
desserts menu

Santorian Tiramisu
Classic Tiramisu Twisted With Wine Visanto Strawbarry Sause & Visanto Ice Cream

20€

Darck Chocolate And Cherry Dream
Tectures of Dark Chocolate with Cherry Compote & Cherry Sorbet

20€

Sweet And Juicy Summer (Vegan And Glutten Free)
Vanilla Ganache, Slow Cooked Peach with Fresh Thime &

Almond Chocolate Cruble

Accompanied with Sorbet Peach

20€

Hand Made Ice Cream

Vanilla
Chocolate
Pistachio

Hand Made Sorbet
5€ per serving

Pear Sorbet
Passion Fruit Sorbet

Lime

Toppings

Chocolate Sause
Salted Caramel
Berries Sause

Chocolate Cruble (Glutten Free)
Maringue (Glutten Free)
Caramelized Huzelnuts

Pistachio Praline
 Fresh Red Fruit



desserts menu

Coffees Nespresso 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€
Frappé - Iced Coffee | 5€

Freddo Espresso - Cold brew | 6€
Freddo Cappuccino - Cold brew | 7€

Irish Coffee | 12€
Chocolate - Hot or gold | 7€

Dessert Wines

Poire Williams Leon Beyer, Pear Eaux-de-Vie France | 21€
Strawbar Origin, Strawberry Eaux-de-Vie Greece | 21€

Mastiha, Mastic distillate liqueur Greece | 12€
Tsipouro Dark Cave, Oak Aged grape distillate Greece | 20€

Frangelico, Hazelnut liqueur Italy | 12€
Fernet Branca/Branca Menta, Bitter Herbal liqueur Italy | 12€

Amaro Averna, Herbal liqueur Italy | 12€
Amaro Montenegro, Herbal liqueur Italy | 14€

Limoncello, Lemon liqueur Italy | 12€
Ifaistou Gnosi, ‘11 | 15€

Hatzidakis,Vinsanto ‘04 | 28€
Omega,Alpha Estate ‘17 | 19€

Fonseca 20YO Tawny Port | 23€
Klein Constantia,Vin de Constance ‘15 | 84€


