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Girrs & FLAVORS

Podrpata | Beverages
Kadég - Toar Coffee - Tea

Eompéoo
Kpuog Eomipgco
AuAG¢ oTpEco

5.5 Espresso
6 Freddo Espresso
6.5 Double espresso
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Karmoutoivo Cappuccino

Kpuog Kamoutaoivo 6.5 Freddo Cappuccino
AuTAG¢ Kattoutoivo 6.5 Double cappuccino
Kagpeg Adte 6 Caffé latte

Kapeég pakidto €55 Caffé macchiato
ZeoTr} coKoAdTa €6 Hot chocolate
AdePipata Herbal Infusions

Mediterranean (Mpd&aoivo Todl,

MaTtloupdva, Todl Tou Bouvou) €6 Green tea, Marjoram, Greek Mountain tea
The Tears of Chios (Mpdowo tody,

Maotiya Xiou, Aepovy, Apuysaho, Green teq, Chios Mastic, Lemon, Almond,
PUOTLKL) €6 Pistachio

Herbs of Olympus (MapaBo, ©Oupdpt,

®aokopnAo, XapopunAl, Todt tou Fennel, Thyme, Sage, Chamomile, Greek
Bouvou, PAapoupt) €6 Mountain teq, Linden

Amethystos (Todl PU'Er, Tooukvisa,

FAukopLla, Mikpaiida, AevépoAiBavo, Pu’Er Nettle, Liquorice, Dandelion,
MopPTOKAAL) €6 Rosemary, Orange

Enthimion (PUMa pouplag, Blackberry Leaves, Caramel, Apple,
KapaueAa, MAAo, MukopLla) €6 Liquorice

Churchill's (Mavupo Todu) €6 Black Tea

Winter Garden (Mpdowo tody,

Aapdoknvo, Poddkwvo, MAAo, AxAadl) <€ 6 Green Teq, Prune, Peach, Apple, Pear

O KATANAAQTHZ AEN EXEI YNOXPEQZH NA NAHPQZEI EAN AEN AABEI TO NOMIMO MNAPAZTATIKO 2TOIXEIO
(ANOAEIZH —=TIMOAOTr'10) | CONSUMER IS NOT OBLIGED TO PAY IF THE NOTICE OF PAYMENT HAS NOT BEEN
RECEIVED (RECEIPT — INVOICE)

, i X , Noupueg EmBapuvoeig-Tax Included
To katdotnua Slabétel Seltio mapanovwy X X S B

R i Anpotikog ®dpog-Municipality Tax 0.5%
Complaint forms are available ONA - VAT 24 %
Beschwerdeformular erhaltlich

Ayopavopikog YreuBuvog: I Alacid
Carnets de reclamations sont disponibles YOPAVORLKOS N ns

Market Controller: G. Liasides

Eipaote otn 61aBeon tou KABe emiokémntn mou emBUPEl va yvwpllel €AV KATOLA TILATA TTEPLEXOUV CUYKEKPLUEVO CUOTOTLKA.
MapakaleloTe va eVNUEPWOETE TO 0ePPLTOPO oag yLa omotadrmote alepyia ) bk dtatpodikr) amaitnon yLa tnv onola MPEMEL va
elpaote 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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Nuka | Desserts

Paris-Brest Pistache | €7

Appata choux pe kpgpa amd @LoTikt Alytvng, Tpaiiva @LoTiKL Kal KOpAPEAWHEVA PLOTIKLA

Light and airy choux pastry with Aegina pistachio cream and praline and caramelized pistachios
Le Casse Noisette | € 7.5

AQpATn PoUG TIPAALVAG (POUVTOUKLOU HE HAPEYKA (POUVTOUKLOU KAl KAPAPEAWHEVA (POUVTOUKLA
Airy hazelnut praline mousse with hazelnut meringue and caramelized hazelnuts

La tarte Citron | €7

Tdpta ‘sablée breton’, pe kpépa Aepdv, EUopa Aepoviol Kovl kat gapeyka Aepgoviov

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

Réve | €7

Biscuit cokoAdtag pe crémeux KapapeéAag, Mousse COKOAATA-KAPAHUEAD KAl KAOPAPEAWUEVA apUySala
Chocolate biscuit with caramel crémeux, chocolate-caramel mousse and caramelized almonds

Millefeville Caramel | €7

‘Millefeuille’ pe kpépa kapapéAa

Millefeuille with caramel cream

L'olive | 7.5 €

Crémeux eAaLOAAS0U pE TaTEVASA AEPOVL, TIPACLVO PNAO, KOUPKOUWA, AvBn TTIOPTOKAALAG KAL KELK JE EAALOAASO
Olive oil crémeux with lemon tapenade, green apple, turmeric, orange blossom and olive oil cake

Tiramisu | €7

Moug paokaptidve kat «Biscuit cuillére » olpotlacpéva pe Kage EoTIpECO

Mascarpone mousse and ‘biscuit cuillére’ dipped in espresso coffee

Pompadour figue-framboise | € 7

Dacquoise apuy&alou pe compote Batopoupo-cUKo, KPEUA BOUTUPOU Kal PPETKA Batopoupa

Almond dacquoise with raspberry-fig compote, buttercream and fresh raspberries

La tarte Tatin | € 6.5

TTpOLle Bavillag pe KapapeAwpEva PAAQ ApWHATLOPEVA HE TIOPTOKAAL

Streusel vanilla with a mixture of caramelized orange scented apples

Tarte diabolo | € 7.5

Tdpta ‘sablée’ pe Tpayavo ‘feuillette’ paAivag pouvtoukloy, ‘ganache’ cokoAdtag, EMKAAUYN KapapEAag Kat
oavTLyl KapapeAWPEVNG AEUKNC COKOAATAG

Tarte 'sablée’ with crunchy hazelnut praline ‘feuillette’, chocolate ganache, caramel topping and caramelized white
chocolate chantilly

Baba aurhum | €7.5

Agppdtog pmapmag pe oavtlyl BaviAia, polut Zacapa Kat kovel amo oTepLsoeLdn

Soft cake glazed with Zacapa’ rum, topped with vanilla chantilly and citrus confit

Tarte café | €7.5

Sablée Baviliag pe ganache kagé, oavtiyl kage kat ‘biscuit cuillere’ pe olpdmL kagé

Vanilla sablée with coffee ganache, coffee scented chantilly and “biscuit cuillere” in coffee syrup

Stevia | €7

‘Entremet’ BaviAlag pe poug TILKPrG 0OKOAATAG Kal oTtéRLa

Vanilla ‘entremet’ with bitter chocolate mousse and stevia

Saint Honore vanille et praline noisette| € 7

Sablée Baviliag pe ‘feuilleté’ paAivag 9ouVToUKLOU, Kpépa Kat oavtlyl BaviAlag kat KapapeAwpeva pouvtoukLa
Vanilla sablée with hazelnut praline ‘feuilleté’, vanilla cream and chantilly and caramelized hazelnuts
Gourmandise cassis-marron | € 7

Tpayaveg HOPEYKEG PE KPEPA KAOTAVO KAl KOPTIOOTA PPAYKOOTAPUAO

Crunchy meringues with chestnut cream and cassis compote



