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Peanut chocolate cake
Chocolate sponge cake with salted caramel ganache, candied peanuts.
Served with vanilla ice cream
Kéik ookoAdtag pe ykavdd ahatiopévig kapapédag kat Gaxapopéva guotikia.
ZepPipetar pe maywtd favilia
*Allergens (4, 6, 9, 12)
€6

Chocolate cake & marinated strawberry with orange
Kéik ookoAdta & paptvaplopéveg ppaovAes pe Apopa TopToKaAod
*Allergens (4, 6, 9, 12)
€7

Vanilla Créme Brilée with mixed berry sorbet
Kpépa pripovdé pe coppré Stapdpwv podpov
*Allergens (4, 9, 10)
€6.5

Pavlova
Crunchy meringue topped with fresh strawberries, fresh cream and chocolate flakes
Tpayavi papéyka pe ppéokes Pppdovies, pe ppéokia kpépa kat vipddes ookoAdtag
*Allergens (4,9)
€6

Milk chocolate mousse
Topped with Savoyard biscuits, caramelized almonds, strawberry coulis and mango tartar
Moug ookoAdta ydhaktog pe priokdta Xafoiag,
kapapempéva apdydaia, kovAl ppdoviag kat taptdp anéd péoko HAavyko
*Allergens (4, 8, 9, 10, 12)
€6.5

Fresh fruit tart

Buttery tart shell filled with vanilla cream, topped with fresh fruit of season
Boutupévio kéAvgog tdprtag yeptotd pe kpépa favidiag kat emkdinfm pe ppéoka ppodta emoyrig
*Allergens (4, 8, 9, 10)
€6.5

Traditional Cyprus sweet
[Tapadootakd kvrmptakd YAvkd
*Allergens (8, 10, 12)
€6

Prices include all taxes / Xtig tipés ovpmepthapfdvovar dAot ot pépot
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Cheese Platter for two
Variety of international and local cheese, crostini, grissini, tomato marmalade and fresh fruits
[MowAla amd Siebvy kan vidmia exAextd toptd (yra 8%0), pe Kpootivt, kpttoivt,
papperdda vopdtag kat gpéoka @povta
*Allergens (4, 8, 10, 14)
€12

Fresh fruit platter of season
[Tatéda ppéokmv emoylak@dy @povtov

€10

Fresh fruit salad

Dpéokia ppovrocardta

€7

(% rene Jetbetione

Emidoyés maywtdv

Vanilla premium — Chocolate — Biscotino — pistachio
ExAext| favidia, cokoAdta, prokotivo kat grotikt Atyivng
*Allergens (4, 9)
€3 per scoop

Sorbet

Strawberry- Lemon- Mango -mixed berry
Dpdovia, Aepdvt, pdvyko, didgopa povpa
€3 per scoop

14 Allergens / 14 AlJegyroyova

Dear guest, we would like to inform you that our dishes include allergens. All allergens are written with numbers on the side from each dish on
the menu, which represent a specific allergen from the table below. The AORATOUS team is informed about the severity of food allergies.
Some of the dishes, pastries and desserts on this menu contain ingredients where they can cause an allergic reaction. The supervisor and

head chef are at your disposal and can provide you with the allergen menu.

AyarnTe MOKETTTN, Ba BEAALE VA 0AC EVAHEPWOOULHE OTL TA TIATA HaAG TTEPNABAVOLY AAepyLloyova. OAa Ta AANEPYLOYOVA YPAPOVTAL LIE

apBLOLE OTO MAAL Armd KABE TIATO OTO LEVOU, Ol OTTOIOL AVTITPOCWITELOLY VA CUYKEKPILEVO AANEPYLOYOVO ATTO TOV TTAPAKATW TTivaka. H

opada AORATOUS evnUEPWVETAL YIA TN 00BAPOTNTA TWV TPOPIKWY AANEPYIWV. MEPIKA ard Ta MATA, APTOOKELACKATA KAl EMSOPTIIA O

ALTO TO HEVOL TIEPLEXOLV CLOTATIKA OTIOL UIMOPOLV VA TIPOKAAECOLY AAEPYIKN avTibpacr. O LITELBLVOC KAl O ETIKEPAANC SEP Elval oTNV
81aBe0n 0ag Kal UMopEel va oag SIABECEL TO HEVOD TWV AAAEPYIOYOVWV.

1. Celery/Zé\wvo 2. Crustaceans/Mahakoéotpaka 3. Fish/Wapt 4. Milk/TéAa 5. Mustard/Mouotdpda 6. Peanut/®ioTikt

7. Soya/zoyla 8. Cereals containing gluten/Anuntplaka pe yhoutevn 9. Egg/Auvyo 10. Lupin/AoUmv 11. Molluscs/Mahakia
12. Nuts/=npoi kaprroi 13. Sesame seed/Zovcdpt 14. Sulphur dioxide/AloEei6lo Tou Bgiov

Prices include all taxes / Xti¢ Tipég ovpnepidapfdvovrar 6iot ot pépot



