MpowpLtepOA pe ALWHEVI GOKOAATA, YAUKO TOU KOUTAALOU OYPLOKEPAGO,
PLAETa apuySaAou Kat Ttaywto Makedovikou XaABd.

Profiterole with melted chocolate, black cherry felling, almond
flakes and tahini-carob honey ice cream.

8.50

MAWELY avapOKpEUAG, HE TPAYAVEG CTPWOELG MTILOGKOTOU PE HEAL KAL GOUGAUL.
Mille-feuille with traditional Cypriot cheese “anari” and crispy lays of sesame and hone.y

7.50

Ze0TO YAAOKTOUTIOUPEKO PE KPEPA BaviAiag. ZepBipetal pe maywto BaviAa.
Hot “galaktobureko” milk pie with vanilla cream. Served with vanilla ice cream

8.50

MrmtakAaBag pe puotikL Aryivng. ZepBilpeTal HE TTAYWTO KATHAKL
ME MOUG TTOPTOKAAL-pHaCTiXO

Pistachio Baklava, served with ‘kaimaki’ ice cream and orange mousse

9.50

DESSERT-FORTIFIED-COMMANDARIA

The best way to end a great meal! Feel free to ask our team for our bar menu with a wider selection of spirits.

Anama, Mohianakis 2013, 18.00
By the glass 6cl, Xynisteri, Mavro
Muscat, Ayia Mavri, 2016
By the glass 6cl 9.00
Commandaria AC, Tsiakkas 2019,
By the glass 6¢l, Xynisteri 9.00
Commandaria AC, St. John, Keo,

6.00

By the glass 6cl, Xynisteri, Mavro

Commandaria AC, St. John, Keo, 1984,

By the glass 6cl, Xynisteri, Mavro 15.00

Commandaria AC, Aes Ambelis 6.50
By the glass 6cl, Xynisteri, Mavro
Commandaria AC, Kyperounta, 2013

By the glass 6cl, Xynisteri 9.50
Commandaria AC, Centurion, 1991 ETKO

By the glass 6cl, Xynisteri, Mavro 12.50

Commandaria AC, Melusine, Zambartas, 2011
By the glass 6c¢l, Xynisteri 14.00



