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Desserts

by Yazarou Chef
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All foods are prepared with extra virgin olive oil and

the finest guality sunflower oil for any fried.
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*#A1l the above dishes also contain freshly frozen ingredients.

On ripgc cvpmeprdapfdvory odeg ng vompes emBagivoeig.
Services and taxes are included.
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The hotel reserves the right to alter prices, operating.
hours & days of the restaurant without prior notice.
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In case of any food allergy, kindly inform us,
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The establishment is obliged to have a printed form,
available in a special location near the exit

Jor the registration of any complaints,



VANILLA & OLIVE OIL
ICE CREAM 14€
almont wafer, dacquoise vanilla,
yogurt mousse and olive oil ice cream
( (& Mitk, & Tree Wuts, ﬂfg;nmu

CHOCOLATE 16€

Chocolate mousse, bitter cremeux infused with plum,
wafer, mango sorbet
( (& Miik, & Tree Nuts, £ Gluten)

BAKLAVAS 18€

caramelized phyllo, orange cream,
,gvcf with herbs, sour cherry and plstm:hlo foam
( (4 MMitk, & Tree Nuts, 'y Gluten)

STRAWBERRY 14€
white chocolate with scented verbena mousse,
strawberry compote, almond biscuit,
mbemr garmc.ﬁe and almond i ice cream
(1 "‘ Miitkc, & Tree NMuts, 4"- Gluten)

Ayopavoumds pmsdfrvoc:
2025 Nmélaog Ealdipyne
Market inspector officer:
Nikolaos Kallergis






