
P O R T O K A L O P I T A  ( N )

Tradit ional  Greek orange cake 
with syrup and white  cho colate 
crumble.

Ser ved with Greek “kaimaki”  ice 
cre am.

E U R  1 8

D E S S E R T S

G A L A K T O B O U R E K O

Cre amy semolina custard 
and caramel  cre am mousse in 
caramelized f i lo  p astr y,  topp ed 
with a  homemade fruit- infused 
syrup.

E U R  1 7

L O U K O U M A D E S  ( N )
   
Bite-sized Greek donuts drizzled 
with honey. 

Ser ved with vani l la  ice  cre am.

E U R  1 5

F U L L  O F  C H O C O L A T E  ( G F ) ( N )

In e ight  dif ferent textures

E U R  2 0

S U M M E R  P A V L O V A  ( G F ) ( N )

Crispy meringue with vani l la 
cremeux,  red fruit  comp ote and 
vani l la  chif fon.

E U R  1 8



F R U I T  P L A T T E R  ( G F )

Fresh and chi l led se asonal  fruit

E U R  2 0

I C E  C R E A M S  ( G F )

Vanil la
Cho colate 
Kaimaki 
Pistachio (N) 

E U R  0 9  /  T W O  S C O O P S

S O R B E T S  ( G F )

Passion Mango 
Tangerine 
Strawb err y

E U R  0 7  /  T W O  S C O O P S

G L U T E N - F R E E  ( G F )      N U T S  ( N )

Ple ase inform your ser ver  for  any fo o d aversions 
or  intolerances . 

Al l  pr ices  are  in Euros (€)  and include 
al l  appl icable  taxes .


