QuZzZO

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
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V EF

VG GF

V GF EF

GF

GF EF

GF EF DF

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

Meze to Share

Greek yogurt tzatziki with cucumber, olive oil, vinegar, and
fresh herbs

TqatdikL he ayyolpl, ehatdrado, §08L kal ppeoka

HUPWEKA

Mpeyecknit MOrypT A30/43MKN C OTYPLIOM, OIMBKOBbLIM MOC/IOM,
YKCYCOM U CBEXEW 3e/1eHbtO

Crispy potatoes with thyme
Tpayaveg Tatdteg pe Bupapt
XpycTawmin kapTodenb C TMUMbSIHOM

Grilled Halloumi with smoked eggplant, raisins vinaigrette
and sesame seeds

XaAoypt oTn oxdpa Je KartvioTr| peAt{ava, BLVeyKpET
otadloag kal couvodpt

Xannymu Ha rpune ¢ KonyeHsiMn 6AKIaXKAHAMK, BUHETPETOM
13 U3OMA U KYHXYTOM

Crunchy zucchini bites with tzatziki, Santorini tomatoes and
mint

Tpayavol kohokuBokeptedeg e tlatdiky, Topativia
Yavtoplvng, kat SBLOCHO

XpycTslme Kycoykmn n3 kabaykoB ¢ A30A3MKW, MTOMUOOPAMM
COHTOPUHM 1 MATOW

Steamed mussels with white wine, fennel, garlic and lemon
MOSLa ayvioTd e AeLKO KPAGl, HLVOKLO, OKOPSO Kal AsUoVL
Mwuamu Ha napy ¢ 6enbiM BUHOM, GeHxeniem, YECHOKOM 1
JIMMOHOM

Prawns “Saganaki” with Feta and spicy tomato sauce
Fapldeg oaeéavom HE PETA KAL TIKAVTIKN OOATOA VIOUATAG
KpeseTku "CaraHaku" ¢ deToin 1 oCTPbIM TOMATHBIM COYCOM

Sundried grilled octopus with yellow split peas puree and
caramelized onion

ALaoTo XTamodt oxapag He ABaA Kal KAPAUEAWUEVO
KPEUMLOL

BgneHbI OCbMUHOT HO FpUie C MIopPe U3 XENTOro KonoToro
rOpOXd U KAPAMENU3UPOBAHHBIM JIYKOM

Aegean fried squid with caper mayonnaise and lemon
Tnyavnto KaAapapt U Hayloveda Kamapng Kat AEpovt
Drefckunin XapeHbln KanbmMap ¢ KANepcamm 1 IMMOHOM

Mini k|><eef kebabs "Yogurtlu" with tomato sauce and smoked
paprika , , o ,
Mooyapiola KEpTaT pe YlaouPTL, CAATOa VIOUATAG Kat
KATIVLOTY TTATIPLKA .

MwHY wawsbik 13 roaanHbl "IorypTiy" ¢ TOMATHbIM COYCOM
N KOMYEHOW NANPUKOWA

13€

16€

15€

25€

21€

23€

21€

15€

15€

EF egg free option

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



Choice of Salads

VGFEF  Greek salad with Feta and Kalamata olives 17€
EAANVIKN oaAata pe Qeta kat eAteg KaAapwv
lpeyeckunin canaT ¢ deton n onvekamm Kanamata

\ Cretan traditional salad with vegetables from the farm, rusk 15€
bread, baby potatoes, boiled egg, soft cheese "Mizithra”, extra
virgin olive oil and lemon
Mapadootakn Kpntikn oaldta pe Aayavikd amod ) ¢apua,
Koo Taguady, matatovAeg, avyo Bpaotd, Zvopulndpa,
EgaLpETLK(') TIAPBEVO EAALOAASO Kal YUHO AEOVL
TPAAVULMOHHbINA KPUTCKMI CONAT C OBOLLLOMU C GEPMbI, CYXAPIMU,
MOJIOAbIM KapTodenem, BaOpeHbIM GMLLOM, MITKMM CbIpOM
"Mn3nTpa", ONMBKOBBIM MOC/IOM MEPBOrO XONOAHOIO OTXMMA U

IMMOHOM
VG Ouzo green salad with tomato, cucumber, rocket leaves, fresh 15€
coriander, celery, green peppers, onion,Eggplant, extravirgin

olive oil, lemon and crispy pita ) i ) )
Mpdolvn caAdta Je VIOHATa, ayyoupl, pOKa, GPESKO KOALAVSPO,
OEAEQL, TIPACWYN TUTIEPLA, KPEUHUSL, HEALT{Ava, E6ALPETIKO
TapOevo eAALOAASO, XUHO AELOVL KAl Tpayavr) Tiita

3eneHbln CanaT y30 ¢ NOMUAOPAMM, OTYPLAMU, TUCTbSIMM

PYKKOJbl, CBEXMM KOPUAHOPOM, CeNbIepeem, 3eMeHbIM NepLeM,
NYKOM, B6AKIIOXAHAMMK, ONIMBKOBLIM MACIIOM MEPBOro XONOAHOro
OTXMMA, TMMOHOM U XPYCTALLMM MUTOM

Soup

GF Fish soup with saffron from Kozani 20€
WapooouTta pe kpoko Kolavng
PbIOHbBIN Cyn C WAPPAHOM 13
KosaHu

V vegetarian option GF gluten free option VG vegan option DF dairy free option EF egg free option

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



Choice of Main Dishes

V EF Cretan pasta “Skioufihta” with roasted tomato sauce, garlic, olives and  28€
Feta
LKLOUDLYTA PE OAATOA PNTNG VIOUATAS, OKOPSO, EALEG KAl PETA
Kputckas nacta "Skioufihta" ¢ coycom 13 XapeHbIX TOMATOB, YECHOKOM,
ONMBKAMU 1 deTom

V GF “Spanakorizo” creamy spinach and lemon-infused risotto with fresh 29€
herbs, goat cheese and hazelnuts , ) )
Kpeuwoeg pl{OTo He AEPOVL, OTIAVAKL, GPECKA LUPWOLKA, KATOWKIOLO
TLPL Kat GOLVTOUKLA
CnoHaKopm3o" CIMBOYHOE PU3OTTO CO WMMHATOM U IMMOHOM CO CBEXEN
3e/1eHblo, KO3bUM CbIPOM 1 GYHAYKOM

GF Grilled Aegean seabass with baby boiled potatoes, carrots, and 31€
zucchini served with aioli sauce and lemon
AaBpAakL otn oxdpa PE PPACTEG TIATATOVAEG, KAPOTA KAl
KOAOKUBAKLA, OAATOO AYLOAL KAL AELOVL
Srenckuin cnbac Ha rpue ¢ MoNoabiIM OTBAPHbBIM KapTodenem,
MOPKOBbBIO U LIYKKMHM, NOAAETCI C COYCOM ANON U JIMMOHOM

GF DFEF  Grilled swordfish with lemon olive oil sauce, fennel and rocket salad, 30€
cherry tomatoes and spring onion
Wntdg Eiplag pe AadoAepovo, caldta GpLVOKLO KAl POKA LE TOHATvVIA
KAl GPECKO KPEUHLEAKL
PbibA-MeY HA Fpuie C COYCOM U3 IMMOHA 1 ONIMBKOBOMO MACAQ, CANATOM
13 peHxens n PYKKOsbl, MTOMULOPAMU YEPPU U 3e/EHbIM JIYKOM

Chicken fillet "Pastitsada” with “Chilopites” pasta and dry mizithra 32€
Kotomouho dpNéTo otnBog Maotitodda pe yulottiteg katl epn pulnbpa
Chicken fillet "Pastitsada” with “Chilopites” pasta and dry mizithra

GF EF Pork souvlaki on the grill, tomato-parsley salad, and tzatziki 31€
Xolpwo couBAAKL 0T 0XAPQ, TILTA, VTIOUATOCaAATa, Kat T¢atdikt
CBUHbIE CYBIOKM HA TpWe, CandT U3 MOMUOOPOB U NEeTPYLKN 1
030A3VKN

Traditional Moussaka 32¢€
MNapadoolakog MouoaKag
TpaANLMOHHAS MycaKa

Grandma'’s meatballs in rich tomato sauce with peppers, topped with 36€
Feta and potatoes allumette ) ) ) )

Kedptedeg g ylaylag og TTAOUOLa CAATOA VIOUATAG HE TUTEPLEG, PETA

KAL TPAYQVEC TIATATEG

BabyLKnHbI PPUKALENbKM B HAChILLEHHOM TOMOTHOM COyCe C Mepuem,
NOKpbITble GETON 1 KAPTOPENbHLIM ANIIOMETTOM

EF Crispy lamb “Kleftiko” with vegetables, cheese red pepper cream 36€
Tpayavo apvAKL KAEGTIKO HE AAXAVIKA, TUPL KAl KPEUA KOKKLVNG
TUTEPLAG.
XpycTtawas baparHuHa "KnedTnko" ¢ oBOLWAMU, CbIPOM, KPACHbIM
nepuem, Kpemom

Seafood orzo pasta with mussels, prawns and calamari 36€
KpBapoto e yaptdeg, pudia kat Kahauapt
MacTa 0p30 C MOPENPOAYKTAMM C MUANIMU, KPEBETKAMM U KANIbMAPAMM

V vegetarian option GF gluten free option VG vegan option DF dairy free option EF egg free option

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

VG GF

VG

VG

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

Desserts

Choco Pistachio parfait with ganache and olive oil

MNapdé GLoTKL AlYWVAC E OANTOA COKOAATAS KAl EAALOAASO
Mapde 13 WoKonaaa v GUCTALIEK C FAHALWEM U OJIMBKOBbLIM
MOCIOM

Galaktoboureko” crispy phyllo pastry with semolina cream and
vanilla ice cream

FAAQKTOUTIOVPEKO HE TPAYAVO GUANO Kal TTaywTd Baviila
XpycTauwee Tecto duno "TanakTobypeko" ¢ MAHHbIM KPEMOM U
BOHW/bHBIM MOPOXEHbIM

Greek yogurt cream and strawberry soup
YoUuTta dpAouAAg e EAANVIKO ylaoLpTL
Fpeyecknii MorypToBbI KPEM-CYN 1 KIyOHWUYHbIA Cyn

Seasonal fruit salad with lemon dressing

AVTLOEELOWTLKT) GPOLTOCAAATA ETIOXNG [ € AVYSala Kat
VIPEOWVWYK AALU

CanaT 13 Ce30HHbIX GPYKTOB C IMMOHHOW 3AMPABKOMN

Ice cream selection Vanilla, chocolate,
strawberry, banana

Ertihoyég Bavihia, cokoldta, dppdouAa,
uravava

MopoxeHoe accopTi BaHwmsb, Wwokonag,
Kny6HMKa, BaHAH

Sorbet selection  Mango

sorbet, lime sorbet

ETiAOYEG copuTE ,
Mavyko copuTtE, AALL COpUTTE
Copbet accoptn CopbeT U3 MAHro,
copbet 13 nanma

14€

14€

14€

14€

12€

12€

EF egg free option

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

Starters

GF Greek salad with plant-based cheese and Kalamata olives 17€
EAANVLKN cahdTa pe puTkO Tupl Kat eALEG Kahapwy
Mpeyeckunit CanaT C POACTUTENbHbIM CbIPOM ¥ ONIMBKAMM
Kanamara

Ouzo green salad with tomato, cucumber, rocket leaves, fresh 17€
coriander,celery, green peppers, onion, ond eggplant I'Ipaown

COAGTA HE VTOUATA, ayyoUupL, pOKa, GPECKO KOALAVSPO,CEAEQL,

TIPACVN TITTEPLA, KPEUMUBL KAl usmf ava 3eneHbln canat y3o

C MOMUIAOPAMM, OTYPLAMU, MUCTLIMU PYKKObI, CBEXMM

KOPWOHOPOM, CENbAEPeEM, 3eIeHbIM NepLEM, TYKOM 1

OAKNAXAHAMY

GF Crispy potatoes with thyme 16€
Tpayaveg TAtaTeC pe Bupdpt
XpyCTawmin KapTopenb C TUMbIHOM

GF Lemon yellow split pea puree with Santorini tomatoes, capers, 18€
and spring onion
/\spovotn daBa HE VTOHATAKLA Zavtoplvng, KATapen, Kat
DPETKO KPEUHLEAKL
JIMMOHHO-XenToe ntope 13 KONoTOro ropoxa C MOMUAOPAMN
CAHTOPUHM, KANEPCAMU U 3eJIEHBIM JTYKOM

GF Grilled plant “Halloumi” with smoked eggplant, raisins 18€
vinaigrette and sesame seeds
OUTIKS XYaAoOpL 0T oXdPa He KaTvioTr| HEALT{Ava, BLVEYKPET
oTadidag KaL CouaauL
XKapunbHoe pacteHure "Xannymmn" ¢ KonyeHbiMn 6aKIOXAHAMM,
N3IOMOM, BUHETPETOM 1 KYHXYTOM

Main Courses

Cretan pasta “Skioufihta” with roasted tomato sauce, garlic 28€
and olives

YKLOUDLYTA PE ocO\roa Lpnmq vTopAaTag, okOpSo Kal EALEG

Kputckas nacta "Skioufihta" ¢ coycom 13 xapeHbix TOMATOB,

YECHOKOM 1 ONIMBKAMM

Mushrooms gyros with spicy pleurotous mushrooms, pita 29€
bread, soy yogurt mint tzatziki, and tomatoes

MOPOG LAVLTAPLWY HE TIKAVTIKA HAVITAQLA TIAEUPWTOUG, PnTN

mieta, téatdikt amod ylaoLPTL 0OYLAG KAl VIOUATES

MpW6bI, TMPOC C NPSIHBLIMU MIEBPOTOBLIMM TPUOAMM, NABALL,

COEBbIN NOTYPT, MATA, A3CA3MKN 1 MOMUAOPDI

“Spanakorizo” creamy spinach and lemon-infused risotto with 18€
fresh herbs and hazelnuts

Kpewdeg p1{oTo He AgpdVL, OTIAVAKL, GPECKA LUPWSIKA Kal

douvtoLKLa

"CnaHakopK30" CMBOYHOE PU3OTTO CO LUMAMHATOM U IMMOHOM

CO CBEXEeW 3efleHblo 1 GYHAYKOM

Plant based sausages "Yogurtlu" with tomato sauce and 17€
smoked paprika

DuTKA AoUKAVIKA PE YLaoUPTL 0OYLAG, CAATOA VTOUATAG Kal

KATIVLOTH) TIATIPKA .

Konbackun Ha pacTutenbHoi ocHose "MorypTay" ¢ TOMATHbIM

COYCOM ¥ KOMYEHON NanpuKon

V vegetarian option GF gluten free option VG vegan option DF dairy free option EF egg free option

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

Desserts

GF “Poached pear in saffron with crumble and plant vanilla ice 14€
cream
AXAGSL TTOOE 08 GadPAV HE KPAUTIA KAl UTIKO TIAYWTO
Bavihla
"Mpywa-nawoT B WwadpaHe C KPAMbBIOM 1 PACTUTENbHBIM
BOHWUIIbHBIM MOPOXEHBIM

Semlclalina pudding with dry fruits, nuts and plant ice cream 14€
vanilla

Moutlyka oluySaiiol e §epd ppolTa, §NEolg KapTolg Kal

PUTIKO TtaYWTO Bavia

MaHHBIN NYOUHT C CyXOPPYKTAMMU, OPEXAMU 1 PACTUTENbHBIM

MOPOXEHbIM BAHWIIBIO

GF Seasonal fruit salad wijth lemon dressing 12€
DOpoutocaldta e OLPOTIL AEHOVIOD B
Canat v3 ce30HHbIX GPYKTOB C IMMOHHOK 3AMPABKOW

v Ice cream and sorbet selection 12€
Vanilla, chocolate, mango sorbet, lime Sorbet
ETTLAOVYTY] TIAYWTOV KOl COPUTIE
BaviAla, COKOAATA, HAVYKO COPUTEE, AALL COPUTTIE
Bbi6Op MOPOXEHOro 1 copbeTa
BaHwnb, wokonam, copbeT u3 MaHro, copbeT 13 nanma

V vegetarian option GF gluten free option VG vegan option DF dairy free option EF egg free option

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



Toddler's Menu

VG GF Cream of green vegetablgs, ri(;e, and oIivg oil
Kpéua tpacvwy Aaxavikwy, pudl kat EhatoAado

erM 13 3eM1eHbIX OBOLLEN, pnca n oNIMBKOBOIro macna

GF DF EF Cream of chicken, potato, carrots, and ceI,ery
KpEua KOTOTIOUAOU, TIATATA, KAPOTA KAl GEALVO

Kpem 13 kypsaTuHbl, KapTodens, MOPKOBK 1 cenbaepes

GF DF EF Cream of poached fish fillet, zucchini, carrots, and potatoes
Kpéua dAeTou Paplol, KOAOKUBAKLA, KAPOTA KAl TIATATES
Kpem 13 BapeHoro pbibHOro epune, LyknHu, MOpPKOBM 1 KapTodens

vV Cream of seasonal fruits and biscuits
KpEUa ETTOXLAKWY GPOUTWY KAl UTILOKOTWY
Kpem 13 ce30HHbIX PPYKTOB 1 NeveHbd

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

10€

10€

10€

10€

EF egg free option

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

GF

V vegetarion option GF gluten free option VG vegan option DF dairy free option

Kids Menu
Starters

Greek salad with Feta and Kalamata olives
EAANvikN cahdta pe Oeta kat eAteg Kahapwv
lpevyeckuii canat ¢ deTon n onuekamm KanamaTta

Crispy potatoes with thyme
Tpayaveg TIATATES He Bupapt
XpycTawmin Kaptopenb ¢ TUMbIHOM

Crunchy zucchini bites with tzatziki, Santorini
tomatoes and mint , ,
Tpayavol kohokuBokedpTedeg pe T{atdiky,
TopaTtvla Lavtoplvng, kat SuOcuo
XpycTaime KyCo4kn 13 Kabaykos ¢ A30A3MKN,
nomuoopamt COHTOPUHN U MATOM

Aegean fried squid with caper mayonnaise and
lemon

TnyavnTo kahapdpl e payloveda KATapng Kat
AELOVL

SrercKunii XapeHsblin KanbMap € KAnepcamm u
NMMOHOM

Main Dishes

Mini beef kebabs "Yogurtlu" with tomato sauce and smoked

paprika

Mooyaplola KEUTIATT e YIaoLPTL, GAATOA VIOUATAG KAt

KATIVLOTH) TIATIPKA

MUHW WawnbiK 13 rogaanHbl "oryptny" ¢ TOMATHbIM COYCOM U

KOMYeHOW NanpuKom

Grilled Aegean seabass with baby boiled potatoes, carrots,

and zycchini served with aioli sauce and Jemon

AaPpdkL oTn oxdpa pe BPACTEG TTATATOUAEG, KapdTa Kat

KOAOKUBAKLA, CAATOO AYLOAL KAL AEUOVL

Srevickuit cMbacC HA rpune C MONOAbIM OTBAPHBIM KapTodenem,
MOPKOBbBIO U LIyKKMHU, MOAAETCI C COYCOM ANON U NIMMOHOM

Chicken fillet "Pastitsada” with “Chilopites” pasta and dry

mizithra

Kotomouho dpihéto otBog Maotitodda pe xuAoTtiteg kat §epr)

nundpa

KypuHoe dune "Mactnuona” ¢ nacton "Yunonutec" n cyxon

MU3NTPOW

10€

12€

9€

10€

15€

15€

15€

EF egg free option

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



Kids Menu

and more...

Kids beef burger with tomato, lettuce and French fries 14€
Mooyapioto matdiké burger pe vtoudta, apoLAL Kal TTaTATeg

TNYAVLTEG

LeTckuii roBsxmin Gyprep ¢ NOMMAOPAMU, TATYKOM 1 KapTodenem

dpu

V EF Pizza margarita with mozzarella and tomato sauce 12€
MNitoa papyapita He HOTOAPEND KAl OAATOA VTIONATAG
MULLO MOPrapUTA C MOLLOPENION U TOMATHBIM COYCOM

EF Penne pasta with tomato or bolognese sauce 12€
MNatdika VHAPKA TIEVVEG E OANTOA VTOUATA 1) UTTOAOVEL
racta neHHe C TOMATHBIM COYCOM Ui COYCOM BONTOHbEe3E

Fish croquets with fries 14€
WapOKPOKETEG UE TIATATEG TNYAVLTEG
PblGHblIe KpOKeTbl ¢ KapTodenem dpu

Chicken nuggets with fries 14€
KOTOMTIOUKLEG HE TIATATEG TNYAVLITEG
KypuHble HarreTcsl ¢ kapTodenem dpu

V vegetarian option GF gluten free option VG vegan option DF dairy free option EF egg free option

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

V EF

VG GF

EF

V vegetarion option GF gluten free option VG vegan option DF dairy free option

Kids Menu

Desserts

Pistachio parfait with chocolate ganache and olive oil
Mapde GLoTIKL Alylvag e CAATOA COKOAATAS KAl EAALOAAS0
®ducTalkosoe napde C WOKONAAHbIM FAHALLIEM U OIMBKOBbIM
MOCIOM

Greek yogurt cream and strawberry soup
Youta q>paou7\c1q UE E)\)\nVLKo yLaoLpTL
Fpeyeckunin MorypToBbIA KPem-Cyn 1 KinyOHUYHbIR Cyn

Kids fruit salad with seasonal fruits
Maldikr) dpouTocaldata pe GppolTa ETTOXNG
[eTcknin GpyKTOBbIN CANAT C CE30HHBIMU GPYKTAMM

Ice cream and sorbet selection

Vanilla, chocolate, strawberry, banana, mango sorbet, lime
Sorbet

ETtiAoyn TtaywTol Kal COpUTTE

BaviAtg, cokoAdta, ppdoula, pmavava, HAvyko GOPUTEE, AdL
COPUTTE

MopoxeHoe 1 copbeT Ha BbiIGop

BaHunbHOe, WoKoNaaHoe, knybHNYHOe, BAOHAHOBOE, MAHTOBbIV
copber, NanmoBbIn copbeT

9€

9€

8€

9€

EF egg free option

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



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

Av kal Stvetatl OAn n §€ovoa TIEOGCOYT, TA TILATA UTTOPEL va e€akoA0LBOUV VA TIEPLEXOLV OLOTATIKA
TIOU 8V AVAPEPOVTAL OTO HEVOL KAL AUTA TA CUCTATIKA UTIOPEL VA TIROKANEGOUY AAAEPYLKN
avtiSpaon. Ot ETUOKETITEG e AANEPYLEG TIPETIEL VA YWwPL{OUV ALTOV TOV KIVSULVO Kal Ba TPETEL va
{noouV aTo €va HENOG TNG OPASAC TIANPODOPLEG OXETIKA HE TNV TIEPLEKTIKOTNTA TWV TEOMGIHWY
Hac os alepyloyova
HecMmoTps HO BCe MPUHATbIE MEPbI MPEAOCTOPOXHOCTM, BI0AA MOTYT COAEPXATb MHIPEANEHTbI, He
YKQ3QHHbIE B MEHIO, 1 3TN UHTPEOMNEHTbI MOTYT BbI3BATb QIIEPTUYECKYIO PEAKLMIO. [0CTH,
CTpaparoLLme anepruei, JOMXHbl 3HATb 06 3TOM prUcke 1 06PATUTLCS K MEPCOHANY 3a
NHGOPMALMEN O COAEPXKAHMUM QNIepPreHoB B NPeaaraeMon nuie..
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