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Our Story

Ntasios Sweet Art is a Greek family-owned
and-run  confectionery  manufacturer
founded by our beloved Panagiotis
Ntasios in 1982. Since then, our company
has gone from strength to strength with
education playing a key role in keeping
our skills up-to-date.

We started as a local cokery and
transformed to a fullscale production unit,
able to cater for businesses of all sizes,
worldwide. We have never lost sight of
the importance of 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 being believers in
life-long learning.

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 continually move into new
markets. Our dedication and belief in
our delectable, sweet treats, allowed us
to expand the company both nationally
and internationally while maintaining a
reasonable pricing. Our aim is to inform
and guide our trusted partners in order to
delight our customers and stay competitive,
while maintaining unparalleled quality in
continually 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 teom creates irresistible sweets
combining taste, appearance 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 etaipeio pas éxel eEefixBei and n

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

TUV
AUSTRIA
HELLAS
EN 1SO 22000:2005
No. : 20101190002409




Heavenly
Cream Cakes

Maoupu pe Ppouta tou
Adoous oe Tapta

Bdon ano tpta Beupns, Koéua e yiaoupt Kal
ppouta tou Sacous. Enikanuyn pe apopéva.

@m cotc & 1 (O 1om
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Fruity Yogurt Tart

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

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.

1®9m
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Butterscotch Cream Cake

Rich caramel cream, sandwiched betuween delicate
chocolate sponge cakes, topped with creamy
butterscotch and pure milk chocolate swids and dipped
in caramel chocolate shavings. Delicious!

Yokondta Ppdouna

Anonauctkn cokoNATa KOUPBERTOUPA KAl KOEUQ e
YEMION Qno koppATta Gpdounas.

m co7 & 1 (O o6m
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Strawberry and Chocolate
Cream Cake

A multHayered delicate chocolate sponge cake with

chocolate cream, and vanilla cream wiith strawberries

pieces. Topped with strawberry sauce and pure milk
chocolate swirls and flokes. Superbl




Yokonativa

Autiv ovelpeudpacte dtav Bénoupe va pdpe éva
ookonatévio yAuKko. Lav avapvnon ano ta nonia
kond {oxaponiacteia...anann Kpéua cokonatas, Kal
enkGAUYN anod NEAYHATKN cokoNATa.

M cooos &8 1 (O o6m
A 09 BE opn L g

Black Cookies

O anéiutos cuVOUAGCHVS, TQ GYOMNPEVA S JMICKOTA
MOVIOEUOVTAI [E KOEUQ PNIcKOTou, pinda e npaniva
(POUVTOUKIOU Kal koppata and Cookies.

@m e EB 1 (O 9m
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Black Cookies

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

Chocolate Overload Cream Cake

A multidayered delicate chocolate sponge cake with
chocolatey chocolate cream, covered with intense dark
chocolate ganache and decorated with chocolate
sprinkles and swirs. The perfect choice for chocolate
lovers

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.

@ cocor E® 1 (O 6m
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Mniokdto

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

M oz &8 1 (O o6m
M 079 m'“’ 240 ﬂl -18C

Biscuit Cream Cake

A multHayered delicate chocolate sponge cake with
the complementary combination of biscuit and hazelnut
praline cream, covered with sumptuous white chocolate

and decorated with white and milk chocolate swir
sticks. Divinel

Black Forest Gateau

Delicate chocolate sponge cakes layered with vanilla
cream and luscious Amarena cherries. Decorated with
light chocolate flakes, cream, and sumptuous syrupy
Amarena cherries. Delightfull

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

7
Lepdvo
Knooikn cuvtoyn nou anofduBavay o naniol ota
aoukd {oxaponAacTeio, Kpéa oePAvo, ENKANUYN e
ooKkoNata YANOKTOsS.

m co &8 1 (O om
M 09 BM o B g
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Hazelnut Praline
Profiterole Cake

Chocolate sponge cake with delicious giondujo
chocolate cream and wafer chunks. Topped with
cream patissiere filled choux pastiies and surrounded by
hazelnut praline cream with wafer pieces. Glazed with
luscious white chocolate praline ganache. Voildl

Traditional Serano Cake

Light and fluffy chocolate sponge cake layers with
rich milk chocolate cream covered with luxurious milk
chocolate ganache, decorated with milk and white

chocolate. Heavenly!




Mepévta
‘Ovopa e Bopid Iotopio, SUo CTPUICEs KOéUa
Wovioula Kal kpépa Bavidias, pia otpuson anod tpayavn
YKOPEETQ KAl N AMOKOPUPUIoN HE ENKANUYN Ao
Mepévia kal oAGKANPES QpIoPEVEsS.

m co33 @B 1 © o9m
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Kapubdi
Zoupepn Bdon and napadooiorn kapudonita
[oeBeviuy, Kpépa e yeuon Bavidia kal emikdnuyn pe
KOUHATQ CoKONATaS KOUBEPTOUPAS YANQKTOS.

@m con & 1 (© om
A 141 BB o L g

Creamy Hazelnut Chocolate Cake

A crispy wafer and hazelnut praline base with
ample gioanduja and vanilla cream, topped with milk
chocolate and hazelnut praline and decorated with
luscious Amarena cherries and white chocolate sticks.

Exceptionall

Walnut Delight 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/!

Coco Mango

[Novteonavi Bavinios , kpéua IvdokapUSO e KouATa
MAVYKO KQI ToayAva PNICKOTA eNikaNUPUEVO e NeUKkN
ookondta

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.

@ cos #88 1 (O 9m
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Red Passion Cake

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

Coco Mango

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

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 coo & 1 (O om
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Opdouna
Aev xpeidletal nonnés ouotaoels, kpéua Bavidias kal
onokANPA KOUKATIA PEESKIOS Ppaounas, N anAoNTa
o€ 6o s 1o peyanieio.

@ coco7 &8 1 (O 9m
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Strawberry Cream 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 patissiere cream,
glazed with milk chocolate ganache and dipped in
crunchy chocolate biscuit pieces. Scrumptious!




Cookies Praline

Eviunwoiowkn, cuvduoopds yeUoewy e ekpnktkd
QMotENeca, KPéEUa nickoTtou, pinda npadivas, e
KOMUATQ JNICKOTOU KAl Yopvipiopa pe npaniva
KouPRepTOUPa YANQKTOS.

@M coss &8 1 (O o6m
A 10 BB o B s

Praline Cookie Cake

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

Apuyddnou
Eninoyn yia Adtpers s Bavinios, kal tou apuydanou,
KPEHQ e VOTES and apUyOano Kal PPESKIO KOEUQ [E
apwia Bavidios

M o3 &8 1 (O 9m
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Almond Cream Cake

A delightful cake consisting of vanilla cake layers
smothered in smooth vanilla cream and almond flakes.
Glorious!

Yogurtina

Kpépa pe ppéoko otpayyiotod YiooUpT, GPouta Tou
S&o0Us Kal enikdnuyn pe NNoUscIa CANTCa QUOPEVOS.

M cozo &8 1 (O 9m
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Fruits of the Forest
Yogurt Cream Cake

Vanilla sponge cake with a delicate yogurt cream,
and fruits of the forest 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 cooss &8 1 (O o6m
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Crunchy Pistacchio

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

Mpaniva ®ouvtoukioU

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

@ ccoto E@B 1 (O 6m
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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
white and milk choco balls. Exquisite!

Snicke

MNavteonavi cokoNatas, KEéa pe PUOTIKOROUTUPO,
Kopapenwpéva Piotkia kal Nioucia kapaopeéna dulche
de leche

@ coo+ @& 1 (O o6m
f
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Snicke

Chocolate sponge cake, peanut butter cream,
caromelized peanuts and fich caramel dulche de leche



Oikoyevelako Lemon Pie

Tapta Boutpou yepiopévn Le kpépa Aepovioy Kal
OTOWON HE HOPEYKA WNPEVN e pAdYa.

m o1 & 1 (O 1om
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Lemon Pie

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

Mwoaiko okoAdtas

Av undpxel YAUKO Nou as Nael ota NaISIKA Pas XPovIQ,
Sev elval dnno and 1o PWoAikd Has, CUVIOYN TNS YIaYIAs
Mapyapitos, KoPPATO UMNICKOTOU, KakAO KAl UNICKOTa
Boutpou. To cepBipoue anod v kKatdWuen kal
10&6eUoupe.

m i3 &8 1 (O o6m
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Mosaic Chocolate
Log Cake

A Greek traditional rich chocolate and butter biscuit log
dusted with icing sugar and chocolate piping. Satisfying!

4
Tipapioou
Touprta koppods Tiramisu. Navieonavi cokondtas KPeua
pe wpl mascarpone , kpaat Marsala tanika caBapév
NOUCHEVQ OE SPrEssO KAPE Kal MOcMoNICUEVQ e
KOKOO.

m c«o12 &8 1 (O o6m
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Tiramisu

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 'dNaktos

Toupta pnickoto pe cokoNata YANOKTOoS.

m cos01 E® 1 (O o6m
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Biscuit Milk Cake

Milk chocolate biscuit cake.

Toupta hanéno KouPBeptoupa
Toupta pnickoto pe paupn cokonata.

m cos2 &@® 1 (O o6m
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Biscuit Dark Chocolate

Dark chocolate biscuit cake.

Red Velvet

ApEATo Kéik OE NEVTE CTPUICEIS, YEUION LE KPEUQ TUPIOU.

m c40 &8 1 (O o9m
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Red Velvet

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



Lemon Pie Oikoyevelako O1koyevelakd EKpEK

Bdon ano pnickota Boutypou, kpépa Nepovioy N o . & A . . . . .
HE PPETKO XUPO NEPOVIOU KAl APPATN IOPEYKO. 5 P o X vatoniiukes pides, ue Boon ond kaviaipl, elapey
Avanagpn nonugneia, nou Ba agpnaoel ts kanNUtepes »w . e OIPOMI, KOEHA PAtisserie , € EVIOVES VOTEs Bavifios Kai

EVIUNUWOEIS, GE EUXQPICTES CTYIES. _ 4 X WS - kaovenas.

@ 7900+ &8 1 (O o6m
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Lemon Meringue Pie

A buttery biscuit base smothered in smooth tangy
lemon creom covered in meringue and then toasted.
Luscious!

Ekmek Kataifi

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

Oikoyevelako Lokondta
®pdouna
Ki eival auth n cuyxopdia yeUoEWV NMou Oe €kave va Ty
Qyannoels kal oe kavel va v {ntas §ava. Mnnéxovial
e poeotpia ol SUo yeuoels cokoNaTta YaNaKTos,

PPGoUNQ, Kal TOOYAVA KOUPATO COKONATOS [E
QnotéNeca N Pia MNOUKIG Va NV eival MOTe QPKETN.

m 708 &8 1 (O o6m
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Oikoyevelako Cheese Cake

Noxtapiotd kal eNappu enidopio, pe Bdon and

TOOYOVA HNIcKOTa Boutlpou, KEEUQ HE VOTES anod

Bavinio, ka1 5poceEn KEEUQ TUPIOUY, HE ENKaAUYN
0ANToQ KOKKIVUIV PPOUTWIV.

m 0 &8 1 (O 6m
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Chocolate and Strawberry
Mousse Pie

Devilishly good strauberry & Chocolate Mousse Pie on
a chocolote cake base with mini choco balls, covered
with ample milk chocolate. Dive inl

Cheese Cake

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

Oikoyevelakn Lokonatonita

MNAnBuwipikn, nAoUcia oe cokoNata, SoKIPACTE v (ot
HE eNAXIOTN KPEUA YOAOKTOS N NAYWTO s eniNoyNs
oO0s.

m sos7 &8 1 (O o6m
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Chocolate Pie

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




YokoAativa Tetpdywvn

Autv ovelpeudpacte dtav BéNoupe va Ppape éva
OoKONOTEVIO YAUKO. 2av avapvnon ano ta nania
kand {axaponnacteio...ananh Keéua cokonaTtas, Kal
enkaNuYn anod NPAYHOTKN COKONATA, G QTOUIKN UEPIOQ.

m swoor & 15 (O 6m
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| L% A Choco Cravers

D r e a m D e S S e r t S & o Doubledayered chocolate sponge with dense dark
: chocolate cream encased in rich dark chocolate and

chocolate sprinkles.

Movukdki

Kooikn ayannuévn cuvtayn, Pe andnutn KUPIoEXia TNs
ocokonatas, e SUo otpucEls ananns Kpéuas Bavinias
Kal CoKONATOS KAl ENIKANUYN JE MEAYHATIKN CoKoNATa.

m s+ & 15 (O 6m
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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.

*“ % , ,
* : Kapudi
o Zoupepn Bdon and nopadooiokn kapudomnita
[oeBeviy, Kpéua e yeuon Baviia kal enikadAuyn pe
KOMUATQ COKONATOS KoUREPTOUPAS YAAQKTOS.

m s & 15 (O om
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Walnut Delight

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

O®pdouna XokoAdta Aiaitns

[a autoUs Mou Yaxvouv pia eninoyn oe YAUKO, e
Aiyotepa NINapad, o€ oxéon e 1a GAna NEoidvia tou
Katanoyou pas. Baon anod cipomniacpévo navieonav

KOKAO, KPERA Bavinias, KPéa GoKoNATaS, [E KOPPATIQ
PpGouUNas Kkal enikdNuPN cokoNATa.

@ swoo & 15 O 6m
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Guilt-Free Strawberry Delight

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




Cookies Pralin

Eviunwoiokn, cuvOuoopds yeUoewV e ekpnkukd
QMOTENECQ, KPEUQ UNIoKOToU, pinia npanivas, e
KOMUATQ UNICKOTOU Kal Yopvipiopa pe npaniva
POUVTOUKIOU. Atopikn pepida, cuvodeletal e NNootkd
MIoTaKI CEPPIPICIATOS.

m coe &8 12 (© 1om
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Praline Cookies Dessert

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

Cheese Cake Ltpoyyunn

Naxtopiotod kal eNapEu eniddpnio, te Bdon and
ToQYaVA PNIckota BoutUpou, KOEQ [E VOTES and
Bavidia kal §pocepn Kpépa TUPIoy, HE enkaAUYN

0ANToQ KOKKIVLWY PPOUTWY. ZUvodeUetal e NAOoTKO
MIOTaKI CEPPIPICIATOS.

m 113 & 12 (O om
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Round Cherry Cheesecake

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

[Moptokdni PeBavi

Zuvavinon kopugns, Bacn and Noxtopiotd pefavi,
Yépion anod kpéua Bavidias kal enkanuyn and
nopToKkAN!.

@ sios &8 15 (O 6m
M o0 BHE g B g

Orange Revani

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

Apuybdanou
Eninoyn yia Adteers s Bavinias, kai tou opuydanou,
KPEUQ HE VOTES anod apUYyOano Kal PPESKIO KPEUQ |E
Gpwypa Bavidios

@ s+ @B 15 O om
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Almond cream cake

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

Ndota Mniokoto
[Naota pe Kpéua pniokdtou Boutpou, pinfa e
nponiva Kal KOPKATIA TOAYAVOU HMICKOTOU.

m s &8 15 (O o6m

Biscuit Cream Cake

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

Mingpéry

Xifies NéGers yia va neplypdyouy 1o kAooiko YAuko dev

pravouv. Tpayava epunna oponidtas Boutpou kal Yéuion
e appd Kpépa patisserie pe votes Bavidios. Anoténeopia

TOU MAVIOEHQTOS, TO YWWOTO pas MiA Oéy.
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Mille Feuille

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

Mepévta
Me rpéua aviouia kal Bavinio, payavi Bdon Kal
YopVipIopa e Mpaniva (POUVIOUKIOU KAl OOQEVES.
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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.

7
Xepdvo
KAaoikn ouvtayn nou anoidpBavav ol nanioi ota
aoukd {oxaponAacTeio, Kpéa CePAVO, ENKAAUYN e
cokondta YANoKTos.

m s & 15 (O o6m
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Traditional Serano Cake

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



Black Cookies

O andAutos VUGBS, T QYANNPEVQ [OS WMICKOTa
NAVIPEUOVTAI HE KOEQ Pnickotou, pinda e npadiva
(POUVIOUKIOU Kal KOPPATIO and Mpaypatika cookies

Oreo.

m cos &8 12 (O 6m
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Crunchy Cookie Cream Cake

A delicate chocolate sponge cake with the renowned
combination of cookie and hozelnut praline cream
topped with white chocolate and real Oreo biscuit

pieces.

Chocoraspberry

Movadikn, 1iaitepn, cuvduacpds and brownies
otnv Baon, Nioucia KPéa cokoNATas kal raspberry,
OUVOUQGCHOS MOU CUYKIVE TOUS CKANPOMUPNVIKOUS TNS
cokonatos.

m coos &8 o (O 6m
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Choco Raspberry Brownie

Decadent brownie base topped with raspberry sauce
and fich dark chocolate cream sprinkled with icing
sugoar.

Choco mousse

Avanagpn kpépa cokoNAtas, Yéion Pe PPAcUAEs,
ano ta candvia s [evelns, kupia s anAGTNTas, e
PIVEToOTN Yeuon

M s &8 12 (O 6m
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Choco mousse dome

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

[Ndota hapapéna

Kpépa kopapénas Boutpou, enikdnuyn kopapénas
KOl COKONQATEVIO MAVIECTIOVI

m son @ 15 (O 6m
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Butterscotch Cream Cake

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

®pdouna
Dev xpeidletal noniés ouctdoels, kpépa Bavinios Kal

oNdKANEO KOPKATO PPETKIOS ppdounas, N aNNdTNTa
o€ 6o s 1o Peyonieio.

M o150 BM a4 B qgc
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Strawberry

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

Black Forest

H Sidonpun yeppavikh toupta e KepAoia Naipvel 1o Ovoud
NS And 10 OPUWVUHO OPOMESIO GTa VOTOSUTKA TNS XWPEOS,
AeUKN KPéQ e oNOKNNPA KEPATIO QUOPEVAS, YopVipIoHa
ME KPEUQ, KAl TPIKHA and Npayuatkh cokonata.

m s &8 15 (O 6m
M o140 BB g0 B asc

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

Mdota MNoptokandnita

lows ano us nio noAutagIGepéves noptokanonites,
YVWOoT G€ 6Na Ta PNKN KAl TAGTN TOU KOCHOU, (PRECKO
OTPAYYIOTO YIOOUPT, KAl PPECKOCTUHIIEVOS PUOIKOS
XUHGs Moptokanioy, cuvBETouv éva anod ta ayannpéva
YAUKA pos.

@ sw03 & 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

Mdaota Aeukn

Kpépa Bavidia kal cokonata, kapapenwéva
opuydania kal enikanuPéVN e NEUKN cokoNATO.

m sioie &8 15 (O 6m
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White Cake

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



[dota Kapudi
& Opdouna
lNéota pe Bdon and nopadooiakn kapuddrita
[oeBeviuv, Kpéua e yeuon Bavidia kal enikdAuyn pe
oantoa ppdounas.

m cotos &8 12 (O o6m
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Walnut Delight Cream
& Strawberry

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

Snicke Cake

[Naota pe Bdon anod brownies, enkanuppévo e
(PUOTIKOPOUTUPO KAl YEUION HE KPEUQ PUOTKOBOUTURO,
onuuPEN KOPOPENQ Kal KOUATIA AMNO OPAMIKO PICTIKI.
Boutypévn 6nn n ndota ce ganache kouReptoUpas
YOAQKTOS.

m sz & 17 (O 6m
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Snicke Cake

Browniesbased paste, coated with peanut butter and
filled with peanut butter cream, savory caromel and
pieces of peanut. Dip all the paste in milk couverture

ganache.

Crunchy Praline Cake

[Néota pe Bdon and brownie cokondtas, otowon and
(POUVIOUKOMNACTA KAl POLETES anod NAoUCIa GokoNATéVIa
Kkpépa. Enikanuyn pe toayavn cokondta yaAaKtos e
KOMKATIa Ao §NEoUs KopPMous.

M s &8 17 (O o6m
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Ekuér Kataigl
lNéota pe avatonitkes pides, e Bacn and kaviaig,
enappU oIpoMI, KEEa patisserie , e EVToVes VOTES
Bavinios kal kavénas.

m s @ 12 (O om
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Crunchy Praline Cake
A fudgy brownie base topped with hazelnut praline

cream and rich milk chocolate cream, covered with
sumptuous chocolate ganache and hazelnut pieces.

Ekmek Kataifi

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

Paris Brest Nocciola

Choux yepiopévo pe kpéua npanivas

[Mdota Makapdv Opdounas

Makopov ppaocuna pe Bpacth kpéua ppdounas Kal
Bavidios kal noupé ppaouna

m s &8 & (O 1om
O

m sios & 15 (O 6m
M o1 B g B gC

M oo BHE g B s
Paris Brest Nocciola

Choux filled with praline cream

Macaron Strawberry

Straulberry macaron with boiled straulberry and vanilla
cream and strauwberry puree

[lpaniva pouvtoukiou

Tpayavn 1dpta cokondtas, Kpéua tgaviouia Kal
enkanuyn e cokonata YANaKTos KAl KOPWATQ
apuydanou.

m s+ &8 12 (O 6m
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[Mpogutepon pe Aeukn Mpadiva
[Naota nou cuvapndlel, cou YENIoTA e KPEUa
patisserie, BUBICEVQ O KEEUQ YKOPEETOS Kl

enkaNuYN pe yKaval yANoKktos kal npaniva.

m s @ 12 (O 6m
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Hazelnut Praline
Proflterole Cake

Chocolate sponge cake with delicious gianduja
chocolate cream and wafer chunks. Topped with
cream paitissiere filled choux pastries and surrounded by
hozelnut praline cream with waofer pieces. Glozed with
luscious white chocolate praline ganache. Voilal

Hazelnut cream tart

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




Nocciola

Taprta Boutpou yepiopévn pe npaniva pe 50%
POUVIOUKI. ANG NMAvW NOVIESTIAVI COKOAGTAS KOl KOEUQ
HE POUVTOUHI Kal €NiKANUYN pE Mpaniva YANOKTos.

Lemon Pie o€ Tdpta

Tapta Boutpou yepiopévn e Kpépa NERoVIoU Kal
OTPWON [E HOPEYKA YNévN e pAdyQ.

m s @8 12 (O 1om
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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 gonache.

Lemon Meringue Tart

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

Mnapunds Atopikos
Bdon ano onoyywdn Upn pe mv 1diotta va 1paPa 1
e oIPdM, YERIOTOS e Kpgua patisserie Kal kpéua
ooV,

m coo2 & 15 (O 6m
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Tdpta Bpwpuns pe
[aoupu & Dpouta Adoous

Bdon ano tépta Bpuwpns, Kpéua anod ppécko
OTPAYYIOTO YIooUET, ENKAAUYN pe oditca and GEouta
tou dacous. Mia eninoynh e SIoTPoPIKA OPENN, Xwpis
Kapia éknmuion oty anodiauon.

@m s @ o O om
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Savarin

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

Fruity Yogurt Tart

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

Kwk Atopiko
ANNS kal ayannpévo, apEAt {UUN e ONOPPESKA
Quya Kal e eNappu olpdrI, kpepa Bavidios, Kal
€NKANUYN MPQAYHOTKNAS COKONATAS.

Tdpta Mariee
Taprto Boutlpou vepiopévn pe kpépa eiotikl Ayivns,
OTEUWON E NEUKO MOVIEDTIAVI KQl HOPHENAOQ KOKKIVO
ppouta. Enkdnuywn pe yrkavad Neukns cokonatas pe
NOUPE PICTKIOU..

m s &8 12 (O 6m
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Indiana Delight

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

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.

Kopvé
Bdon ano lannikn ogonidta Boutypou oe oxnpa
KWVOU, YEUIOTA [E KOEUa patisserie Kal KOEUQ CavTIyi.

Tdpta Forest Fruits

Tapra red velvet yepiopévn e Kpépa e KoppdTa ano
ppoUta 1ou SACOUS, aToWon pe navieonavi Bavinias
Kal enikaNUWN e cANTCQ QPIOPEVOS.

@ sio4 &8 12 (O 6m
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Cream Cone

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

Red Velvet Tart

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

EkA€p Bavidia

Bpaotm rkpéua Bavidias kai
enikanuyn pe Neuko yAdoo

EkA€p Aepovi

Bpoom kpéua Aepoviol Kal
€NKANUYN e YKAVOS Aeuovioy

EkAép LokoAdta

Bpaom kpépa Zokondtos Kal
enkaAUWN e YKAVAS LOKONATOS

EkAép Batépoupo

Bpaot kpéua Batdpoupou kol
enkanuwn e ykavas Batopoupou

EkA€p Qiotiki

Bpoom Kpéua giotiki kal enikanuyn
HE YKAVAS PICTKI

Eclair Vanilia
Boiled vanilla cream and topping with
white ganache

@ e @) o [©] on
ODO00Ds

DEODEE o
: Boiled lemon cream and topping with
e o1l B8 [ oo | s [ iec ongonoche

D@ROBE@ o
Boiled Chocolate creom and topping
OO .o

DRODEOE o
Boiled Blueberry cream and topped
OMO|lE .o

DEOOEE <o
Boiled peanut creom and topped with
e ool BB [ oo [ it [ iec peonik gonce

O,




Individual Premium
Desserts

=

New York Cheesecake

Bdaon and pniokdto Boutypou, nioucia Kpéua wplou,
o€ cUoKkeuaoia EUNou

@ soe @B 10 (O 10m
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New York Cheesecake

Butter biscuit base, rich cream cheese, in a wooden box

Creme Brulée

AnNd eiknl Akatapdxntn FoAAikn cuvtiayh yia
KAQCIKN KPEU NPOUNE , KOEQ YANOKTOS, KOOKOS
Quyou kal dpwia Ravidias, pe v Sikn oas Bonbeio,
kapaopeluuvovtas Aiyn (Gxapn otnv enipaveia s,
Ba ¢hoete 6NN Ty payeia aKoUyovTas TO CrAcIHo TS
KopapeAuwpévns {axoEns.

m cocto &8 12 (O 10m
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Creme Brulée

Rich creamy custard topped with toasted caramelized
sugoar.



Banoffee
o€ [udnivo Baldki

Modaro, véo kal xopitwpévo, Bdon anod pnickota

BoutUpou, KPEUQ JE VOTES NavAvas kal KOPARENas, e

enkdNuwn anod nAoucia Kopapéna yanaktos

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

Buttery biscuit base with delicious caromel and banana
cream with a toffee topping.

EKuEK
oe ludnivo Baldki

Avatodiukes pides, e Baon and kaviaipl, eNapEy
olpon, KPéUa patisserie , e évioves votes Bavinias Kal
Kavénos.

m 78002 &8 10 (O 1om
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Ekmek Kataifi

in a Glass Jar

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

Cherry Cheesecake
o€ luanivo Baldki

Noxtapiotd kal eNagpu enidopnio, pe Bdon and

TPOYOVA HMNIcKOTa Boutlpou, KEEUQ HE VOTES anod

Bavinio, Kol Spoocepn KEERa TUPIOUY, HE eNkaAUN
0ANToQ KOKKIVUIV PPOUTWV.

m o211 &8 10 (© 1om
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Cherry Cheesecake
in a Glass Jar

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

[Mpogutepon
oel'udrsflvo aldxi

Aev xpeidletal cUOTATEIS, COU YEUIOTA |E KOEUQ
patisserie, Bubiopéva oe nioucia cdNtoa CokoNATas.
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Profiterol
in a Glass Jar

Light and airy choux pastry filled with patissiere cream,
immersed in vanilla cream, topped with milk chocolate
cream and chocolate flakes.

Coco Mango
oe [udnivo Baldki
MoUEE UAWYKO LE koA proUTou ot BAon , KOEUa

e MOOKAPUSO KAl OTN KopUPr Teayavd crumble pe
TPIUUO GPONIATAG O AEUKI  OOKOAATA KAl KOPALEAQ

m 7021 & 10 (O 1om
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Coco Mango

in a Glass Jar

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

Tipapioou
o€ lvanivo Balaki

H auBevursn manikn cuvtayn, e kpoot Marsala,
nAoucia 560N anod KagE espresso, kal TP
mascarpone

@ 7s004+ B 10 (O 1om
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_ Tiramisu
in a Glass Jar

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



©

Aeukn Mpadiva Douvioukiou

Ayannuévn yelon oe pikpoUs kail peydnous nou Sev Ba
Heyanwoouv NotE, oou YeUIoTa e Benoudivn Koépa
patisserie, KPEUQ POUVIOUKIOU KAl KOPATIO YKOPOETOS
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Hazelnut Praline Cake

Light choux pastry immersed in rich hazelnut praline
cream with crunchy wofer pieces, coated with silky
hazelnut and white chocolate ganache.

Mpaniva ®ouvtoukioU

Kpéua pe niouoia npaniva
(POUVTIOUKIOU Kopapenwpéva apuydana Kal pnidies
YKOPPETQS.

m c2is @8 o (O om
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Crunchy Hazelnut Chocolate
Cream Cake

A chocolate sponge cake base with rich hazelnut
praline and gianduja chocolate cream and
caromelized hazelnuts covered in gianduja chocolate
ganache.

[Mpogutepon Kpéua
Dev xpeidletal ouCTOOEIs, GOU YERIOTA [E KPEUQ
patisserie, Bubiopéva oe nioucia caftoa cokoNAtas.

@ co0s &8 o (O 6m
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Profiterol Delight

Light and airy choux postry filled with patissiere cream,
immersed in vanilla cream, topped with milk chocolate
cream and chocolate flokes.

Choco & Strawberry
Panacota Mousse

Ki eival auth n cuyxopdia YEUSEWV MOU GE EKOVE VO TV
Qyannaeis kal o€ kavel va v Qtds Gava. Mnnéxovtal pe
paectpia o 6Uo yeUoels cokonata yanartos, ppaouna,

KQl TOOYQVA KOHUATIO COKONATOS [e anoténecila N pia

MMOUKIG Va JNV €lval MOTé QpKeT.

@ 7s02c & 20 (O o6m
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Choco & Strawberry
Panacota Mousse

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

Mille Feuille

Tpayava punna oponiadtas kal NMNoUcIa KEéa
Bavinios

m co0e EB 9 (O o6m
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Mille Feuille

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

[Moptokanonita

lows and us nio nonutagidepéves noptokanoniTes,
YVWOoT o€ ONa ta PNKN Kal TAGTN TOU KOGHIOU, (PPECKO
OTPAYYICTO YIO0UPT, KOl POECKOCTUHIEVOS PUOIKOS
XUHOS noptokanioy, cuvBétouy éva and ta ayannpéva
yAUKA pos.

m 7s027 &8 10 (O 1om
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Orange Pie

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

Yokonaténita

Yokonatonito, nAousia oe cokoNaTta, Sokiudote
v (€0t e eNAXIOTN KPEUA YANOKTOS M MAYWTO NS
enidoyns cos.

@ 7s02e &8 10 (O 1om
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Chocolate Pie

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



New York Cheese
Raspberry with White Chocolate

New York cheesecake pe Aeukn cokonata kal nontd

P r e = C u t 5. -« & and @péorka Batduoupa.
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New York Cheese
Raspberry with White Chocolate

New York cheesecake with white chocolate and fresh
Raspberry puree.

Baklava Cheesecake

Dunno Bnputou efutepika nepikneiel i yéuion tou
pNakNoRA e uéN kal T Kkpépa Tou cheese cake.
[opvipiopa e Ynpévo kaviaipl kal giotiki Aiyivas.

v PR, L @M ce2s &B 12 (O 6m
el 9 ¥,k e £ M o140 BHE o B g
Py v v s 2 o N Baklava Cheesecake

] hacH PR T rd A vl A flaky buttery filo base, topped with a perfect honey

" . s g e ' and nut baklava filling, with ample velvety smooth
- } cream cheese, gamished with more baklava filling.

New York Cheesecake
Bdon ano pniokoto Boutpou, nAousia KpEUa TUpIoU .
- i . M 21 &8 12 (O om
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New York Cheesecake

A rich smooth, creamy filling on a crunchy biscuit base.

New York Cherry Cheesecake

Bdon ano pnickoto Boutpou, nouscia Kpéua pIou
Kal enikanuyn e cANToa KOKKIVUIV PPOUTWV.

m s &8 12 (O om
Mm o150 HM o b 18C

New York Cherry Cheesecake

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




New York Cheese
Cake Salty Caramel
Bdon pnickotou Boutpou, nioucia Kpépa wpioU Kal
pinAes and anuupen kKopapéa.

Red Velvet Cake

[Névte otpuicels ano Kkélk red velvet kal evdidpeca
KENA TUPIoU e Boutupdkpepa.

m coe3 @B 12 (O o6m
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Marbled Salted Caramel
Cheesecake

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

m coe7 &8 14 (O 9m
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Red Velvet Tower Cake

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

Tdpta Mhdou pe P€tes

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.

m 11 &8 10 (© 1om
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. Kéik kopdtou oe névte oTpuIoEls , evOIGUECQ KOEUQ
App le Pie wpioU pe Boutupdrpeua
A delicious biscuit base topped with apple, raisin,
walnut and cinnamon filling, covered in toasted apple
slices and dusted with icing sugar.

am 79013 & 14 (O om
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Cookies & Cream Tart = = ¢
Tapta and Bpuppatopévo cookies Oreo kal Suo
OTPWICEIS NOVAKOTO KOI MAVAKOTO COKONATAS KAl
ondkAnpa koppata anod cookies Oreo
OTO ECWIEPIKO TOU.
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Carrot Tower Cake

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

Cookies & Cream Tart

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

Chocolovers Choco Cake

Toeis crpuwoEls and aPPATo Kéik COKOAATAS, Kal OXI
MOVO, Toeis OTpWIoEls and NNoUsIia Oe KPEUA YANAKTOS
, , P kaval cokoNatas, hobav va IkavoroiNcouv KkOBe
Ta pta MnAdou ME K peEHa Yerueupio, fou onone?peydﬁes Sboels cokonAtas.
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.
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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.

m 6o &8 14 (O 10m
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Chocolovers spoon cake

Exquisite tripleayered dark chocolate cake filled with
rich chocolate ganache.

' 18C




Vegan Carrot Cake

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

M) 57056 ‘i 12 ® 10m
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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
[Navteonavi cokondtas , keépa npanivas e Enpous
KOPMoUs kal kpéua npanivas, xwpis {axapn.
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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.

B o100 BB o ﬂi -18C

Vegan Brownie Cake

Light chocolate brownie cake with smooth chocolate
frosting.

MnaknaBds 0 % Zaxapn

To nopadooiakd yAukd s, xwpls (axapn alia pe
6nn v yeUon nou anaitel N Ictopia tou didonpou
yAuKiopoTtos o€ 6o Tov KOCHO.

m st @@ 16 (© om
A o175 BB 0 B g

Sugar-Free Baklava

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

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

@m 7s007 & 16 (O 6m
M o710 BM g B g

Sugar-Free Profiterole

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




[anAiké Makapov Lokondta

[€uion ano KEEUA CoKONATOS.

M sz &8 ¢ (© 1om

M 0020 BEM 5 L qgC

Chocolate Macaron

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

[anniké Makapov lNpadiva

Me npaniva pouvtoukiou.

m s+ &8 ¢ (© 1om
M o000 BM 50 L g

Praline Macaron

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

Mini

T r e a t S | . faAAiké Mdkapov Aepdvi
L L N gt [éuion e Koéua NepdvI.

m 53032 &8 6 (O 1om

......

Lemon Macaron

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

[aAdiké Makapov @pdouna
[€uion pe kpéua ppdounas.

m 53033 &8 6 (O 1om

......
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Strawberry Macaron

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




fanniké Makapov Qiatiki

[€uion e KPEUQ PICTKI.

m s:31 & ¢ (O 1om

......
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Pistachio Macaron

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

fanniké Makapov Lokondta
Mavyko
[€uion pe KpéEua pAvyko

@M sz & ¢ (O 1om
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Chocolate and Mango Macaron

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

Mnapnaddkia

Bdon anod onoyywdn QUun pe mv 1didtnta va 1afa
enaPPU oIPOMI, YEMIOTG e KPEUQ patisserie Kal Kpéua
ocavayi.

m cos12 &8 35 (O 6m

......
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Mini Savarin

Sweet syrup-soaked dough filled with vanilla cream.

Maotdakl Kakdo

Anonh Keéua cokoNATas, kal eNikanuywn anod
MPEQYHOTKA COKONATQ, OE UMOUKITOES.

@ secor EB 4 (O 6m

......
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Mini Choco Cream Cake

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

EkAepaki

[annikn cuvtoyn, e Nioucia Bpoaot KéUa cokoNATos,
Kkal enikanuywn and cokoNata YANoKTos.

m cs3 @8 30 (O om
M 135 BB 56 B gc

Mini Choco Eclair

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

Kapuoi
Zoupepn Bdon anod nopadooiakn kapudonita
[oeBevily, Kpépa e yeuon Bavifia kal enikdiuyn pe
KOMHATIO COKONATAS KOUPBEPTOUPAOS YANOKTOS.

m s @8 4 (O 6m
M 32 BE 56 B agc

Mini Walnut Delight

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

Xepdvo
KAooikn cuvtoyn , kKEépa cepAVo, enikanuyn e
ocokonata YANoKTos.

@ seo23 &8 47 (O 6m
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Mini Serano Cake

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

Aapdoknvo

ZUVIOYN MOU MEPIEXEI, MAVIESTIAVI KOKAO, KOEUQ COKONATOS, KAl
KOUHATQ anotnpapévou SQPACKNVOU, niKanuwN e cokoNata

KouPeptoUpa

m seco2 &8 44 (O 6m

......

M 176 BM g6 B g

Mini Chocolate Plum Cake

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



PeBavi lNoptokani

Taptdki Ppoutwyv
Bdon and toptaki Boutpou, YEpIoT e Koéua ZuvGvinon Kopugns, Béon anod Aaxtapiots peBavi
yépion ano kpéua Bavidios, kal enkdAuyn anoé
noptoKkan.

patisserie Kal Viekop and oNOKANPES QQPEVES.

M seo21 &8 40 (O o6m

m s &8 33 (O o6m
M 20 BHE 456 B g
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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.

[Maotdki Black Forest

Mniokdto
[NpwtayuwViotés To PNIcKOTO Kal N NPV, KOEUQ e L . . . .
MMICKOTO KAl MEANVa POUVTOUKIOU, KAl ENIKAAUYN e Neus HOSHA [E VOTES I'oﬂﬁlfﬁns Bavifios ral oﬂomanpo
KOKATIQ QUIOPEVOS, YOPVIDIOHO UE KPEUQ, KAl TOIUa
and npaypatkn cokonata.

neukn cokonata.

@M seo0c @B 40 (O 6m

m se04 &8 40 (O o6m
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M 14 BB 0 B g
Mini Black Forest Gateau

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

and hazelnut praline cream covered with sumptuous
white chocolate ganache.

MiAgéry Maotdki ~ TNaotawki Kapapeddni
Toayovi Baon onb Boutuodt [aifkh Bdon ano pnickoto Boutpou, MoUcIa KPEHA E VOTES
,_Payovn , o 3 Kkopaopénas kal Bavinios, enikaAuywn e kopapéna.
oPONIATO,YEPIOTO HE kpépa Bavifios, kal enkdnuyn pe
axvn {oxapn.

@ seo1+ & 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 &8 48 (O o6m
M 168 176§ -18C

Kopveddsi

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

@ sx03 &8 76 (O 6m
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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 enikaAuyn Pe (ené ppdounas

@ swo0s E@B 20 (O 6m
M 40 BE o5 B g

Mini Strawberry Cake

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

KwKkdki

AnAS kol ayonnpévo, apEdtn {Uun e oNOPPESKA
QUYA Kal Pe eNapEU oipdnl, kpéua Bavinias, Kal
€nMKANUYN MPAYUOTKNAS COKONATAS

m cos11 & 3 (O 6m
A 13 BE 456 B s

Mini Indiana Delight

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

Yokondta & Mdavyko

Appatn Kpéua GokoNATas, Kal VOTES anod PAVYKO,
enkdNuwn pe (ené JAVYKO, , O€ PIKPO NNOCTIKO
NEPIERTN.

@ seoos EB 33 (O 6m
M 205 176§ -18C

Mini Choco and Mango Delight

Delightful chocolate and mango creom with a
refreshing mango topping.

Yokondta & ®pdouna MNavakota

Ki eival auth n cuyxopdia yeUoewy Nou e EKavE va TV
QyannMaels kal o€ kavel va v {ntas Eava. Mnékoviar pe
Haeotpia o SUo yeuoels cokondta YANaKtos, ppdouna,

KQl TPQYAVA KOUUATIO COKONATOS [E anoténesia N pia

MMOUKIA VO NV €lval MOTE QpKeth.

@ szt &8 33 (O 6m
M 230 176§ -18C

Mini Choco & Strawberry
Panacota Mousse

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

Mini Red Fruit Cheesecake

Bdon ano pnickoto Boutpou, nouoia kpéua Wpioy,
enKkaNUYN ano cAMtoa Pe KOKKIVA PEOUTA.

m cos19 &8 35 (O o6m
M o5 BE 0 B g
Mini Red Fruit Cheesecake

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

[Mpogutepon
Y0oU YEPIOUEVQ E KPE[IQ MaToEPT kal enikadnuyn pe
nAoucia cartca cokonatas

m 57 &8 35 (© o6m
M 10 BE g6 B agc

Mini Profiterole Gateau

Light and airy choux pastry filled with patissiere cream
immersed in chocolate cream.

Ekpék Kataigi
Avatoniukes pies, pe Bacn and kaviaipl, eNapEU clpdi,
Kpéua patisserie , e évioves vortes Bavinias kal kavénas.

m cosie &8 35 (O o6m
A 193 BE 5 B g

Mini Ekmek Kataifi

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

Mini Lemon Tart

Taptari BoutUpou YeICUEVO e KPEUa NepoVIOU Kal
and NAvW HOPEYKa WNREVN e pAdya.

@m s #@8 33 (O 6m
M 120 BM 6 B g

Mini Lemon Tart

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

Mini Yogurt and Cherry Tart

ToptaK! BEUHNS YELIOUEVO [E KOELQ YIQOUPTIOU Kl
enkdnuwN pe cANtca apapEvas

m se030 8 33 (O 6m
M 19 176§ -18C

Mini Yogurt and Cherry Tart

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



Moptokanonita

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 o2 &8 15 (O 1om

M 0170 176 bo18C

Orange Pie

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

Ekuér o Tayi
Avatodiukes enippoés, Bdon anod euAno kavtaipl,
e eNappu olpdri, pia otpwon and ananh KOEUa
patisserie pe évtoves votes anod Pavinia kal kavéna
Kelindvns, oto teneiwpa Ba Bpeite kpépa cavayi e
(PPECKIQ KPEPD YONQKTOS, TOIUUA Ao ENEoUs Kaprnous.

@m 701 & 15 (© 1om
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Ekmek Kataifi

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

Kapubdonita [pePevav
Yuvtayn rou anaitei anna NEAyHATo, MPAYHATKA OyVés
nputes Unes, nioucia oe kopudl, yapupaiio Kal
Kavéna.

m co7 &8 15 (O 6m
M o0 B 476 B g

Grevena Walnut Cake

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



MnakdaBas (175gr & 240gr)

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
QpHOLEl, YNOIPO O€ xapunAh pwtd, kal anand oipon,
oAoKANEUVOUV TV Napaywyn Tou SIGoNPIOU NPOIGVIOs

59007
m 000 & 16 O tom
ASEEE w0 b 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 ccos &8 15 (O o6m
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Orange revani

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

syrup.

Kavtaip! o 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 10m
M o0 BY g6 B qgc
Kataifi

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

Atopikd

YokoAatonita

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

m 9203 &8 15 (O 1om
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Chocolate Pie

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

7
Mnaknapds
¢ Mepaki Kal ayann Onws 10 GUOPPA MEAYHOTa
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

m so12 &8 16 (© 1om
M 0240 160 3+ -18C

Baklava

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

Kavtaipl e Tayi
Aev xprler iSiaitepns neplypagns, anna ayanns
KQI HEPAKI KOTA TNV NOEAYWYN ToU, PUANo
KOVIQII, UNEEOXN Yéuion and Enpous KaPMous KAl
HNaxapIo, Kal eNapEU UNEEOXO CIPONI.
Xwpis ixvos ouctaukou Jwikns npoéneuons

m sz & 15 (O 1om
M o0 BW g B gC
Kataifi

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

Without a trace of an ingredient of animal origin



Mnoukitoes

rapaynAdki Mnoukitoa

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

AaxtuAdki

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

m 70614 &y 36 (O 12m
M oms BB 40 L agc
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Saragli

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

Mini «Fyllo» Roll

s q,ﬁ, N w,;m AR AT Leaf wrapped and dried in syrup with pistachio gamish

Ul s 5

MnakdaBaddaki Mnoukitoa

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
A 370 BM g L g

Mini Baklava

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

[Moptokanonita

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 o030 &8 30 (O 1om
M ooss MM 70 B gc

Orange Pie

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

syrup glaze.

Kavtaipdki 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 E@B 5+ (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

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

@m o1 & 30 (O om
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Grevena Walnut Cake

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

Syrup.
- PeBavi- | PwAitoa
Mapadooiard peavi e xupd noptokaniol, DUARo WAyUEVO Kal EEPOYNLIEVO G CIPOMI e
OTOAYYICTO YIQ0UET Kal OIROTI. yopvipiopa kapudl

@ 70606 E@ 0 (O 10m
M 20+ BM 56 B g

@ o2 @ 30 (O 6m
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Folitsa

Leaf wrapped and diied in syrup with walnut gamish

Revani in Pan

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

syrup.




rd
Tpiywvdasi
Mepadki kal ayann onws 1 Opopea NEdyuota oy {un,
PUNNO KPOUCTAS, MOTICHEVA HE QyvO BoUTUPO, KOl CTOWOEIS
and Enpous KoPMoUs, APWIOTA and UNaxaEIa Onuws Tou
QPHSCE, WNOIo o€ xapnnn uwtd, kal ananiod cipdi,
oAoKANPEWVOUV TNV NapayWwyn tou SIdonpou NPoIGVIos

@m sso1c & 1 (O om
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"Trigonaki"
Traditional Mediterranean dessert consisting of

multiple flaky buttery filolayers filled with chopped nuts,
drenched in indulgent syrup.

Kavtaipl o 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.

@ ss20 &8 1 (O om
M 1,60 240 4b -18C

Kataifi

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

Kapubddnita [pePevv

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

@ 79008 &8 1 (O 1om
M 1,00 240 b -18C

Grevena Walnut Cake

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

PeBavi

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

@m 7007 @@ 1 (© 1om
M 10 240 4b -18C

Revani in Pan

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

Syrup.

Oikoyevelaka

®wAitoa
Do wniypévo Kkal Eepoywnuévo Ge CIPON e
yapvipiopa kapudi

m sso17 &8 1 (O 1om
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"Folitsa"

Leaf wrapped and dried in syrup with walnut gamish

YapayAdki Mnoukitoa

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

m ssois &8 1 (O 1om
M 100 BM o B g

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

MnaknaBaddki Mnoukitoa

MepdrI kal ayann dnws ta Opopda Npdypota oy dun,
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+ &8 1 (O om
M 120 BM oo B g

Mini Baklava

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

Kavtaipdki 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

@ seo3 @ 1 © iom
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Mini Kataifi

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

Syrup.



Chocolate Treats

[Moupdkia Lokondtas

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

@ 6308 &8 170 (O 1om
M s0 BM g

Choco Fingers

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

[KoPpETAKI

LTPUWICEIS TOOYOVNS YKOPPETOS, €nikadnuyn oe niousia
ocokondta YANaKTos.

m o307 &8 130 (O 6m
M 390 EBEE g

Wafer Square

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



Mt N'kavtw XokoAdta

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

@m 301 & s (O 12m
M 300 B B g

Mini Chocolate Gateau

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

[ti Tkavtw Avapikto

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

m o903 &8 & (O 12m
ﬁ 3.60 E.g 160 1&1 -18C

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.

@ c9305 @B 160 (O 1om
M 400 BEM g B sc

Mosaic Treat

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

Yokonatdkl yanakrtos pe
Black Cookies

[violo Black cookies enkanuppévo pe kouBeptoUpa
YONOKToS

M ss«o1s &8 170 (O 6m
A 340 BB ¢ B o19c

Milk Chocolate Cookie and
Cream Biscuit

Real Black cookie generously smothered in milk
chocolate.

Yapayndaki Lokondrtas
Noxtapiotd {oupepa copaynakia Boutnypéva e
ookondta

m o306 &8 130 (O om
A 450 BB a0 B g9

Saraglaki Chocolate

Delicious juicy saraglaki dipped in chocolate

Kapidka

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

@ o900 EB 1130 (O 1om
M 40 BB g B asc

Karioka

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

[ti Nkavtw Kepdol

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

m co302 &8 s (O 12m
M 30 BB g0 B oisc

Mini Cherry Gateau

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



Kéik Bepikoko

Kéik e kKopudua Bepikoko, enkanuyn NeUkns
cokoNATas KAl POUPa COKONATAS

M 57023 ‘&5 (O 10om
M oo0o BB o

Apricot Cake

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

B b el : N Kéik Kadotavo

, \
‘
Ll Kéik e Ko KOOTaVO, ENIKAAUYN e COKONATO

I : u m\ % : = : : YANOKTOS KAl TPOUPA COKONATOS
I M e o £, 2 M 57024 & (O 10om
e v ¥ S vy P 20
) ‘- ' R figtarn o M ocs BB o

Prem

Chestnut Cake

Cake with chestnut pieces, milk chocolate coating and
chocolate truffle

Kéik MNMoptokani

Kéik pe xupd noprokanioy, enikdAuyn e cokondta
uyelas Kal kapapenuwpévous EnpouUs kapnous

m s &8 5 (O 1om
M oo BM o B g5

Orange Cake

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

S g atold s
Ty

B

% %



Banoffee Crumble Atouikh

Tapta Boutpou YepIopévn e KOEUQ UNavavas,
enkaAuwN pe kopapéna PoutUpou kal crumble
Boutypou.

m so+ & 12 (© 712m

A o550 B¥ 40 I gc

Banoffee Crumble Pie

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

MnAonita Crumble Atopikh

Tapta Boutpou vepiopévn pe kpéua Bavinias Kal
pnia pe kopudia kar kavéna. Enkanuwn pe crumble
HMNIoKOToU Kal nacnanicuévn Axvn.

M s7073 &y 12

A o145 BB

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.




Mndpa Anpntpiakwv
pe Naoupu & Cranberry

Nipades Bpuwpns, Aivapodornopos, apuydano, giotiki,
NAIGOMOPOS, ANOENPAHEVA KPAVUMEQRU, KUBOI
NoETOKANIOU, XUHOS MOPTOKAMN, STAYOVES GOKOAATOS,
Kal ylooUpt.

m s7113 @ 42 (O tom
B 00c+ BM g0 B gc

Yogurt and Cranberry Bar

Oats, seeds, nuts, cranberries and yogurt. Refreshing!

Mndpa Lokondtas
Nipades Bpwpns, Aivopdoropos, opuydano, itk
NAIGOMOPOS, anonEapéva KPAVUNEPU, KUBOI
NoPToKANIoU, XUUGs MOPTOKAN, CTOYOVES GOKONATAS,
KOKAO KAl kopapenwpéva apuydana.

m s71s @ 42 (© 1om
M oocs MM g0 B gc

Chocolate Bar

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

cocoa and caramelized almonds. Chocolatey!

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

m s7107 &8 4 (O 1om

......

M 0o+ BE g B g

Cereal Bar

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

\'

Soft Vanilla Cookies Choco Chips
& Cranberry

soft cookies Bavinias e koppdua cokonatas Kal
cranberries

@ ss300 &8 4 (O 1om
A o0 BM g B oasc

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 @B 4 (O 10m

‘‘‘‘‘‘

B oo ¥ 0 B asc

Soft Oat Cookies

Soft catmeal cookie with dark chocolate chips.

Soft Chocolate Cookie
s & Choco Chips

soft cookies cokonatos e Koupdta ano
ocokonATta Uyeias.

@ sso17 & 45 (O 1om

B o B¥ 0 P oasc

Soft Chocolate Cookies
& Choco Chips

Soft double choc chip cookie.

Muffin Chocolate
Chocochips 110 gr

@ sos3 & 16 (O 12m
M oo BE g0 B qgC



Muffin Pralin 110 gr

m sos2 @B 16 (O 12m

M 0110 160 j I8¢

Muffin Lemon
Cream 110 gr

m s & 16 (O 12m
ﬂ 0,110 160 .i.l -18C

Muffin Vanilla with
Choco Chips 110 gr

m s7094+ & 16 (O 12m

M o110 BB a6 B qgc

Muffin Vanilla
Choco & Tachini 110 gr

@ s7130 & 16 @ 19m
M o010 BB a6 B qgc

Muffin Vanilla
with Forest Fruits 110 gr

m 57131 & 16 (O 12m
M o110 MM g6 L gc

Muffin Red Velvet
with Cream 110 gr

m 57132 @ 16 (O 12m

......

M o110 BM 60 B qgC

Muffin Yogurt &
Cranberry 110 gr

m s71ss @ 16 (O 12m

M 0110 HME 4 i& 18C

Muffin Chocolate
& Choco Chips 110 gr

M 57136 EB 16 @ 19m

M 0110 MM 4 ﬂ‘ -18C
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