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About Us

Ntasios Sweet Art is o family-owned cakes
and desserts manufacturer founded by
late Panagiotis Ntasios in 1982. Since then,
our company has been advancing yearly
with high know-how playing the key role
in keeping our skills up-to-date.

We started as a local ice cream parlour
and transformed in the early 90's to a
full-scale production unit, able to cater
for businesses of all sizes, worldwide. The
corerstones that we base our success is
the deep know how and the attention to
detail. From perfecting traditional recipes
to creating innovative products, Ntasios
Sweet Art strives to protect, respect and
build on Panagiotis’ legacy by combining
tradition with innovation while we are
investing heavily on R&D.

Our Vision

We are devoted to our past but committed
to our future. A value reflected in our
unwavering quality products and our goal
to expand into new markets.

Our dedication and belief in  our
delectable, sweet and savourty treats,
allowed us to expand the company
both nationally and internationally while
maintaining o reasonable price policy.
Qur aim is to inform and consult our trusted
partners in order to delight our customers
and stay competitive, while maintaining
our unparalleled quality in the ongoing
fluctuating market conditions.

Our Products

We offer an extensive range of luxurious
sweet treats, available in various quantities
and sizes. Our catalogue includes
traditional sweets, specialty items, ice
cream, sorbets and catering solutions.

The main ingredients of our delicious
desserts is love and our finest ingredients.
The experience, education, and creativity
of our team creates irresistible sweets
combining taste, looks and quality. We
are dedicated to mastering our art and
create a portfolio full of mouthwatering
temptations!

100% Greek Product www.zoomserie.gr
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H i1otopia pas

H Ntasios Sweet Art | Zoomserie eival pia
€ANNVIKA OIKOYEVEIOKN €MIXeipnon kol NaPAywyos
eidwv {oxaponAactikns Kkal naywtou. 16pubnke
pe ayann and tov MNavayiwn Ntdoio o 1982 .
‘Ektote, n etaipeia pas éxel eGenixBei and
SuVOlIKh o€ 10XV pe v ewnaideucn va naidel
Baocikd poio otn Slathpnon twyv Seglothtwy pas
EVNUEPWHEVES.

And 1o &ekivnpa ws tonikd {oxaponiacteio
€ws v nopaywyh ninpous knigakas pe v
IKOVOTNTO VO €EUNNPETOUNE €NIXEIPhOEls AWV
wv peyebuv, oe o6no tov kéopo, noté Sev
€XOUNE Eexdoel N onpacia s MNPOCOXNSs GtN
Aentopépela.

And v teneionoinon NopPadosIokWY CUVIaYUV
€ws ™ OnuIoUPYIa  KAIVOTOPWY  MEOIGVIWY,
Ntosios Sweet Art | Zoomserie npocnaBei
va MPocTateUcel, va OeBactel kal va Xtioel
v KANpovopid tou 16pUTh NS €TaIpias Has,
ouvdualovias v nopadoon e v Kalvotopia
evw eival niotoi dia Biou pddnon.

H epneipio, n eknaideucn kal n SnpioupyIkoTNTa,
nopdidnia pe v aydnn nou  TPEPOUpE
YIO 10 MNEOIOVIO HOS, €XOUV WS Qroténecua
QKaTaPAXNTa YAUKAG Nou cuvOualouy e enituxia
Y€Uon, eupavion kal noldtnTa.

Eipaote apooiwpévol o1o va kuplopxoUpe oty
€XVN Pas kal va NpooBétoupe oto Pevou Has
Aaxtapiotous nelpacpous!

To ‘Opapa pas

Eipaote agooiwpévor oo pénnov, pas pe
napokatabnkn 1 nopenBov pas 1  onoio
avukatontpidetal  ota  ataAdvieUTa  MoIoTKA
NEOIOVIO HOS, KOl OTOV GTOXO HAS VA KIVOUHQOTE
ouvexws oe vées ayopés. Eival n agoociwon
MOsS Kal N nictn Pas ous anonQUCTKES YAUKES
AIxoUSI€s S NMOU [OS ENETPEYQV VO ENEKTEIVOUE
NV €1alpeia - OIkoyévela pas, TOoo o€ eBVIKO 00O
kal o€ Siebvés eninedo, diatnpwvias napdnnnia
us piles pos npocHéovias nivediés and v
naykoopia kountoupa.

Ltoxos pas

Exnentuopéves YeUCEIS  Kkal  QTHOCPAIPa
Me yandikd oépa, enipennuéves  Povadikés
Onpioupyies  Coxoponnactikhs  MAVIPEUOVIAS
10 xBes pe 1O ONPEPQ, OO UMEPOUYXPOVO
epyactplo pas ota [pefeva

AUSTRIA
HELLAS
EN IS0 22000:2005
No. : 20101190002409




ToUpta Martinique

Autd o yAukd eival éva cuvduacpds ayavhs BAons,

Heavenly Cream Cakes E | e el e
@ cosoe EB 1 (O 1om
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Cake Martinique

The Tart is o combination of a crunchy and buttery
base, coconut cream, rich chocolate and refreshing
Martinique fruit.

Kapapéna

Ynépoxn ToUpTa kapapéna nou npénel va SoKIAoETE!
Av unopeite va peivete e éva Idvo KOPPAT.... KpEUa
e yeuon kopapénas Kal enkanuyn e otouson
KopAPENas.

m cse @ 1 (O o9m

A 10 BB o I s

Butterscotch Cream Cake

Rich caramel cream, combined in between delicate
chocolate sponges, topped with
butterscotch, milk chocolate swids and dipped
in caramel chocolate shavings. Delicious!

Yokondta ®pdouna

Anonauctkn cokoNATa KOUPBERTOUPA KAl KOEUQ e
YEUIoN and KoppATa ppdounas.

m cs7 @ 1 (O o6m
M o BHE o L s

Strawberry and Chocolate
Cream Cake

o : il * i TR - A multilayered delicate chocolate sponge cake with
g \ b chocolate cream, with vanilla cream and strawberry
pieces. Topped with strawberry sauce and grade A milk
chocolate swirls and flokes. Superbl
T i‘
140




Yokonativa

Authv ovelpeudpoote dtav BéNoupE va papEe éva
ookonatévio yAuKko. Lav avapvnon ano ta nonia
kand {axaponnaoteio...anaih KEEUa GokoNATas, Kal
enkGAUYN anod NEAYHATKN cokoNATa.

m csz &8 1 (O om
M 105 BB o B s

Chocolate Overload Cream Cake

A multidayered delicate chocolate sponge cake with
chocolate cream, covered with intense dark
chocolate ganache and decorated with chocolate
sprinkles and swirs. The perfect choice for chocolate
i“ilvl;sg?ﬂm lovers.

1400

Mniokoto

lNavieonavi cokondtas, Kpéua e Mpaniva pOUVIOUKIOU
KQI KOPATIQ NICKOTOU, ENIKANUYN e AEUKN cokonata

M 087

=
2
&
N
T m

B 1 (O o6m
B o0 b -1sC

Biscotti Cream Cake

A multHayered delicate chocolate sponge cake with
the complementary combination of biscuits and
hazelnut praline cream, covered with sumptuous
white chocolate and decorated with white and milk
chocolate swir sticks. Divinel

Mpogutepon pe
Aeukn Mpaniva

Yuvduacpods Mou cuVoPNAlel, Cou YEUIoTA e KOO
patisserie, BUBICUEVQ OE KOEUD YKOPPETAS KOl
enkanuYN pe yrkaval yanaktos kai mpaniva.

m csso @B 1 (O om
M 196 BB o B agc

Hazelnut Praline
Profiterole Cake

Chocolate sponge cake with delicious giondujo
chocolate cream and napolitana chunks. Topped with
pastry cream, filled choux pastries and loaded with
also hazelnut praline cream and napolitana pieces. Glazed

i weight . - - . s
|nlw5|=;lur with luscious white chocolate praline ganache. Voila

\
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" also
inweight
0.7or 1.50r
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Black Cookies

O anoénutos cuvduUACHOs, T AYANNPEVA HOS PNICKOTO
MOVIOEUOVTAI [E KOEUQ PNIcKOTou, pinda e npaniva
(POUVTOUKIOU Kal koppata and Cookies.

m cs &8 1 (O 9m
A 105 BB o L g

Black Cookies

A multilayered delicate chocolate sponge cake with
the renowned combination of cookie and hazelnut
praline cream, covered with white chocolate and whole
biscuit pieces. Irresistiblel

Black Forest

H Si1édonpn yeppovikh ToUpTa e kepdola naipvel 1
OVOUA s aMd TO OULVULIO 0pOMESIO OTa VOTOOUTKA
NS XUJPOS, NEUKN KPEUA e oNdkANpa kepaoia
OQPEVAS, YORVIPIOHO [E KOEUQ, KAl TOIUUa and
NPEOYMATUKN CoKoNATO.

m csor & 1 (O om
M 1,09 240  Jb  -18C

Black Forest Cake

Delicate chocolate sponges layers with vanilla
creom and luscious Amarena cherries. Decorated with
light chocolate flakes, cream, and sumptuous syrupy
Amarena cherries. Delightful

Lepdvo

Knooikn cuvtoyn nou anofduBavay o naniol ota
aoukd {oxaponAacTeio, Kpéa oePAvo, ENKANUYN e
ooKkoNata YANOKTOsS.

m cse &8 1 (O om
M o BM o I s

Traditional Serano Cake

Light and fluffy chocolate layered sponges with
rich milk chocolate cream covered with luxurious milk
chocolate ganache, decorated with milk and white

chocolate. Heavenly



Toupta Avapistn [paniva

‘Ovopa pe Bopid iotopio, SUo CTOWOEIs KPEUa
aviouia kal kpépa Pavinias, pia otouwon anod tayovh
YKOPEETO KAl N ANMOKOPUPUION HE ENKANUYN anod
Mepévta kal oNOKANEES QUAPEVES.

m css @@ 1 (O o9m

M oss BM o L g

Kapudi

Zoupepn Bdon and napadooiorn kapudonita
[oeBeviuy, Kpépa e yeuon Bavidia kal emikdnuyn pe
KOMUATQ CoKONATOS KOUREPTOUPAS YANAKTOS.

m cer & 1 (O om
M 14 240 ' -18C

Walnut Cake

A traditional Greek nutty syrupy cake with a generous
layer of vanilla cream, topped with milk chocolate
ganache and pure milk chocolate pieces. Dreamy/!

Hazelnut Praline Cake

A crispy wafer and hozelnut praline base with
ample gianduja and vanilla cream, topped with milk
chocolate and hazelnut praline and decorated with
ash luscious Amarena cherries and white chocolate sticks.
in weight Exceptionall
1500

Red Passion

AuBevukh cuviayh anod tov APEPIKAVIKO VOTO, aPEATO
kéik red velvet, pen, pinda kapapénas toffy, apuydana
kal Benoudivn cokonatévia KU, NEBE yia va peivel.

Coco Mango

[Navteonavi Bavinias , kpéua IvOokApUSO e koAt
HAVYKO KQl ToayAva JNICKOTa EMNIKONUPIEVQ E AEUKN
ookondta

m cs7 &8 1 (O 9m
M 100 BB o B g
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Red Passion Cake

A red velvet cake base, topped with
butterscotch, honey and almonds and a layer of
milk chocolate cream with an Amarena cherry sauce
topping. Tantalizing!

Coco Mango

Vanilla sponge cake, coconut cream with mango pieces
and crispy cookies coated with white chocolate

N

1.90r

Cookies & Profiterole

H toUpta npopitepdn twy oveipwy cou, givetadtn,
Opopen, anAa €neia, T nio €elo anod 1o tenedtepo,
YEMICOWE T COU [E KPEUQ HNMICKOTOU KAl TNV KAVAIE

Bed. Anonauote Tv.

m cso &8 1 (O om
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O®pdouia

Aev xpeidletal nonnés ouotaoels, kpéua Bavinios kal
onokANPA KOUKATIA PEESKIOS Ppaounas, N anAoNTa
o€ 6o s 1o peyanieio.

m coso7 &8 1 (O 9m
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Strawberry Cake

A fourlayered delightful cake with delicate vanilla
sponge and vanilla creom with strauberry pieces.
Topped with strawberry sauce and rolled in strawberry
chocolate shavings. Summery!

Profiterole & Cookie Cake

Layered chocolate sponge cake and biscuit cream,

topped with choux pastries filled with pastry cream,

glazed with milk chocolate ganache and dipped in
crunchy chocolate biscuit pieces. Scrumptious!

i
1.0

heart
shape

inav'fa'fum
1.50r




Cookies Praline

Eviunwoiowkn, cuvduoopds yeUoewy e ekpnktkd
Qnoténeca, KPEa pnickotou, pinda npanivas, e
KOMUATQ JNICKOTOU KAl Yopvipiopa pe npaniva
KouPRepTOUPa YANQKTOS.

m cosss &8 1 (O o6m
M 10 BE o B asc

Praline Cookie Cake

A multHayered moist chocolate sponge with ample
luxurious biscuit cream, topped with milk chocolate
ganache and crunchy chocolate biscuits. Yummy

it
1.500

ToUpta Bavifias
Mabayaokdpns pe Auuydana
Eninoyn yia Adtpers s Bavidios padayookapns, kal
ToU QpUYSAN0U, KEEHA PE VOTES anod apuydano Kal
PPECKIO KPEWA Pe Gpwa Bavidias

m cosos &B 1 (O o6m
M oo BHE o B g

Madagascar
Vanilla Cake

A choice for lovers of Madagascar vanilla and almond,
cream with notes of almond and fresh vanilla flavoured
- also creaom
in Weight
1.50r

Yogurtina
Kpépa pe ppéoko otpayyiotod YiooUpT, GPoUTa Tou

S&o0Us Kal enkdnuyn pe NNoUscIa cANToa QUOPEVOS.
m cosz0 &8 1 (O 9m
M o HEM o B sc

Forest Fruit & Yoghurt Cake

Vanilla soonge cake with fine yogurt cream,
and forest fruits cream layer, topped with a light
Amarena sauce. Fabulous!

Crunchy Pistacchio

MNavteonavi Bavidios , kpépa NNoUcia Ge PIoTikI Kal ia
Aent otpwon and noupé BatdpouUPO, ENKONUUEVO e
YKOVAL PICTKI UE KOUUATQ PICTKI.

m coses &8 1 (O o6m
A 11 BB o B s

Crunchy Pistacchio

Vanilla sponge cake, rich pistachio cream and a thin
layer of raspberry puree, covered in pistachio ganache
and pistachio pieces.

it
1.a0r

Mpadiva ®ouvtoukiou

Ynopxel kAnoios pikpds N peyanos nou: dev NotpeUel,
NV YeUon Mou oto Gkouopa s cuvapnalel, npaniva
(POUVTIOUKIOU, kopapenwpéva opuydana, oe icopporia
nou payeuel.

@m csto & 1 (O 6m
M 1,00 240  Jb  -18C

Crunchy Hazelnut
Chocolate Cream Cake

A multiHayered chocolate sponge cake with hazelnut
praline cream, covered in rich milk chocolate ganache
with finely chopped hazelnut pieces and rolled in mini

inavllilfnhl white and milk choco balls. Exquisite

it 0.70r 1.90r

heart
hape

Toupta Kokkiva Opouta

H Bavinia kuplopxei, npoc@épovias pia anoin kal
yAuKIA Baon. Ta KOKKIVa pEOUTa NMEocBEétouy Hia §Ivi
Kol OPOCICTKN VOTQ, VU Ol apoPéves Sivouv pia niveia
MIKAVTIKNS YAUKUTNTOS.

@m coso+ & 1 (O 1om
M 05 240  Jb  -18C

Red Fruit Cake

Vanillo dominates, offering a soft and sweet base. The
red fruits add a sour and refreshing note, while the
amarene adds a touch of spicy sweetness.



Mwoaikd Lokondtas
Av undpxel yAukd Nou pas Ndel ota NaidIkd Has XPOVIo,
Sev elval dnno and to PWOCAIKS HAs, CUVIOYN TS YIYIAS
Mopyopitas, KOUKATIA KMICKOTOU, KOKAO KAl UMICKOTa
Boutpou. To oepPipoupe and My Katdyuin Kai Tagideloupe.

m c«3 &8 1 (O 6m
M 087 955 4t -18C

Toupta Npadiva @ouvtoukiou

Toupta pe navieonavi karkdo, varegato npaniva
(POUVTIOUKIOU, KPEUQ (POUVIOUKIOU, Kal €mikanuyn pe
ocokoNATa YANOKIOS Kal KkPOoKkAY apuydAAouU

m cos03 EB 1 (O o6m

M 197 BB 90 B sc Teabiscuits Log Cake

A Greek traditional rich chocolate and butter biscuit log
dusted with icing sugar and chocolate buttercream.

Hazelnut Cream Cake

Cake with cocoa sponge cake, variegato hazelnut Salisfying
praline, hazelnut cream, and topped with milk
chocolate and almond crocan Ti pa }JIGOU

Toupta koppos Tiramisu. MNavieonavi GokoNdtas KPEeUA e
wpi mascarpone , kpaot Marsala tanikad caBapév notcpéva
O€ espresso KaPE Kal MOCTIONICHEVQ E KOKAO.

m oo @B 1 (O 1om
M 093 170§ -18C

Tiramisu Log Cake

A chocolate sponge base with layers of elegant
mascarpone cream and Ladyfingers soaked in Marsala
wine and espresso syrup, dusted with cocoa powder.
Triumphant!

ToUpta Kkanéno ['dAaktos

ToUpTa PNICKOTO e GOKONATA YANOKTOS.

m cos02o EB 1 (O o6m

A 193 BB g B s Lemon Pie Oikoyevelakd

Bdon ano pnickota Boutpou, kpépa Nepiovioy
HE PPETKO XUPO NEIOVIOU Kal APPATN OPEYKA.
Avanagpn nonutneia, nou Ba aghoel ts kanUtepes
EVIUNWOEIS, OE EUXOPICTES CTYES.

m 70+ &8 1 (O o6m
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Biscuit Milk Cake

Milk chocolate biscuit cake.

Trifle Lemon Pie

Fine tart timmings base smothered in smooth tangy
lemon cream covered in flomed meringue.

Red Velvet

‘Eva apparo red velvet cake pe (oupepd kOKKIVO
Xpuwpo, aykoniddel pia Benoudivn Kpéua TupioU Kal
{oupepd compote Batdpoupou. Kabe unoukid eivar pia
€rPNEN YEUOEWV KAl XOWHATWV..

m cos00 EB 1 (O 9m
A 177 144} -1sC

Oikoyevelakd Cheese Cake

Noxtapioto kal eNappu enidopnio, pe Baon and

TOQYOVA PMICKSTO BoUtUPOU, KOENQ JIE VOTES QMo

Bavinio, kal 5pocepn Kpéa WPIoY, e enikauwn
0ANtoa KOKKIVUY PPOUTULV.

m 7905 &8 1 (© o6m
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Red Velvet A 13 BB oo J s

Exquisite red velvet cake layered with smooth
buttercream cheese frosting. Superior

Trifle Cheese Cake

Rich creamy cheesecake on a buttery biscuit base with
an indulgent cherry sauce topping.

'



Trifle Black Forest Oikoyevelakd

Appdta brownies e oayavh KPOUGCTO, CKENOCHEVQ e
Hia nAouoia cantoa cokonatos. [MNavw tous, éva uypd
navieonavi cokonatas aykanialel (OUPEDES OOPEVES.

Mia Benoudivn kpéua Ravinias onokNnpuuvel 1
yAUKS, evl ol Poudes cokonaTtas MPOoBEoLY Hia
naxviSIGEIkN nveAia. R

»

m o1402 EB 1 6m

A 14 BB o0 L .

Trifle Black Forest

Your dessert is a symphony of chocolatey indulgence,
with contrasting textures and a touch of fruity sweetness
from the amarines.

Trifle Biscotino Oikoyevelako

‘Eva noAueninedo yAukod pe niouoies yelaels Kal
upés. Terivael e éva appaTo NOVIECTIAVI KOKAO,
akonouBei pia otpwon variegato npodiva pe oayava
OMOCHEVQ UMICKOTO, €reia €pxetal pia Benoudivn
KPEEUQ KMICKATOU, Kal TéNos, Hia yuanioteph enikanuyn
taviouyio.

1 (© 6m

137 BB 90 |

Trifle Biscuit

A layered dessert with rich flavours and textures. It starts
with a fluffy cocoa sponge cake, followed by a layer
of variegato praline with crispy broken cookies, then

comes a velvety cookie cream, and finally, a glossy
gianduja topping.

Mpogitepdn Oikoyeveiako

Auto 1o KNaoIko YAUKO Sev eival anUS JIa CUVIOYN.
Eival pia avapvnon and v naidikn nAikio, pia ouyun
YAUKIAS eutuxios. Zas TagISevel G pia €noxn Xwpls Gyxos
Kal PPOVTISES, SNOU TO POVO MOU Eixe oNPIAcia Mtav N
anoAaucn s CTYHNS.

1 6m
160 HH 99 L o £

Profiterole

This classic dessert is not just a recipe. Itis @ memory from | d " " d | D D
childhood, a moment of sweet happiness. It takes you n | V | u O r e G m e S S e r t S
back to a time without all the fuzz, when all that
were matter was to enjoy the moment.

t




Paris Brest Pistachio

‘Eva (axapévio apictoupynpa oe oxnpa doxtunidiou,
PuaypEvo anod toayavn UUN choux, YEUIoTO e HIa
KPEUWON HOUS PICTKIOU KAl SIOKOCKNUEVO HE JIa MIVENIG
ocokondtas M yAAoo PICTKIOU.

m swos3 @@ & (O 1om
M o0 BE g0 L qsc

Paris Brest Pistachio

ParisBrest Pistachio, takes the classic recipe and
odds a delightful twist with the rich and nutty flavor of
pistachios.

[NMdota Red Velvet

‘Eva apparo red velvet cake pe (oupepd KOKKIVO XPUIHQ,
aykoniadel pia Benoudivn Kpéua WpIou kal (OUpEPa
compote Batdpoupou. KaBe pnoukid eival pia éxkpnén
YEUCEWV KAl XOWHATWV.

m sios+ @8 15 (O 1om
M 018 160 ¢ -18C

Cake Red Velvet

A fluffy red velvet cake with a juicy red colour,
embracing a velvety cream cheese and juicy raspberry
compote. Every bite is an explosion of flavours and
colours.

Yokonativa Tetpaywvn

lNéota cokonativa, cav avapvnon ano ta nania
kana (axaponnooteio...ananh KEUa GokoNATas, Kal
enKkANUWN Ao NEAYHUOTKA COKONATQ, GE ATOMIKN HeEPIOO.

m s &8 15 (O 6m
M 0,160 160§+ -18C

Choco Cravers

Doublelayered chocolate sponge with dense dark
chocolate creom encased in rich dark chocolate and
chocolate sprinkles.

Kapudi

Zoupepn Baon and nopadooiakn kapuddnita
[oeBeviuy, Kpépa e yeuon Bavidia kal enikdnuyn pe
KOMATO COKONATAS KOUPBERTOUPOS YANOKTOS.

m s+ &8 15 (O 6m

M 0170 160§+ -18C

Walnut Delight

A traditional Greek nutty syrupy cake with generous
layers of vanilla creom between chocolate cake,
topped with milk chocolate ganache.

Cookies Pralin

Eviunwoiokn naota, cuvduoaopds yeUoewy e
EKPNKTKO QMNOTENEO, KPEUA UMICKOTOU, PInAa
nEanivas, e KOUUATO PNICKOTOU KAl YOPVipIoHA e
neaniva (OUVIOUKIOU.

m cor1e & 12 (O 1om
M 0156 160§+ -18C

Praline Cookies Dessert

Moist chocolate sponge with ample luxurious biscuit
cream, topped with milk chocolate ganache and
crunchy chocolate biscuits.

Cheese Cake Ltpoyyudn

Naxtopiotd kal eNapEu enidopPnio, e Bdon and
Toayava PNickota BoutUpou, Kpépa JE VOTes and
Bavidia kal §pocepn Kpéua TUPIoy, e enkdiuyn

0ANToa KOKKIVUIV (PPOUTWIV.

m 113 & 12 (O om
M o150 BM g0 B gc

Round Cherry Cheesecake

Rich creamy cheesecake on a thick and buttery biscuit
base with an indulgent cherry sauce topping.

MNoptokani PeBavi

Zuvavinon kopuens, Bacn and Noxtopiotd pefavi,
YéMion and kpépa Bavinias kal enikaAuyn and
noptokan.

m s &8 15 (O 6m
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Orange Revani

Refreshing syrupy semolina cake base with layers of
vanilla cream and a vanilla sponge finished off with an
orange glaze.

Apuybdnou
Eninoyn yia Adteers s Bavinios, kal tou opuydanou,
KPEUQ HE VOTES anod apUyOano Kal PPECKIO KOEWQ [E
apwypa Baviios

@m s+ @B 15 (© om
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Almond cream cake

A vanilla cake base smothered in smooth vanilla creom
and almond flokes.



g

Ndaota Mniokoéto

[Néota pe kpéua pniokdtou Boutpou, pinna e
neaniva Kal KOPPATIA TOAYAVOU JNICKOTOU.

m s & 15 (O 6m
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Biscuit Cream Cake

MultHoyered delicate chocolate sponge cake with the
complementary combination of biscuit and hozelnut
praline cream, covered with sumptuous white chocolate
ganache.

Midgpély

Xifies NéGers yia va neplypdyouy 1o kNaoikd YAUKO Sev
pravouv. Tpayava epunna ogonidtas Boutpou Kal yEuIon
e appdn Kpépa patisserie pe votes Bavidios. Anoténecpia

TOU MOVIOEHATOS, 10 YWWOTO pas MiA Déy.
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Mille Feuille

Layers of crispy buttery puff pastry filled with delicious
pdtissiere cream dusted with icing sugar.

Avapiktn MNpadiva

Me kpéua aviouia kal Bavinio, payavi Baon Kal
YopVipIopa e Mpaniva (POUVIOUKIOU KOl QUOREVES.
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Creamy Hazelnut Chocolate Cake

A crispy wafer and hozelnut praline base topped with
ample gianduja chocolate and vanilla cream and a
layer of delicate chocolate sponge cake. Topped with
milk chocolate and hazelnut praline.

Lepdvo

Knooikn ouvtayn nou anoddpBavay ol naniol ota
aotukd {oxaponAaoteiq, KPEUa oepAvo, ENKANUYN e
ocokonata YANoKTos.

m s & 15 (O 6m

M 0160 160§+ -18C

Traditional Serano Cake

Light and fluffy chocolate sponge cake layers with
rich milk chocolate cream covered with luxurious milk
chocolate ganache.

[Mdota lanaktopnoupeko

Auth n cuvtayn eival enveuciévn anod T KAACTKO

yanaktopnouperko. Exel toayavin kpouoto, appato

olponiacpévo QUUAPEI E YeUon NePoVIOU Kal KOEUa
YONOKTOUMOUPEKO OTO KEVTOO.

m sios2 &8 12 (O 1om
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Galaktoboureko Round Portion

This recipe is inspired by the classic galaktobureko. It has
a crispy crust, a fluffy lemon-flavored syrupy dough and
galoktobureko cream in the center.

Cherry Dome Cheese Cake

Tépta and pnickéto BoutUpou, NoUcia WnPévN KEEUQ
WwpIoU Kal ENKAAUYN e CANTOQ KOKKIVWY GOOUTUV.

m sioso @8 16 (O 1om
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Cherry Dome Cheese Cake

A rich smooth, creamy filling on a crunchy biscuit base
topped with succulent cherries encased in a delicate
sauce

Choco Mousse

Avanagpn kEéua cokoNATas, YéIon e GPAcUAES,
and 1 candvia s [evelns, kupia s anAdTNTas, e
PIvVetoan yeuon
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Choco Mousse Dome

Chocolate sponge cake topped with rich dark
chocolate mousse and strawberry pieces, covered with
intense dark chocolate ganache.

Mdota Kapapéna

Kpéua kopapénas Boutpou, enikanuyn kopapénas
KQIl COKONQTEVIO MAVIECTIOVI

m s & 15 (O 6m
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Butterscotch Cream Cake

Rich caromel cream sandwiched betuween delicate
chocolate sponge cakes, topped with creamy
butterscotch and dipped in caramel chocolate shavings.



Snicke Cake Slice
Opdouna

Ferivope pe pio Bdon anod {oupepad brownies cokoNaTas,
Aev xpeidletal nonnés cuctaoers, kpépa Pavidios Kal

MoU KaNUMOVIAI e JIa KEEPWON CToWoN GUOTKOBOUTURO.
OABKANPQ KOLLIATA PPECKIOS GEAOUAGS, N ANAGTNTA YN ouvéxela, NPooBéroupe pia NNoUoia cANtoa kKapapénas
o€ 6o s 10 Peyaneio.

dulce de leche kal oNokANPUIVOUE [E pia enikanuyn anod
m s &8 15 (O 6m

TPQyovh cokonata.
m sz & 18 (O o6m
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Snicke Cake Slice

Builded up on a base of chocolatey brownies,
topped with a layer of peanut butter. Then we
add a rich dulce de leche caramel sauce and finish with
a coating of crunchy chocolate.

Strawberry

A fourlayered delightful cake with delicate vanilla
sponge and vanilla creom with strauberry pieces.
Topped with strawberry sauce and rolled in strawberry
chocolate shavings. Summery!

Black Forest

H Sidonpun yeppavikn ToUpta e KEpAoIa Naipvel 1o GVopa
NS and 10 OUWVUHO OPOMESIO OTa VOTOOUTKA TS XWEAS,
AeUKN KEEPA e 0NOKNANPA KEPATIO QUOPEVOS, YapVipiopa
ME KPEUQ, KAl TRIKA QMo NMEAYMOTKN cokoNATa.

Mdota Avapiktn Kapdid

Kpépa Bavidios kal sokoNdtas oe oxpa kopdids,
aykanid pe caynveutikn ykavad cokonatas: (Mo wdn
otnv anonauon!

m s &8 15 (O 6m
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Black Forest
Delicate chocolate sponge cakes layered with vanilla
cream and luscious Amarena cherries. Decorated with
light chocolate flakes, cream, and sumptuous syrupy
Amarena cherries. Delightfull

Heart Shaped Chocolate & Vanilla

Heartshaped vanilla and chocolate cream, coated
with seductive chocolate ganache. An ode to pleasure

Mdota MNoptokandnita

lows ano us nio noAuta&iGepéves noptokanoniTes,
YVWoT o€ 6o Ta JNKN Kol TAGTN TOU KOCUOU, (PRECKO
OTPQYYIOTO YIOOUPT, KAl PPECKOCTUHIEVOS PUSIKOS
XUOs MopTtokanioy, CUVBETOUV éva anod Ta ayannUéva
YAUKQ oS,

@m si3 @@ 12 (O 1om
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Orange Pie Dome

Moist puff pastry cake made with orange juice and
refreshing Greek yogurt drenched in a tangy orange
syrup glaze

Mdota Kapdid Apapéva
H Bavinia ayyidel anand tov oupavioko cas, v n
ocokonata agnvel pia niouoia, yAukia aicbnon. H
YKOVAE, e TV BeAoudivn upn s, Qnoyeilvel v
epneipia. Or opapéves, pe v Evoynukn yelon Tous,
npocBéouy pia naxviSIGpIKN vota

m swos & 12 (O 6m
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Heart Shaped Chocolate & Amarena

The vonilla gently lingering your palate, while the
chocolate leaves a rich, sweet sensation. Ganache,
with its velvety texture, elevates the experience. The
amarenes, with their soursuweet taste, add a playful

touch to the sweetness of the chocolate.

MNdaota Asukn

Kpéua Bavinia kai cokondta, kapapeluwpéva
apuydana Kkal enikanuppévn e Neukn cokonato.

Mpogutepon pe Aeurn Mpadiva
[Néota nou cuvopnadel, Gou YEUIoTA [E KOEUQ
patisserie, BUBICHEVQ OE KOEUQ YKOPPETAS KOl
enkadnuyn pe yrkava yadnaktos kal npaniva.

@m so3s @ 12 (O om
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Hazelnut Praline
Proflterole Cake

Chocolate sponge cake with delicious gianduja
chocolate cream and wafer chunks. Topped with
pastry cream filled choux pastries and wrapped with
hozelnut praline cream and wafer pieces. Glazed with
luscious white chocolate praline ganache. Voilal

White Cake Slice

Vanilla and chocolate cream, caramelized almonds and
covered in white chocolate.




Tapta MNpogutepdn
Tapta Boutpou yepiopévn e kpépa Bavidios,
ocoudaKIa kal enikaAuyn cokonatas uyeias: Mia yAukia
navdaioiol
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Profiterole Tart

Butter tart filled with vanilla cream, profiteroles and dark
chocolate coating: A sweet feast!

Kugelhopf Chocolate Cake

Keik cokonatas e niouoia yelon kouPBeptoupas
UYEIOs, YEMIOTO [E YKavA( coKoNATas YANQKTOS.

m 35 @8 15 (O 1om
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Kugelhopf Chocolate Cake

Chocolate cake with filling of milk chocolate ganache

Crunchy Praline Cake Slice

[Néota pe Bdon anod brownie cokondtos, otpuon and
(POUVIOUKONAOTA Kol POlEtes anod NAoUoIa COKOAQTEVIO
kpépa. Enkanuywn pe toayovh cokondta yanaKTos e
KopuGTa anod EnEous Kkapmnous.

m so2 @ 17 (O om
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Crunchy Praline Cake Slice

Fudge brownie base topped with hazelnut praline
creom and rich milk chocolate cream, covered with
sumptuous chocolate ganache and hazelnut pieces

Mdota Mpadiva ®ouvtoukiou

[Néota pe navieonavi kakdo, variegato npaniva
(POUVTOUKIOU, KOEUQ (POUVIOUKIOU, Kal €nikanuyn pe
ocokondta YANaKTos Kal kpokAv apuydanou

m s &8 12 (O 6m
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Hazelnut Cream Cake

Crispy buttery tart base with hazelnut cream covered
with milk chocolate ganache and hozelnut pieces.

Lemon Pie og Tapta

Tapta Boutpou yepiopévn Ue kpépa Aepoviou Kal
OTOWON PE HOPEYKA WNUEVN [E GAdYQ.

m sio13 &8 12 (O o6m
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Lemon Meringue Tart

Butter biscuit tart filled with delicate lemon cream and
flamed meringue.

Tdpta Bpwpns pe
MNaoupu & Opouta Adoous

Bdon ano tpta Bpupns, kpéua ano gpécko
OTPAYYIOTO YIaoUET, ENkanUYN e oaitca anod gpouta
tou dacous. Mia eninoyn e SIoTPoPIKG oPENN, Xwpis
Kaia ékmuwon oty andnauon.

m s @B 9o © om
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Fruity Yogurt Tart

Oaty tart base filled with refreshing yogurt and fruits of
the forest cream topped with Amarena cherry sauce.

Tdpta Mariee

Topta Boutpou yepiopévn e kpéua giotikl Ayivns
OTPWoN PE NEUKO NAVIESTIAVI KAl apHENASa KOKKIVO
ppouta. Enikdnuywn pe ykavad Neukns cokonatas pe
NoUPE PICTIKIOU..

m s & 1 (O 6m
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Red Velvet Pistachio Tart

Crunchy biscuit tart with smooth pistachio cream and
fruits of the forest sauce center, covered in a white
pistachio chocolate dome.

Tdpta Forest Fruits

Tapta red velvet yepiopévn pe kpéua e Koppdta and
ppouta 1ou HAGCOUS, oToWon pe navieonav Bavidios
Kal €nikANUWN e 0AATGO OPIQPEVAS.

m s &8 12 (O o6m
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Red Velvet Tart

Red velvet tart with delightful fruits of the forest cream
and a vanilla sponge center, topped with red fruit
sauce.



Nocciola

Tapta Boutpou yepiopévn pe npaniva pe 50%
POUVIOUKI. AN NAVW NOVIESTIAVI COKOAGTAS KOl KOEUQ
ME POUVTIOUKI Kal enMkaAUYN e npaniva yANaKTos.

am sio7 & 12 (O om
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Nocciola Tart

Crunchy biscuit tart filled with rich chocolate hazelnut
ganache, layered with chocolate sponge and hazelnut
cream, then finished off with milk chocolate ganache.

Mnapnds Atopikas

Bdon ano onoyywdn Upn pe v 1didtnta va 1poPa
enappU oIPOMI, YEMIOTOS |E KpEUa patisserie kal kpéua
OOV,

m co02 &8 15 (O 6m
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Savarin

Sweet syrup-soaked dough filled with vanilla cream
and almonds.

Kwk Atopiko

AnAd kat ayannuévo, apedtn {Uun e oNOPEESKQ
QUYa Kal e eNaPpU olpdrI, kpepa Bavinios, Kal
€NKANUYN MPAYHOTKNS GOKONATOS.

@m co00 EE 12 (O 6m
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Indiana Delight

Velvety vanilla cream sandwiched between syrupy
fluffy dough cakes and topped with milk chocolate.

Kopvé

Bdon ano lannikh ogonidta Boutypou ce oxnpa
KUUVOU, YEMIOTA [E KPEUQ patisserie Kal KPEUQ CaVTi.

@ 7e00s &8 9o (O om
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Cream Cone

Light puff pastry cone filled with patissiere cream and
topped with almond flakes.

Movukdxi

As yivoupe yia Aiyo naidia pe v Notpepévn ndota
MOVUKAKI, JE AnoOAUTN KupIopXia s cokoNnatas, pe SUo
OTPWOEIs ananns kpépas Bavinias kal cokonatas Kal
enkadnuwn Pe npaypatikh cokondta

m s+ &8 15 (O o6m
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Choco Mouse

Delicious chocolate sponge cakes with layers of vanilla
and chocolate creom covered with intense dark
chocolate ganache and dipped in chocolate sprinkles.

®pdouna Lokondta Aiaitns

lNa autoUs nou waxvouv pia enifoyn oe YAUKO, e
Aiyotepa NiINapd, oe oxéon e 1a GAna NEoidvia tou
katandyou pos. Béon anod oiponiacpévo novieonavi

KOKAO, KOERQ Bavinias, KPEa CoKONATOS, [E KOPPATIQ
Pppdounas kal enikanuywn cokonata.

m s & 15 (O 6m
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Guilt-Free Strawberry Delight

Three chocolate sponge cake layers with chocolate cream,
and vanilla creom with strauberries pieces, with a dark
chocolate coating. A lighter option than our other chocolate
cakes!



Individual

Premium Desserts

\'q

Banoffee
o€ [uanivo Balaki

Moddto, Vo kal xaptwpévo, BAcn anod Pnickdta
Boutpou, KEEUa PE VOTES Unavavas Kal kOPARENQs, e
enkadNuYn anod NAoUcia Kopapéna YanNaktos

@ 7s00s @ 10 (O 1om
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Banoffee
in a Glass Jar

Buttery biscuit base with delicious caramel and banana
cream with toffee topping.

Ekpér
o€ ludnivo Badlaki

Avatodiukes pides, e Bacn and kaviaip, eNapEU
olpoMI, KEéa patisserie , pe évtoves votes Bavinias kal
Kavénas.

m 7s002 &8 10 (O 1om
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Ekmek Kataifi
in a Glass Jar

A golden syrup-soaked shredded pastry base, lavishly
topped with pastry cream and gamished with
roughly chopped nuts.

Cherry Cheesecake
o€ [uanivo Balaki

Noxtapioto kal eNagpu enidopnio, pe Baon and

TOOYOVA PMICKSTA BoutUPOoU, KOEUQ HE VOTES QMo

Bavinio, kal 5pocepn Kpépa WPIoU, e enikanuywn
0ANToa KOKKIVUIV PPOUTULV.

m o1 & 10 (© 1om
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Cherry Cheesecake
in a Glass Jar

Rich creamy cheesecake on a buttery biscuit base with
cherry sauce topping.



Mpogutepdn
o€ luanivo Badaki

Aev xpeidletal cUCTATEIS, GOU YEUIOTA [E KOEUD
patisserie, BuBiouéva oe nioucia cdNtoa cokoNATos.

m 7s01 &® 10 (O 1om
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Profiterol
in a Glass Jar

Light and airy choux poastry filled with pastry cream,
dipped in vanilla cream, topped with milk chocolate
cream and chocolate flokes.

Coco Mango
o€ luanivo Balaki
[Noupé pAvyKo [E KopPATO GPOUTOU otn BAoN , KPEUa

e VE&oKAPUSO Kal OTN KopPUPN TPayavo crumble pe
iupa oponidtas oe Aeukn cokondta Kal kopapEna

m 7e21 & 10 (O om
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Coco Mango
in a Glass Jar

Mango pulp with pieces of fruit on the base, coconut
cream, on top crispy crumble with white
chocolate and caramel wafer shavings

Tipapioou
o€ luanivo Balaki

H ouBevukn moAikn cuvtayn, pe kpaot Marsala,
nAouoia 6GoN and KapE espresso, Kal WPl
mascarpone

m 7s00+ & 10 (O 1om
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Tiramisu
in a Glass Jar

Ladyfingers soaked in Marsala wine and espresso
syrup, layered with elegant mascarpone creaom and
dusted with cocoa powder

g

Pavlova
o€ [udnivo Badlaki

H Paviova nnpe o dvopa ts and Ty yvuwot
pnofapiva Anna Paviova kar anoteneital and
TOQYQVES IQPEYKES, KPEUa e Bavinia madagascar Kal
poppenada pe oNoKNNPES PPAoUNES.

m 7s012 &8 10 (O 1om
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Pavlova
in a Glass Jar

Pavlova named from the famous Russian ballerina
Anna Paviovo, is essentially meringue cake with vanilia
madagascar cream and strawberry jom.

Choco & Strawberry Panna Cotta
Mousse o€ l'uanivo Balaki

MnAéxovtal pe paeotpia o SUo yeuoels cokoNdta
YANaKTos, PPAoUNA, Kal TPAYAVA KOUUATQ GOKONATOS
e anoténeoia N pia JNOUKIG Va NV ival Moté OpKETN.
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Choco & Strawberry Panna Cotta
Mousse in a Glass Jar

Devilishly good strauberry and chocolate mousse on a
chocolate cake base with mini choco balls, topped with
luxurious milk chocolate ganache

Fig-Ricotta-Red Velvet
o€ luanivo Balaki

Kpépa pe anikn ricotta, yAuko ouko oe pappenada,
péN kal crumble and red velvet cake.

m o1 @l 10 (O 1om
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Fig-Ricotta-Red Velvet
in a Glass Jar

Ricotta cheese cream, Greek fig jom, honey and pieces
of red velvet cake



Tiramisu Pistachio ae €0Aivn BAKN

Autd o upapicou eival pia ekdoxn Tou kKNaoIKoU
yAukoU, pe nAouoia yeuon puotkiov. Ta caBayidp
notdovtal G CIPOMI KaPE ECMPESO KAl CTOUUVOVTQI

evannag pe Kpéua Mascanpone Kal MoUPE PUOTKIOU.

m sos1 @@ s (O 1om
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Tiramisu Pistachio in Wooden Plate

This tiramisu is a version of the classic dessert but with
a rich peanut flavor. The savoyards are soaked in
espresso brown syrup and layered altemately with
mascarpone cream and peanut puree.

Youpn€ Lokondras ae EuAivn BAkN

To coupné cokondtas pas oe EuAivn Brhkn.
T UVOSEUECTE TO PE KPUQ KPEUA YANQKTOS M MaywTo.

m o633 @8 & (O 10m
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Chocolate Souffle in Wooden Plate

Mellow rich chocolate souffle in wooden case

Basque Cheese Cake
o€ E0nivn BAkn Plate

To Baokiko cheesecake npogpxetal ano v NePIOXn s
Xwpas wv Backwy, onv lonavia. cepBipetal cuvnBus
OK€to, anAG PNOPE! VO YOPVIQIOTE! [E PPESKO PEOUTO,
ocantoa cokondtas N caftca kapapena.

@m s @8 8 (O 1om

M o150 BM g0 B gc

Basque Cheese Cake in Wooden Plate

Basque cheesecake originates from the Basque

Country region of Spain. It is usually served as we

preparing it, but can be gamished with fresh fruit,
chocolate sauce or caramel sauce.

Créme Brulée

Creme Brulee, h anfiws kapévn Kpépo, eival éva
KAaoIKO yoniko yAukd pe BeoUdivn upn Kal Toayovn
kopapéna and ndvw. Qudxveral e Kpépa YAAAKTOoS,
KPOKOUS QUYWY, (axapn Kkal Bavifio, kal Yhvetal oe
pnev popi yio va SIatnpnoel tv opoIOPoP@N UGN Ts.

m oo & 12 (O om
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Creme Brulée

Créme brilée, or bumt cream, is a classic French dessert
with a velvety texture and a crunchy caramel top. It is
made with cream, egg yolks, sugar and vanillo, and
baked in a bain marie to maintain its uniform texture.

[anaktopnoupeko

To yonaktopnoUpeko eival éva kAaciko ennviko
OlPOMIOCTO YAUKO, QyanNTd O€ HIKPOUS Kal eyanous.
Xapaknpiletal and myv rpayavn {Upn KPoUOTOs,
v NAoUsIa KPEUA YOAOKTOS kal Sipydanioy, kal 1o
OPWOTKO CIPOMI Mo 1O NepINoUdél.
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Galaktoboureko in Container

Galaktoboureko is a classic Greek syrupy sweet, loved
by young and old alike. It is characterized by its crispy
crust dough, fich cream and semolina cream, soaked in
aromaitic syrup

Moptokandnita

lows ano us nio noAuta&idepéves noptokanonites,
YVWOoT G€ ONa Ta PNKN Kal TAGTN TOU KOOHIOU, (PPECKO
OTOAYYIOTO YIQOUPT, KOl PPECKOCTUEVOS PUOIKOS
XUHOS noptokanioy, cuvBétouy éva and ta ayarnnpeva
yAUKA pos.
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Orange Pie in Container

Moist puff pastry cake made with orange juice and
refreshing Greek yogurt drenched in a tangy orange

syrup glaze

Yokonatonita

Yokonatonita, niousia 6e cokoNaTta, SokIuaoTe
Vv (€0t PE NAXICTN KPEUA YANOKTOS M MAYWTO TS
enioyns cos.

m 7s0s @B 10 (O 10m
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Chocolate Pie in Container

Heavenly dense and moist dark chocolate sponge

covered with milk chocolate flakes and chocolate sauce



Raspberry & White
Chocolate Cheesecake

Tépta pnickétou Boutpou, Ynth kpépa TupioU Kal
pinAes and poppenada e peydnn Nepiektkdtta oe
Batdpoupo.

m s+ &8 12 (O om
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Raspberry & White
Chocolate Cheesecake

A rich and smooth, creamy filling
with a blackberry swirl on a crunchy biscuit base.

Baklava Cheesecake
®unno Bnputou efurtepika nepikneiel i yépion tou
pnokAaBa pe péni kal wnt Befoudivn Kpéua pIou.
[opvipiopa e giotiki Alyivns kal kapudi.

@ 2 & 12 O 6m
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;Y Baklava Cheesecake
. A flaky buttery filo base, topped
"= ' with a perfect honey and nut boklava filling, with

ample velvety smooth cream cheese, gamished with
more baklava filling.

New York Cheesecake

Tapta and pnickoto Boutpou, NioUcia Ynth KEEUA
wplou. ZepPipetal pe cditoa enifoyn cas.

m 21 & 12 (O om
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Pre-Cut Cakes

New York Cheesecake

A rich smooth, creamy filling on a crunchy biscuit base.
Served with sauce of your choice

New York Cherry Cheesecake

Topta anod pnickoto Boutypou, NoUcia Ynpévn KOEUa
WPIOU Kal eNikANUYN e 0ANTGA KOKKIVUIY PPOUTWV.
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New York Cherry Cheesecake

A rich smooth, creamy filling on a crunchy biscuit base
topped with succulent cherries encased in a delicate
sauce




Marbled Salted Caramel
Cheesecake

Tépta pnickotou Boutwpou, nioucia Wnth Kpéua
wploU Kal pinies and anuuph kopopéna.

Red Velvet Tower Cake

ApEATo Kéik Oe NéVe OTPUITETS, YEUIoN JE KOEUQ TUPIOU.

m ez &8 12 (O om
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Marbled Salted Caramel
Cheesecake

A rich and smooth, creamy filling
with a salted caramel swir on a crunchy biscuit base Red Velvet Tower Cake
Exquisite red velvet cake layered with smooth cream
cheese frosting. Superior

Tdpta MAnou pe Oétes

lanAikn unAonito, pe Baon and Wpta Boutpou, yéuion
anod PEEcka PNAa, otagides, kopudia kal kavénna,
OTPWOEIS and NEMOKOPIEVES PETES PPECKOU UNAoU,

noononicpéves pe dxvn (Oxapn Kal kavéna.Zeotaivetal

and MV KAtAWUEN O€ POUPVO HIKPOKUUATUY YIO -

1 Aermé nepinou.
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Carrot Tower Cake

Kéik Kopdtou oe Névte TPWOEIS, APEATN KOEUA TUPIOY,
€EQIpEtKOS CUVOUQCHOS.

Apple Pie

A delicious biscuit base topped with apple, raisin,
walnut and cinnamon filling, covered in toasted apple
slices and dusted with icing sugar.

m 7013 &8 12 (© 1om

. ] B
Black Cookies Cheese Cake M o183 Z8 0 s
Tépta and Bpuppatopévo Black cookies, otouson pe
MOVOKOTO COKONATAS KAl KPERQ TUPIOU Kal oAGKANPQ
KoppGua ano black cookies oto ecwtepikod Tou.

Carrot Tower Cake

Incredibly moist and flavorsome carrot cake layered
with smooth creamy frosting.

m s70+ & 12 (O om
M 0,150 240 ¢ -18C

Black Cookies Cheese Cake

A crunchy tart, made with real biscuits, topped with
decadent chocolate panna cotta mixed with biscuits
and a cheese cream layer, drizzled with dark chocolate.

Chocolovers Spoon Cake

Toeis crpuwoEls and aPPATo Kéik COKOAATAS, Kal OXI
MOVO, Toeis OTpWIoEls and NNoUsIia Oe KPEUA YANAKTOS
‘ , Z Kaval cokoNAtas, hEBAV VO IKAVOMOINCOUY KABe
Ta pta Mhdou HE K pepa Yerueupio, nou onone?peydﬁes Sboels corkoNATos.
MnAdnita, pe Baon and 1apta BoutUpou Kal KEEUA e
apwypa Bavinios, yéuion anod gpéoka pnna, otagides,
kopUdIa Kal kaveénna, CTOUICEIS QNG AEMOKOUEVES
PETES PPETKOU PNNou, nacrnanicpéves e axvn {dxopn
Kal Kavéna.

m oo &8 10 (O 1om
M o150 MM o0 L gc

m 60 &8 14 (O 10m
M o0 BM g0 B gc

Chocolovers Spoon Cake

Exquisite tripleayered dark chocolate cake filled with
rich chocolate ganache.

Apple and Cream Pie

A buttery biscuit base, topped with vanilla cream,
and ample apple, raisin, walnut and cinnamon filling,
covered in toasted apple slices and dusted with icing

sugar and cinnamon.




Vegan Carrot Cake

Kéik kapotou pe Boutupdrpepa Bavidias yia vegan
Kkal vhoteia. Xwpis ixvos cuotatkoU (uikns MPoéNeuans.

m sose & 10 (V) 1om
B8 o0 BB oy o

Vegan Carrot Cake

Maoist carrot cake with smooth vanilla frosting.

Vegan Brownie Cake

Kéik brownies pe Boutupdrpepa cokondtas yio vegan
Kol vhoteia. Xwpis ixvos ouctatkoU {WIKNS MOoéNeucns.

Mdota Nutty Praline
[Naota pe yéuion kpépa npanivas pe Enpous koprnous
Kkal kpéua npadivas, xwpis {axapn.

m s &8 15 (O 6m
A 01 160§+ -18C

m soss & 10 (V) tom
B o120 BB o JiLl 18C

Sugar-Free Hazelnut Praline
Chocolate Slice

Chocolate cake with a generous layer of rich, nutty
hazelnut praline chocolate, topped with hazelnut
praline cream and decadent hazelnut praline ganache.

Vegan Brownie Cake

Light chocolate brownie cake with smooth chocolate
frosting.

MnakAdaBas 0 % Zaxapn

To nopadooiakd yukd as, xwpls (axapn alia pe
6nn v yeUon nou anaitel N Ictopia tou didonpou
yAuKiouoTtos oe 6o Tov KOGHO.

m s & 16 (O om
M 0175 160§ -18C

Sugar-Free Baklava

Traditional Mediterranean dessert consisting of
multiple flaky buttery filolayers filled with chopped nuts,
drenched in indulgent syrup.

Mpogutepon anaktos

[Npoputepdn YONOKTOS e KPEUQ YONOKTOS YKaVA(
yanaktos kal coudakia xwpis {axapn.

@am 7s007 & 16 (O 6m
M 0,160 160§ -18C

Sugar-Free Profiterole

Light and airy choux pastry filled with patissiere cream,
immersed in dark chocolate ganache.
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Macaron

French
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laAAiko Mdakapov Xokondta
Mavyko
[€pion pe Kpépa PAvyKo
@ s33 & o (O 1om

M oo BB g B g

Chocolate and Mango Macaron

Exquisite chocolate, almond meringue cookies
sandwiched with luxurious mango cream.

faAniké Mdkapov Qiatiki
[€uion pe Kpéua PICTKI.
m s3031 &8 c (O 1om
M oo BB 4 L g

Pistachio Macaron

Exquisite pistachio, almond meringue cookies
sandwiched with luxurious pistachio cream.



laAAiko Mdakapov Xokondrta

[€uion and KEEUQ CoKoNATOS.

@ s3035 @B ¢ (O 1om
M 002 160 gt -18C

Chocolate Macaron

Exquisite milk chocolate, almond meringue cookies
sandwiched with luxurious chocolate cream.

lfanniké Makapov lNpadiva

Me npaniva pouvtoukiou.

@ 53034 @B ¢ (O 1om
A 0020 160§ -18C

Praline Macaron

Exquisite hazelnut praline, almond meringue cookies
sandwiched with luxurious hazelnut praline cream.

Ffanniké Makapov Agpdvi
[€uion e kpépa Aepov.

@ sk @8 ¢ (O 1om
M oo BH g B gc

Lemon Macaron

Exquisite lemon, almond meringue cookies sandwiched
with luxurious lemon cream.

[aAfiké Mdakapov Opdouna o
[€uion e KPEUa PPAOUNQS. ‘

m s & o © 1om
M oo BB o B g

Strawberry Macaron M | n | T red t S

Exquisite strousoerry, almond meringue cookies
sandwiched with luxurious strawberry creom.




Mini Lemon Tart

Taptaki BoutUpou YeIoUEVO e KPEU NepoVIoU Kal
ano NAVW HOPEYKa YN e pAdya.

m se00 &8 33 (O 6m
M 19 176§ -18C

Mini Lemon Tart

Butter biscuit tart filled with refreshing lemon cream and
flamed meringue.

Mini Yogurt and Cherry Tart

Toptdki BEUKNS YEUIOUEVO [E KOEUQ YIOOUPTOU KAl
enkaNuYN e cANtoa QpopPEVas

@m s & 3 (O om
M 1.0 176§ -1sc

Mini Yogurt and Cherry Tart

Oaty tart filled with smooth yogurt creom and
smothered in Amarena cherry sauce.

Mnapnaddkia

Bdon anod onoyywdn Uun pe my 1didtnta va 1aPa
enaPPU oIPOMI, YEMIOTA e KPEUa patisserie Kal Kpéua
cavuyi.

m cos12 & 35 (O 6m
M 265 176§ -18C

Mini Savarin
Sweet syrup-soaked dough filled with vanilla creom.

Maotaki hkakdo

Anonh KEéua ocokoNATas, Kal enikanuywn anod
NEQYMOTUKA COKONATQ, GE PNOUKITOES.

m seco1 &8 #4 (O 6m
A 17 176§ -18C

Mini Choco Cream Cake

Small piece of o multi layered chocolate cake with
chocolate cream covered with real dark chocolate
ganache.

EkAepaki

[onnikn cuvtoyn, e NioUcia Bpoaot KEUa cokoNATas,
Kkal enikanuywn and cokonata YANoKTos.

m cs3 @8 30 (O om
M 135 BE 6 B g

Mini Choco Eclair

Light and airy choux postry filled with delicious
chocolate cream then smothered in milk chocolate and
sprinkles.

Kapudi
Zoupepn Bdon anod nopadociakn kapudonita
[peBeviuy, Kpépua e yeuon Bavifia kal enikdiuyn pe
KOMATIO GOKONATAS KOUPBEPTOUPOS YANOKTOS.

m seos &8 0 (O 6m
M 312 BE 5 L g

Mini Walnut Delight

Traditional Greek nutty syrupy cake with a generous
layer of vanilla cream, topped with milk chocolate
ganache.

repdvo

KAaoikn cuvtayn , Kpéua GepAvo, enkanuyn e
ocokonata YANoKTos.

m s &8 47 (O o6m

A 15 176§+ -18C

Mini Serano Cake

Chocolate cake with milk chocolate cream topped with
luxurious milk chocolate ganache.

Aapdokrnvo

Zuvtayn Mou MEPIEXEL, MAVIECTIAVI KOKOO, KPEUQ COKONATAS, KAl
KOMATO anognpapévou SapdoKNVoU, enikdnuyn e cokonata

KouPBepToUpa
m seco2 EB 4 (O 6m
M 176 176§ -18C

Mini Chocolate Plum Cake

MultHayered chocolate cake with chocolate cream
and dried soft plum pieces covered in dark chocolate
ganache.



Taptdwi Opoutwyv PeBavi Moptokani
Bdon ond toptak Boutpou, YEHIoT e Kodua Zuvavinon kopugns, Baon and AoxtopIotd peBavi,
patisserie Kol viekdp and oNGKANPES QUOPEVES. YEMIoN ano KPeUa BOVIHIQS,HHOI enkanuyn and
MOPIOKAA.

m sc021 EB 40 (O 6m
A 200 BB g5 b g

@m so02 & 33 (© om

M 168 176§ -18C
Mini Orange Revani

Mini Cherry Tart :
Refreshing syrupy semolina cake base, topped with
ample vanilla cream and an orange gloze.

A butter biscuit tart filed with patissiere cream and
topped with whole sumptuous Amarena cherries.

Naotdki Black Forest

Mriokoto
[NpwtayuwViotés To PNIcKOTO Kal N NPV, KOEUQ e L . . . .
MMIoKOTO Kal MEANIVA (POUVIOUKIOU, KAl €Mikanuyn pe Aeurh HOSHA pie VOTES I'oﬂﬂlfﬁns Bavinios Hal oﬂo%ﬂ‘npo
KOKATIQ QUIOPEVOS, YOPVIDIOHO UE KPEUQ, KAl TOIUa
and npaypatkn cokonata.

neukn cokonata.

m se0c @B 40 (O 6m

A 132 176§ -18C

@ s+ &8 40 (O 6m

M 144 176§ -18C

Mini Black Forest Gateau

Mini Biscuit Dessert
small pieces of o multHayered delicate vanilla sponge . . )
cake with the complementary combination of biscuit Crzghrﬁoéié?ﬁ;%?ﬁ;ﬁ%?egfocgﬁeezile?/i;%%;é'tm/tﬂrl;lgk
chocolate flakes.

and hazelnut praline cream covered with sumptuous
white chocolate ganache.

Maotdki Kapapeddsi

MiAg£ry Naotdxl
Bdon ano pnickoto Boutpou, MoUcIa KPEHA E VOTES
Kkopaopénas kal Bavinios, enikaAuywn e kopapéna.

Toayavh Baon anoé Boutpatn [oAdikn
oPONIATO,YEPIOTO HE kpépa Bavifios, kal enkdnuyn pe
axvn {oxapn.

@ s &8 40 (O 6m

M 144 BE g6 b agc

m s+ &8 48 (O 6m
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Mini Caramel Dessert

Rich caramel cream on a butter biscuit base with
caromel syrup topping.

Mini Mille Feuille

Layers of crispy buttery puff pastry filled with delicious
pdtissiere cream dusted with icing sugar.

Maotdki Tipapioou

H auBevurkh manikn cuvtayn, e koot Marsala,
nAoucia 560N anod KagE espresso, kal TP
mascarpone.

m s & 48 (O 6m

M 168 176§ -18C

Kopveddsi

Bdon ano lannikh ogonidta Boutypou ce oxnpa
KUJVOU, YEIOTA [E KPEUQ patisserie Kal KPEUQ CaVTYi.

m s03 &8 76 (O 6m

Mm 23 BM 6 L g
Mini Tiramisu
Chocolate sponge cake, soaked in Marsala wine
and espresso syrup, layered with elegant mascarpone
cream and dusted with cocoa powder.

Mini Cream Cone

Light puff pastry cone filled with patissiere cream and
topped with almond flakes.




Maotdkl Opdouna

INavteonavi Bavidios, kal kpépa patisserie Koppdta
ppdounas Kal enikanuyn Pe (ené ppdounas

@m swo0s @B 20 (O o6m

A 140 176§ -1sc

Mini Strawberry Cake

Delicate vanilla sponges layered between vanilla
cream with strawberry pieces, topped with strauwberry
sauce.

Kwkdki

AnAod kat ayannuévo, apedtn {Uun e oNOPEESKQ
QUYA Kal e eNaPpU olpdTI, kKpepa Bavinios, Kal
€nMKANUYN MPAYUOTKNAS COKONATAS

m cos11 & 3 (O 6m
A 193 176§ -18C

Mini Indiana Delight

Velvety vanilla cream sandwiched betuween syrupy
fluffy dough cakes and topped with milk chocolate.

Yokondta & Mavyko

Appdtn Kpéua cokoNATas, Kal VOTES anod PAVYKO,
enkdNuwn pe (ené HAVWKO, , € PIKPO NNOCTIKO
nepIERTN.

m seoe EB 33 (O 6m
M 205 176§ -18C

Mini Choco and Mango Delight

Delightful chocolate and mango creom with a
refreshing mango topping.

Yokondata & Opdouna MNavakdta

Ki eival auth n cuyxopdia yeUoewy Nou e EKavE va TV

QYanhaoeis kal o€ kavel va Ty (ntds Eava. Mnnéxovtal e

Haeotpia o SUo yeuoels cokondta YANaKtos, ppdouna,
KQI TPQYaVA KOG COKONATOS [e anotéfecia n pia
MMOUKIA VO NV €lval MOTE QpKeth.

m se31 &8 3 (O 6m
M 230 176§ -18C

Mini Choco & Strawberry
Panacota Mousse

Devilishly good straulberry and chocolate mousse on a
chocolate cake base with mini choco balls, covered with
milk chocolate.

Mini Red Fruit Cheesecake

Bdon ano pnickoto Boutypou, niouoia kpéua upioy,
enKkaNuyn ano cAntoa e KOKKIVa GEOUTA.

m cs1o &8 35 (O o6m
M 255 176§ -18C
Mini Red Fruit Cheesecake

Rich creamy cheesecake on a thick and buttery biscuit
base with an indulgent red fruit sauce.

Mpogutepdn

20U YEUIOUEVQ E KPE[Q NOTIoEPT Kkal eMkadnuyN pe
nioucia cartca cokonatas

m 517 &8 35 (O o6m
M 10 BE g6 L gc

Mini Profiterole Gateau

Light and airy choux poastry filled with pdtissiere cream
immersed in chocolote cream.

Ekpék Kataipl

Avatoniukes pies, e Bacn and kaviaipl, eNapEy cipdri,
KPEUQ patisserie , e évioves votes Bavidias kal Kavenas.

m cos1e &8 33 (O o6m
M 193 BE 6 B g

Mini Ekmek Kataifi

A golden syrupsoaked shredded pastry base, topped with
pdtissiere and vanilla cream, and gamished with nuts.
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Syrupy Delicacies

Atouika

Moptokaddnita

lows ano us nio noAutagIdepéves noptokanonites,
yvVuoth o€ 6rla Ta PnKN Kal NG ToU KOOKOU, (PRECKO
OTPAYYIOTO YIQOUPT, KOl PPECKOCTUMUEVOS PUOIKOS
XUHOS noptokanioy, cuvBétouy éva and ta ayarnnpeva
yAUKA pos.

m cxi2 &8 15 (O 1om
M o170 B 456 L qgC

Orange Pie

Moist puff pastry cake made with orange juice and
refreshing Greek yogurt drenched in o tangy orange
syrup glaze.

Ekpék o Tayi

Avatodiukes enippoés, Bdon anod euAno kavtaipl,
e eNappu olpdri, pia otpwon and ananh KOEUa
patisserie pe évioves vores anod Bavinia kal kavéna
Kelindvns, oto teneiwpa Ba Bpeite kpépa cavayi e
(PPECKIQ KPEPD YOAQKTOS, TOIA Ao ENEOUS KOEMous.

m 701 @@ 15 (© 1om
M o010 BM 76 L gc

Ekmek Kataifi

A golden syrup-soaked shredded postry base, lavishly
topped with pdtissiere cream and gamished with
roughly chopped nuts.

Kapubdoénita [peBevv

Zuvtayn nou anaitei annd NEAYHOTO, NMEAYHOTKA QYVES
nputes Unes, nioucia oe kopudl, yapupaiio Kal
Kavéna.

m co7 &8 15 (O 6m
M o010 BM 56 B g

Grevena Walnut Cake

Chocolate-based nutty cake, rich in walnuts and
cinnamon smothered in thick rich syrup.



MnakdaBas (175gr & 240g¢r)

Mepdri kal ayann dnws 1 OpoPPa NEdypata oty dun,
PUNNa KPOUGTAS, NOTCHEVA [E ayvo BOUTUPO, Kl CTOUICEIS
anod Enpous KaPMous, GPWATA ard UNaxdpia Onuws Tou
QPHOCE, WHOIUo o€ Xapnnn uwitd, kal anoiod oipdri,
oAoKANEUVOUV TV Napaywyn Tou SIGoNPIOU NPOIGVIOs

m 50, & 1 (O 1om
A YD BB 0 o

Baklava (175gr & 240gr)

Traditional Mediterranean dessert consisting of
multicle flaky buttery filo-layers filled with chopped nuts,
drenched in indulgent syrup.

PeBavi

Nopabdoaoiakd peBavi e xupd noptokanioy,
OTPAYYIOTO YIQoUPT Kal CIPOTI.

m cxos &8 15 (O o6m
M 0135 176§ -18c

Orange revani

A deliciously moist semolina cake combining the
goodness of Greek yogurt and orange juice in a light

syrup.

Kavtaipl oe Tayi

Aev xphlel 1S1aitepns neplypapns, annd aydnns kal
HEPAKI KOTA TV MOPAYWYN TOU, PUANO KAVIQIPI,
UNépoxn Yépion anod Enpous Kaprnous Kal Naxapio, KAl
efappU UNEPOXO CIPOTI.

@ s &@ 15 (O 1om
M 0200 176§ -18C
Kataifi

A traditional and delectable sweet with o nutty center
rolled inside crisp, threadHike strands of pastry soaked in
a sweet syrup.

Atopika

YokonAatonita

Yokonatonito, nioucia 6e GokoNaTta, SokIuaoTe
v (€0t e eNAXICTN KPEUA YANOKTOS M MAYWTO TS
eniAoyns cos.

m ez &8 15 (O 10m
M 0130 176§ -18C

Chocolate Pie

Heavenly dense dark chocolate sponge covered with
milk chocolate flokes and chocolate sauce.

MnakdaBds
( Mepdri kal ayann Onws 1 OLOPPA NEAYHOTO
otnv {wnh, pUNAa KEPOUCTAS, KAl CTOWOEIS anod
EnpoUs KaprnoUs, OPWIKAOTa QMo PNoXapIa Onus
ToU OpROLEl, YhoIo o€ XxapnAn putd, kai anono
olpoNI, 0AOKANEUIVOLY TV NOPAYWYN ToU
Sionpou MPoIOVIOoS.
Xwpis ixvos ouctaukou {wikns npoéfeuons

@ 59012 B 16 @ 10m
M 0240 160§+ -18C

Baklava

Traditional Mediterranean dessert filolayers filled with
chopped nuts, drenched in indulgent syrup.
Without a trace of an ingredient of animal origin

Kavtaipl oe Tayi

Aev xprler iSiaitepns neplypagns, anna ayanns
KQI HEPAKI KOTA TNV NOEAYWYN ToU, PUANo
KaVIGipI, UNEPOXN YEUIoN anod §nPous Kkaprnous Kal
HNaxapIo, Kal eNapEU UNEEOXO CIPONI.
Xwpis ixvos ouctaukou Jwikns npoéneuons

m so3 @ 15 (© 1om
M 0200 160§ -18C

Kataifi

A traditional and delectable sweet with a nutty center
rolled inside crisp, threadHike strands of pastry soaked in
a sweet syrup.

Without a trace of an ingredient of animal origin



AaxtuAdri

Qunno wniypevo kal Eepoynuevo Ge Glpon! e
YOPVIQICHO (PUOTKI QIYIVNS

m 70614 EB 36 (O 12m
M 003 BB g0 § g

Mini «Fyllo» Roll
Leaf wrapped and dried in syrup with pistachio gamish

Moptokandnita

lows and us nio noAutagiGepéves noprokanonites,
YVWot o€ 6nla ta PNKN Kol IAGTN TOU KOOOU, (PRECKO
OTPQYYICTO YIOOUPT, KOl PPECKOCTUHIEVOS PUSIKOS
XUHOS MopTokanioy, CUVBETOUV éva Ao Ta Qyannpéva
yAUKA pos.

m o0 &8 30 (O 1om
M 005 MM g0 L g

Orange Pie

Moist puff pastry cake made with orange juice and
refreshing Greek yogurt drenched in a tangy orange

syrup glaze.

Kapubonita [peBevmv

Tuvtayn rou anaitel annd MEAyHOTo, MOOYHOTKA QYVES
npuJtes Unes, niouoia oe kapudl, yapupanio Kal
Kavéna.

m 31 & 30 (O 6m
M 0,080 172 P sC

Grevena Walnut Cake

Chocolate-based nutty cake, rich in walnuts and
cinnamon smothered in thick rich syrup.

PeBavi

MNopadoaoiokd peBavi e xupd noptokanioy,
OTPAYYIOTO YIooUPT KAl CIPONI.

m o2 & 30 (O 6m
M 0075 172§ -18C

Revani in Pan

A deliciously moist semolina cake combining the
goodness of Greek yogurt and orange juice in a light

syrup.

Mnoukitoes

Xapayddki Mnoukitoa

MNopodpoia cuvtayn ou MnakAaBa pas, Slapépel oto
oxnpa pios efval Soxwundri dnws Néue oty yAwooa
Has, o€ Pnoué, Sinfa and Kageé.

m 70007 & 6+ (O om
M 240 176§ -18C
Saragli

A sweet walnut and cinnamon center, rolled in layers of
buttery filo pastry and smothered in syrup.

MnakndaBaddaki Mnoukitaa
MepdrI Kal ayann nws 1 OpoEea MEdyuoata oy dun,
PUNNa KPOUoTas, MOTCHEVA [E QyvO BoUTUPO, KAl CTOUICEIS
and §npous kopnous, AEUKATa and PNoxapia Onws U
QpHSLEl, YNOIUO O€ XaunAn putd, Kal anano cipor,
onokANEUIVOUV TV NoPAyWyN Tou SIGCNKIOU MPOIOVTOS

@m 7008 & 45 (O em
M 370 160 3 -18C

Mini Baklava

Traditional Mediterranean dessert consisting of
multiple flaky buttery filodayers filled with chopped nuts,
drenched in indulgent syrup.

Kavtaipdkl Mnoukitoa

Dev xpnlel 1SIaitepns Nepiypadns, anid ayanns kal
MEPAKI KATA TNV NOPAYWYN ToU, PUANO Kaviai!,
UNéPOXN YéRIon and Enpous kopnous Kkal LNaxaEIo, Kol
enappU UNEPOXo aIPoI

m 7001 & 54+ (O om
M 32 176§ -18C
Mini Kataifi

A traditional sweet with a delectable nutty center rolled
inside crisp, threadHike strands of pastry soaked in sweet

syrup.

OwAitoa

Dunno wniypévo kal Eepownévo ae GIPON! e
yopvipiopa kapudl

@m 70606 EB 0 (O 10m
M 204 176§ -18C

Folitsa

Leaf wrapped and diied in syrup with walnut gamish



Oikoyevelakd

Tpiywvdki
Mepadki kal ayann onws 1 Opopea NEdyuota oy {un, OwAitoa
PUNNO KPOUCTAS, MOTICHEVA HE QyvO BoUTUPO, KOl CTOWOEIS DUARO TUALEVO KAl EEPOYNLIEVD Ge CIPATI e
and Enpous KoPMoUs, APWIOTA and UNaxaEIa Onuws Tou yapvipiopia KaEUS
QPHSCE, WNOIo o€ xapnnn uwtd, kal ananiod cipdi,

oAoKANPEWVOUV TNV NapayWwyn tou SIdonpou NPoIGVIos

m sso1c &8 1 (O 1om
A 100 240 J* -8C

“Trigonaki"

Traditional Mediterranean dessert consisting of
multiple flaky buttery filolayers filled with chopped nuts,
drenched in indulgent syrup.

m sso17 & 1 (O om
M 000 240  J' -18C

"Folitsa"

Leaf wrapped and dried in syrup with walnut gamish

Kavtaipl oe Tayi

Aev xpnlel 1S1aitepns neplypapns, ania ayanns Kal
MEPAKI KOG TNV NOEAYWYN ToU, PUARD KaVIQiPI,
UMNéPOoXN Yépion anod Enpous Kaprnous Kal Naxapio, KAl
€naPpU UNéPOxo aIPOrL.

@m ss20 &8 1 (O om

M 160 240  jt  -18C

Kataifi

A traditional and delectable sueet with a nutty center
rolled inside crisp, threadHike strands of pastry soaked in
Q suweet syrup.

rapayddkl Mnoukitoa

MNopodpoia cuviayn ou MnakAaBa pas, Slagépel oto
oxnpa pias eival Saxtundkl onws Ague oty yAwooa
Jas, o€ Unougé, Sinna ano KagéE.

m ssois & 1 (O 1om
M 1,0 240 ' -18C
Saragli

A sweet walnut and cinnamon center, rolled in layers of
buttery filo pastry and smothered in syrup.

MnaknaBaddki Mnoukitoa

Ka puﬁén ITa Fp SﬁSV(bV MepdkI Kal ayann onus 1o BUOPPA MEAYHATa otV wn,
PUANQ KPOUGTAS, NMOTICHEVA JE QyvO BOUTUPO, KAl CTOWICEIS
and §npous Kopnous, opUHOTa and Hnoxapia Onws U
OPHOLEl, YNOIPOo o€ xapunAh pwtd, kal anand clpor,
oAokANEUVOLV TV Napaywyn tou SIGoNPoU NPoIGVTos

m ssoi+ & 1 (O om
A 10 240}t -18C
Mini Baklava

Traditional Mediterranean dessert consisting of multiple
flaky buttery filolayers filled with chopped nuts, drenched in
indulgent syrup.

Zuvtayn rou anaitei anna NEAYHATo, MEAYHATKA OyVEs
npurtes Unes, nioucia oe kopudl, yapupoiio Kal
Kkavéna.

@m 70s & 1 (O tom
B 10 mINne

Grevena Walnut Cake

Chocolate-based nutty cake, rich in walnuts and
cinnamon smothered in thick rich syrup.

Kavtaipdkl Mnoukitoa

Dev xpnler 1Siaitepns nepiypapns, ania ayanns kal
HEPAKI KATA TNV NOPAYWYN ToU, PUANO Kaviaid!,
Unépoxn yéion and Enpous Kaprnous Kal NAxaEIo, KAl
enappU UNEPOXo aIPon

m sso13 &8 1 (O 1om
M 1,60 240 ' -18C

Mini Kataifi

A traditional sweet with a delectable nutty center rolled
inside crisp, threadHike strands of pastry soaked in sweet

Syrup.

PeBavi

MNopadooiakd pefavi e xupd noptokaioy,
OTPQYYIOTO YIooUPT Kal CIOOM..

m 79007 &8 1 (O om

M 1,10 240 b -18C

Revani in Pan

A deliciously moist semolina cake combining the
goodness of Greek yogurt and orange juice in a light

Syrup.




Chocolate Treats

Moupdkia Lokondtas

[NoupdKkia INICKGTOU BoutUpou, HIE YEUIoN UMéOoXNs
npaonivas, Boutnyuévo oe GokoNaTa YANOKTOS

@ 6308 &8 170 (O 10m

A 4o 60§

Choco Fingers

Lavishly chocolate-coated buttery biscuit fingers with a
rich hozelnut praline center.

L]

[Ko@peTaKki

LTPUWICEIS TOOYOVNS YKOPPETOS, €nikadnuyn oe niousia
ocokondta YANaKTos.

@m o307 @B 130 (O o6m
M 390 BB g

Wafer Square

Layer upon layer of delightfully crisp wafer betueen
silky hazelnut praline, smothered in milk chocolate.




Nt Nkavtw okoAdta

[Nootakl, Suo orpwoels Anod NAVIECTIAVI, YEUION anod
nAoUoia Kpéua cokonatas, kal eNikaAuywn anod
NPEAYHATUKN cokoNATa.

m 6301 &8 s (O 12m
M 300 B g b g

Mini Chocolate Gateau

Double layers of syrupsoaked chocolate cake
separated chocolate cream layers, covered with dark
chocolate.

Mti Tkavtw Avapikto

[Nootak, SUo otpwcels navieonav, eNaPEAG
OlPOMIQCIEVO, HIa OTPUICN KPEUas Bavinias, kal Hia
OTPWION KPEUAS GOKONATOS, ENKaAUYN and MEAYHATKN
ookonata.

m o903 &8 s (O 12m
M 300 B L g

Black and White Mini Gateau

Syrupy chocolate cake separated by mouth-watering
vanilla cream and chocolate cream layers covered with
satisfying dark chocolate.

Mwoaiko
H Baoikn pos ayannpévn cuvtayn, Slagoponoinpévn
WOTE TO Qyarnuévo pos YAUKO Va JNopel va
NPooPePBei oe KoNeopEVOUs [as, Boutnypévo ce
nAoUGCIa MPQYHOTKN GOKONATO.

@m c9305 & 160 (O 1om
A 400 160§+ -18C

Mosaic Treat

A decadent chocolate treat with butter biscuits encased
in pure dark chocolate.

Yokofatdkl ydnaktos pe
Black Cookies

[violo Black cookies enkanuppévo pe kouBeptoUpa
YONOKToS

m ss«o15 & 170 (O 6m
M 340 BB g B o19c

Milk Chocolate Cookie and
Cream Biscuit

Real Black cookie generously smothered in milk
chocolate.

Xapayndkl Lokondrtas

Noxtapiotd {oupepa copaynakia Boutnypéva e
ookondta

@m o306 &8 130 (O om
M 450 B g B o1

Saraglaki Chocolate

Delicious juicy saraglaki dipped in chocolate

Kapi6ka

Ynépoxn cuvtayn, PeE oKPA I0TopIQ, MOVIECTIAVI KOKAO
Kol KopGTa anod KopUdIo, kal enikdAuYn e NAoUcIa
OTPWOoN COKONATOS KOUBEPTOUPOS.

@m o900 &B 130 (O 1om
M 470 BB g B s

Karioka

A divine traditional Greek treat consisting of moist
chocolate cake and walnut pieces encased in intense
dark chocolate.

Mt N'kaviw Kepdoi

[Nootakl, duo otpwoels navieonavi nappd
OlPOMIOCHEVO, YEHIOTO E KPEpa Bavinias kal Koppata
ano kepdal, ENkANUYN Ao NEAYHOTKA COKONATa
KouReptoupa.

m o302 &8 s (O 12m
M 30 B g B sC

Mini Cherry Gateau

Double layers of syrupsoaked chocolate coke and
luscious vanilla cream with succulent cherry pieces
covered with dark chocolate.



Cakes
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Kéik Bepikoko

Kéik pe koppdua Bepikoko, enikanuyn Aeukns
OOKONATAS KAl TOOUPQ COKONATAS

m s & 5 (O 1om

M ocso BE o0 B gc

Apricot Cake

Cake with pieces of apricot, white chocolate coating
and chocolate truffle

Kéik Kaotavo

Kéik e KoppATO KAOTAVO, ENKANUYN E COKONATO
YONOKTOS KAl TPOUPQ COKONATOS

m s+ @ 5 (O 1om
M oo BHE ol agc

Chestnut Cake

Cake with chestnut pieces, milk chocolate coating and
chocolate truffle

Kéik Moptokani

Kéik e xupd noptokanioy, enikanuyn e CokoNATta
UY€iQs Kal kapapeNWEVOUS ENPoUs Koprnous

m s @8 5 (O 1om
M oo BHE o B g

Orange Cake

Orange scented vanilla cake covered with decadent
dark chocolate and rolled in caramelized nuts.



Banoffee Crumble Atopikh

Tapta Boutpou veuiopévn e KOEUQ PNAvAVas,
enkdNuYn Le kapapéna Boutpou kal crumble
Boutpou.

@m so7+ @@ 12 (© 12m
[ JORER 160 Jr -18C

Banoffee Crumble Pie

Butter biscuit tart filled with banana cream and
butterscotch sauce, topped with delicious crumble.

MnAonita Crumble Atopikn

Tapta Boutpou yepiopévn e kpépa Bavinias Kal
pnia pe kopudia kal kavéna. Enkanuwn pe crumble
MMIOKOTOU KAl NOCTIONICUEVN GXVN.

M s7o73 @& 12 (O 12m

B o5 BB 150 B aac
Apple Crumble Pie

Butter biscuit tart with a layer of vanilla cream and juicy
apple, walnut, sultana and cinnamon filling, topped
with delicious crumble and dusted with icing sugar.

Soft Vanilla Cookies
Choco Chips & Cranberry

soft cookies Bavinias e kKopudua cokonAtas kal cranberries

m ss306 &8 45 (O 1om
M 070 160§+ -18C

Soft Vanilla Cookies
Choco Chips & Cranberry

Soft vanilla cookie with dark chocolate chips and cranberries.

Soft Oat Cookies

Soft cookies BEUHNS e KOUUATA CoKoNATaS UYEIOS.
@ ssos &8 45 (O 1om
B o BB 0 B s
Soft Oat Cookies

Soft oatmeal cookie with dark chocolate chips.

Soft Chocolate Cookie
s & Choco Chips

soft cookies cokonatos pe Koppdua and
ocokonata Uyeios.

@ sso17 @ 45 (O 10m

Grab & Go Snacks Yo A &

070 B® 10 [ sC

Soft Chocolate Cookies
& Choco Chips

o Soft double choc chip cookie.




Mndpa Anpntpiakwv
pe MNaoupu & Cranberry

Nipades Bpwpns, Aivopdoropos, opuydano, Itk
NAIGOMOPOS, ANOENPAHEVA KPAVUMEQRU, KUBOI

noptokanioy, Xupds MOPToKAN, CTaYOVEs CokoNATas,

Kal ylooUpt.

m s7113 & 4 (O 1om
M 0004 BM g0 B gc

Yogurt and Cranberry Bar
Oats, seeds, nuts, cranberries and yogurt. Refreshing!

Mndpa XokoAdtas

Nipades Bowpns, Aivopdomopos, opuydano, itk
NAIGOMOPOS, anonEapéva KPAVUNEPU, KUBOI
NoPToKANIoU, XUUGs MOPTOKAN, CTOYOVES GOKONATAS,
KOKAO KAl kopapenwpéva apuydana.

m s & 42 (O 1om

M 0064 160 ¢ -18C

Chocolate Bar

Oaits, seeds, nuts, oranges, cranberries, chocolate drops,

cocoa and caramelized almonds. Chocolatey!

Mndpa Anpntplakov
Nibades Bpwpns, paupn {dxapn, Avopocnopos,
apuydano, gictiki, NNIGoNoEos, anotnpapéva Kpdv
HMEPU, KUBOI MOPToKaNioy, XUUOs NMoptokan, Stayoves
ookonAtos.

m s7107 &8 4 (O 1om

A 000+ BB g0 b g

Cereal Bar
Oats, seeds, nuts, orange juice and cranberries. Super

Mnavdva Cubes

‘Eva apparto kék Bavinias, pe koppata Pnavavos Kal
Hia {eoth, peuot kopapéna Boutypou va extvetal
ot0 KévTPo. KABe UnoukIa eival pia ékpnEn yeuoewv Kkal
UPUIV.

m s7s3 & 12 (O em
M 012 160§+ -18C

Banana Cubes

A fluffy vanilla cake, with chunks of banana and a
warm, runny butterscotch pouring out of the center.
Each bite is an explosion of flavors and textures.

Kepaaoi Cubes

H Bavifia ayyilel anand tov oupavioko oas, evu N
ookonata agrvel pia niouoia, yAukid aicBnon. Ta
KEPAOIO, E TNV EIVOYNUKN YeUon Tous, MPOoBETouVY pia
naxviSIGPIKN VOtQ.

m s7se & 12 (O em
M 0190 160§+ -18C

Cherry Cubes

The vanilla gently touches your palate, while the
chocolate leaves a rich, sweet sensation. The cherries,
with their tart sweetness, odd a playful note.

Mnhno Cubes

‘Eva apparto kéik Bavinias yepato (oupepd Koppdta

pNNou, aykanioopéva anod éva apWHOTKO variegato

kavénas. KABe noukid eival pia ékpnén yeUoEWV Kal
QPWHATWV.

m s7s0 &8 12 (O 12m

M 0,12 160§+ -18C

Apple Cubes

A fluffy vanilla cake full of juicy apple pieces, embraced

by a fragrant cinnamon variegato. Every bite is an
explosion of flavors and aromas.

Batépoupo Cubes

H nAoucia cokondata aykanidde ta §voynuka
Batdpoupa Kal 1o SPocEPS AEpGVI, SNPICUPYIVIAS

Hia atenépootn appovia. H toayavn Baon pnickotou

npocBétel pia naxviSIGPIKN UPhH.
m s7s1 @ 12 (O 12m
M 012 160§+ -18C

Raspberry Cubes

The rich chocolate embraces the sweet and sour

blackberries and the fresh lemon, creating an unsurpassed
harmony. The crunchy cookie base adds a playful texture.




Muffin Vanilla
with Forest Fruits 110 gr

Appdata muffin Bavinios pe xpucagévia kpouota,
yepata pe COUPERA KAl XPUHATIOTA GPOUTa Tou SAC0US

m s & 1 (O 12m
M o110 MM g B qgC

®

Muffin Pralin 110 gr

Appdto muffin, koeuwdns npadiva, BeAoudivn kpéua
npanivas, rayavh KEPOUCTA.

m s7s2 EB 16 (O 12m

M 0,110 160 ¢ -18C

Muffin Red Velvet
with Cream 110 gr

Appato kar anand muffin, BeAoudivn kal kpeuwdns
KPEUQ TUpIoU.

Muffin Vanilla with
Choco Chips 110 gr

H Bavinia kupiopxei, pe pia yAukia kat anain Baon. Ta toins
ocokondtas NPOCHETOLY Lia EvVIovN YEUoN COKOAATOS.

@ 57094 & 16 @ 19m

M o110 BB g0 N gc

m s & 16 (O 1g2m
M 0110 160§ -18C

Muffin Lemon
Cream 110 gr

Appdto muffin, BeAoudivn kpéua Aepoviou.

m 57091 &g 16 (O 12m

M 0,110 160 v -18C
Muffin Chocolate ¢

with Pralin & Crumble

Appato muffin, oayavi kpolota crumble, Kpepwdns
nPaniva pOUVIOUKIOU.

Muffin Chocolate
Chocochips 110 gr

H cokonata kuplopxel, poo@épovtas pia nAoUcia kal
yAUKIA epneipia. Ta toins cokonatas Npocbéouy pia
€vTovN YEUON KAl HIa EUXAPICTN UPN OE KABE INOUKIA.

m soss &8 16 (O 2m
M o110 BM 450 i qgc

m sns7 & 16 (O 12m
M o110 MM 16 L qgc

Muffin Black
Cookies & Cream

Appdto muffin, oayava koppdta Pnickdtwy Kal
anann kPéua NeUkns cokoNATos.

Muffin Vanilla
Choco & Tachini 110 gr

Appdto muffin, oayava kopudta paupns cokoNatas,
KOEEUWON UPN Ao TO TOXIVI.

MM 57130 & 16 @ 19 m
M o110 BB 0 B qgC

m s1s7 @ 16 (O 12m
M 0110 160 ¢ -18C
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