Desserts

AITTAEG PE PEA, KOPLSIA KAl HOLG YIAOLETIOL
Diples’” with honey, walnuts and yoghurt mousse

Napadooiakd eEAANVIKA YALKC
Traditional Greek pastries

KapuboOTtTTa pe TaywTto KAiudKl
Walnuts pie with 'kaimaki’ ice cream

‘Moeulleux’ COKOAQTAG pE TTAYWTO AELKNG COKOAATAG KAl KOLAI
OOKOAATAC

Hot chocolate moeulleux with white chocolate ice cream and chocolate coulis

E€TIKA ppOoLTA PE YOAVITA HOTXOAEUOVO
Exotic fruit salad with lime granite

Kpémeg yepioTeg ye “Grand marnier”, cog COKOAATAG KAl TAVTIYN
Crepes stuffed with Grand marnier, chocolate sauce and chantilly

Menu created by the Chef Patissier Fabien Fayolle



