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SWEET DISHES  
 

Rice pudding 

Rich white chocolate rice pudding with a mango sorbet and fresh passionfruit V            

Greek milk pie ‘Galaktoboureko’ 

Traditional Greek milk pie served with vanilla ice-cream  

and a honey cinnamon syrup V                                                                                     

 

Chocolate Profiteroles  
Freshly baked chocolate choux pastry filled with a rich chocolate ganache,                            

pastry cream, hazelnut caramel and sweet vanilla cream V                                                                                                      

 

Baked Cheesecake  

Baked NY style cheesecake with strawberry compote, pistachio                                    

and strained Greek yogurt V 

 

Chocolate crunch 

Dark chocolate ganache, caramel cremeux, milk chocolate mousse, crispy          

chocolate biscuit and chocolate ice cream V                   

 

Fresh Summer Fruits 
Mix of exotic and local fruits VG GF DF                                                                                        

 

Homemade Ice cream (per scoop) V/GF  

Madagascan Vanilla  

Strawberries and cream  

Chocolate gelato  

Aegean Pistachio  

 

Homemade Sorbet (per scoop) VG/DF/GF    

Lemon and lime  

Mango  

Red berries  

 

 

GF Gluten free option V Vegetarian option DF Dairy free option VG Vegan option 

Our menu contains allergens, if you suffer a food allergen or intolerance, please let a member of the restaurant team know upon placing you order 

Consumer is not obliged to pay if the notice of payment has not been received (receipt-invoice) 

All taxes are included. Gratuity is not included 

 


