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MoptokaAomita « €10.50
MopobooLarn) TOPTOKAACTILTA/OLPOTIL EOTIEPLOOELOWV/QUPPBTT) KPEUO ASUKTIG
ooKoAdTag/PAopeVTLV oUySAAOU/TEEA OO £0TTEPLOOELST).
JUVOSEVETAL QIO TOPUUTTE UAVTOPLVL.

Soft chocolate bar « €10.50
Moug 0OKOA&TOG LE ETILKAAUYT) OOKOAGTOG/TOKOAQTEVLO TTAVTEOTIGVL
brownie/kapoueAwpgva pouvToUKLa/KOpOUEAD YOAOKTOG.
JuvobdeUeTal ard moywTo.

Tiramisu « €12.00
Savayar pe olporL kape e kahlua, BeAoUSLVY) KPEUO LOOKOPTIOVE / OKOVT)
KOUKGL0.

Lemontart - €11.00
Lemon curd/crumble apuyS8Aou/yoAAKT) LopEyKaL.
JUVOSEVETAL QTTO OOPUTTE UAVTOPIVL.

To yoAOLKTOMTIOUPEKO pog = €11.00
AppdTn KpEUXL OLULYSEAL/KOPOUEAWEVO TPpOya VO QUAAD/OLpdTTL
EOTIEPLOOELOWV/KOVENQL.

@ Vegan @ Vegetarian

To pevou undkeital og aAAayEg kal diabeoipdTnta. O TipEG nepidapBdvouy OMA.
Ma NANPoQopPIeg OXETIKA U CUCTATIKA 1} AAAEPYIEG, NAPAKAAOUHE EVNUEPWOTE TO NPOCWNIKO.
Ma TIG NapacKeUEG XpnoiponoloyvTal Kal KaTePuypéva npoidvra.
Ayopavouikdg YneuBuvog: AnuiTtpng Mewpyiddng
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DESSERTS

Orange Pie « €10.50
Traditional orange pie, citrus syrup, airy white chocolate cream, almond
Florentine, citrus gel.
Served with mandarin sorbet.

Soft Chocolate Bar + €10.50
Chocolate mousse with chocolate glage, chocolate brownie sponge,
carameliged hagelnuts, milk caramel.
Served with ice cream.

Tiramisu « €12.00
Savoiardi biscuits soaked in coffee syrup with Kahlda, velvety mascarpone
cream, cocoa
powder.

Lemon Tart - €11.00
Lemon curd, almond crumble, French meringue.
Served with mandarin sorbet.

Our Galaktoboureko + €11.00
Airy semolina custard, carameliged crispy phyllo pastry, citrus syrup,
cinnamon.

@ Vegan @ Vegetarian

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



