
Blé is the everyday experience of high quality taste.



We search the world, we discover, we gather…



We select only the highest quality natural ingredients.
We create handmade tastes that mix tradition with creativity.



For example, this is how we create real bread.



Bread that is worth its price, to the last crumb!

Making good bread is art. We select the flour –wheat, barley, 
wholemeal groats, rye- and we create a unique variety of sour dough 
made of herbs, yogurt and fruits for all of our breads. 

We make handmade dough and we give it time to mature before we 
bake it on hot stones or in a wood oven. There is no hurry 
when making our bread, nor additives. 

That is how our bread has a rich, aromatic crust, a full crumb 
and lasts for days. This is the bread we make, the Agioritiko, 
the Klimatsida, the Migadi, the Cretan barley bread, the Alsatian, 
the Schwarzbrot. Real bread. 











The same care in selecting 
the finest ingredients, 
goes to our desserts too!



The road is open for exquisite, 
light desserts!

The art of patisserie is a journey that 
starts from France, Italy, Belgium and 
Germany before it arrives at Blé, via the 
chef patissiers, Mino Allegrini and Stavros 
Moisakos. 



We embrace what nature 
has to offer.

The sweet delicacies made at Blé combine 
a balanced sweetness, few fats and selected 
materials from all over the world, such as 
the Belgian and Swiss chocolates, the fresh 
butter from Northern Greece, the praline 
made of peanuts from Aigina, natural 
aromas from Brazilian espresso and vanilla 
from Tahiti, our chefs’ favourites! 





















We know that only the natural local products create true taste.

A taste full of flavour, that becomes a delicious experience.

That is why we do not ever use ready-made convenience, 
artificial colourings and aromas. 



Our Cretan delicacies! 
They honor tradition 
and their place of origin.

The island of Crete, in Greece, is rich in 
herbs and dairy products that enhance the 
healthy nutrition with strong tastes. We 
select only these natural materials, such as 
fresh goat cheese, extra virgin olive oil and 
thyme honey, and we combine them with 
the knowledge taken from the best Cretan 
delicacy masters.

That is how we create handmade tastes 
everyday: Sfakian pies, shepherd pies, 
Stiaka Anevata Kalitsounia, Kserotigana, 
Lasithiotika cheese pies, Dakos, barley rusks, 
Eptazimo, Patoudera crullers and 
our famous Lichnarakia.











Our snacks rich in taste 
and full of nutritious elements.

If you know how to bake real bread, it is easy 
to give taste and flavour to the everyday snack. 
You do not compromise the quality of the 
materials. You insist on selecting only what 
comes from nature. 

We make traditional pies with original high 
quality feta cheese and sandwiches with fresh 
handmade bread. We create delicacies with fresh 
butter, metsovone, mortadella from Bologna, 
prosciutto from Parma and San Danniele, Cretan 
apaki and mizithra cheese, stamnagathi and extra 
virgin olive oil.

That is how you get a snack with great nutritious 
value which becomes a tasty experience.









Mastery and exquisite materials 
give you magical profiterole.

The juicy choux are ready! They are filled with 
fresh crème patisserie of vanilla Madagascar. 
They are poured with Belgian chocolate sauce 
-white, dairy milk and dark chocolate. This is the 
amazing profiterole! It is served with a big spoon, 
with nuts, pink pepper, chili or amarena cherries 
on the side. Irresistible! 



































Ιn French, Blé means wheat. 

With us it means the natural way 
to enjoy taste everyday.


