
Our breakfast is exclusively curated to provide you a healthy boost for your long island days. 
Enjoy our buffet section with sweet and savory flavors and indulge in our à la carte menu 

for a healthy yet unique culinary experience.

B R E A K F A S T

French Toast 
with sourdough bread, caramelized 

banana, mixed berries and grape syrup

Sweet Pancakes
with berries, caramelized baked banana, 
nut granola with choice of hazelnut praline, 

grape syrup or peanut butter

B U F F E T

Variety of Bread and Breadsticks  •  Cakes • Tarts • Foccacia • Pizza • Homemade 

Pies • Croissants • Cinnamon Rolls • Muffins • Cookies • Homemade Marmalades 

Hazelnut Praline • Homemade Yogurt • Milk Porridge • Chia Pudding   

Granola • Nuts • Fresh Fruits • Fruit Salad • Dried Fruit • Smoothie Bowls

Scrambled Tofu
with avocado slices, tomatoes confit 

with sourdough bread

Omelet on Cast Iron
with wild asparagus, mushrooms, 
tomatoes confit, cream cheese with 

saffron, sprouts and toasted bread

B E V E R A G E S
coffee tea fresh orange juice

GOOD MORNING & WELCOME TO KOUKOUMI PLANT - BASED GASTRONOMIC CONCEPT

• •

All products of “animal” origin appearing on the menu like: mozzarella, cheese balls, 
parmesan, cheddar, feta cheese, cream cheese, yoghurt, egg cream, cold cuts, bacon, 
ground meat, salmon, mayo, tiramisu, praline, meringue, ice cream etc. are strictly VEGAN! 
Please inform us of any allergies.  All prices include service charges and 
applicable taxes.  The restaurant has certified point of sales terminals for payment with 
cards. The restaurant reserves the right to alter prices, operating hours or days  
without prior notice.  Market Inspector Officer: Georgia Kontiza Complaint sheets are avail-
able within a special box at the restaurant’s exit.  The consumer is not obliged to pay if the 
notice of payment has not been received  (Receipt – Invoice).


