
BAKLAVA 14 
filo layered with almonds, pistachios, walnuts, 
served with vanilla ice cream

PORTOKALOPITA 14
traditional Greek orange cake  
served with Greek yogurt gelato

GALAKTOBOUREKO				 14
semolina custard, layered with filo, 
baked and finished with syrup

CHEESECAKE					  15
graham cracker crust, sour cherry, berries

CHOCOLATE CAKE 				 14
pastry cream, raspberries,
served with vanilla ice cream		

GREEK YOGURT					  13
sour cherries, walnuts, honey

ICE CREAM & SORBET				 11

FRUIT PLATTER	 small/large			 12/18	
DESSERT PLATTER 				 36
chef’s assortment of traditional Greek desserts

TEA						 5.5
earl grey, black, peppermint, chamomille, 
ginger, jasmine
REGULAR COFFEE				 5.5
SINGLE/DOUBLE ESPRESSO		 4.5/6.5
CAPPUCCINO					  7.5
FREDDO CAPPUCCINO				  8.5
GREEK COFFEE					  5.5

SAMOS, UWC, “GRAND CRU”			 8
COMMANDARIA, ALASIA				  9
DOMAINE GLINAVOS, “PALEOKERISIO”		  12
SAUTERNES, LA CLOTTE-CAZALIS 2018		  18
PORT, FONSECA RUBY				  10
PORT, TAYLOR FLADGATE 10YR			  12
PORT, TAYLOR FLADGATE 20YR			  16
VINSANTO, ARGYROS “FIRST RELEASE” 2015	 38

OUZO, BARBAYANNI BLUE			 10
TSIPOURO, IDONIKO				 10
MASTICHA, SKINOS				 12
COFFEE MASTICHA, SKINOS			 12
COGNAC, REMY MARTIN VSOP			 20
AMARO, VECCHIO CAPO				  10
AMARO, AMARO NONINO				 17
AMARO, FERNET BRANCA			 15
AMARO, MONTENEGRO				  16         
BRANDY, METAXA 12-STAR			 14
RAKOMELO, HARAKI HONEY			 10
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