Girrs & FLavors

Podrpata | Beverages
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Kadég - Toar Coffee - Tea

Eompéoo €55 Espresso

Kpuog Eompeco €6 Freddo Espresso

AUTTAOG €0TIpECO € 6.5 Double espresso

Karmoutoivo €6 Cappuccino

Kpuog Kamoutaoivo €6.5 Freddo Cappuccino

AuTAG¢ Kamtoutoivo € 6.5 Double cappuccino

Kagpeg Adte €6 Caffé latte

Kapeég pakidto €55 Caffé macchiato

Zgotr) cOKOAQTA €6 Hot chocolate

Adsdipata Herbal Infusions

Prince Vladimir (Maupo toat pe

BaviAla kat eotteplS0ELSN) €6 Black tea with vanilla and citrus
Kashmir (Melypa pavpou toaylol pe

pTIa)apLkd) €6 Blend of black tea and spices
Almond green (Mpdactwvo TodL pe

apwpa apuydaiou) €6 Green tea with scents of almond
Ginger lemon (Mpdowvo todt pe

TClvtep KAl APOVL) €6 Green tea with ginger and lemon
Detox (Nteka@eLve todl pe dpwua

AgpovioU Kat Adiy) €6 Mate, green tea with lemon and lemongrass

O KATANAAQTHZ AEN EXEI YNOXPEQZH NA NMAHPQZEI EAN AEN AABEI TO NOMIMO MAPAZTATIKO ZTOIXEIO
(ANOAEIZH —=TIMOAOTr'10) | CONSUMER IS NOT OBLIGED TO PAY IF THE NOTICE OF PAYMENT HAS NOT BEEN
RECEIVED (RECEIPT — INVOICE)

Noupueg EmBapuvoeig-Tax Included
Anpotikog Oopog-Municipality Tax 0.5%
OMNA-VAT 24 %

Ayopavopikdg YrieuBuvog: I Alacidng
Market Controller: G. Liasides

To katdotnua Stabétet dedtio mapandvwy
Complaint forms are available
Beschwerdeformular erhaltlich

Carnets de reclamations sont disponibles

E{paote otn 61aBeon tou KABe emIoKENTN mMou MIBUUEL va yvwpllel €AV KATTOLA TILATA TIEPLEXOUV CUYKEKPLUEVO CUOTATLKA.
MapakaleloTe va EVNUEPWOETE TO 0ePPLTOPO oag yLa omotadrmote alepyia ) bk dtatpodikr) amaitnon yLa tnv onola MPEMEL va
elpoote evipepol, 0tav cag naipvoupe apayyeiia. | We welcome enquiries from guests who wish to know whether any dishes
contain particular ingredients. Please inform your order-taker of any allergy or special dietary requirements that we should be made
aware of, when preparing your menu request.
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Girrs & FLavors

MNuka | Desserts

Paris Brest | €7

AppdAto choux PE OTILTLKI TIPAAlVA POUVTOUKLOU, KPEUQ TIPAALVAG KAL KAPAPEAWPEVA (YOUVTOUKLA

Light and airy choux pastry with homemade hazelnut praline, praline cream and caramelized hazelnuts

Le Monte Cristo | €7

MaAako priiokoul cokoAdtag, kKpépa Batdpoupo, §poaepr] Kat UTIOELVN POUG TILKPAG 00KOAATAG 64% Kakdo,
ETILKAAUPPEVO PE HapUeEAAda Batopoupo

Soft chocolate biscuit with raspberry cream, fresh and tart cocoa 64% dark chocolate mousse, covered with
raspberry jam

La tarte Citron | €7

Tdapta ‘sablée breton’, pe kpepa Aepovy, EUoPa AEpoVIOU KOV@L KAl JapeyKa AEUovLIoU

Breton shortbread pastry, lemon cream with candied lemon zest and meringue citron

Le désir | €6.5

Mriiokoul Toulouse pe crémeux Tikpr¢ cokoAdtag, oavttyl Baviilag

KAl KapapeAWPEVN AEUKT 0OKOAATA

Toulouse biscuit with bitter chocolate crémeux, vanilla-scented chantilly

and caramelized white chocolate

Millefeville Caramel | €7

‘Millefeuille’ pe kpépa kapapéAa

Millefeuille with caramel cream

Tarte Caracas | €7

‘Cremeux’ 0OKOAATAG PE TIPAALVa (OUVTOUKLOU, cavtlyl TiLKpAG 0OKOAATAG Kal Tpayavo ‘sablée’
Chocolate ‘cremeux’ with hazelnut praline, bitter chocolate chantilly and crispy ‘sablée’
Tiramisu | €6.5

Moug paokapTove kat «Biscuit cuillere » olpomiacpéva pe Ka@é EoTIpECO

Mascarpone mousse and ‘biscuit cuillére’ dipped in espresso coffee

Pompadour ananas-coriandre | €6.5

Mritokoul Pompadour pe kpépa Baviila, avava kat KOALavEpo

Biscuit Pompadour with vanilla cream, pineapple and coriander

La tarte Tatin | €6

STPOLLeA Bavillag pe kapapeAwpeva PNAQ, yhacaplopeva pe (eAE eoTIEPLEOELSWV

Streusel vanilla with a mixture of caramelized apples, glazed with citrus ‘gelée’

La tarte Honolulu | €6.5

Tdpta Bavillag, KpEpa PAvyYKo Kal ppouta Tou Taboug, ‘biscuit cuillére’ eAappwg olpotiiacpévo pe Baviiia,
oavtlyl Kapudag kat {eAe YPOoUTWV ToU TTIABOUG PE PETEG JAVYKO

Vanilla flavoured flaky shortbread, cream of mango and passion fruit, ‘biscuit cuillere’ lightly dipped in vanilla juice,
coconut whipped cream and passion fruit ‘gelée’ with slices of mango

Tarte Pink | €7

Tdpta Bavilag Pe KpEPa apuySANOU, YKPELTIPPOUT Kal axAasdt

Vanilla tart with almond cream, grapefruit and pear

Gourmandise cassis-marron | €6.5

Tpayaveg HOPEYKEG PE KPEPA KAOTAVO Kal KOPTIOOTA PPayKooTAPUAO

Crunchy meringues with chestnut cream and cassis compote

Le Casse Noissete | €7.5

A@pdtn poug TIPaAivag (OUVTOUKLOU PE PAPEYKA (POUVTOUKLOU KAl KAPAPEAWHEVA (POUVTOUKLA
Airy hazelnut praline mousse with hazelnut meringue and caramelized hazelnuts



