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EMIAOPTITA

DINNER

MoptokoAdmta « €10.00
e appdTn Houg Baviiag, coulis 0TTEPLE0ELEWY
Ko sorbet pavtapive

Soft biscuit cokoA&to + €11.00
Ue Loug bitter ooxoAdtoag
KO TIOYWTO BaVIALO-KOPOLUEA!

Profiterole  €11.00
[euLotd choux e KpEUQ TIOTLOEPL,
roywto vanilla & pevotr) owg bitter coxoAdTag.

To pevou undkeital oe aAAayEg kai diaBeocipdTnTa. O1 TINES nepiAapfdvouy OMA.
MNa NANPOPOPIEG OXETIKA UE CUOTATIKA 1} AAAEPYIES, NAPAKAAOUUE EVNUEPWOTE TO NPOCWIMIKO.
Ma TIG NAPACKEUEG XpnaoiponoloUvTal Kal KaTepuyuéva npoidvTa.
Ayopavouikog unelBuvog: Anunteng Mewpyiddng
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DESSERTS

DINNER

Orange pie « €10.00
with light vanilla mousse, citrus coulis
and mandarin sorbet

Soft chocolate biscuit < €11.00
with bitter chocolate mousse
and vanilla-caramel ice cream

Profiterole < €11.00
Stuffed choux with pastry cream,
vanilla ice cream & liquid bitter chocolate sauce

Products are subject to change and availability. Prices include VAT.
For information regarding ingredients or allergies, please consult a member of staff.
Frozen products are also used in food preparation.
Food safety officer: Dimitris Georgiadis



