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Antipasti

OpexTika

Bruschette al Pomodorow

MTIPOUCKETEC e TIOAUX PWHIAL VIOPATIVLA, KATIOPOUNAQ attd TN ZikeAia ka
PPECKO BACIAKO.

Bruschettas with multi-coloured cherry tomatoes, caper berries from Sicily and
fresh basil.

Bruschette ai Fichi

MTIPOUCKETEC PE KATOLKIOLO TUPI, TTAOTA CUKA, PPECKO BUUAPL, dLAVOIOUEVES
pe PEAL BeAaVIOLAC.
Bruschettas with goat cheese, dry figs, fresh thyme, enriched with oak honey.

Arancini ai Funghi

Tnyavntoi KUBol pulloU Pe yEPLoN HOVLITOPLWY KAl ouvodeia atd KpEua TupLlou
YKOPYKOVTCOAQ, KATIVIOTA TILVOALA KOl TIEOTO BACLAIKOU.

Fried rice cubes filled with mushrooms, accompanied by gorgonzola cheese
cream, smoked pine nuts and basil pesto.

Pizzetta all’ Aglio vx)

Mivi Ttitoq, pe upn 48wpng wpihavong, pe ockopdoBoUTupo Pe Haupo okOPO,
Botava kat tupi tappeldva wpipgavong.

Mini pizza made from a 48hour fermented dough, with black garlic butter sauce,
herbs and aged Parmesan cheese.

Parmigiana di Melanzane v

MA@y amd otpwoelg peAtt{dvag, KOAOKUBLIOU KAl LTAALKAG TITIEPLAG, UE OAATOQ
aTtd PPECKES VIOPATEG KAL ETILKAAUYN ATIO avAAAPPEN KPEpa TIappelAvag.
Millefeuille with aubergines, zucchini, and Italian pepper layers, with fresh tomato
sauce, coated with a light Parmesan cream.

[V] KatdAAnAo yia auctnpd xoptopdyoug. [VE] KatdAAnAo yla xoptoedyoug.
AMNAepyieg kat ducavegieg: Mapakaloupe dTWG ameuBuVOeite GTO TIPOCWTILKS EUTINPETNONG YLaA SLEUKPLVIOELS TIpLY aTtd TNV TIapayyelia oag.
OLTpég eivat oe Eupw kat teptAapBdvouy dikaiwpa uttnpeoiag kat OriA.
[V] Suitable for vegans. [VE] Suitable for vegetarians. Allergies and intolerances: Please consult our service team for clarifications before ordering.
Prices are in Euro and include service charge and VAT.



Carpaccio di Pesce*

Kapmdtolo amnd ydpt NUEPAG, PE AALY, EAAULOAADO, OKEAIDESG £0TIEPLOOELOWY,
Kpitauo, Tpayavo PmipoKoAo, aveod aAaTiol KAl PPECKOTPLUUEVO TUTTEPL.
Fish of the day carpaccio, with lime, olive oil, citrus segments, samphire,
crispy broccoli, salt blossom and freshly grated pepper.

*TupBouleuteite TO TPOOWTIKS e€UTNEETNONG YA TG Slabéoipeg eThoyEg. / Please consult our service team for the available options.

Carpaccio di Manzo

Bodwvd @IAETO KAPTIATOLO, YOPVIPIOUEVO PE KATIAPOUNAQ, ayvo TIApOEvo eAALOAADO,
BaAodpiko EidL, Aoideg TIAPHUECAVOS KAl PPECKOTPLPPEVN HaUpn TPoUPA ETIOXNG.
Beef fillet carpaccio, garnished with caper berries, extra virgin olive oil, balsamic
vinegar, Parmesan flakes and freshly ground, seasonal black truffle.

AMNAepyieg kat ducavegieg: Mapakaloupe dTWG ameuBuVOeite GTO TIPOCWTILKS EUTINPETNONG YLaA SLEUKPLVIOELS TIpLY aTtd TNV TIapayyelia oag.
OLTpég eivat oe Eupw kat teptAapBdvouy dikaiwpa uttnpeoiag kat OriA.
Allergies and intolerances: Please consult our service team for clarifications before ordering.
Prices are in Euro and include service charge and VAT.



Insalate

S OAATES

Panzanellay

Mapwvoplopéva VIOPATIVIA, PAKES PUTIEAOUYKA, KPOUTOVIA POKATOLAG, KOAOKUBAKLAL
KOVQL, TIpAoq, ppouta eTOXNAG, BACIAIKOG, plyavn KAl VIPECLVYK EOTIEPLOOELDWV.
Marinated cherry tomatoes, beluga lentils, focaccia croutons, confit zucchinis, leeks,
seasonal fruits, basil, oregano and citrus vinaigrette.

Me popaplopéves yapides oxapas

With marinated grilled prawns

Caesar

Kapdlég papouAloy, Tpayavn TIavoeta, KAOAQUTIOKL OXAPAG, TIOAALWUEVN TTappeldva,
KPOUTOVIA QPOKATOLAG KAL KPEPWOES VIPEOLVYK Tou Kaioapa.

Lettuce hearts, crispy pancetta, grilled corn, aged Parmesan cheese, focaccia
croutons and creamy Caesar dressing.

Me xotomovAo oxapas
With grilled chicken

Caprese di Bufala

Ntopativia, PPAOUAES, POUPVLOTA TILVOALA, KOPAUEAWPEVO YKPETIPPOUT, PPECKLA
BouBaAicla potcapEAAA, EAALOAADO, TIAAALWHEVO BAACAMLKO &L KAl avOOC aAatiou.
Cherry tomatoes, strawberries, roasted pine nuts, caramelised grapefruit, fresh buffalo
mozzarella, olive oil, aged balsamic vinegar and salt blossom.

Formaggio e Pere (vr

Mikpd QUAAWSN AQXOVIKA PE DLOKPLTIKA TIKAVTLIKO ABOKAVTO, AXAASL KOVQL, TOLTIG axAadLoy,
(e0TO KATOLKIOLO TUPL, HE POUPVIOTO PTILOKOTO APUYOAAOU KAl VIPECLVYK AEUOVLIOU.

Baby leaf salad, slightly spiced avocado, confit pear, pear chips, warm cheese topped with
oven baked almond biscuit and lemon vinaigrette.

Burrata

Kpepwdeg Tupl PTIOUpATA, VIOPATIVLA, KAPALES ayKvApag, Tirepld PAwpivng otn oxdpa,
HOPLVAPLOPEVA KOAOKUBAKLA, OTAPUALQ, TIPOCOUTO, KPITAUO, TIECTO BACLAIKOU KAl
TIOAQLWPEVO BAACALKO EBL.

Creamy burrata cheese, cherry tomatoes, artichoke hearts, grilled Florina pepper, marinated
zucchinis, grapes, prosciutto, samphire, basil pesto and aged balsamic vinegar.

[V] KatdAAnAo yia auctnpd xoptopdyoug. [VE] KatdAAnAo yla xoptoedyoug.
AMNAepyieg kat ducavegieg: Mapakaloupe dTWG ameuBuVOeite GTO TIPOCWTILKS EUTINPETNONG YLaA SLEUKPLVIOELS TIpLY aTtd TNV TIapayyelia oag.
OLTpég eivat oe Eupw kat teptAapBdvouy dikaiwpa uttnpeoiag kat OriA.
[V] Suitable for vegans. [VE] Suitable for vegetarians. Allergies and intolerances: Please consult our service team for clarifications before ordering.
Prices are in Euro and include service charge and VAT.



Risotti e Pasta Fresca

Pigoto xaw dpeoxra Zupapika

Risotto ai Funghi

PlléT0 kapvapoAL, Pe pavitdpla eTToXAS, EUCHA AEPOVIOU KAl PPECKOTPLUMEVN
paupn tpolga.

Carnaroli risotto, with seasonal mushrooms, lemon zest and freshly ground
black truffle.

Rigatoni al Pomodoro s

Pykatovi pe cdAtoa amod pEoKeS VIOPATES, OKOVN ATIOENPAUEVNC VIOUATAG KAl BACLAKO.
Rigatoni with fresh tomato sauce, dried tomato dust and basil.

Linguine al Pesto (v

Alykouivt pe TtEoTto BACIALKOU, NUIALOCTA VTIOPATIVIA KAL KATIVIOTA TILVOALQL.
Linguine, with basil pesto, semi sundried tomatoes, and smoked pine nuts.

Casarecceall’' Arrabbiata v

Kaoapétoe pe ToiAL, odAtoa NATIOAL PPECKO BACLALKS Kol OKOPDO.
Casarecce with chili, Napoli sauce, fresh basil and garlic.

Rigatoni agli Spinaci v
Piykatdvi pe omtavadkl, KaTtapopnAQ, VIOPATIVLA, AYKLVAPES, EAALOAQDO Kall TOIAL.
Rigatoni with spinach, caper berries, cherry tomatoes, artichokes, olive oil and chili.

Casarecce ai Funghi

Kaocapétoe pe payou atod pavitapLla TIOPTOPTIEAAIVL, TIASUPWTOUC KOl OLTAKE,

ME HOOXAPIOLO jus, YOPVIPLOPEVO UE PPECKOTPLUUEV ETIOXLOK HAUPN TPOUPA.
Casarecce, with mini portobello, oyster and shitake mushroom ragout, with veal jus,
garnished with freshly grated seasonal black truffle.

Spaghettiall’ Amatriciana

2TIAYYETL JE KATIVIOTA TIAVOETA, OAATOA NATIOAL, OTIOVATA TUKAVTE, KPEUUUALA,
NUiAlaoTa VToPATiVIa KAl KPEPWOES TUPL UTIOUpPATA.

Spaghetti with smoked pancetta, Napoli sauce, spianata piccante, onions, semi
sundried tomatoes and creamy burrata cheese.

Spaghettialla Carbonara

2TIAYYETL hE TIAVOETA, KPOKO auyoU Kal Tupi Ttekopivo.
Spaghetti with pancetta, egg yolk and pecorino cheese.

Rigatoni Quattro Formaggi s
Plykatovi pe Kpgpal ITAAIKWY TUPLWY PNUEVA OTOV QOUPVO, YAPVIPIOUEVA UE
MTILOKOTO TIOAQULWPEVNG TIapeldvag.
Baked rigatoni with cream of Italian cheeses, garnished with aged Parmesan biscuit.
[V] KatdAAnAo yia auctnpd xoptopdyoug. [VE] KatdAAnAo yla xoptoedyoug.
AMNAepyieg kat ducavegieg: Mapakaloupe dTWG ameuBuVOeite GTO TIPOCWTILKS EUTINPETNONG YLaA SLEUKPLVIOELS TIpLY aTtd TNV TIapayyelia oag.
OLTpég eivat oe Eupw kat teptAapBdvouy dikaiwpa uttnpeoiag kat OriA.

[V] Suitable for vegans. [VE] Suitable for vegetarians. Allergies and intolerances: Please consult our service team for clarifications before ordering.
Prices are in Euro and include service charge and VAT.



Pappardelle alla Bolognese

MNMamapdEAEG pe OO XAPIoLO KIpd Kal Tupl TtapuelAva.
Pappardelle with ground beef and Parmesan cheese.

Ravioli Ricotta e Spinaci vg)

leplotd PaPLOAL pe TuUpl pKOTA KAL OTIAVAKL, He OAATOA VIOUATAC KAl TIECTO BACLAIKOU.
Spinach and ricotta cheese ravioli, with tomato sauce and basil pesto.

Lasagnaal Ragu
AeTITA @UANQ CUPOPLKWY PE HOOXAPIOL0 payou Kal avAAa@pEn KpEUa Ttapuelavag.
Thin pasta layers, with veal ragout and light Parmesan cream.

Fregola con Gamberi

DpéykoAa ynuévn oe (wWpd BAAACCIVWY, PE YAPIDES, UTILOK BAAQCCIVWY, PPECKOTPLUEVO
TUTEEPL KAl AL BactAkou.
Fregola cooked in seafood jus, with prawns, seafood bisque, freshly grated pepper and basil oil.

Linguine Integrali con Branzino

ALYKOUiVL OALKNG AAEONG, HE PLAETO AABPAKL OXAPAG, EAALOAQDO KAl KPUA KATIOVATA
ME VIOHATIVLA, KATIAPOUNAQ, EALEC KAL PPEOCKO KOALAVOPO.

Whole wheat linguini, with grilled sea bass fillet, olive oil and cold caponata with

cherry tomatoes, caper berries, olives and fresh coriander.

Ravioli bianconeri al Tartufo

Mepotd, dixpwpa PAPLOAL pe KATOLKIOLO TUpl KAl paupn Teou@q, He OAATOA TUTTEPLWV
Kal pooxapiolou jus.

Two coloured ravioli, filled with goat cheese, black truffle, in a beef jus and peppercorn sauce.

Linguine con Gamberi

AwyKouivL pe yapideg, payou yopidag Kot AQXAVIKWY, 08 UTILOK Yap{dag pe apwpatikd Botava.
Linguini with prawns, vegetable and prawn ragout, in a prawn bisque with aromatic herbs.

Spaghettial Tartufo vg

ITIAyYETL, TEASLWHEVO PEoA 08 KEPAAL TtappelAvag 24unvng taAaiwong, ye Cwuod
AQXQVIKWY KAl @PECKOTPLUPEVN Haupn TPouA.
Spaghetti, finished in a 24-month aged Parmesan wheel, with vegetable stock
and freshly grated black truffle.

Me payo pavitapiwv

With mushroom ragout

[V] KatdAAnAo yia auctnpd xoptopdyoug. [VE] KatdAAnAo yla xoptoedyoug.
AMNAepyieg kat ducavegieg: Mapakaloupe dTWG ameuBuVOeite GTO TIPOCWTILKS EUTINPETNONG YLaA SLEUKPLVIOELS TIpLY aTtd TNV TIapayyelia oag.
OLTpég eivat oe Eupw kat teptAapBdvouy dikaiwpa uttnpeoiag kat OriA.
[V] Suitable for vegans. [VE] Suitable for vegetarians. Allergies and intolerances: Please consult our service team for clarifications before ordering.
Prices are in Euro and include service charge and VAT.



ITitoes pe QOn 48wpns wplpavons ano
BloAoyiko aAelpL AELKO kAL OALKNG AAECTS

Pizzas with 48hour fermented dough made from organic white and wholemeal flour



Pizze

I[Titoeg

Margherita vg)

>AAToQ VIopdTag, Tupl TIappelAva, PPECKO TUPL HOTOAPEAQ, VIOPATIVIAL KAl AASL BACIAKOU.
Tomato sauce, Parmesan cheese, fresh mozzarella cheese, cherry tomatoes and basil oil.

Vegana v
2AATOQ HOPVAPQ, EALEG, AYKLVAPEG KAL XOPTOPAYLKH PETA.
Marinara sauce, olives, artichokes and vegetarian feta.

Spianata Piccante

2AAtoa K{TpvNG VIONATAG, PPECKO TUPL HOTOAPEAQ, TILKAVTLIKO LTAALKO CAAALL,
HapUeAAdA KPEPPUDLOU, AAdL BACIALKOU, PPECKO BUUAPL KAl XOVTIPO AAATL.

Yellow tomato sauce, fresh mozzarella cheese, spicy Italian salami, onion marmalade,
basil oil, fresh thyme and coarse salt.

Greca

Kpépa pétag, cdAtoa viopdtag, viopdteg San Marzano, TUepleg, eAEG, TKAQ
KPEPHUBL, EAALOAADO KalL piyavn.

Feta cream, tomato sauce, San Marzano tomatoes, peppers, olives, pickled onion,
olive oil and oregano.

Funghi Portobello e Cotto

>AATOQ VIOUATAG, PPECKO TUPL HOTOAPEAQ, XA KOTO, HOVITAPLA TIOPTOUTIEAAIVL
KAl BACIAKOC.

Tomato sauce, fresh mozzarella cheese, cotto ham, mini portobello mushrooms
and basil.

Capricciosa

> AATOQ VIOUATAG, PPECKO TUPL HOTOQPEAD, TPAYAVEC AYKIVAPEG, EALES, AVITAPLA,
TIPOCOUTO, PUAAA POKAC KAl TIOAQLWHEVO BAACAULKO EidL.

Tomato sauce, fresh mozzarella cheese, crunchy artichokes, olives, mushrooms,
prosciutto, arugula leaves and aged balsamic vinegar.

Salame e Burrata

2AAToQ VIopATAG, NUiAlaoTa vIiopativia, Tiurmepdto caAdptl NATIOAL KAl @PECKLA
BouBaAicia pmtoupdra.

Tomato sauce, semi-sundried cherry tomatoes, peppery Napoli salami and fresh
buffalo burrata.

[V] KatdAAnAo yia auctnpd xoptopdyoug. [VE] KatdAAnAo yla xoptoedyoug.
AMNAepyieg kat ducavegieg: Mapakaloupe dTWG ameuBuVOeite GTO TIPOCWTILKS EUTINPETNONG YLaA SLEUKPLVIOELS TIpLY aTtd TNV TIapayyelia oag.
OLTpég eivat oe Eupw kat teptAapBdvouy dikaiwpa uttnpeoiag kat OriA.
[V] Suitable for vegans. [VE] Suitable for vegetarians. Allergies and intolerances: Please consult our service team for clarifications before ordering.
Prices are in Euro and include service charge and VAT.



Nduja

Kpéua amnd tupl umtoupdta, KATOLKIOLO TUPL, VTOUYLA, LTAALIKEG EALEC, ALOOTEG
VIOMATES, TIECTO BACLAIKOU, JEAL KL YUPN HEALCOWV.

Burrata cream, goat cheese, nduja, Italian olives, sundried tomatoes, basil
pesto, honey and bee pollen.

Quattro Formaggi e Pere (v

Katowkiolo tupi, potoapéAa, YKOpYKoVTLOAQ, Ttappeldva, axAddL KOVeL, TOTC attd axAAdL,
KOPUdLA TIEKAV KOl PPECKOTPLHMHUEVO TUTIEPL.

Goat cheese, mozzarella, gorgonzola, Parmesan, pear confit, pear chips, pecan nuts and
ground pepper.

Funghi e Tartufo (g

Katolkiolo tupli, yavitdpla TtoptopTteAAivt, palpn tpol@a, HOoPpHEAAdA KPEUHUDLOU
Kal OupdpL.

Goat cheese, mini portobello mushrooms, black truffle, onion marmalade and thyme.

IMpécOeta /Add-ons

Mappeldva wpipavong / Aged Parmesan
Mavitdpla / Mushrooms

Xap kéto / Cotto ham

Mpooouto MNdappag / Prosciutto di Parma
dpéokia paupn tpoua / Fresh black truffle

[V] KatdAAnAo yia auctnpd xoptopdyoug. [VE] KatdAAnAo yla xoptoedyoug.
AMNAepyieg kat ducavegieg: Mapakaloupe dTWG ameuBuVOeite GTO TIPOCWTILKS EUTINPETNONG YLaA SLEUKPLVIOELS TIpLY aTtd TNV TIapayyelia oag.
OLTpég eivat oe Eupw kat teptAapBdvouy dikaiwpa uttnpeoiag kat OriA.
[V] Suitable for vegans. [VE] Suitable for vegetarians. Allergies and intolerances: Please consult our service team for clarifications before ordering.
Prices are in Euro and include service charge and VAT.



Pesce

Wapika

Salmone Grigliato

DINETO COANOPOU OTN OXAPA PE PUTIPOKOAVL, PIKPO KAAQUTIOKL, TIAVTCAPLA KOl OAATOQ
HE PPEOKO EOTPAYKOV, ASUOVL KOL KATITIAPN.

Grilled salmon fillet with broccolini, baby corn, beetroots and fresh estragon sauce
with lemon and capers.

Pesce del Giorno*
WdapL NuUEPAG CUVODEUSUEVO [E TIOUPE OEALVOPLLAC, AQXAVIKA KOl XOPTA ETIOXNAG.
Fish of the day accompanied with celeriac puree and seasonal vegetables and greens.

* YUupBOUAEUTE(TE TO TIPOCWTILKO EEUTINPETNONG Yia TI¢ dlaBéotueg eTihoyég. / Please consult our service team for the available options.

Carne

Kpeatixa
Black Angus Burger

Mmugtékt Black Angus otn oxdpa, oe appdTto YwHAKL UTIPLOG, EPTIAOUTIOHEVO pE
PPECKO TUPL HOTOAPEAQ, HAPPEAADA KPEUHPUDLOU, UIKPOPUAAN poKa, TIKAQL ayyoupt,
TPAYaAVO TIPOCOUTO, VIOUATA, CUVOSEUOUEVO ATIO TPAYAVESG KUSWVATEG TIATATEC.
Grilled Black Angus burger, in a fluffy brioche bun, enriched with fresh mozzarella
cheese, onion marmalade, baby arugula, pickled cucumber, crunchy prosciutto, tomato,
accompanied with crispy potato wedges.

Pollo con Quinoa

DINETO KOTOTIOUAO OXAPAG, e TIoUPE OeAVOPLLAC Kal BACIALKOU, COAATA KIvOQ
ME HaAVITAPLA, UTIPOKOAIVL KAl OAATCO BUPAPLOU e TIOPTOKAAL.

Grilled chicken fillet, with celeriac and basil puree, quinoa salad with mushrooms,
broccolini and thyme - orange sauce.

Bistecca di Maiale

Xoipv UTtPLlOAQ, Pe KUSWVATES TIATATEC APWHATIOPEVES e OEVIPOAIBavo Kal
OAAATA PIKPOPUAANG pOKAG, VIopaTivia, yntr Timepld GPAwpivng, tupl mappeldva
KAl TIAAQLWHEVO BAACAMLKO EDL.

Pork chop with rosemary potato wedges and baby arugula salad, cherry tomatoes,
roasted Florina pepper, Parmesan cheese and aged balsamic vinegar.

Filetto di Manzo

DIAETO OoxApag atd pooxdpt ItaAiag, ye oTapdyyla oxAPAG, KPEUA TIATATAC,
@PPECKOTPLUPEVN Haupn Tpouda Kal (wud pooxapLou.

Grilled beef fillet from Italy with grilled asparagus, potato cream, freshly ground black
truffle and veal jus.

Tagliata di Manzo 500g

Ribeye taAldta, viopativia 0oTE, KATIVIOTA UTIPOKOAIVIA Kal OAAToA aTtd (WPO HOOXAPLOU.
Ribeye tagliata, sauteed cherry tomatoes, smoked broccolini and veal jus.

AMNAepyieg kat ducaveieg: Mapakaloupe OTIWG ameuBuVOeite 0TO TIPOCWTILKS EUTINPETNONG YLaA SLEUKPLVIOCELS TIPLY aTtd TNV TIapayyeAia oag.
OLTpég eivat oe Eupw kat teptAapBdvouy dikaiwpa uttnpeoiag kat OriA.
Allergies and intolerances: Please consult our service team for clarifications before ordering.
Prices are in Euro and include service charge and VAT.



Dolci

Emdopmia

Crostataal Limone

ATIod0opNUEVN TAPTA AEPOVIOU PE KQAUTIA UTILOKOTOU, BeAoUdLvn KpEUa Agpovioy,
KAWAALOUEVN LTAALKH) HAPEYKA KAl COPUTIE AEpOVLIOU.

Deconstructed lemon tart, with biscuit crumble, velvety lemon cream, torched Italian
meringue and lemon sorbet.

Panna Cotta

MNMavakota pe ppeokia BaviAla, PPAOUAES, oUupa KAl OLPOTIL ATIO TOAL KOKKIVWY PPOUTWV.
Panna cotta with fresh vanilla, strawberries, berries and red fruit tea sauce.

Tiramisu

AvAaAa@pn KpEua artd Tupil HACKAPTIOVE KOL EOTIPECO, APWHATICPEVA UTILOKOTA E
Ka@€ Kal Ttoudpa arod KAKAO.

Airy mascarpone and espresso cream, coffee scented biscuits and cocoa powder.

Cannoli (@tpx/4pcs)

KavoAl ZIKEAAC e OTPATOLATEAQ, VIPADEC COKOAATAG KAL KPEUA PLOTIKLWY ALlyivng.
Sicilian cannoli with stracciatella, chocolate chips and pistachio cream.

Chocolate Flexi Ganache

EvVOAAQKTIKR YKAVAL OOKOAATOG pe 60% TIEPLEKTIKOTNTA KAKAO, KAPAUEAWPEVA
@OUVTOUKLA, YKAVAL HOVTE POUVTOUKLOU, KPAUTIA ApUYdAAOU, @eyeVTivn TIPAALVE
KOl KOLPOPEAQL.

Alternative chocolate ganache 60% cocoa content, caramelised hazelnuts,
ganache monte praline, almond crumbile, feuilletine praline and caramel.

Calzone al Cioccolato

KaAtodve, pye yepLon TIpaAiva @OUVTOUKLOU, TUPL HOOKAPTIOVE, TPAYOVO UTILOKOTO KAl
OpuppATIOPEVA KABOUPDLOUEVA POUVTOUKLA. 2ZepPipeTal pe TIaywtd BaviAag.
Calzone, filled with hazelnut praline, mascarpone cheese, crispy biscuit and crushed
roasted hazelnuts. Served with vanilla ice cream.

Gelato

BaviAia Madayaockdpng / Madagascar Vanilla

JokoAdta pe 70% meplektkdTNTa KaKdo / Chocolate with 70% cocoa content
®dpdoula / Strawberry

duotikt Ayivng / Pistachio

NAepovi coputmé / Lemon sorbet

Mdvyko coputté / Mango sorbet

1pmdAa / scoop
2 pmaAes / scoops

AMNAepyieg kat ducaveieg: Mapakaloupe dTWG ameuBuvOeite 0TO TIPOCWTILKS EUTINPETNONG YL SLEUKPLVIOELS TIPLY amd TNV TIapayyeAia oag.
OLTpég eivat oe Eupw kat teptAapBdvouy dikaiwpa uttnpeoiag kat OriA.
Allergies and intolerances: Please consult our service team for clarifications before ordering.
Prices are in Euro and include service charge and VAT.
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