NECTAR

Artisanal Greek cheeses
and quince paste
38 €

Baklava cheesecake
with fresh Mykonian cheese, pistachio nougat, dark chocolate,
date chocolate ice cream
22 €

Briiléed rice pudding with phyllo
lemon cream and crispy rice,
served with Madagascar vanilla ice cream
20 €

Pumpkin chalva parfait
white chocolate mousse, sesame tuiles,
pomegranate jelly
22 €

“Kataifi”
chocolate and hazelnut mousse stuffed “kataifi” (shredded phyllo),
Greek coffee molasses, orange caramel
22 €

“Kondoula” pear
sweet with Monte vanilla ganache, pear compote,
crispy chocolate, cocoa crumble dust, chocolate peta zeta
and savory with sheep’s and goat’s cheese, and cheese cream
with white chocolate and olive crumble
22 €

Ice creams: Grand Cru chocolate,
Belgian chocolate, Madagascar vanilla
Sorbet: Tangerine, Strawberry
Per scoop 5 €



NECTAR

KukAabitka tupta
UE KUOWVOTTAOTO
38 €

Cheesecake pnakAapa
avOotupog, nougat amo QLoTikLa, Uavpn coKoAdTa,
TAYWTO COKOAXTA YOUPUX
22 €

«Mita» puféyaio
KpEUA AEUOVL, Tpayavo pull kat maywto Pavilia Madayaokapng
20 €

Pumpkin chalva parfait
XaAPdag, mousse Asvkn) cokoAdta, tuile covoauLov,
gelée pod, auvydaio
22 €

Kavtaigt
UE MOUSSe A0 COKOAATA KAl (POUVTOUKL,
UOAXOES ATTO EAMANVIKO KAPE, KAPAUEAQX TIOPTOKAAL
22 €

“KovtouAa” &inAn
axAadt yAvko ue ganache amo favilia Monte,
compote ayAadLov, Tpayavi) ETIKAAV YN COKOAXTAC,
xoua amo crumble kakdo kat peta zeta cokoAdTag
Katl ayAadt aAuvpo ue katoikiolo Tvpl
Kal KDEUX TUPLOU UE AEVKT] OOKOAQTA Kal “Ywua” eALdS
22 €

Iaywta: Grand Cru chocolate,
Belgian chocolate, Madagascar vanilla
Sorbet: Tangerine, strawberry
5 € (n k&Be pndAa)



