
SOUFFLÉ 
SIGNATURE 
chocolate, 70% cocoa 	 26
Melting chocolate heart, sesame,  
caramel & cocoa ice-cream, for two 

(1) (2) (3) (6) (12) (13) 

HOMEMADE 
DESSERTS 
marbled chocolate bar by 	  28 
Everything we love in a chocolate bar.
Chocolate, crispy biscuit, melting caramel, for two 
(3) (6) (11) (12) (13) 

gelato mantecato	   24
Made to order artisanal gelato, coulis & amazing toppings 
(12)
	 •		 •	
apple sable	 16
Cinnamon sable, apple compote, Dulcey ganache,  
caramel ice cream & caramel sauce
(2) (3) (6) (11) (12) (13)

amarena brownie	 19
Choco brownie with Amarena cherries,  
pumpkin crème, & cassis-raspberry sorbet
(2) (3) (6) (11) (12) (13)

ice cream / sorbet scoop 	 4

Please inform your server for any allergies or intolerances you may have (1) Sesame, (2) Gluten, (3) Soya, (4) Celery, (5) 
Mustard seed, (6) Egg, (7) Oats, (8) Lupine, (9) Shells, (10) Clams, (11) Fish, (12) Dairy, (13) Nuts, (14) Sulfite. Above 

prices are in Euro and include all applicable taxes (MT, VAT) . Market Inspector: Nikos Chatzipetros



DIGESTIVE SPIRITS MENU

digestives 	 25 ml	 50 ml

Dark cave Aged Tsipouro 5 years		  20€

Parparousi Palaiothen Aged Sideritis		  25€

Nonino Bianco Chardonnay		  18€

Nonino Barrique Chardonnay		  20€ 

Tignanello, Antinori , Sangiovese-Cabernet Sauvignon	 10€	 20€

Eligo del Ornellaia  Riserva	 13.5€	 27€

Cabernet Sauvignon-Merlot-Cabernet Franc	

Sassicaia, Jacopo Poli, 100% Cabernet Sauvignon 2016	 17.5€	 35€          

dessert wines 

Diamond Estate, Niagara Falls, Icewine, Cabernet Franc		  20€

Argyros, Vinsanto, 4 Years old, Santorini, 2004	 24€ 

Château d'Yquem, Premier Cru Supérieur Sauternes, 2008 (150ml)	 193€

Tokai Aszu, 6 Puttonyos, Hungary Slovakian, 2013	 39€


