OouUZO

Step into the world of Ouzo, where tradition meets innovation in a
symphony of Greek cuisine. Inspired by the vibrant flavors 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, flavorful
and effortlessly elegant.

Whether indulging in time-honored recipes or discovering creative new
pairings, each bite is a journey through Greece's rich culinary heritage.
Savor 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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Greek yogurt tzatziki with cucumber, olive oil, vinegar,

and fresh herbs

TCorClkt pe oxyyovpt, EAatdAado, EOSL ko Ppéoka pupeaducd
I'peveckuii fiorypT IALMKY C OTyPIIOM, OJTMBKOBBIM MACJIOM, YKCYCOM K
CBEKVMU TPaBaMU

Crispy potatoes with thyme

Tporyorvéc Toéereg pe Bupdpot
Xpycramuii Kaprodesb C TUMBIHOM

Grilled Halloumi with smoked eggplant, raisins vinaigrette and sesame seeds

XooOpt 0Tm) X&KL e KATTVIOTH] HENTCAVL, BIVEYKPET OTOIS O Kot Covodt
I'prumb-Xary M C KOITYeHbIM GaK/IaXKaHOM, BIHETPETOM 3 M3IOMA 1 KyFHKyTOM

Crunchy zucchini bites with tzatziki, Santorini tomatoes and mint
Tporyorvol kohoxvBoxepTédec He Tk, viopamivia Zovtopivig kot Sudopo
Xpycraupe KaGa4uKoBble ()pUKaZIeIIBKH C LIAIMKH, TTOMUZIOPAaMU CAHTOPUHY 1 MATOH

"Dolmadakia” stuffed vine leaves with rice and local herbs and Greek yogurt
SOour cream

NTtoApodaKia yepota pie pOt kot pupedducd pe Evi) kpépa omrd ENnvid ytaovpm

Jlo/mva ¢ pricoM 1 TpaBaMuI C KUC/IBIM KPEMOM U3 IPeIecKOro Horypra

Steamed mussels with white wine, fennel, garlic and lemon
Mb8iax oyviotét pe Aevid kpaot, ivoxio, okdpdo kot Aepdve
Muzpm Ha T1apy ¢ GeJTbIM BHHOM, (heHXeJIeM, YeCHOKOM 1 JIMMOHOM

Prawns “Saganaki” with Feta and spicy tomato sauce
Topidec ooryorvéuct pie ETAr KO TIKAVTIKT) OOATOX VIOPATOG
Kpeserxu caranaxu ¢ eToii 11 OCTpOii TOMaTHO# COyCOM

Sundried grilled octopus with yellow split peas puree and caramelized onion

Aot XTamOSL oX AP e PABAX KAt KOUPOUEADHEVO KPEUUOSL
CyIIéHBIA OCEMITHOT Ha IprUle € (aBa i KapaMe/IM31POBAHHBIM JIyKOM

Local dish

15€

15€

17€

16€

18€

20€

20€

24€

Gluten free bread is available. Please inform your server if you have any food allergies or special dietary

requirements. Although we take great care, traces of allergens may still be present.

¢ Celery /& Cereal containing gluten /@ Crustaceans /® Eggs /€ Fish /& Lupin /@ Milk
@ Mollusks /'8 Mustard /& Nuts /8 Peanuts /% Sesame seeds /§ Soya /B Sulphur Dioxide



$00

Aegean fried squid with caper mayonnaise and lemon

TryovnT6 KoAGUAPL e HOytovECo KETTapne Kot Aepovt
JKapensrii KabMap ¢ MafOHE30M U3 KallepCoB 1 JIIMOHOM

Mini beef kebabs "Yogurtlu" with Greek yogurt,

tomato sauce and smoked paprika

Mivt kepm&t pooyapioto «Yogurthus pe EMvikS yixovpT, GOATON VTOUATOEC KXt KXTTVIOTT
TIXTTPIKKX

MIETHY- IANUTBIKE 113 TORS/IHBI 0Ty pIiTy» C rpedecKem HoryproM, TOMATHBIM COYCOM 1
KOITYEHOH IAITpUKOM

CHOICE OF SALADS

IRPA
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Greek salad with Feta and Kalamata olives
EMnvixr) oohdra pe Péto ko ehiéc Koogueov
I'peueckmii canar c etoii n omiskavu Kasamara

“Cretan Dakos” with barley rusk, tomato,

“Xinomizythra" cheese, olive oil and oregano

«Kprmde Ntdacoe» pe ppuyovi kptfoptov, viopdra, EvouCdpa, ehatohado ko plyovn
«KpuTckuii Jakoc» ¢ SIMeHHbIM CyXapeM, TOMUZIOpaMH, chIpoM «KcrHoMBHTpay,
OJIMBKOBBIM MACJIOM U OPETaHo

Fish soup infused with saffron from Kozani
Wapdoouvna e oappdyv Koldvne
Pr16Hb11 cyn ¢ madpanom 13 Kosaru

Local dish

22€

20€

17€

17€

18€

Gluten free bread is available. Please inform your server if you have any food allergies or special dietary

requirements. Although we take great care, traces of allergens may still be present.
¢ Celery /& Cereal containing gluten /@ Crustaceans /® Eggs /€ Fish /& Lupin /@ Milk
@ Mollusks /'8 Mustard /& Nuts /8 Peanuts /% Sesame seeds /§ Soya /B Sulphur Dioxide



CHOICE OF MAIN DISHES
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Cretan pasta “Skioufihta” with roasted tomato sauce,

garlic, olives and Feta

ZKIOVQIYTA PE OONTOX PTG VIOHKTAC, 0OPS0, ENEC Kot (PETX

CxprodrTa € COyCOM U3 3aIIeYEHHBIX TIOMHIOPOB, YECHOKOM, OJIMBKaMU H (HeTOi

Grilled Aegean seabass with baby boiled potatoes,
carrots and zucchini, served with aioli and lemon

AoBpduct om oxpa e BPoOTEC TTATATOVAECS, KOXPOTA KOt KOAOKLOGKIC,
OAToOL OyloN Kot AepovL
I'pruts crGac ¢ OTBAPHBIM KapTodesieM, MOPKOBBIO U IfyKKIHHU, COYCOM aiOJIH U JIIMOHOM

Chicken fillet “Kokkinisto” with tomato sauce,

crispy potatoes and “Aged Mizithra” cheese

PAETO KOTOTOVAOL «KOKKIVIOTO» e TAATON VIOHKTOC, TPOYOXVEG TITATES KO TUpPL
«Mv(rBpa TOAI@EVT)

Kyprroe dre «KokxuHICTO» € TOMaTHBIM COYCOM, XPYCTAIIM KaprodeneM 1
cpipoM «Aren Musurpa»

Pork souvlaki on the grill, tomato-parsley salad, tzatziki and crispy potatoes
ZouPA&KL X0Iptvd 0T OXEPO, COAXTAX VTOPETAG-HOGVTOVOD, TCOTCKL KOt TPOYQVEC TIOTATEC
CBHHVHA CyBJIaKM Ha IPIUIE, CAJIAT 13 TIOMUZIOPOB 1 IIETPYIIKH, LIAIMKI 1 XPYCTAIIMEL

Kaprodesb

Traditional Moussaka, layers of aromatic minced meat, eggplant and
creamy bechamel

Topadoo1oK6E HOVGAKAE, TTPOEIC AT PGHOTIKG KIS, MENTLAVO KOt KPEHES
UITETOUEN

TpamIonHas Mycaxa, CJI0M apOMaTHOTO (apiiia, Gak/IaKaHOB ¥ CIMBOYHOTO GelllamMets

Lamb “Kleftiko” wrapped in crispy phyllo pastry with potatoes, onions,
peppers and Graviera cheese
Apvi Khe@mixd» TUNypéVO o€ Tparyarvd UNNO e TOTATEC, KPEUUOSIQK, TTTEPIEC KOt ypoPiépa

Bapanuna «Kiedyruxo», 3aBepHyTas B Xpycrsiee TecTo (GHLIO ¢ KapTodeieM, JIYKOM, IIepIieM

u cerpoM I'paBuepa

Local dish

20€

24€

22€

23€

24€

22€

Gluten free bread is available. Please inform your server if you have any food allergies or special dietary

requirements. Although we take great care, traces of allergens may still be present.

¢ Celery /& Cereal containing gluten /@ Crustaceans /® Eggs /€ Fish /& Lupin /@ Milk
@ Mollusks /'8 Mustard /& Nuts /8 Peanuts /% Sesame seeds /§ Soya /B Sulphur Dioxide
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DESSERTS
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Seafood orzo pasta with mussels, prawns, calomari,

tomato and herbs

Kpibopduct pe Bodaaotvd, uodia, yopidec, koAaudptar, vioudro kot pupaducd

ITacra op30 ¢ MOpenpoAyKTaMIT: MUZSMY, KPeBeTKaMU, KaIbMapaMy, TIOMUIOPaMU 1
3€JIEHBIO

Vegetarian Moussaka layers of eggplant, potato and creamy bechamel

XopToPorykdg HOVOAKAG e OTPATEIG HENTCAVOGS, TIXTATAG KOt KPEHSOUE UTTETOUEN
Bererapuatickast Mycaxa 13 GakJIykaHOB, KapTodesist 1 C/IMBOYHOTO Gelamets

Grilled swordfish with lemon olive oil sauce, fennel and rocket salad, cherry
tomatoes and spring onion
Whtde Eipiog pe AaSONEHOVO, GONKTO PIVOKIO KO POKX HE VIOPXTIVIX KOt (PPETKO

KPEHHLSGKL
3arteuEHHbIT MeU-PhIGa C OIMBKOBBIM MAC/IOM ¥ JIMMOHOM, CATIAT U3 (DEHXeJIs ¥ PYKOJIBI C
TIOMW/IOPAMEL YEPPHL F CBEYKIIM JTyKOM

Choco pistachio parfait with ganache and virgin olive oil

Topgé TOKOAKTAC KO PIOTIKIOV HiE YKAVEE GOKOA&TOG Ko ehatdado [TTokosazo-
(ucTanIKoBpIii apde C raHaueM 1 OJIMBKOBBIM MacJIOM

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

TohaTopTovpEKO e TPOyorvd UM, KPEUXX OttySEAL Kot Troryatd BorviNiar
l'amakToGypeKo ¢ XpycTseit KOPOUKOi 1 BAHIJIBHBIM MOPOKEHBIM

Local dish

25€

21€

28€

15€

15€

Gluten free bread is available. Please inform your server if you have any food allergies or special dietary

requirements. Although we take great care, traces of allergens may still be present.
¢ Celery /& Cereal containing gluten /@ Crustaceans /® Eggs /€ Fish /& Lupin /@ Milk
@ Mollusks /'8 Mustard /& Nuts /8 Peanuts /% Sesame seeds /§ Soya /B Sulphur Dioxide



$0M0

Orange traditional cake with syrup, yogurt cream and
candied citrus

Topadootowd kéi ToPTOKOAOD e TIPATIL, KPEUX YIXOUPTIOV KO YAXTOPITHEVOL

eomeptdoeldr|

TpamIOH B are/TbCIHOBBII TOPT C CUPOIOM, HOTypPTOBBIM KPEMOM H ITyKaTaMH U3

IUTPYCOBBIX

Seasonal fruit salad with lemon dressing

Emoxixr| gpoutocoh&ra he GONToX AepoVIoD
Ce30HHBII1 (HPYKTOBBIIA CAJIAT C IMMOHHOM 3aIPaBKOM

Ice cream selection

Vanilla, chocolate, strawberry, banana
Emoyn maywtod

Bovihiax, gokoAdTar, ppdovAa, pmorvévad

Bs160p MOpO>KEHOTO

BanumisHOe, 1ITOKO/IaTHOE, KITyOHUYHOE, GaHAHOBOe

Sorbet selection

Mango sorbet, lime sorbet
Emoyr) ooppmé

Zopumé PbrvyKo, COPUTTE AL
Bs16op copberos

Marrosoe copGe, J1afiMOBOe copbe

VEGAN OPTIONS

STARTERS

A

Greek salad with plant-based Feta and Kalamata olives
EN\nvicr} coéro pe uikr) érax kou ehéc Kohapdrog
T'peveckwii canar ¢ pacruresHO# (eroii 1 oyvBKavu Kanamara

Crispy potatoes with thyme
Tpoyovée rorderec pe Bupdpt
Xpycrammii Kaprodeb ¢ THMBSIHOM

Local dish

10€

15€

10€

15€

15€

15€

Gluten free bread is available. Please inform your server if you have any food allergies or special dietary

requirements. Although we take great care, traces of allergens may still be present.
¢ Celery /& Cereal containing gluten /@ Crustaceans /® Eggs /€ Fish /& Lupin /@ Milk
@ Mollusks /'8 Mustard /& Nuts /8 Peanuts /% Sesame seeds /§ Soya /B Sulphur Dioxide



/
0500
LN

Grilled plant cheese with smoked eggplant, raisins vinaigrette and sesame
seeds

Duticd Tupl o OXEPA HE KATVIOTH) HENTCAVEK, PIVEyKPET OTOPISAC KOt GOVTGL
I'prumb-ChIp 13 pacTeHMI C KOITYEHBIM GAK/IKAHOM, BIHEIPETOM C M3IOMOM U KYEDKYTOM

Split pea puree with lemon Santorini tomatoes, capers, and spring onion
Tovpéc amd kiTptvax PCENA pie VIOPATEC ZovTOPIvING, KATTOPI KOl (PPEOKO KPEUUOSL
ITzope 13 ropoxa ¢ JMOHHBIMY TToMuOpaMy CaHTOPHHM, KallepCaMI 1 3eJIeHBIM JIyKOM

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

NroApodaion yepuotd pe pOCt pe pupadikd kot AaSoAEHovo

,ZLO)HVIa,aPH.H/IpOBaHHaﬂ pI/ICOM C TpaBaMI/I W OJIMBKOBBIM MACJIOM C JINMOHOM

MAIN COURSES

A

$98

§J

Cretan pasta “Skioufihta” with roasted tomato sauce, garlic and olives
Kpnmi& Cupopid «ZKiougiytée pe GONToa niC VIOPATOE, 0kOpdo Kot ENEC
CxsrouTa € COyCcoM U3 3aITeY€HHBIX IOMUOPOB, YeCHOKOM 1 OJIMBKaMM

Mushrooms gyros with spicy pleurotus mushrooms, pita bread, soy yogurt
mint tzatziki and tomatoes

TpOC HOVITOPICOV e THIKGVTIKO HOVITEPIO TAEVPGITOVE, YT TriTey, TCHTCit ammd yixovpt
OOYIOC KO VTOHATEG

T'mpoc ¢ ocTpbIvu rprbaMy BellleHKAMH, YKapeHast IINTA, IIAIIKH U3 COEBOro Horypra u
TIOMMZIOPBI

Aubergine "Yogurtlu" with soy yogurt, tomato sauce and smoked paprika
MeNtCvo «Yogurtlur pie yioo0pTt 0Oy1ae, GOATOX VTOUATOG Kot KATTVIOTH TIATTpIKol
Baxmaxanst «Moryprry» ¢ COEBBIM HOTypTOM, TOMATHBIM COYCOM 1 KOITIEHO# TIATIPUKOET

Local dish

16€

16€

18€

20€

22€

19€

Gluten free bread is available. Please inform your server if you have any food allergies or special dietary

requirements. Although we take great care, traces of allergens may still be present.
¢ Celery /& Cereal containing gluten /@ Crustaceans /® Eggs /€ Fish /& Lupin /@ Milk
@ Mollusks /'8 Mustard /& Nuts /8 Peanuts /% Sesame seeds /§ Soya /B Sulphur Dioxide



DESSERTS

$0J

Seasonal fruit salad with lemon dressing
PpouTooON&TA HiE OPOTIL AEHOVIOD
DpyKTOBBIIT CAJIAT C JIMMOHHBIM CHPOIIOM

Sorbet selection
Mango sorbet, lime sorbet
Emoyn coppmé

Yopumé PtvyKo, GOpUTTE Aupt
Bs16op copbero
Masnrosoe copGe, J1afiMOBOe copbe

Semolina pudding with dry fruits, nuts and plant vanilla
ice cream

Z(prySOAEVIX KPEUXX IE XTTOETPOEVOL (PPOVTXL, ENPOVE KAPTTOUE KAt PUTIKG TIarycoTd Borvidiax
TTyapHr 13 MaHHO# KPYIIBI € CyXO(hPYKTaMU, OpeXaMH 1 PACTHATeTbHBIM BAHMJIBHBIM

MOPO’KEHBIM

TODDLER'S MENU

§ 0

Cream of green vegetables, rice, and olive oil
Kpépa amd mpdotva Aagyovid, polt kot ehatodado
erM 13 3€JIEHBIX OBO]J.IeI‘;I, prica 1 OJTMBKOBOI'O MacCjIa

Cream of chicken, potato, carrots, and celery
Kpépa kotdmovlov, TordTog, KHpdTeV Kot GENVOL
Kpenm-cym u3 xypuript, Kaproderiss, MOPKOBU U CeTbiepest

Cream of poached fish fillet, zucchini, carrots, and potatoes
Kpépa ammd @éTo Yoptod ooe, KoOAOKUOAKIR, KXpOTH KOt TTXTATEC
Kpem-cym 13 orBapHOT0 peIGHOTO drite, KaGavKOB, MOPKOBH 1 Kaprodest

Cream of seasonall fruits and biscuits
Kpéua emoxkcdv gpodTav Kot PmokoTev
KpeM 13 ce30HHBIX (DPYKTOB U ITedeHbe

Local dish

15€

15€

15€

10€

10€

10€

10€

Gluten free bread is available. Please inform your server if you have any food allergies or special dietary

requirements. Although we take great care, traces of allergens may still be present.
¢ Celery /& Cereal containing gluten /@ Crustaceans /® Eggs /€ Fish /& Lupin /@ Milk
@ Mollusks /'8 Mustard /& Nuts /8 Peanuts /% Sesame seeds /§ Soya /B Sulphur Dioxide



KIDS MENU

STARTERS

Greek salad with Feta and Kalamata olives
EMnvixr) oohdra pe Péto ko ehiéc Koogueov
I'peueckmii canar c etoii n omiskamu Kasamara

Crispy potatoes with thyme
Tpoyorvéc Todereg pe Bupdpt
Xpycrsmpii Kaprodetb C TUMBIHOM

Crunchy zucchini bites with tzatziki, Santorini tomatoes and mint
Tparyovol koAokvBokepTedec pe TatCit, VIopamvia XavTopivig kot Sudopo
Xpycrsiye KaGauKoBble (BPUKAZIETBKH C LALIIKH,

niomuzopamy CaHTOPHHU 1 MSATOH

Aegean fried squid with caper mayonnaise and lemon

TryovnT6 KOAGUAPL e HOytoVECO KETTaPNC Kot AeHovL
JKapensrii KabMap ¢ MafOHE30M U3 KallepCoB 1 JIIMOHOM

MAIN COURSES

$0M0

§MA

Mini beef kebabs "Yogurtlu" with Greek yogurt, tomato sauce and smoked
paprika

Mivt keum&r pooyapioto «Yogurtlus pe eNnvid ytoao0pTl, GOATOO VIOHATOG KO KATIVIOTH
TIXTTPIKX

MUHI-IATILTEIKE B3 TORSETHBI «VIOrypTTy» C rpedecKumM HOrypToM, TOMATHBIM COYCOM 1
KOITYEHOH ITArTprUKOi

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

Kpnuik& Cupopid «ZKiou@ixtée e GGAToo Ynric VIOUKToE, okdpdo kot eNEG
CxuyuKra ¢ COycOM U3 3aredeHHbBIX IIOMUZIOPOB, YeCHOKOM, OJIMBKAMU U (eToit

Local dish

17€

17€

17€

17€

19€

19€

Gluten free bread is available. Please inform your server if you have any food allergies or special dietary

requirements. Although we take great care, traces of allergens may still be present.
¢ Celery /& Cereal containing gluten /@ Crustaceans /® Eggs /€ Fish /& Lupin /@ Milk
@ Mollusks /'8 Mustard /& Nuts /8 Peanuts /% Sesame seeds /§ Soya /B Sulphur Dioxide



e+ M Grilled Aegean seabass with baby boiled potatoes, carrots, and zucchini 19€
served with aioli and lemon

Aafpduct o oxdpa pe fpoaoTtéc baby mardteg, kopdTa kot kohokuBduia, GEATOX orytoN Kot

AepovL

JlaBpak Ha rpuie C BApeHbIM KapTodesreM, MOPKOBBIO U ITyKHHM, COyCOM aFOJIH U JIMMOHOM

@ Chicken fillet “Kokkinisto” with tomato sauce, crispy potatoes and “Aged 19€
Mizithra" cheese
DéT0 KOTOTOVAOL «KOKKIVIOTO» g GONTOO VIOUATOGS, TPOYOVEC TIOTATEC KOt TUpl
«Mv(rBpa TOAUIWEVT)
Kypuroe due «KOKKMHICTO» C TOMATHBIM COYCOM, XPYCTAIIIM KapTo(heseM 1 CBIPOM «ATef
Musurpa»

$J8 Mushrooms gyros with pleurotus mushrooms, 19€
pita bread, soy yogurt mint tzatziki and tomatoes
THPOGC HOVITOPICOV HE TIKAVTIKO HOVITAPIX TIAEVPGITOVG, Yy TrtTox ,TCart( ikt oo yiovpTt
GOYIOC KO VIOHKTEG
T'mpoc ¢ ocTpbIME TprGaMI IUTEBPOTYC, 3aTledeHHAsT ITMTA, J3a/J3UKK 13 COEBOTO HOTypTa 1
TIOMHJIOPBI

AND MORE...

$0% Kids beef burger with tomato, lettuce and French fries 18€
TTouducd pmmepTéKt pe VIOPETar, HOPOUAL KOt TTXTATEC TYOVITES
Jlerckuii raMGyprep 13 TOBAIMHBI C IIOMUZIOPOM, CAJIATOM 1 KApTOIIKOH (hpr

&0 Chicken nuggets with tomato, cucumber and French fries 18€
Kotopmoukég pie vIop&Ta, otyyoUpt Kot TXTETEG THYOVITE
Kypursle HarreTchI ¢ OMUZOpaMy, OTypLaMU 1 KaprodeneM (pu

$0 4 Fish fingers with tomato, cucumber and French fries 18€
WoPOKPOKETEC [IE VTOHATA, OyyOUPL KO TIXTATES TIYOXVITEG
Pr1GHbIe [TaJI0YKH C IIOMHOPaMH, OTypLaMu 1 Kaprobesem dpu

Local dish

Gluten free bread is available. Please inform your server if you have any food allergies or special dietary
requirements. Although we take great care, traces of allergens may still be present.
¢ Celery /& Cereal containing gluten /@ Crustaceans /® Eggs /€ Fish /& Lupin /@ Milk
@ Mollusks /'8 Mustard /& Nuts /8 Peanuts /% Sesame seeds /§ Soya /B Sulphur Dioxide
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DESSERTS

[ O

Penne pasta with tomato sauce
ZUPOPIKA TEVVEC [IE OXATOX VIOHXTO
[Tacra nenme ¢ TOMaTHBIM COyCOM

Choco pistachio parfait with ganache and virgin olive oil
Topeé pe cokoA&Tow kot PIoTikt Aryfvng e ykovag kot tapBévo eAatddado
[TToxosmamEo-(hrCTaIIKOBEII ITapde C TaHaIeM U OJIMBKOBBIM MaCIOM

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

ToAXKTOPTTOVPEKO e TPOYOVO U0, KPEUXX Oty SA Kot TIoryedTo Porviiax
TaakToGypeKo ¢ XpycTsineii KOPOIKOi 1 BAHIJIBHBIM MOPO>KEHBIM

Kids fruit salad with seasonal fruits

Touducr} ppovTocON&TAL e PPOUTAETOXTIC
Jlerckuit GppyKTOBBIiL canaT

Ice cream selection

Vanilla, chocolate, strawberry, banana
Em\oyr| marywtod

Borviho, GOKOAKTE, (PPAOVAQY, TTOVAV

Br160p MOPOKEHOTO

BarruibHOe, 1IIOKOTIaZIHOe, KITyOHUYHOe, GaHAHOBOe

Sorbet selection

Mango sorbet, lime sorbet
Emoyr) ooprmé

YOpTTE P&VYKO, COPUTTE ASUL
Bs160p copbetos

ManroBoe copGe, saiiMoBoe copbe

Local dish

18€

12€

12€

12€

12€

12€

Gluten free bread is available. Please inform your server if you have any food allergies or special dietary

requirements. Although we take great care, traces of allergens may still be present.
¢ Celery /& Cereal containing gluten /@ Crustaceans /® Eggs /€ Fish /& Lupin /@ Milk
@ Mollusks /'8 Mustard /& Nuts /8 Peanuts /% Sesame seeds /§ Soya /B Sulphur Dioxide



