MYKONOS

PLOVDIYV



CaAaaTH

MukKoHOC

domamu, Kpacmasuyu, MapuHOBaH YK,
neYyeHu YywKuU, MUKeU4KuU,
namaaodxaHu u gpema cupeHe

XOPUATUKM

domamu, Kpacmasuyu, Yywku,
AYK, Kanepcu, Ma20aHo3, MAc/UHU,
pu2aH u gpema cupeHe

AOMALLHO COAQTA
beneH domam, rnevyeHuU YyuwKu,
bocuneK U npscHo Kpase cupeHe

AMBQ 3eAEHA CAAQTA
MUKC om 3eqeHu canamu,

cyweHu domamu, 1adomupu,
b6asncamosa pedyKyus,

2vbu, Yepu domamu U Kegpasomupu

EAamnec

domamu, neyeH namsaoXaH,
MYyC Om cupeHe mupososus,
MAC/AUHOBA Nacma u ma20aHo3

AQKOC

Xpynkae xas16 0axkoc, domamu,
6411 nyK, og4e cupeHe,

pU2aH U MACAUHU

PUTAKM
beneH domam, Kpacmasuyu,
(hUMAKU Kpema cupeHe U Konmbvp

ABOKOAO

MUKC 0m 3es1eHU canamku,
a80Ka0do, nyweHa cbomaad,
aumMeuy, u opecuHe

byaryp & KnHoa
bynzyp, KUHOQ, Ma20aHO3,
AUMOH U 0OMamu KOHKace

8.99 v
400 gr

8.99 lv
400 gr

8.99 lv
400 gr

9.99 lv
400 gr

8.99 |lv
400 gr

8.99 v
400 gr

8.99 v
350 ¢r

12.49 v
300 gr

7.49 Iv
250 gr

Salads

Mykonos
tomatoes, cucumbers, pickled onions,
roasted peppers, zucchini, eggplant
and feta cheese

Horiatiki salad
tomatoes, cucumbers,

peppers, onion, capers, parsley,
olives, oregano and feta cheese

Homemade salad
peeled tomato, grilled peppers,
basil and fresh cow cheese

Wild green salad

mixed green salad, dried tomatoes,
ladotyri, balsamic reduction,
mushrooms, cherry tomatoes

and kefalotiri

Elies

tomatoes, roasted eggplant,
tyrovolia cheese mousse,
olive paste and parsley

Dakos

crispy bread dakos, tomato,
onion, sheep cheese,
oregano and olives

Fitaki
peeled tomatoes, cucumbers,
fitaki cream cheese and dill

Avocado

mix of green salads, avocado,
smoked salmon, spelled

and dressing

Manna croup & quinoa
manna croup, quinoa, parsley,
lemon and tomato concasse



[aHAXapPU

MApuUHOBAHO UBEKs10

AOXQHO
MapUHOBAHU 3ese, MOPKO8U,
YyepseeHa YyWwKa u Kepsus

Mapyam ¢ pmba TOH
mapynu, Kpacmasuuyu,
uapesuuya, npeceH aAyK u puba moH

Caaarta

C MUAELLIKM COUAEHLLO
mapynu, aticbepe, nuaewku ¢uneHya,
6UsIKoBU KPymMOHU, OpecuHe,
Keghanomupu u AUMOH

KopeHonAoAHO CaAQTa
MOPKOBU, YepBeHO UBEK/IO,
OpecuHe, A0KU u belibu cnaHakK

Tptodoen & ApTmLLokK
pyKosna, 6elibu cnaHaK, apmuuiox,
mproghesi, Meyo080oHe cupeHe, OpecuHe,
KUHoa u Yyepu domamu

CBexa caAaaTta

C aroam
mapynu, alicbepe, 5200u, A0KU,
a80Ka00, cupeHe MAaHypu U OpecuHa

CaAaTa ¢ doaradoeam
mapynu, alicbepe,

domamu KOHKdce, MOpPKO8U,
¢anagenu u dpecuHe

KoLHMYKO

C XpPYynkKasn CKApKMAH
mapynu, alicbepe, cupeHe Kacepu,
OpecuHe u ckapuou

7.49 v
200 gr

7.49 Iv
300 gr

9.99 lv
350 gr

9.99 lv
400 gr

8.99 lv
200 gr

14.99 Ilv
350 ¢r

12.49 Iv
350 gr

12.49 v
350 gr

14.99 Ilv
250 gr

Pandzhari
pickled beetroot

Lahano
pickled cabbage, carrots,
red pepper and celery

Lettuce with tuna fish
lettuce, cucumbers, corn,
scallions and tuna fish

Salad

with chicken fillets
lettuce, iceberg, chicken fillets,
herb croutons, dressing,
kefalotiri and lemon

Root salad
carrots, beetroot, dressing,
nuts and baby spinach

Truffle & Artichoke

arugula, baby spinach, quinoa,
truffle, artichokes, metsovone cheese, dress-
ing and cherry tomatoes

Fresh salad with

strawberries
lettuce, iceberg, nuts, strawberries,
avocado, manouri cheese and dressing

Falafel salad
lettuce, iceberg, tomato concasse, parsley,
carrots, falafels and dressing

Basket

with crispy shrimps
lettuce, iceberg, kasseri cheese,
dressing and shrimps



PQ39AKM

A30QA3MNKHN
Ms1IeYHA canama ¢ kpbacmasuyu,
KOnvp U YeCvbH

Tupokadotepm

pa3a0Ka om aArOMUBo (hema cupeHe

Tapama
pasza0Kka om po3soes xalisep

baAna Tapama

MeANAXKAHOCAAQTCO
murnu4Ho epPpbyKo Kbornoosny
C namnadmaH urne4yeHu 4ywkKku

Xymyc
pa3sadKa om Haxym, maxaH, NUKAGHMHaA
30rPBIKA C N10ONPABKU U KeOposu A0KU

CKOpPAOAS

YecHosea p03ﬂaKG

[NacTa OT MOCAMHMU

Pa39AKO OT OBOKOAO

YepeH Xameep

4.99 lv
160 gr

5.99 lv
160 gr

5.99 v
160 gr

7.49 Iv
160 gr

5.99 lv
160 gr

7.49 lv
160 gr

4.99 v
160 gr

4.99 lv
160 gr

7.49 lv
160 gr

99.99 Iv
30 gr

Dips

Tzatziki

dip of yogurt, cucumbers,
dill and garlic

Tirokafteri
dip of spicy feta cheese

Tarama
dip of pink roe caviar

White fish roe

Eggplant salad
typical Greek dip of eggplant,
garlic and peppers

Hummus
dip of chickpeas, tahini,
spicy roux and pine nuts

Skordalia
garlic dip

Olive paste
Avocado dip

Black caviar



MapUHATH

Kadbrepu

/ MYKaHU Aromu YywKu /

AEKO MUKAHTHM
MaKeAOHUKO YyLLAETO
MbAHEHM C dbeTa

Hpos3
[TMKQHTEH raBpOC

bakaAdpO MAcTbpMa

XArKK C NyLUeHA CbOMIQ,
KpEeEMQA CUPEHE M AMB AYK

Aakepada

[yLueHa ckympua
HQ CKapa

MacrteT ot rvlm APOO
CbC CAQAKO OT SrOAM U
LLOPEBUYHMN COUAMMKI

AbCKQO C Y30 Me3eTa

9.99 |lv
100 gr

9.99 lv
100 gr

9.99 lv
100 gr

12.49 Ilv
300 gr

12.49 Ilv
100 gr

12.49 lv
120 gr

14.99 lv
120 gr

14.99 Iv
150 gr

Marinated

Kafteri
/ pickled chili peppers /

Slightly spicy
Makedoniki peppers
stuffed with feta

Mackerel

Spicy gavros (Anchovy)

Cod jerky

Bites with smoked solm.on,
cream cheese and chives

Lakerda (veited bonito)

Barbecued
smoked mackerel

Goose liver paste with
homemade strawberry jam
and roasted corn slices

Board with ouzo mezedes



[lpeAdCTnS

KakaBmg
/ pubenxa cyna /

Kpem cyna ot TMKBA
M CKApPUAU

[b>XKEHM TUKBUYKM
C MAE4YHO —4YeCHOB COC

TUKBEHM KIOCDTEHLLA
C MAEYHO —4YeCHOB COC

XPYynKABM NATAQAXKOHMU
CbC MYC OT CUpEHE
TMPOBOAMA M KOMbP

[yLUEeH NATAQAXKAH C
4YECHOBO CPETA CHUPEHE U
MOTAQHO3

[bXKEHM YyLLIKU
C AOMATEH COC

MPACHO MbPXEHU KAPTOdOU
/ € puaaH, c hema cupeHe unau
C MAC/10, KOMbpP U YeCbH /

Kaptodom cote
/C KOnvp U YeCobH Us1u MNUKAGHMHU € 11yK /

MaHaTapkm
C MyLUEHO CUPEHE
MELLOBOHE

3QAYLLEH CMNAHAK C
KPUTAPAKM

[MraHtec
/ NAQHUHCKU e0bp 606 Ha ¢ypHa
¢ domameH coc /

7.49 Iv
300 gr

9.99 lv
300 gr

6.99 lv
200 gr

7.49 v
300 gr

7.49 Iv
300 gr

9.99 lv
250 gr

6.99 lv
300 gr

4.99 v
200 gr

4.99 lv
250 gr

14.99 Ilv
200 gr

9.99 lv
250 gr

7.99 Ilv
350 gr

Appetizers

Kakavia
/ fish soup /

Pumpkin & shrimps
creamy soup

Fried zucchini with
a yogurt — garlic sauce

Zucchini balls
with yogurt — garlic sauce

Crispy eggplants with
tyrovolia cheese
mousse and dill

Smoked eggplant with
garlic feta cheese
and parsley

Fried peppers
with fomato sauce

Freshly fried potatoes
/ with oregano, with feta cheese
or with butter, dill and garlic /

Sauteed potatoes
/ with dill and garlic or spicy with onion /

qucini mushrooms
with smoked metsovone
cheese

Steamed spinach
with kritharaki

Gigantes
/ mountain large haricot beans,
baked with tomato sauce /



XAAYMEHMU MPbYULLU C
AOMATEHO CAQAKO

PeTa cHupeHe

BbB JOOAMO HA CKAPA C
AOMATU, PUTAH U MPECHMU
AIOTU YYLLIKM

KALLkKABAAEHM KiodoTEHLLA
c bapbekto coc

AQAOTUPU CUPEHE CATAHAKM
C MEA 1 CYCAM

MacTeAo cupeHe Ha NAoHa
CbC CAQAKO OT pEBEH

AOMALLIHM 3EAEBU NMAU
AO30BU CAPMMYKM C
OpPU3 U CBMHCKO
MASHO MECO

Teaellukm ApoO
HQ TUIAH C PUIaH

[bLUM APOD C AOMALLIHO
CAQAKO OT OOPOBUHKM

LLapeBMYEeH KEMK C OUTAKM
Kpema cupeHe &
TPIOAOEAOB MEA

ABOKOAO HO BApOeKIO CbC
COC TapTap 1 prUba TOH

Ma4YKQHO OBOKAAO U KPAACKMU
Kpak

9.99 v
200 gr

7.49 Iv
150 gr

7.49 v
200 gr

9.99 Iv
100 gr

11.99 lv
150 gr

8.99 v
200 gr

9.99 lv

250 gr

24.99 v
150 gr

9.99 |lv
350 ¢gr

14.99 lv
250 gr

24.99 v
200 gr

Halloumi sticks
with jam of tomatoes

Barbecued feta cheese
in foil, with tomatoes,
oregano and fresh chillies

Yellow cheese balls
with barbecue sauce

Ladotyri cheese saganaki
with honey and sesame

Mastelo cheese on plate
with jam of rhubarb

Home-made rolls from
cabbage or vine leaves
with rice and minced
pork meat

Veal liver on pan
with oregano

Goose liver with homemade
blueberry jam

Corn cake with
fitaki cheese &
truffle honey

Barbecue avocado with
tartar sauce and funa fish

Smashed avocado
and king crab legs



MOpPCKM AQpPOBE

Kaamapu HQ TUraH
C XpPYMnKABA KOPMYKA

KaAamapm HO CKApA CbC
CPEAMIEMHOMOPCKM COC

PPUTUPAHU BENDOU KOAMAPU
C AMMOHOB COK

benbun Kaamapm
HQ TUIAH C MQOHIO COC U
CYCOM

OKTOMNOA HO CKApQ,
OBKYCEH C NPECEH AYK U
MOTACQHO3

OKTOMNOA HQO MAOYHA
C OUAKM M1 DOACOMOBA
PEAYKLMS

3AAYLLIEHN MMAM B HEPYMKA C
OSAO BUHO U MOAMPOBKM

Muan caraHakm
/ MUOU 8 f1eKO MUKAHMeH 00MameH coc CbC
gema cupeHe /

Muam CeH Xak

Crpuam
CbC AMMOHOB COC

14.99 v
200 gr

14.99 Ilv
200 gr

14.99 lv
200 gr

14.99 |lv
200 gr

24.99 v
150 gr

24.99 v
150 gr

12.49 Ilv
500 gr

14.99 Ilv
350 gr

29.99 Ilv
150 gr

7.49 lv
Ipc

Seafood

Pan-fried squids
with crispy crust

Barbecued squids with Medi-
terranean sauce

Fritted baby squids with lem-
on juice

Baby squids
on a pan with mango sauce
and sesame

Barbecued octopus, sea-
soned with scallions and
parsley

Octopus on a plate
with herbs and
balsamic reduction

Steamed mussels in the shell
with white wine and
seqasonings

Mussels saganaki
/ mussels in light spicy
tomato sauce with feta cheese /

Scallops

Oysters
with lemon sauce



MMKC OT MOPCKM AQPOBE
/ Kanmapu. ckapudu u okmonood /

AEKO MMKAHTHM CKAPUAM B
MAOCAEH COC

XpynKaBu CKAPUAK C
MOMOHE3EH COC

CKapman CAraHaKkm
/ CKapuou e f1eKo nuKaHmeH 0omameH coc
cbe pema cupeHe /

CKAPUAEHO CYBAOKM HQ
cKapda

LLeAn MbPXXEHU TUTPOBMU
CKapuaAu

TUrPOBKM CKAPUAM C KOMBP U
4YECbH

[OAEMU CKAPUAU
MPUroTBEHM MO U300P

AobcTep

KpQka OT KPAACKM pAK

29.99 Ilv
350 gr

19.99 |lv
150 gr

19.99 lv
150 gr

24.99 v
350 gr

19.99 v
100 gr

24.99 lv
200 gr

24.99 v
200 gr

14.99 lv

ueHa 3a 100 epama
price for 100 grams

199.99 lv
1-1.2kg

22.49 lv

ueHa 3a 100 epama
price for 100 grams

Mix of seafood
/ squids, shrimps and octopus /

Spicy shrimps
in butter sauce

Crispy shrimps with
Mayo sauce

Saganaki shrimps
/ shrimps in light spicy
tomato sauce with feta cheese /

Souvlaki shrimp
on bbg

Whole fried tiger shrimps

Tiger shrimps with dill and
garlic

Large shrimps
cooked by choice

Lobster

King crab legs



ApebHM
DeAOMOPCKM PHbU

[ABPOC HA TUTAH
CapaeAa Ha ckapa

CadopmA HA TUraH

YepHOMOPCKA pHUba

BATOC HO TUIQOH
C YECHOB COC

HepHoKoMn HA ckapa

KOTAETM OT KOAKOH HQA TUIaH

P1bHu1 domaeta

PUAE OT Nepka
/ HUACKM KOCTYpP /
HQ TUIOH C KAQpPTOdom coTe

Cbomra domae
C MACAEH COC

M YepeH opm3

PUAE OT AQBPAK
HQ MAOYO C ACMEPXM

Crek o1 pmbaA TOH HA TPUA
MAOYO CbC 3AAYLLIEHM
3eAEHYYLM

Puae OT Lmnypa
HO Oapbekto
C MOPKOBEHO Mtope

14.99 Iv
300 gr

14.99 v
300 gr

37.49 lv
300 gr

24.99 v
300 gr

29.99 |lv
250 gr

24.99 v
300 gr

29.99 Ilv
250 gr

Extra small fish
from Aegean sea

Pan-fried gavros
/ anchovy /

Sardela on the bbqg
/ sardine /

Pan-fried safridi
/ horse mackerel /

Black Sea fish

Pan-fried vatos
/ thornback ray /
with garlic sauce

Barbecued chernokop
/ baby bluefish /

Pan-fried kalkan chop
/ turbot /

Fish fillets

Pan-fried perka
/ nile perch /
with sauteed potatoes

Salmon filllet
with butter sauce
and black rice

Lavraki / sea bass / fillet
on a grilling plate
with asparagus

Tuna steak on a grill plate
with steamed vegetables

Tsipoura / sea bream / fillet
on a bbg with
carrot puree



[oAEMU AVBUM PUOU OT
Eremcko mope

AQBPAK

Parpu

Lnnypa

KoTAeT oT AmBa pmba C
MACAEHO-AMMOHOB COC

CpeAM3e MHOMOPCKM
PUOU

Lmnypa
AQBpaK

Parpu

BapbyHs
bakaagpoc

[AOCO

Monsa nonumatime 3a 8udose U HAAUYHOCM
Ha npAcHama Hu puba.

Bawama puba moxce 0a 6v0e npuzomseHa
1o u3bop 8 MOPCKA Cos, COMUPAHA 8
crneyuaseH 651 coc, comupaHa ¢ domameH
COC, HO CKapa, QHUXMU Ha CKapa, Ha
mueaaH, neyeHa ¢ 6UKU U 3eaeHYyyu uau 8
nepzameHm.

8.99 lv

ueHa 3a 100 epama
price for 100 grams

8.99 lv

ueHa 3a 100 epama
price for 100 grams

8.99 lv

ueHa 3a 100 epama
price for 100 grams

17.49 Ilv

ueHa 3a 100 epama
price for 100 grams

24.99 lv
400-600 gr
24.99 lv
400-600 gr
29.99 lv
400-600 gr
7.99 lv

ueHa 3a 100 epama
price for 100 grams

6.99 lv

uyeHa 3a 100 epama
price for 100 grams

9.99 lv

ueHa 3a 100 epama
price for 100 grams

Large wild fish from
the Aegean Sea

Lavraki / sea bass /

Fagri / pagrus /

Tsipoura / sea bream /

Wild fish chop with
lemon — butter sauce

Mediterranean fish

Tsipoura / sea bream /
Lavraki / sea bass /

Fagri / pagrus /

Barbunia / red mullet /
Bakaliaros / haddock /

Glossa / common sole /

Please ask for the types and availability of

our fresh fish.

Your fish can be cooked optionally in sea
salt, sauteed in a special white sauce,

sauteed with tomato sauce, grilled, anihti

grilled, fried, baked with herbs and
vegetables or in parchment.



[TMAELLUKO MECO

[TMAeLIKO domae
HQ ckapa c 6aA opm3

[TMAELLIKM CYBAQKMTO
HQ CKApPA C MUKC OT
3EAEHM CAAATKM C AMMEL],

TUraHs
/ nunewxo guse Ha mu2aH ¢ 641 nyk,
2op4uya u nodnpasku /

[MTUMAELLKO dOMAE HA TUIOH CbC
coc MeTtakca,

O, MELLOBOHE U

AQAOTUPU CHUPEHA

TeAnellKo U
FOBEXAO MECO

TeAaelukm klodoteta

HQ CKAPA C KUCEAM
KPACTABMYKM U KAPTOCOU
coTe C OUAKM

TeAaelllkn domAeHLa
HQ NAOYA C KAPTODEHO
Mope U MECEH COC

Teaelko OOH domAae CbC
COTUPOH CMNAHAK

byprep

/ 208ex0u bugpmex, yedvp, Kucenu
Kpacmasuyku, nyK, aticbepe, nyweH kemyyn
u domawHa matioHesa / ¢ KApMogKu

14.99 Ilv
350 gr

14.99 Ilv
350 ¢r

14.99 Ilv
350 gr

14.99 lv
300 gr

14.99 v
300 gr

24.99 Iv
300 gr

27.49 v
250 gr

14.99 v
300 gr

Chicken meat

Barbecued chicken fillet
with rice

Barbecued chicken
skewers with mix of
green salads and spelled

Tigania
/ pan seared chicken fillet with onion,
mustard and spices /

Pan seared chicken fillet
with Metaxa sauce,
mushrooms, metsovone
cheese and ladotyri cheese

Veal & Beef
meat

Barbecued veal meatballs
with pickles and

sauteed potatoes

with herbs

Vedl fillets on a plate
with mashed potatoes
and meat sauce

Vedl fillet with
sautéed spinach

Burger

/ beef steak, cheddar cheese, pickles,
onions, iceberg lettuce, smoked ketchup and
homemade mayonnaise / with potatoes



CBUHCKO MECO

Kedbtaaaks / klodpteHua /
HQ TMIOH C KAPTOJDEHO Mntope
M KOMbP

Cy3yKaKs

/ Kebanyema e domameH coc /

AYKAHMKO

/ TPBLLKM HOAEHUYKM / HO
CKQApa C ropyumLLa,

MMTA U MOPUHOBAH AYK

CBMHCKQ BPATHA MbPXOAQ
HQ CKAPA C MPACHO MbPXKEHM

KapTtodom

CBUHCKM CYBAOKMUTA
HQ ckapda
C AOXOHO CaAQTA

CBUHCKM KOTAET
HO CKApPA C LApeEBMLA

CBUHCKM TMPOC C A3AQA3MKM,
KApTOdOM, AOMATH,
AYK U MIMTA

ATHELLIKO MECO

ATHELLIKM NMAMAQKS
C KAPTOOhM HO CKApaA M
eCTpPAroHoB COC

9.99 lv
300 gr

9.99 lv
300 gr

9.99 |lv
250 gr

14.99 Iv
300 gr

14.99 lv
300 gr

17.49 lv
400 gr

19.99 v
500 gr

Pork meat

Pan fried keftadakia
/ meatballs / with mashed
potatoes with dill

Soutzoukakia
/ kebabs with tomato sauce /

Loukaniko

/ Greek sausage /,

grilled with mustard, pita
bread and pickled onions

Barbecued pork neck steak
with fresh fried potatoes

Barbecued pork
skewers with
lahano salad

Barbecued pork
chop with corn

Pork gyros with tzatziki,
potatoes, tomatoes,
onions and pita bread

Lamb meat

Barbecued lamb ribs
With grilled potatoes and
tarragon sauce



[TlacTta & P130TO

[lacTa C npeceH Tptodoe

[laCTa C MOPCKM AQPOBE
M NpeceH AOMATEH COC

[MOCTA C MOPCKM AQPOBE
nM OIA MACAEH COC

[MOCTA CbC CbOMIA M
TUKBUYKM

MNacta c AcbcTep
M AOMOTEH COC

P130TO C MMAELLIKO COUAE,
AMBU IBOM 1 KEGOAAOTMPU

PL130TO C 4yepeH opuU3 U
CKApUAM

PU130TO C LLADDOPAH U MOPCKM
AQpPOBE

Pusoto ¢ kpab, acnep>xxm u
AMB AYK

Muaonmaadpo
/ MUAM C OpuU3 /

24.99 v
300 gr

29.99 lv
500 gr

29.99 Ilv
500 gr

29.99 |lv
500 gr

199.99 lv
1.5 kg

14.99 Ilv
350 gr

19.99 Ilv
300 gr

24.99 Ilv
300 gr

34.99 v
300 gr

14.99 Iv
350 gr

Pasta & Rissoto

Pasta with fresh truffle

Seafood pasta
with fresh tomato sauce

Seafood pasta with
white butter sauce

Pasta with salmon
and zucchini

Lobster pasta
with fomato sauce

Rissoto with chicken wild
mushrooms and kefalofiri

Black rice
with shrimps rissoto

Rissoto with
saffron and seafood

Risotto with crab, asparagus

and chives

Midopilafo
/ mussels risotto /



Aeceptun

AecepT HO AeH3
/ MOAS MONUTAUTE CEPBUTLOPA /

[PUC XAABQ
C MOPTOKAAOB CACAOAEA

BadoAaaku / rocpopeta /
C T€YEH LLIOKOAQA

AomallHa
OUMCKBUTEHO TOPTA

[TYXKOB MAEYEH KPEM
C MPEeCHU aroam

AQBQO KEMK
CbC CAOAOAEA

MacAeHKkUTe
HA MMAMOHEPA

Hmskemk c O9A
LLIOKOAQA U BOPOBUHKM

Buo Copbe

AOMOALLEH CACAOAEA,
C KOHEAQ U 9AKM

6.99 lv
150 gr

6.99 lv
150 gr

6.99 v
150 gr

6.99 lv
150 gr

6.99 lv
150 gr

7.49 v
150 gr

7.49 v
150 gr

5.99 v
150 gr

5.99 v
150 gr

Desserts

Dessert ot the day
/ please ask the waiter /

Baked semolina with orange
flavoured ice cream

Vaflaki / waffle /
with chocolate spread

Homemade
biscuit cake

Fluffy milk cream
with fresh strawberries

quq cake
with ice cream

Millionaire
shortbread

Cheesecake with white
chocolate and blueberries

Bio Sorbet

que_mode ice cream
with cinnamon and nufts



