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.
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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

TatdikL he ayyolpl, ehatdrado, §08L kal ppecka

HUPWSELKA

[peyecknit MOrypT A30A3MKN C OTYPLIOM, OIMBKOBbLIM MOC/IOM,
YKCYCOM W CBEXEW 3e/eHblo

Crispy potatoes with thyme
Tpayaveg TATATES [e Bupdpt
XpycTawmii kapTodenb C TMUMbIHOM

Grilled Halloumi with smoked eggplant, raisins vinaigrette
and sesame seeds

XaAoUuL oTn oxdpa HE KatvioTn HeATava, BVEYKPET
oTadLOaAG KL COLCAL

Xannymu Ha rpune ¢ KondeHbiMn 6AKNAXAHAMM, BUHETPETOM
13 U3IOMA U KYHXYTOM

Crunchy zucchini bites with tzatziki, Santorini tomatoes and
mint

Tpayavol kohokuBokedptedeg e t¢atdiky, Topativia
Yavtoplvng, kat Suoouo

XpycTaume Kycouki 13 Kabaykos ¢ [30/31K1, TOMUAOPAMM
COHTOPWHN 1 MITOM

Steamed mussels with white wine, fennel, garlic and lemon
MOSLa ayvioTd e AeUKO KPaol, HLVOKLO, OKOPSO Kat AEUOVL
Muaun Ha napy ¢ 6enbiM BUHOM, peHxenem, 4eCHOKOM U
JIVIMOHOM

Prawns “Saganaki” with Feta and spicy tomato sauce |
Fraptdeg O‘CléClVOKL HE PETA KAL TIKAVTIKN OOATOA VTOUATAG
KpeBeTtku "CaraHaku" ¢ ¢eTon 1 OCTPbIM TOMOTHbBIM COYCOM

Sundried grilled octopus with yellow split peas puree and
caramelized onion

/\LClO‘Eé,%(TGT[éSL oxApag HE GARA KAl KAPAUEAWHEVO
KPEUMLOL

BsineHbl OCbMUHOT HA Fpuie C Miope 13 XenToro KoaoToro
FOPOXd U KAPAMENN3UPOBAHHBIM SIYKOM

Aegean fried squid with caper mayonnaise and lemon
TnyavnTo KaAQuAapL HE HayLlovela KATapnG KAt AEUOVL
Sreickuin XapeHbli KanbMap € KANepcammn U IMMOHOM

Mini kr(eef kebabs "Yogurtlu" with tomato sauce and smoked
paprika , o ,
Mooyapiola KEUTIAT e YLaouPTL, CAATOO VIOHATAG KAl
KATIVLOTT TIATIPLKA .

MwuHW Wwawnbik 13 roaanHbl "VIorypTiy" ¢ TOMATHbBIM COYCOM
1 KOMYeHOWM NANpPUKOM

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€
EMNVKT cahdta pe Qéta kat eAEg Kalapwy
lpeyeckunin canaT ¢ Geton n onmekamm 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
Napadootakr) 6pntu<n COAdTa HE Aaxavikd atmo Tn ¢apua,
(Bvo maguady, matatovAeg, avyo Bpaotd, Zwvopulndpa,
gaLpETLKO napesvo eAALOAASO Kal XUHO AEHOVL
TPAANLMOHHBIV KDUTCKMIA CONAT C OBOLLAMM C GepMbl, CyXapgamu,
MOMO[bIM KapTOodenem, BApeHbIM oM, MITKUM CbIPOM
"MunanTpa", ONMBKOBLIM MOCIIOM NMEPBOrO XONOLHOIO OTXUMA U
AVMOHOM

VG Ouzo green salad with tomato, cucumber, rocket leaves, fresh 15€
coriander, celery, green peppers, onion, Eggplont extravirgin
olive ail, lemon and crispy pita
I'Ipaown oaAdTa PE VTOHATa, ayyoupt, pOKa, GpEoko KOAavSPo,
OEAEQL, TIPAOLV TULTTEPLA, KPEUMUSL, HEAT{AVA, ESALPETIKO
TIapBOEvo eAatdAado, Yo AEHOVL Kal Tpayavr) Tita
3eneHbln CanaT y30 ¢ NOMUAOPAMM, OFYPLAMU, TUCTbIMM
PYKKOJTbl, CBEXUM KOPUAHAPOM, CeNbepeem, 3efIeHbIM NepLem,
NYKOM, 6AKIAXAHAMM, ONIMBKOBbIM MAC/IOM MEPBOIO XONOAHOMO

OTXNMMA, TMMOHOM N XPYCTALWLNM nuTow

Soup

GF Fish soup with saffron from Kozani 20€
Wapodoouta pe kpoko Koldvng
PbIOHbBIN Cyn C WAPPAHOM 13

KozaHu

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
LKLOULYTA PE OAATOA PNTNG VIOUATAS, OKOPSO, EALEG KAl PETA
Kputckag nacta “§k|ouﬂhto“ C COYCOM M3 XAPEHbIX TOMATOB, YECHOKOM,
onmMBKAMUK U beTom

V GF “Spanakorizo” creamy spinach and lemon-infused risotto with fresh 29€
herbs, goat cheese and hazelnuts | , ) )
Kpeuwdeg ploTo He AEPOVL, OTIAVAKL, GPECKA LUPWOLKA, KATOLKIOLO
TUPL KAl douvTouKLa
CnaHaKopKr30" CIMBOYHOE PU3OTTO CO WMUHATOM U JIMMOHOM CO CBeXeN
3e/1eHblo, KO3bMM CbIPOM U GYHAYKOM

GE Grilled Aegean seabass with baby boiled potatoes, carrots, and 31€
zucchini served with aioli sauce and lemon
AABPAKL 0T oxX&Pa HE BPACTEC TIATATOVAES, KAPOTA KAl
KOAOKLBOAKLA, CAATOA AYLOAL KAl AEpOVL
Sreicknii cMbac HO rpune C MONOAbIM OTBAPHbLIM KapTodenem,
MOPKOBbIO U LYKKUHW, MOAAETCY C COYCOM A0 U IMMOHOM

GF DF EF  Grilled swordfish with lemon olive oil sauce, fennel and rocket salad, 30€
cherry tomatoes and spring onion
Wntog §iplag pe AadoAepovo, cardta GLVOKLO KAl POKA E TOPATivia
KAL PPECKO KPEUMLEAKL
Pbi6a-Mey HO rpuie C COyCOM U3 IMMOHA 1 ONIMBKOBOMO MACHQ, CANATOM
13 GEeHXens v PyKKOosbl, MTOMUAOPAMM YEPPU U 3€MIEHBIM JTYKOM

Chicken fillet "Pastitsada” with “Chilopites” pasta and dry mizithra, 32€
KotomouAo pheto otnBog Maotitoada pe xuAoTtitee kat epr) pudnbpa
Chicken fillet “Pastitsada” with "Chilopites” pasta and dry mizithra

GF EF Pork souvlaki on the grill, tomato-parsley salad, and tzatziki 31€
Xolpwo6 couBAAKL 0T 0XAPQ, TITA, VTIORATooaAdTa, Kat tatdikt
CBUHbIE CYBAIOKW HA rpue, CanaT U3 MOMUOOPOB 1 NETPYLIKN 1
030[3UKM

Traditional Moussaka 32€
Napadoolakog Mouoakdg
TpoanumoHHas mycaka

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

Kedptedeg g ylayLdg o Tholola GAATOa VIOHATAG HE TUTIEQLES, DETA

KAL TPAYQVEC TIATATEG

BabyLwKknHbl PPUKALENbKA B HACILLEHHOM TOMATHOM COYCe C MepLem,
NOKPbITbie GETON U KAPTODENbHbIM ANTIOMETTOM

EF Crispy lamb “Kleftiko” with vegetables, cheese red pepper cream 36€
Tpayavo apvakl KAEGTIKO UE AAXAVIKA, TUPL KAL KPEUA KOKKLVNG
TUTIEPLAG.
XpycTawas 6apaHmHa "Knedtnko" ¢ oBOLAMM, CbIPOM, KPACHbIM
nepuem, Kpemom

Seafood orzo pasta with mussels, prawns and calamari 36€
KplBapoto pe yapldeg, pudla Kal KaAapapt
MacTa 0p30 ¢ MOPENPOAYKTAMM C MUANIMM, KPEBETKAMM U KASIbMAPAMM

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 Alylvag de 0ANTOA GOKOAATAS KAl EAAOAAS0
Mapde 13 Wokonaad v GUcTawek ¢ raHalem 1 ONMBKOBbIM
MaC/IOM

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

FAAQKTOUTIOVPEKO HE TPAYAVO GUANO Kal TTaywTo Bavila
XpycTauiee TecTo duno "TanakTobypeko" ¢ MOHHbIM KPEMOM U
BAHWITbHBIM MOPOXEHbIM

Greek yogurt cream and strawberry soup
YoUTta $PAoLAAG e EAANVIKO YLaoLPTL
[peyecknii MorypToOBbIA KPeM-Cyn 1 KNyOHUYHBIN Cyn

Seasonal fruit salad with lemon dressing

AvTLOEELBWTIKN PppouTOocardTa ETIOXNG | € aplySaia kat
VIPECIVYK AdALU

CanaT 13 CE30HHbIX GPYKTOB C IMMOHHOM 3AMNPABKOM

Ice cream selection Vanillo, chocolate,
strawberry, banana

Ertihoyég Bavihia, cokohdta, dppdouAa,
uravava

MoposeHoe accopTi BaHwmb, Wwokonag,
Kny6HMKa, BaHAH

Sorbet selection  Mango

sorbet, lime sorbet

ETtlloyeg coputte ,
Mavyko copuTtte, AALL copuTe
CopbeTt accoptn CopbeT U3 MAHTO,
copbet us 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
EAANVLKY oaAdTa pe puTKO Tupl Kat eALEG Kahapwy 17€
lpeyeckunit CanaT C PACTUTENbHBIM CbIPOM U ONTMBKAMM
KanamaTta

Ouzo green salad with tomato, cucumber, rocket leaves, fresh
coriander,celery, green peppers, onion, and eggplant Mpdotvn 17€
OaAATa HE VTOHATA, ayyoUupL, pOKa, GPECKO KOALAVSPO,0EAEQL,

TIEACLVN TUTIEPLA, KPEUUUSL KAl peALT{ava 3 efleHblih canart y30

C NOMUOOPAMM, OTYPLIAMU, MUCTbIMU PYKKObI, CBEXMM

KOPUAHAPOM, CefibAepeem, 3efIeHbIM NepLUem, 1yKom 1

OAKNAXKAHAMM

GF Crispy potatoes with thyme
Tpayaveg TATATEC e Bupdpt 16€
XpycTawmi KopToa>enb C TUMbSIHOM

GF Lemon yellow split pea puree with Santorini tomatoes, capers,
and spring onion ) , ) 18€
Agpovatn ¢aBa Je VIOPATakla Xavtopivng, kamapn, Kat
DPEOKO KPEUHLEAKL
JIMMOHHO-XenToe nope 13 KOIoTOro ropoxa C MOMUAOPAMM
CAHTOPUHM, KANEPCAMU U 3eJIEHBIM JTYKOM

GF Grilled plant “Halloumi” with smoked eggplant, raisins
vinaigrette and sesame seeds 18€
DUTIKO XaAOLUL OTN OXAPA HE KATIVIOTH HEATLAVA, BLVEYKPET
otadldag kat covoaut
XKapunbHoe pacteHne "Xannymm'" ¢ KonyeHbiMmn BAKIAXAHAMNY,
N3IOMOM, BUHETPETOM U KYHXYTOM

Main Courses

Cretan pasta “Skioufihta” with roasted tomato sauce, garlic

and olives 28€
LKLOUDLKTA PE OAATOA PNTNG VIOHATAG, OKOPSO KaL EALEG

KpuTckag nacta "Skioufihta" ¢ coycom 13 xapeHbiXx TOMATOB,

YECHOKOM U ONIMBKAMM

Mushrooms gyros with spicy pleurotous mushrooms, pita

bread, soy yogurt mint tzatziki, and tomatoes , , 29€
FOPOG LAVLTAPLWY HE TUKAVTIKA HAVLTAQLA TTAELPWTOUG, PNTN

mtita , t¢atdikl amod yLlaoUPTL 0OYLAG KAL VTOUATES

MpuBbl, TMPOC C NPIHBIMK MAEBPOTOBLIMY TPUGAMM, TABALL,

COEBbIV NOTYPT, MITA, A3043UKW 1 MOMULOPSI

“Spanakorizo” creamy spinach and lemon-infused risotto with

fresh herbs and hazelnuts 18€
Kpepwdeg p1{oTo He AgpdVL, OTIAVAKL, GPECKA LUPWSEIKA Kal

GouvTouKLa

"CnaHaKopK30" CIMBOYHOE PU3OTTO CO LUMUHATOM U JIMMOHOM

CO CBEXeW 3efleHblo 1 GYHOYKOM

Plant based sausages "Yogurtlu" with tomato sauce and

smoked paprika 7€
DuTIKAE AOUKAVIKA HE YLAoUPTL 0OYLAG, CAATOA VTOUATAS Kal

KATIVLOTY) TLATIPLKA .

Konbacku Ha pactuTenbHom ocHoBe "VorypTny" ¢ TOMATHbIM

COYCOM M KOMYEHOWN NANPUKOWM

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 GUTIKO 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 olutySaiiol e §epd ppolTa, §NEols KapTolg Kal

PUTIKO TTaYWTO Bavia

MAHHBIN NYOUHT C CyXxOPPYKTAMU, OPEXAMU 1 PACTUTENbHBIM

MOPOXEHbIM BAHWIIBIO

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

v Ice cream and sorbet selection 12€
Vanilla, chocolate, mango sorbet, lime Sorbet
ETUILAOVYTY] TIAYWTOV KOl COPUTIE
BaviAla, COKOAATA, HAVYKO COPUTEE, AALL COPUTTE
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 3eM1eHblX OBOLLEN, pnca n oNIMBKOBOIro macna

GF DF EF Cream of chicken, potato, carrots, and ceI,ery
KpEpa 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 detou Paplou, KOAOKUBAKLA, KAPOTA KAl TIATATES
Kpem 13 BapeHoro poibHOro epune, LyknHu, MOpPKOBM 1 KapTodens

vV Cream of seasonal fruits and biscuits
KpEUa eTTOXLAKWY GPOUTWY KAl UTILOKOTWY
Kpem 13 ce30HHbIX GPYKTOB 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



Kids Menu
Starters

V GF EF Greek salad with Feta and Kalamata olives 10€
EMnvikn caAata pe @eta kat eAteg Kadapwy
Mpeyecknii canaTt ¢ deTon 1 onnekamm Kanamara

VG GF Crispy potatoes with thyme 12€
Tpayaveg TTATATEG HE BupdapL
XpycTawmin kKaptodenb C TUMbIHOM

\Y, Crunchy zucchini bites with tzatziki, Santorini [oFS
tomatoes and mint
Tpayavol koAokuBokedpTedeg pe TCatdiky,
TopaTtla Lavtoplvng, kat SLOCUo
XpycTaume Kycoukm 13 KabaykoB ¢ A30A3MKM,
nommaopamn CaHTOPUHU 1 MATOM

f‘egean fried squid with caper mayonnaise and 10€
emon

Tnyavnto kahapdpt Pe paylovela KATapng Kat

AELOVL

DrefcKunii XapeHsblt KanbMap € KAnepcamm m

MMOHOM

Main Dishes

Mini.Eeef kebabs "Yogurtlu" with tomato sauce and smoked 15€
paprika , , o ,

Mooyxapiola KEUTIATT [E YLaoUupTL, CAATOA VTOHATAG Kal

KATIVLOTN TIATIPKA .

MwuHK Wawnbik 13 roaamHbl "MorypTiay" ¢ TOMATHbIM COYCOM ¥

KOMYEeHOW NANpPMKon

GF Grilled Aegean seabass with baby boiled potatoes, carrots, 15€
and zucchini served with aioli sauce and lemon
AABPAKL 0T oxApa UE BPACTEC TIATATOVAES, KAPOTA KAl
KOAOKLBOAKLA, CAATOO AYLOAL KAt AgpOVL
Srefckni cnbac Ha rpune ¢ MONOAbLIM OTBAPHbLIM KapTodenem,
MOPKOBbIO U LLyKKVMHW, MOAAETCS C COYCOM AMOMN U IMMOHOM

Chiclﬁen fillet "Pastitsada” with “Chilopites” pasta and dry 15€
mizithra

Kogg’gtou)\o dETo otnBoC¢ MaoTitodda pe YuAoTtiites Kal £epn

pLGNGPA

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

MU3UTPOW

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



Kids Menu

and more...

Kids beef burger with tomato, lettuce and French fries 14€
Mooyapiotlo matdiké burger pe vtoudta, HapoLAL Kal TtaTATeg

TNYAVLTEG

LeTckuii roBsxmin Gyprep ¢ NOMMAOPAMY, TATYKOM 1 KapTodenem

dpu

V EF Pizza margarita with mozzarella and tomato sauce 12€
MNitoa papyapita he HOTOAPEND KAl OAATOA VTIONATAG
MULLG MOPrAPUTA C MOLIAPESION U TOMOTHbBIM COYCOM

EF Penne pasta with tomato or bolognese sauce 12€
MNadika VHAPKA TIEVVES E OANTOA VTOUATA 1) UTTOAOVEL
racta neHHe C TOMATHBIM COYCOM Ui COYCOM BONTIOHbE3E

Fish croquets with fries 14€
WapOKPOKETEG UE TIATATEG TNYAVLTEG
PbiOHblE KpOKeTbI C KapTodenem dppu

Chicken nuggets with fries 14€
KOTOUTIOUKLEG HE TIATATES TNYAVLITEG
KypuHble HarreTchl ¢ kapTodenem ¢pu

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

Kids Menu

Desserts

Pistachio parfait with chocolate ganache and olive oil |
MNapde PLOTIKL AlyLvag e CAATOA COKOAATAG KAl EAALOAASO
ducTawkoBoe napoe C LWOKONAAHbIM FTAHALIEM U OJIMBKOBbIM
MAC/IOM

Greek yogurt cream and strawberry soup
YoUTta dpAoLAAS e EAANVIKO YlaoLPTL
[pevYecKnii MOrypTOBbIA KPEeM-Cyn 1 KyOHUYHbBIN Cyn

Kids fruit salad with seasonal fruits )
Maldlkn pPOUTOCANATA HE GPOVTA ETIOXNG
[eTcknin GpyKTOBbIN CANAT C CE30HHbIMU GPYKTAMM

Ice cream and sorbet selection

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

ETiAOVYT) TTAYWTOU KAL COPUTIE

BaviAla, cokoAATa, $PAOLAQ, UTTAVAVA, HAVYKO COPUTIE, ALK
COPUTE

MopoxeHoe n copbeT Ha BbIGop

BaHWUNbHOE, LLOKONAAHOE, KNTYOHUYHOE, BAHAHOBOE, MAHIOBbI
copbeT, NanMOoBbIN 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 S€oLVoa TIEOCOYT, TA TILATA UTOPEL va e€aKoA0LBOUV VA TIEPLEXOLV OLOTATIKA
TIOU 8V AVAPEPOVTAL OTO HEVOL KAL AUTA TA CUCTATIKA UTIOPEL VA TIROKANEGOUY AAAEPYLKN
avtiSpaon. Ot ETIOKETITEG e AANEPYLEG TIPETIEL VA YWWPL{OUV AUTOV TOV KIVSULVO Kal Ba TPETEL va
N oouV ato €va PHENOG TNG OPASAC TIANPODOPLEG OXETIKA HE TNV TIEPLEKTIKOTNTA TWV TEOMGIHWY
Hac os alepyloyova
HecMmoTps Ha BCe MPUHATbIE MePbI MPEAOCTOPOXHOCTM, BII0AA MOTYT COAEPXATb MHIPEANEHTbI, He
YKQ3QHHbIE B MEHIO, 1 3TU UHTPEOMNEHTbI MOTYT BbI3BATH QSIIEPTUYECKYIO PEaKLMIO. [0CTH,
CTpOaoLLMe anieprei, JOMXHbl 3HATb 06 3TOM pUcke 1 06PATUTLCS K MEPCOHANY 3a
NHGOPMALIMEN O COAEPXKAHMUM ANIepreHoB B NPeaaraeMon nuue..
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