cacmgn

desserts menu

BABA
Light and airy yeast cake soaked in aged rum syrup, served with vanilla ice cream,
strawberry marmalade, and brdléed Italian meringue
ALLERGENS: Dairy, Nuts & Gluten

MITAMIIAX
APPATO KEIK JUE PAYIA, EUTTOTIOUEVO O OIPOTT TTAAQIWUEVOL POLIIOY, CLVOSELOUEVO ATTO TTAYWTO RAViAia,
HAPUEAGSA PPAOLAAG KAl KAPAPEAWMEVN ITANIKN UApEYKA
AAAEPTIOI'ONA: I'aAaxktokopikd & $npoi kaprmoti

21€

CHEESECAKE BRULEE

Cheesecake mix, blackberry gel, cinnamon streusel & raspberry sauce
ALLERGENS: Dairy, Nuts & Gluten

CHEESECAKE BRULEE
Koéua cheesecake, CeAEé PATOLIOLOOVL, TPAYAVO streusel KavEAQG kal CAATOA BATOLOLEOL
AAAEPTIOI'ONA: I'aAaktokopikd & Enpoi kaprmoti
22€

CHOCOLATE BAR

Bitter chocolate with strawberry marmalade sauced in magnum with nuts & strawberry sorbet
ALLERGENS: Dairy& Nuts

MITAPA XOKOAATAX
Mabpn COKOAATA e PAPHEAGSA PPAOLAAG, TEPPRIPIOUEVN O€ GTUA Magnum e ENPOVLS KAPTTIOLS KAl COPUTTE PPAOLACG.
AAAEPTIOI'ONA: I'aAaktokopikd & Enpoi kaprmoti
22€

Coffees Nesprcsso

Exclusive Selections

Espresso | 4€
Double Espresso | 6€
Espresso Macchiato | 5€
Latte Macchiato | 7€
Cappuccino | 6€
Americano | 5€
Filter Coffee | 5€
Corretto | 8€
Flat white | 6€
Greek Coffee - Double | 5€
Frapp¢ - Iced Coffee | 5€
Freddo Espresso - Cold brew | 6€
Freddo Cappuccino - Cold brew | 7€
Irish Coffee | 12€
Chocolate - Hot or gold | 7€
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INn-house made Gelato

7€ per portion

Chocolate | Vanilla | Pistachio
Amarena | Cheesecake

INn-house made sorbet

5€ per portion

Strawberry | Passion fruit | Lime

Toppings

Chocolate crumble
Vanilla powder
Pistachio | Pistachio praline
Sour cherry
Raspberry sauce | Vanilla biscuit




