoyn anod yaAonouAq, Ungikov j coAopo kal nPolUHPEVIO Wi
Two eggs cooked to your preference (fried or scrambled), served
with a choice of turkey, bacon, or salmon, and sourdough bread

17 AEYKH ®PITATA / EGG WHITE FRITTATA @

®pitdra pe aonpddia auyav, wntri yAukonartdrq,
onavakl, KAToIKioIo TUpi Kal vTopaTivia
Egg white frittata with roasted sweet potato,
spinach, goat cheese, and cherry tomatoes

KPEMQAHX OMEAETA / CREAMY OMELETTE

Enihoyn and: ningpi€g, viopaTivia, cnavaki, yaAonouAaq,
HNEIKOoV, pavITApIa, KaToIKiolo Tupi kal ypaBiepa
Choice of: peppers, cherry tomatoes, spinach, turkey,
bacon, mushrooms, goat cheese, and graviera cheese

16 AYTA BENEDICT / EGGS BENEDICT

®puyavicpévo punpidg pe auyd noog, cdAtoa hollandaise,
oOoTapICUEVa paviTdpla Kai npocouTto Eupurtaviag
Toasted brioche with poached eggs, hollandaise sauce,
sautéed mushrooms, and prosciutto from Evrytania

KATIANAZ / GREEK SCRAMBLED EGGS (©

Auya opeleéTa pe ppeokia viopdra, ypaBiepa Kpntng
Kal KOAOKUOI, oepPIpIcpEva o€ NPOCUHPEVIO WOHI
Scrambled eggs with fresh tomato, fresh oregano,
graviera cheese and zucchini, served on sourdough bread

17 AAMYPA TZOYPOZ / SAVORY CHURROS

Tpayava aApupd Tooupog, oepPipicyeva pe caitoa cheddar,
TPAYavo PUNEIKOV KAl oX0IvOnpaco
Crispy savory churros served with cheddar sauce,
crispy bacon, and chives

LALANE BEEF BURGER

Mooxapicio pnipTeEKI pe kanvioTh payiovela, KAPAPeEAWPUEVA
KpeUpUdia, Tupi cheddar, TnyavnTtd auyd Kal papoull iceberg
Beef burger with smoked mayonnaise, caramelized onions,
cheddar cheese, fried egg, and iceberg lettuce
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FRENCH TOAST
Kopnot€ and kKOkKiva ¢ppouTa, KpEPa AEPovIoU

Kal o1poni cpevdapou
Red berry compote, lemon cream, and maple syrup

1 TPATANH BA®AA / CRISPY WAFFLE ()
XTunnuévo PeAI, o1poni opevdapou kal GETEG HAVYKO
Whipped honey, maple syrup, and mango slices
PANCAKES TIRAMISU © @& ®
lMAouocia pancakes Kakao

PE paupn coKOAATa Kal tiramisu espuma
Rich cocoa pancakes with dark chocolate and tiramisu espuma

13 ®POYTA ENOXHE / SEASONAL FRUITS () ()
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(© ©,

VEGETARIAN  GLUTEN FREE

O, ©)

VEGAN CONTAINS NUTS

O kKaTavaAwTAg 8ev €xel unoxpEwon va nAnpwoel edv gv Aapel 1o vopIpo
napaocTaTiké oToixeio (and8e1§N-TIHOASYIO). To KaTdoTnua unoxpeouTal
oTnV €k80o0on avaAuTIKOV anodeifewv pnxavig, Bewpnuévwv anod tn A.O..

To katdoTnua unoxpeouTal va 81a0€Tel €vtuna eAtia oe €181k O€on
8inka otnv €§060 yia Tnv 8iaTtunwon onolacdAnoTe diapapTupiag.

Ta miaTta nou cnueivovTal e * gival KaTeWuypEva.

To AG81 nou xpnoiponoigital oTIG caAdTeg gival eAaidohado.

MNa To Tnyaviopa xpnoiponoligital nAIEAAlO.

Edv yvopilete i vopideTe nwg €xete ducavedia f alAepyia oe KANol1o Npoidv
0ag NAapakaAoUpe va aneubuvOEeiTe OTO NPOCWNIKO TOU ECTIATOPIOU PAG.

Consumer is not obliged to pay if the notice of payment has not been received
(receipt - invoice). The restaurant / bar is legally required to issue official receipts,
certified by the relevant tax office.

The restaurant / bar is legally required to present complaint /
comment forms in a special box next to the exit.

Dishes marked with * have been frozen.

The oil used on salads is olive oil. Sunflower seed oil is used for frying.

In case of intolerance or allergy to some food or ingredients,

please contact the staff of our restaurant.

O kataloyog alAepyioyovwy Tng EE eival §1a0€01pog og OAOUG TOug NENATEG. /
The EU Food Allergen list is available to all guests.

‘O\eg o1 TIHEG avaypdadovTal o€ eup® (€) kal nepIAapBavouv OAoug

TOUuG vopigoug ¢opoug. / All prices are listed in euros (€) and include all applicable taxes.

Ayopavopikég kal Yyelovopikdg YneuOuvog: NManndag MNavog
Food & Sanitary Responsible Officer: Panos Pappas



