Ouzo
A CELEBRATION OF GREEK FLAVOURS

Step into the world of Ouzo, where tradition meets
innovation in a symphony of Greek cuisine. Inspired by
the vibrant flavours of the Mediterranean, our menu is
a modern take on beloved dishes, freshly prepared to

order with the finest seasonal ingredients.

Showcasing an exquisite selection of fresh fish and
premium local produce, every dish reflects the essence
of seaside dining—light, flavourful, and effortlessly
elegant. Whether indulging in time-honoured recipes
or discovering creative new pairings, each bite is a
journey through Greece's rich culinary heritage.

Savour the taste of the Aegean, the warmth of the
sun, and the spirit of togetherness at Ouzo—where
every meal is an experience to be remembered.

ikos






V EF

VG GF

EF

V GF

V GF EF

V vegetarian option / GF gluten free option / VG vegan option / DF dairy free option
*May content traces Although all due care is taken, dishes may still contain ingredients
that are not set out on the menu and these ingredients may cause an allergic reaction.

Guests with allergies need to be aware of this risk and should ask a member of the team

MEZE TO SHARE

Greek yogurt tzatziki with cucumber, olive oil, vinegar and fresh herbs
TZatdikt he ayyoLpL, EAaltoAado, E0SL Kal ppEoKA HUPWSELKA
Fpevyeckuit NorypT LALMKK C OTYPLIOM, ONTMBKOBbIM MACTIOM, YKCYCOM U
CBEXUMU TPABAMMU

Crispy potatoes with thyme
Tpayaveg Tatdtes pe Buudpt
XpycTaumin KapTodens ¢ TUMbIHOM

Smoked tarama with sun-dried tomatoes
Kamviotog Tapapds HE ALOOTEG VTOUATES
KonueHbll TOpAMaAc C BINEHbIMM MOMUA0PAMM

Grilled Halloumi with smoked eggplant, raisins vinaigrette and sesame
seeds

XaAoLuL otn oxdpa pe KamvioTr) HeAttdava, BVeyKpet atapidag kat
fofe]Slefe 1M1

FPUb-XANYMM C KOMYEHbIM 6AKIAXAHOM, BUHETPETOM M3 U3IOMA 1
KYHXYTOM

Crunchy zucchini bites with tzatziki, Santorini tomatoes and mint
Tpayavol kohokuBokedptedeg e Tatdiky, vTopativia Zavtopivng Kat
Svoopuo

XpycTdume Kabaukosble GppuKagenbky ¢ LAk, NOMULOPAMM
COHTOPUHU U MITOWN

“Dolmadakia” stuffed vine leaves with rice and local herbs with Greek
yogurt sour cream

NTOALASAKLA VEULOTA PE PUTL KAl HLPWOLKA HE VT KPEUA aTtd
EAANVLKO yLaoLpTL

[lonma C pUCOM U TPABAMM C KUCITbIM KPEMOM 13 TPEYECKOro MorypTa

for information on the allergen content of our food

14€

14€

14€

14€

14€

14€



GF

GF EF

GF DF EF

MEZE TO SHARE

Steamed mussels with white wine, fennel, garlic and lemon
MUOSLa ayvioTd He AEUKO KPAG(, GLVOKLO, OKOPSO KAl AEUOVL
Muann Ha napy ¢ 6enbiM BUHOM, deHxenem, 4eCHOKOM U TMMOHOM

Prawns “Saganaki” with Feta and spicy tomato sauce
Fapldeg oayavakl e GETA KAl TIKAVTIKN CAATOA VIOUATAG
KpeBeTkin caraHakmn ¢ ¢eTol 1 oCTPOoN TOMATHOM COYCOM

Sundried grilled octopus with yellow split peas puree and caramelized
onion

ALAOTO XYTATIOSL oXAPAS HE GARA KAl KAPAUEAWUEVO KOEUUUSL
CyLEHbIN OCbMUHOT HA rpune ¢ GABa M KOPAMENM3UPOBAHHbBIM yKOM

Aegean fried squid with caper mayonnaise and lemon
Tnyavntod Kahaudpt he paylovela KATapng Kat Asuovt
KapeHbit Kanbmap ¢ MOMOHE30M M3 KAMepCoB N IMMOHOM

Mini beef and lamb kebabs "Yogurtlu" with tomato sauce and smoked
paprika

MivL pooyaplola Kat apviola Kepmat "Maouptiol" ue odAtoa
VTOUATAC KAL KATIVLOTH TIATIPLKA 3

MWHN WawWnbiK U3 roBIAMHbI 1 6APAHUHBI "MorypTny" ¢ TOMATHbIM
COYCOM 1 KOMYEHOM NANPUKON

18€

18€

18€

18€

18€

V vegetarian option / GF gluten free option / VG vegan option / DF dairy free option

*May content traces Although all due care is taken, dishes may still contain ingredients
that are not set out on the menu and these ingredients may cause an allergic reaction.
Guests with allergies need to be aware of this risk and should ask a member of the team

for information on the allergen content of our food



V GF EF

VG

GF

SALADS

Greek salad with Feta and Kalamata olives
EAANVIKN cahdta pe Oeta kat eALEg Kahapwy
Mpeveckuit canat ¢ peTon 1 onmekamu Kanamata

Cretan traditional salad with vegetables from the farm, rusk
bread, baby potatoes, boiled egg, soft cheese “Mytzithra”,
extra virgin olive oil and lemon

MNapadootakn KpenTikn oaAdTa pe Aaxavika amo T ¢papua,
kplBwo Taluadt, matatolAeS, avyoRpacto, =uvouulnbpa,
e€aLPETIKO TIAPOEVO EAALOAASO Kal YLUO AgHOVL
TPAONLNOHHbBIN KPUTCKUI CANAT C OBOLWLAMU C bepMmbl,
KPUTUHBIM MOKCUMALN, KOPTOLLIKOW, BOPEHbBIM FILIOM,
KCMHOMW3UTPOM, ONIMBKOBbLIM MACIIOM MEPBOrO OTXMMA U
IMMOHHbIM COKOM

Ouzo green salad with tomato, cucumber, rocket leaves, fresh
coriander, celery, green peppers, onion, eggplant, extra virgin
olive oil and lemon

Mpdaolvn caAdTa UE VTOUATA, ayyolpL, pOKA, PECKO
KOALAVE PO, OhepL, TIPACLYN TUTIEPLA, KPEUUUSL, peAttldva,
e€aLPETIKO TIAPOEVO EAALOAASO Kal YLUO AgHOVL

3enéHblit CanaT C NTOMUAOPAMU, OFyPLAMU, PYKOMOK, CBEXMM
KOPUAHAPOM, Cenbepeem, 3eNEHbIM NepLEM, TYKOM,
BAKNAXAHAMM, OSIMBKOBbIM MAC/IOM NMEPBOro OTXMMA 1
NMMOHHbIM COKOM

SOUP

Fish soup with saffron from Kozani
Wapdoouta pe oadppav Koldvng
Yxa ¢ wadpaHom 13 KosaHu

18€

18€

18€

18€

V vegetarian option / GF gluten free option / VG vegan option / DF dairy free option
*May content traces Although all due care is taken, dishes may still contain ingredients
that are not set out on the menu and these ingredients may cause an allergic reaction.

Guests with allergies need to be aware of this risk and should ask a member of the team

for information on the allergen content of our food



MAIN COURSES

V EF Cretan pasta “Skioufihta” with roasted tomato sauce, 22€
garlic, olives and Feta
YKLOLPLXTA PE OAATOA PNTNG VIOUATAS, OKOPSO, EALEG
Kal pETa
CkblodUTA C COYCOM M3 3AMEYEHHbIX MOMUIOPOB,
YEeCHOKOM, ONTMBKAMM 1 beTow

GF DF Grilled Aegean seabass with baby boiled potatoes, 24€
carrots, and zucchini served with aioli sauce and lemon
AaBpdkL 0Tn oXdpa UE BPACTEC TTATATOVAELSG, KapdTa
KAl KOAOKLBAKLA, CAATOA AYLOAL KAl AEHOVL
Mpunb cMbac ¢ OTBAPHbLIM KapTodenem, MOPKOBbIO U
LYKKUHW, COYCOM QNONN U IMMOHOM

GF DF EF Grilled swordfish with lemon olive oil sauce, fennel and 32€
rocket salad, cherry tomatoes and spring onion
Wntog Euplag e AaSOoAELOVO, 0ANATA GLVOKLO Kal POKA
ILE VTOUATIVIA KAl PPECKO KPEUMLOAKL
3aneY€HHbIN Mey-pbi6a C ONMBKOBLIM MACTIOM 1
IMMOHOM, CONAT U3 GeHxend 1 PYKOsbl C MTOMUAOPAMM
Yyeppu 1 CBEXMM JIYKOM

EF Chicken fillet “Pastitsada” with “Hilopites” pasta and 24€
mizithra cheese
Kototmoulo dpuléto otBog Maotitodda pe uloTtiteg
kat pulndpa
Dune KyPUHON rpyaku NACTULCALA C XUIMOMUTEC U
MU3UTPA

V vegetarian option / GF gluten free option / VG vegan option / DF dairy free option
*May content traces Although all due care is taken, dishes may still contain ingredients
that are not set out on the menu and these ingredients may cause an allergic reaction.

Guests with allergies need to be aware of this risk and should ask a member of the team
for information on the allergen content of our food



GF EF

EF

V vegetarian option / GF gluten free option / VG vegan option / DF dairy free option
*May content traces Although all due care is taken, dishes may still contain ingredients
that are not set out on the menu and these ingredients may cause an allergic reaction.

Guests with allergies need to be aware of this risk and should ask a member of the team

MAIN COURSES

Pork souvlaki on the grill, tomato-parsley salad, tzatziki, and
crispy pita bread

YOURBAGKL YoLpW o6 0T 0Xdpa, 0aAdTa VIORATAG-HAlvTavou,
tlatdiki Kat Tpayavn Tita

CyBNOKM 13 CBUHUHbI HA FpUfe, CONAT U3 NOMUOOPOB 1 METPYLIKM,
A30/31KN 1 XPYCTAWMUIA NATTA

Traditional Moussaka
MNapadootakdc Mouoakdg
TPOAMULMOHHAY MyCaKa

Crispy lamb “Kleftiko” with potatoes, onions, peppers and
Graviera cheese

Tpayavo apVAKL KAEDTIKO HE TIATATEG, KPEUUUSLA, TILTIEPLES
kat ypaBLepa

XpycTauee 6ApAHUHA KnedTUKO ¢ KapTodenem, NyKom,
nepuamu 1 rpaBbepo

Seafood orzo pasta with mussels, prawns and calamari
KpBapoto pe yapldeg, pudia kat kahapdapt
KpuTapoTo C KpeBeTKaMU, MUANIMU 1 KATTbMARAMN

for information on the allergen content of our food

26€

28€

28€

28€



V GF

VG

EF

VG

DESSERTS

Orange pie with yogurt cream and candied citrus

MOPTOKAAOTILTA HE KPEMA YLAOLPTLOL Kal {axapwHEVa EOTIEPLEOELST)
ANenbCUHOBbI MUPOT C MOTYPTOBBIM KDEMOM U LLYKATAMU 13
UMTPYCOBBIX

Choco pistacchio parfait with chocolate ganache and olive oil
APHEVORIA PLOTIKL e yKavAl COKOAATAG KAl EAALOAASO
[lokonanHoe ¢ucTakoBoe napde C WoKOoNAAHbIM FAHALEM U
OfIVBKOBbIM MAC/IOM

Greek Yogurt mousse with strawberry soup and strawberry sorbet
Moug yLtaobpTt pe colTta pPAOLAAG Katl COPUTIE PPAOUAAG
NorypToBbIi MyCC C KITYBHUYHBIM CYMOM 1 KNYyOHMYHBIM copbe

Seasonal fruit salad with lemon dressing
DpouToCAAATA UE OLPOTIL AEOVLIOU
DpPyKTOBbIV CANAT C IMMOHHbBIM CUPOMOM

Ice cream selection

Vanilla, Chocolate, Strawberry, Banana, Pistachio
Ettihoyn maywtou

BaviAia, Zokohdta, Ppdouvia, Mrtavdava, Quotikt
MopoxeHoe B aCCOPTUMEHTE

BAHWIIb, LLOKONA, KNyOHNKA, 6AHAH, GUCTALKA

Sorbet selection

Mango, lemon and strawberry
ETtlAoyn copuTé

Mavyko, AegovL kat ppdovia
Bbibop copbeToB

MOHTO, TMMOH ¥ KNyBHUKA

14€

14€

14€

12€

8€

8€

V vegetarian option / GF gluten free option / VG vegan option / DF dairy free option

for information on the allergen content of our food

*May content traces Although all due care is taken, dishes may still contain ingredients
that are not set out on the menu and these ingredients may cause an allergic reaction.
Guests with allergies need to be aware of this risk and should ask a member of the team



GF

GF

GF

VG

GF

VEGAN OPTIONS

STARTERS

Greek salad with plant-based cheese and Kalamata olives
EAANVIKN caAdTta pe GUTIKO Tupl Kal eAleg KaAauwy
lpedyeckuit canaTt ¢ PACTUTENbHBIM CbIPOM U ONMBKAMKM KanamaTa

Ouzo green salad with tomato, cucumber, rocket leaves, fresh
coriander, celery, green peppers, onion,and eggplant

Mpdovn caldta pe VTOUATA, ayyolpl, poKa, $PEcKo KOALAVSEPO,
OEAEPL, TIPACLVN TUTIEPLA, KPEUPUEL Kal peAtt{ava

3enéHblit CanaT C NTOMUAOPAMU, OFYPLAMU, PYKKOMOM, CBEXMM
KOPWUOHAPOM, Ccenbaepeem, 3eNéHbiM nepuem, TyKom 1 6aKIaKaHAMM
M PYCCKMM

French fries with fresh thyme
MATATEG TNYAVNTES HE GPEOKO BuudptL
KapTtodenb dpu co CBEXUM TUMbIHOM

Hummus with lemon oil, semi dry cherry tomato and pita bread
XoUHOULE HE AASL AsovLol, NUENEO VTOUATAKL Kal Tt(ta

XYMYC C TUMOHHbBIM MACSIOM, MOIYCYXUMU MOMUAOPAMU Yepput 1
NOBALIOM

“"Dolmadakia” stuffed vine leaves with rice, local herbs and lemon
olive oil dressing

NToApadAdkLa yeEULoTA Pe pLUTL HE HUPWSELKA Kal AASONEHOVO
[onMa,apLWMpPOBAHHAS PUCOM C TPOBAMM U OSIMBKOBbLIM MACIIOM C
NMMOHOM

V vegetarian option / GF gluten free option / VG vegan option / DF dairy free option
*May content traces Although all due care is taken, dishes may still contain ingredients
that are not set out on the menu and these ingredients may cause an allergic reaction.

18€

18€

18€

18€

18€

Guests with allergies need to be aware of this risk and should ask a member of the team

for information on the allergen content of our food



VEGAN OPTIONS

MAIN COURSES

VG EF Cretan pasta “Skioufihta” with roasted tomato sauce, garlic 24€
and olives
YKLOLPLXTA HE OAATOA PNTNG VIOUATAS, OKOPSO KAl EALEC
CkblodUTA C COYCOM U3 3AMEYEHHBIX MOMULOPOB, YECHOKOM U
ONIMBKAMM

Vv Mushrooms gyros with spicy pleurotous mushrooms, pita 24€
bread, soy yogurt mint tzatziki, and tomatoes
I'Upoq UClVL'EClpLU.)V HE TIKAVTIKA pavmcha n)\eupwrouq,
PN mieta, t¢atdikt anod ylaoupTL oOYLAS KAl VIOUATEG
MMPOC C OCTPLIMU TPMOAMK BELIEHKAMM, XXAPEHAS NUTA,
LLALMKN U3 COEBOrO MOrypTa 1 NOMUOOPbI

GF “Spanakorizo” creamy spinach and lemon-infused risotto 24€
with fresh herbs and hazelnuts
Ytavakopulo KPeUWSeS PL{OTO HE OTIAVAKL KOl AEHOVL E
dPEOKA LLPWSIKA Kal povvToLKLA
"CNaHOKOPKU30" CIMBOYHOE PMU3OTTO CO WMNHATOM U
JIMMOHOM CO CBEXel 3eneHbto U GyHAYKOM

V GF Vegetable Mousakas 23€
Mouoakdg Aaxavikwy
OBOLLHbIE MYCAKM

V vegetarian option / GF gluten free option / VG vegan option / DF dairy free option
*May content traces Although all due care is taken, dishes may still contain ingredients
that are not set out on the menu and these ingredients may cause an allergic reaction.

Guests with allergies need to be aware of this risk and should ask a member of the team
for information on the allergen content of our food



VEGAN OPTIONS

DESSERTS

GF  Saffron poached pear with caramelized walnuts 14€
AYAGSL TIOOE UE KAPAUEAWUEVA KapLBLA
WadpaHoBad rpylla-nawoT ¢ KAPAMENN3UPOBAHHBIMY FPELKVMIU OPEXaMY

EFVG  Semolina pudding with dry fruits, nuts and plant ice cream vanilla 14€
MouTlyka olulySailol pe Egpd dppoLTa, ENPoLS KAPTIOUEC KAl GUTIKO
Taywto Bavila
MYAUHT U3 MAHHOW KPYMbl C CyXODPYKTAMM, OPEXAMU U PACTUTENbHbBIM
BAHMIIbHBIM MOPOXEHbIM

GF  Seasonal fruit salad with lemon dressing 12€
DpouToCaNdTA UE OLPOTIL AEHOVLIOU
DpPyKTOBbIN CANAT C IMMOHHbBIM CUPOMOM

V GF  Ice cream selection (Vanilla, Chocolate, Strawberry, Banana, Pistachio) 8€
Erttdoyn maywtol (Bavidia, ZokoAdta, Ppdouvia, Mmtavava, OLotiky)
MopoxeHoe Ha BbI6Op (BAHWUMbHOE, LIOKONAAHOE, KIy6HMYHOE, 6AHAHOBOE,
ducTalKkosoe)

VG GF  Sorbet selection (Mango, lime) 8€
ETtlhoyr) copuTiE (UAVYKO, AALW)
AccopTn ns copbeta (MAHro, Nanm)

V vegetarian option / GF gluten free option / VG vegan option / DF dairy free option
*May content traces Although all due care is taken, dishes may still contain ingredients
that are not set out on the menu and these ingredients may cause an allergic reaction.

Guests with allergies need to be aware of this risk and should ask a member of the team
for information on the allergen content of our food



VG GF

GF DF EF

GF DF EF

TODDLER'S MENU

Cream of green vegetables, potatoes, and olive oil
Kpéua Tpdovwy AaXavikwy, TIATATAS KAl EAALOAASOU
Kpem 13 3eneHbix osoLlel, kapTodensd 1 0IMBKOBOrO MACAA

Cream of chicken, potato, carrots, and celery
Kp€ua KOTOTIOLAOU, TTATATAG, KAPOTWV KAl GEALVOU
Kpem 13 kypuLbl, kKapTodens, MOPKOBU 1 Cenbaepes

Cream of poached fish fillet, zucchini, carrots, and potatoes
Kpgua GpAETOL PapLol TIOOE, KOAOKUBAKLA, KAPOTA KAl TIATATEG
Kpem 13 pbibHoro dpune, kKabaykos, MOPKOBK 1 kapTodens

Cream of seasonal fruits and biscuits
KpEua eTTOXLAKWY GPOUTWY KAl UTILOKOTWY
Kpem 13 ce30HHbIX GPYKTOB 1 MeveHbs

V vegetarian option / GF gluten free option / VG vegan option / DF dairy free option
*May content traces Although all due care is taken, dishes may still contain ingredients
that are not set out on the menu and these ingredients may cause an allergic reaction.

Guests with allergies need to be aware of this risk and should ask a member of the team

10€

10€

10€

10€

for information on the allergen content of our food



KIDS MENU

STARTERS

V GF EF Greek salad with Feta and Kalamata olives 10€
EAANVIKN caldta e Qeta kal eAlEg Kahapwy
Mpevyecknit canaT ¢ deTon 1 onuekamm Kanamara

V GF DF EF French fries with fresh thyme 10€
MATATEG TNYAVNTEG HE HPECKO Buuapt
KapTodens dpu co CBEXUM TUMbIHOM

vV Crunchy zucchini bites with tzatziki, Santorini tomatoes 10€
and mint
Tpayavol kohokuBokedTeSeG pe t¢atliky, vropativia
Yavtoplvng kat Su6ouo
XpycTawmne kabaykoBble GPUKALENbKN C LALNKK,
nomupopamu COHTOPUHN U MITON

Aegean fried squid with caper mayonnaise and lemon 14€
Tnyavnto KaAauapt e paytovela KATapng Kat Agpovt
KapeHbI KanbMap C MOMOHE3OM U3 KANEPCOB U

NMMOHOM

V vegetarian option / GF gluten free option / VG vegan option / DF dairy free option
*May content traces Although all due care is taken, dishes may still contain ingredients
that are not set out on the menu and these ingredients may cause an allergic reaction.

Guests with allergies need to be aware of this risk and should ask a member of the team
for information on the allergen content of our food



MAIN COURSES

Mini beef and lamb kebabs "Yogurtlu" with tomato sauce and 14€
smoked paprika

MivL pooxaplola Kat apviola KEUTIATT "TlaoupTtAoL" e cdAtoa

VTOMATAG KAL KATIVIOTH TIATIPIKA 3

MuHW Wwawnbik 13 roBaauHLl 1 6apaHuHbl "Moryptny" ¢

TOMOTHbIM COYCOM ¥ KOMYEHOW NanpuKkoi

VEF  Cretan pasta “Skioufihta” with roasted tomato sauce, garlic, 14€
olives and Feta
YKLOUPLXTA PE OAATOA PNTAS VIOUATAS, OKOPSO, EALEC KAl PETA
CKNybUKTA C COYCOM M3 3AMeYeHHbIX MOMULOPOB, YECHOKOM,
ONUBKAMU N beTom

GF DF  Grilled Aegean seabass with baby boiled potatoes, carrots, and 14€
zucchini served with aioli sauce and lemon
AaBpPAKL oTn oxapa ue Bpaotég baby matdtes, kapodta Katl
KOAOKUOAKLA, CAATOA AYLOAL KaL AEUOVL
JlaBpaK Ha rpuie C BApeHbiM KapTodenem, MOPKOBbIO 1 LYKUHY,
COYCOM QMONM U NTUMOHOM

V EF  Chicken fillet “Pastitsada” with “Hilopites” pasta and myzithra 14€
cheese
Kototmoulo dpuréto o Bog Maotitoada e YUAOTITEG Kat
HLNOpa

dune KypUHOro dune ¢ NACTULALON, XeNonNUTeC U MU3UTPA

VvV Mushrooms gyros with spicy pleurotous mushrooms, pita bread, 14€
soy yogurt mint tzatziki, and tomatoes
MOPOG HAVLITAPLWY HE TUKAVTIKA TTAELPWTOUS Havitdpla, Tita,
yLaoLPTL ooyLag, SLOopo, TlatdikL KAt VIOUATES
FPUObI, TMPOC C MPSHbIMU NIEBPOTOBLIMK FPUOAMU, NABALL,
COEBbIN MOTYpPT, MITA, A30A3UKM U MOMUAOPDI

V vegetarian option / GF gluten free option / VG vegan option / DF dairy free option
*May content traces Although all due care is taken, dishes may still contain ingredients
that are not set out on the menu and these ingredients may cause an allergic reaction.

Guests with allergies need to be aware of this risk and should ask a member of the team
for information on the allergen content of our food



AND MORE...

Kids beef burger with tomato, lettuce and french fries

MNadko HooYaplolo UTILPTEKL UE VTOUATA, HAPOUAL KAL TTATATES
TNYavnTteg

JeTckuii 6yprep 13 roBganHbl C NOMULOPAMM, INCTbIMU CANATA U
KapTodenem dpu

Penne pasta with tomato or bolognese sauce
MEVeg UE CAANTOA VTOUATAG N UTTOAOVEL
MacTa neHHe C TOMATHBIM COYCOM UIM COYCOM HONoHbe3e

Fish croquets with fries
KPOKETEG PAPLWV HE TIATATEG TNYAVNTESG
PbiOHbIE KpOKeThl C kKapTodhenem dpu

Chicken nuggets with fries
KOTOUTIOUKLEG HE TIATATEG TNYAVNTEG
KypuHble HarreTchl ¢ kapTodenem dpu

for information on the allergen content of our food

18€

14€

14€

14€

V vegetarian option / GF gluten free option / VG vegan option / DF dairy free option
*May content traces Although all due care is taken, dishes may still contain ingredients
that are not set out on the menu and these ingredients may cause an allergic reaction.

Guests with allergies need to be aware of this risk and should ask a member of the team



KIDS' DESSERTS

V GF  Pistacchio parfait with chocolate ganache and olive oil 14€
Pistacchio parfait pe ykavdg cokohdtag Kat eAatdoAado
Mapde 13 NUCTAKKMO C LUOKOMGAHBIM FAHALIEM U OfIMBKOBbIM MACIOM

V  Orange pie with yogurt cream and candied citrus 14€
MOPTOKAAOTILTA HUE KPEUA YLAOLPTLOU Kal {aXapWHEVA E0TIEQLEOELON
ANenbCUHOBbIN MUPOT C MOryPTOBbIM KDEMOM U LIYKATAMM U3 LIUTPYCOBbIX

VG Kids fruit salad with seasonal fruits 14€
Mawsikn dpovtocaldata e ¢ppolTa ETTOYNG
LeTcknin GpyKTOBbIN CANAT C CE30HHBIMU GPYKTAMM

V EF  Ice cream selection (Vanilla, Chocolate, Strawberry, Banana, Pistachio) 8€
Ertthoyn) taywtou (Bavidia, Zokohdta, Opdouvia, Mmavava, Potiki)
MopoxeHoe Ha BbIGop (BAHMIbHOE, WOKONAAHOE, KyBHNYHOE,
6aHAHOBOE, DUCTALLIKOBOE)

VG  Sorbet selection (Mango, lime) 8€
ETttAoyr) COPUTIE (LAVYKO, AALW)
AccopTu U3 copbeTa (MAHTo, Nam)

V vegetarian option / GF gluten free option / VG vegan option / DF dairy free option
*May content traces Although all due care is taken, dishes may still contain ingredients
that are not set out on the menu and these ingredients may cause an allergic reaction.

Guests with allergies need to be aware of this risk and should ask a member of the team
for information on the allergen content of our food






This & la carte menu has been specially designed by our
Culinary Committee of executive chefs. As all of our
dishes are freshly prepared to order, we recommend a
maximum of one dish per guest for each course.
Although all due care is taken, dishes may still contain
ingredients that are not set out on the menu and these
ingredients may cause an allergic reaction. Guests with
allergies need to be aware of this risk and should ask a
member of the team for information on the allergen
content of our food.
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