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VOLCANIC NATURE

A UNIQUE COOKING EXPERIENCE
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O Ceotég, Enpég, Tponikég aépieq péleq nou KIVOUVTGI avatoAikg KaTd anoq an Meooyeiou
©dAaocoag, pe Tov dvepo va nnydler and Tig gpripoug g Apapiag i tng Zaxdpag.

Yto Sirocco ouvdudloupe pebddoug kar Tonikd UAIKA cno TIG-YNYEVEIG YOOTPOVOUIKEG PAG
napadéoeig nou oepPipovral pe Sigbvii oToIXEIT YIG VA MPOCPEPOULE OTOUG EMICKENTEG HAG
pia no)\umoenTnplaKn epneipia oe kGOe midro.

Xag npookahobpe Ot pia payeuTiki apn?_lp‘ict.nou 0ag npokaAei va eknAayeiTe kal va
napacupesns ano }JIG I'IQIKIX{:I dno I-yuc.ﬂpovopu(sq anoAavoelg.

“Sirocco /noun/

The warm, dry, tropical air masseé-moving eastward across the Mediterranean Seq,
with the wind-originating in'the Arabian or Sahara deserts.

At Sirocco we combine methods and local ingrea_ieﬁts from our native culinary traditions served with
international elements to offer.our guests a mulh sensorial experience in each and every dish.
Join us for a mesmerlsmg exp‘é‘flence that invites you to be amazed and get carried away
wnh-a'vorlety of gqs,tronomlc delights.
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Flavors cooked
in the volcanic sand

N

Melrt{ava Appov / Eggplant | 13.50 €

Kapapehwpéva Kpeppidia / Chutney Nropdrag / Péra / Zragida / Koukouvépi
Caramelized Onions / Tomato Chutney / Feta / Raisins / Pine Nuts

Matdra Appov / Potato | 12.50 €
Kappévn Mulii®pa Mridou / Zivé Tiaotpti / Tnyavntéd Kpeppidi
Burnt Local Mizithra Cheese / Tangy Yogurt / Crispy Fried Onion

Apvioto Kotot / Roasted Lamb Leg | 29.00 €

PefuBd&da otn Mdotpa / Maviloupdva / AevdpoAiBavo
Chickpeas cooked in Dutch Oven / Marjoram / Rosemary

Wapt Huépag / Fish of the Day | 100.00 € — 130.00 € / kg

Aaxavikd Enoxrig / AadoAépovo Mupwdikdv

Seasonal Vegetables / Herb-Infused Olive Oil & Lemon Dressing



KalaBdkt Wwpuov / Bread Basket | 6.00 €

KaAa®dki pe npolupévio yupi, kpitoivia kar e§aipetikd napBévo ehaidAado

Sourdough bread, breadsticks & extra virgin olive oil

ENnvikr Zahdra / Greek Salad | 16.00 €

Nropdra / Ayyolpr / ENég Kahapdyv / Mingpid / Kpeppiddi / ®éra / Kanapdpula
Tomato / Cucumber / Kalamata Olives / Pepper / Onion / Feta Cheese / Caper Leaves

Yahdta Kaprovlt / Watermelon Salad | 14.50 €
ZivopulriBpa Mrihou / Nroparivia TpikoAépe / Gazpacho Ayyoupiod

Local Sour Mizithra Cheese / Tricolore Cherry Tomatoes / Cucumber Gazpacho

Xopta Enoxrg / Seasonal Greens | 14.00 €
Baby KohokuBdkia / Ntopdra Piyavéda / Aubdopog / Toalagoim / Ma&iuédi Xapouniol
Baby Zucchini / Tomato with Oregano / Mint / Tsalafouti Cheese / Carob Rusks

Aotaxog / Lobster Salad | 22.00 €

Baby Gem / Mpdoiva ¢iAAa enoxrig / Nekrapivi / Qouvroiki / Dressing Aepoviod
Baby Gem / Seasonal Greens / Nectarine / Hazelnut / Lemon Dressing

TGatiki / Tzatziki | 9.00 €

®oivékio / AvnBog
Fennel / Dill

Aevkdg Tapapdg / White Tarama | 12.00 €
A4S Mupwdik@y / XaBidpr Zolopod
Herb Qil / Salmon Roe



Carpaccio Mooyaptov / Beef Carpaccio | 21.50 €
Kalokaipivi Tpolga / Kanapdunia / ZdAroa Tévou

Summer Truffle / Caper Berries / Tuna Sauce

Aavpaxt Mapwvé / Marinated Sea Bass | 24.00 €
KéNiavdpog / Kpeppidi / Chilli / MooxoAépovo
Coriander / Onion / Chilli / Lime

Taptap Tapidag / Shrimp Tartare | 22.50 €
MooxoAépovo / Appiva Mesoloyyiou / Ixoivénpaco
Lime / Messolonghi Fleur de Sel / Chives

Kahaumnokt/ Corn | 17.00 €

I'\doo Miso /Tiaotpm /Kanviotd Manpika/ Apoeviké Na&ou
Miso Glazed / Paprika Yogurt / Naxos Arseniko Cheese

®dafa Zavtopivng / Santorini Fava | 18.50 €
Kanvioté XéAi

Smoked eel

Kahapapt Zxapag / Grilled Calamari | 19.50 €

Picada Mupwdikdv
Herb Picada

Xrévia XovPAdaxt / Scallops Souvlaki | 19.50 €

Kanvioté Aoukdviko Mdvng / Mapivapiopévo Poivékio / Gremolata

Smoked Sausage from Mani / Marinated Fennel / Gremolata



Tapideg otn Pwtid / Flame-Grilled Shrimp | 23.50 €
KapapeAwpévo Boltupo / Apwpatiké Meiypa Mnaxapikdv

Brown Butter / Aromatic Spices

Xtanod xapag / Grilled Octopus | 23.00 €

FAdoo ané O&upéhi / Kanviotd Minepid
Oxymeli Glaze / Smoked Pepper

Matéreg Tnyavtés / French Fries | 7.50 €
Piyavn Taiyétou

Taygetus Oregano

Bolognese Kapafidag / Crayfish Bolognese | 28.50 €

®péoka Spaghetti alla Chitarra / Zahdu Aeukédog / Kpépa Chilli Tpafiépa
Fresh Spaghetti alla Chitarra / Lefkada Salami / Spicy Graviera Cream

Spaghetti Tvaliotepés / Spaghetti with Clams | 28.00 €

Aeuki LdAtoa ané Ootpaka / Auyotdpaxo / Maivravédg

Shellfish Sauce / Bottarga / Parsley

Tapideg Tayavaxt / “Saganaki” Shrimps | 27.00 €
Zivég Tpaxavdg / Kékkiveg Minepiég / Kpépa Pérag
Sour Trahana / Red Peppers / Feta Cream



Ieokavdpitoa Xwté / Sautéed Monkfish | 28.00 €
Xépta Toyapiotd / Boutupdrtn ZdAtoa Agpoviot / Lnapdyyia

Sautéed Greens / Lemon Butter Sauce / Asparagus

Yovma Aotakov / Lobster Soup | 28.00 €
Apwparikri BeAouté ActakoU pe Kahapnéki

Aromatic Velouté with Corn

Pasta Actako / Lobster Pasta | 160.00 € / kg

®péoka Spaghetti alla Chitarra / Nropartivia / BaciAikég / Zképdo / Mpdoivo Chilli
Fresh Spaghetti alla Chitarra / Cherry Tomatoes / Basil / Garlic / Green Chilli

Kotomov\o Xxdpag ExevBépag Bookr| / Free Range Chicken 1 kg | 55.00 €
Mapivapiopévo pe Qupapiocio MéN & Aepdvi
Marinated with Thyme Honey & Lemon

Prime Komnég Huépag / Prime Cut of the Day | 115.00 € / kg

Boutupdreq Baby Matdreq / Chimichurri
Buttered Baby Potatoes / Chimichurri

PwthioTe pag yia tn diaBecipétnta

Subject to availability
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SIROCCO

A UNIQUE COOKING EXPERIENCE
INSPIRED BY MILOS” VOLCANIC NATURE



CHAMPAGNE

Brut Reserve N.V., Taittinger
A.O.P. Champagne — 140.00 €

Chardonnay, Pinot Noir, Pinot Meunier

Prestige Rosé N.V., Taittinger
A.O.P. Champagne — 180.00 €

Chardonnay, Pinot Noir, Pinot Meunier

Brut Prestige, G.H. Martel & Co
A.O.P. Champagne — 90.00 €

Chardonnay, Pinot Noir, Pinot Meunier

SPARKLING

Poéme de Nature Blanc, Glinavos
P.G.IL Zitsa — Glass 9.00 € | 45.00 €

Debina, Xinomavro

Poéme de Nature Rosé, Glinavos
P.G.I. Zitsa — 45.00 €

Xinomavro, Debina

Grande Vento, D.O.C.G. Prosecco
Glass 8.00 €| 35.00 €
Glera

Sant’ Evasio Moscato d’Asti, D.O.C.G. Asti
Glass 7.00 € | 34.00 €

Muscat



WHITE WIN]
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GREEK ISLANDS

MILOS

Spilia 2025, Kostantakis Winery
P.G.I Cyclades — 48.00 €

Assyrtiko, Monemvasia

SANTORINI

Santorini Cuvée Palatia 2023, Argyros Estate

P.D.O. Santorini — 95.00 €
Assyrtiko

Clay Orange 2022, Gaia Wines

P.D.O. Santorini — Glass 16.00 € | 80.00 €
Assyrtiko

Thalassitis Submerged 2020/21, Gaia Wines

P.D.O. Santorini — 410.00 €
Assyrtiko

Alcyone Cuvée Mythologique 2022/23,

Vassaltis Vineyards, P.D.O. Santorini — Glass 25.00 € | 120.00 €
Assyrtiko

TINOS

Clos Stegasta 2021/23, T-Oinos

P.G.I. Cyclades — 210.00 €
Assyrtiko

KEFALONIA

Robola 2024, Gentilini Winery
P.D.O. Kefalonia — 58.00 €
Robola

CRETE

Enstikto Organic 2023, Silva Daskalaki Winery
P.G.I. Crete — 48.00 €
Vidiano




CENTRAL GREECE

Ennea 2024/25, Muses Estate
P.G.I Central Greece — Glass 7.50 € | 32.00 €

Assyrtiko, Trebbiano, Sauvignon Blanc

Rimpatrio 2023, Gkirlemis Winery
P.G.I. Domokos — 60.00 €
Greco di Tufo

Palaiochori 2024, Domaine Apostolidi
P.G.I. Kavala — 37.50 €

Sauvignon Blanc

PELOPONNESE

Monograph 2024/25, Gaia Wines

P.G.I. Peloponnese — Glass 8.00 € | 35.00 €
Assyrtiko

Chardonnay 2025, Aivalis Winery

P.G.I. Nemea — 44.00 €
Chardonnay

Kidonitsa Vegan 2025, Acra Winery
P.G.L. Peloponnese — 42.00 €

Kidonitsa

Tomi 2025 Vegan, Troupis Winery
P.G.I. Arcadia — 33.00 €

Moschofilero

Blanc 2025, Papargyriou,
P.G.I. Corinthia — 36.00 €
Moschoudi, Assyrtiko



NORTHERN GREECE

Sauvignon Blanc 2025, Arktos Elevation Vineyards
P.D.O. Amyntaio — 41.00 €

Sauvignon Blanc

Kleidi 2025, Domaine Michaelidi
P.G.I. Thrace — 43.00 €

Malagousia

Aiora 2024, Moschopolis Winery
P.G.I. Macedonia — 38.50 €

Assyrtiko, Malagousia, Xinomavro

INTERNATIONAL

Chablis 2023/2024, Albert Bichot

A.O.C. Chablis — 75.00 €
Chardonnay

Sancerre Vegan 2024, Domaine Vacheron
A.0.C. Sancerre — Glass 18.00 € | 85.00 €

Sauvignon Blanc

Gaja IDDA Bianco 2024, Gaja
D.0.C. Etna Bianco — Glass 25.00 € | 120.00 € |

Carricante

Batar 2017/19, Agricola Querciabella
D.0.C.G. Tuscany — 270.00 €

Pinot Bianco, Chardonnay
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ROSE WIN.

GREEK ISLANDS

L

MILOS

Spilia 2025, Kostantakis Winery
P.G.I. Cyclades — 44.00 €

Mavrotragano, Mandilaria, Muscat, Aidani

TINOS

Mavrose 2024/25, T-Oinos
P.G.I. Cyclades — 90.00 €

Avgoustiatis, Mavrotragano

CRETE

Diamantopetra Rosé 2024/25, Diamantakis Winery
P.G.I. Crete — 36.00 €

Liatiko

CENTRAL GREECE

Ennea 2024/25, Muses Estate, P.G.I. Central Greece
Glass 8.00 € 32.00 €

Syrah, Mouchtaro

A Muse Rosé 2025 Vegan, Muses Estate
P.G.I. Central Greece — 38.00 €

Sauvignon Blanc, Mouchtaro

Idylle d’Achinos 2024/25, La Tour Melas, P.G.I. Central Greece
48.00 € | 750 ml1 90.00 € | 1500 ml 150.00 €

Grenache Rouge, Agiorgitiko, Syrah

Limnio Rosé 2024, Gkirlemis Winery
P.G.I. Domokos — 45.00 €

Limnio



PELOPONNESE

Monograph 2024/25, Gaia Wines

P.D.O. Nemea — Glass 7.00 € | 30.00 €
Agiorgitiko, Moschofilero

NORTHERN GREECE

Xinomavro Rosé 2024, Arktos Elevation Vineyards
P.D.O. Amyntaio — 37.00 €

Xinomavro

INTERNATIONAL

Whispering Angel 2024, Chateau d’Esclans, A.O.C. Cotes de Provence
Glass 14.00 € | 750 ml 68.00 € | 1500 ml 135.00 € | 3000 ml 270.00 €

Grenache, Cinsault, Rolle



RED WINI
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GREEK ISLANDS

SANTORINI

Mavrotragano 2021/22, Vassaltis Vineyards
P.D.O. Santorini — 95.00 €

Mavrotragano

TINOS

Clos Stegasta 2021/23, T-Oinos
P.G.L. Cyclades — 270.00 €

Mavrotragano

CRETE

Petali 2024, Diamantakis Winery
P.G.I. Crete — 33.00 €

Liatiko

CENTRAL GREECE

Mouchtaro 2023/24, Muses Estate
P.G.I. Central Greece — 62.00 €

Mouchtaro

Ennea 2024/25, Muses Estate, PG.I. Central Greece
Glass 8.00 € | 32.00 €

Cabernet Sauvignon, Merlot, Syrah

Mavroudi 2022, Gkirlemis Winery
P.G.I. Domokos — 38.00 €
Mavroudi



PELOPONNESE

Nemea 2024, Aivalis Winery

P.D.O. Nemea — 35.00 €
Agiorgitiko

Gaia $ 2021/22, Gaia Wines

P.G.I. Peloponnese — 44.00 € | 1.5 L. 88.00 €
Agiorgitiko, Syrah

NORTHERN GREECE

Terre de Zeus Xinomavro 2022/23, Navitas Winery
P.G.I. Pieria — 51.00 €

Xinomavro

INTERNATIONAL

Bourgogne Origine Rouge 2023/24, Albert Bichot
A.0.C. Bourgogne — Glass 14.00 € | 66.00 €

Pinot Noir

DESSERT WINES

Vinsanto 2018/20, Vassaltis Vineyards
P.D.O. Santorini — Glass 22.00 € | 500 ml 110.00 €
Aidani, Assyrtiko, Athiri

Anatolikos 2012, Gaia Wines

P.G.IL Peloponnese — Glass 11.00 € | 500 ml 52.00 €
Agiorgitiko



DRINKS

SIROCCO

A UNIQUE COOKING EXPERIENCE
INSPIRED BY MILOS' VOLCANIC NATURE



GREEK SPIRITS

TSIPOURO

TXITIOYPO

To dexapaxt / To Dekaraki
200 ml — 13.00 €

Zayapia pe / xwpic YAvkavico
Zacharia with / without anise
50 ml — 5.00 € | 200 ml — 13.00 €

IewpiBoov xwpig yAvkdavico
Peirithoon without anise
200 ml — 13.00 €

Aylovépt talauwpévo / Agioneri aged
200 ml — 15.00 €

Last Baale 1829
50 ml — 17.00 € | 700 ml — 75.00 €

OUZ0

0YZO

BvBog / Vithos
50 ml — 5.00 € | 200 ml — 13.00 €

Kalavioto / Kazanisto
200 ml — 12.00 €

Premium Dry liavvartor) / Giannatsi
200 ml — 15.00 €



BEERS

MIIYPEX

SYRMA Golden Ale with Milos Honey 4.5%
330 ml — 6.50 €

VERGINA Lager 5% | 500 ml
500 ml — 5.00 €

VERGINA Alcohol Free
500 ml — 5.00 €

VOREIA Pilsner 5%
330 ml — 5.50 €

VOREIA IPA 6%
330 ml — 6.00 €

LATINA Lager 4.5%
330 ml — 5.50 €

NOAM Lager 5.2%
340 ml — 7.50 €



SIGNATURE
COCKTAILS

Volcano — 14.00 €

Angostura Reserva, Coconut, Clarified Cola,

Angostura Bitters, Bubbles

Perlite — 14.00 €

Nemiroff Vodka, Strawberries, Coriander, Sichuan Pepper,

Cardamom, Berries Shrub, Citrus

Baryte — 15.00 €
Brokers London Dry Gin, Skinos Mastiha Spirit,
Green Apple, Bergamot, Bubbles

Manganese — 16.00 €

Angostura Reserva, Angostura 5 Years, Passion Fruit,

Coconut, Tomato Water, Hibiscus Burnt Caramel

Lava—17.00 €

Topanito Reposado Tequila, Mango,
Piment d'Espelette, Citrus (Spicy)

Sulphur — 17.00 €
Brokers London Dry Gin, Apricot, Elderflower,

Peychaud's Bitters, Foam (Vegan Foam)

Gypsum — 17.00 €
Nemiroff Vodka, Espresso, Tonka, White Chocolate,

Cherries, Cream Cheese

Bentonite — 17.00 €

Topanito Blanco Tequila, Topanito Espadin Mezcal,
Mandarin & Gardenia



NON
ALCOHOLIC

Mojito Non Alcoholic — 11.00 €

Pina Colada — 11.00 €

Coconut, Pineapple, Citrus

Free Spritz — 10.00 €
Lyre’s Italian Spritz & Blood Orange Soda

Frinta — 10.00 €
Lyre’s Aperitif Rosso, Citrus, Grapefruit Soda

P RITZ

Aperol Spritz — 14.00 €

Aperol, Prosecco, Soda

Mediterranean Avra — 13.00 €
Med Liqueur, Cucielo Bianco, Aperol, Blood Orange Soda

Aegean Aroma — 13.00 €

Saint Germain Elderflower, Campari, Prosecco, Red Berries Soda

Greek Essence — 13.00 €

Axia Mastiha Spirit, Campari, Prosecco, Grapefruit Soda

Mimosa — 13.00 €

Aperol, Apricot, Prosecco, Fresh Orange Juice

CLASSIC
COCKTAILS

113100 ! 26r00-E



PREMIUM SPIRITS

GIN
Brokers London Dry Gin — 10.00 € | 90.00 €
Tanqueray Ten London Dry Gin — 14.00 € | 140.00 €
Fords London Dry Gin — 10.00 € | 100.00 €
Sipsmith London Dry Gin — 15.00 € | 150.00 €
HendricK’s Gin — 14.00 € | 140.00 €

RUM

Angostura Reserva — 10.00 € | 90.00 €
Angostura 5YO — 10.00 €| 90.00 €
Angostura 7YO — 14.00 € | 140.00 €
Angostura Tamboo Spiced — 10.00 € | 90.00 €
Appleton Estate Signature — 10.00 € | 90.00 €
Santa Teresa Solera — 18.00 € | 160.00 €
Chairman’s Spiced Rum — 10.00 € | 90.00 €
Diplomatico Reserva Exclusiva — 18.00 € | 160.00 €

TEQUILA

Angostura Reserva — 10.00 € | 90.00 €
Angostura 5YO — 10.00 € | 90.00 €
Angostura 7YO — 14.00 € | 140.00 €
Angostura Tamboo Spiced — 10.00 € | 90.00 €
Appleton Estate Signature — 10.00 € | 90.00 €
Santa Teresa Solera — 18.00 € | 160.00 €
Chairman’s Spiced Rum — 10.00 € | 90.00 €
Diplomatico Reserva Exclusiva — 18.00 € | 160.00 €



MEZCAL
Topanito Maguey Espadin Mezcal 40% — 15.00 € | 150.00 €
Casamigos Mezcal Joven — 18.00 € | 160.00 €
The Lost Explorer Mezcal Tobala — 28.00 € | 300.00 €

BLENDED SCOTCH WHISKY

Dewar’s White Label — 10.00 € | 90.00 €
Teacher’s — 10.00 € | 90.00 €
Johnnie Walker Black Label — 12.00 € | 140.00 €

AMERICAN WHISKY
Jack Daniel’s — 12.00 €| 100.00 €
Jack Daniel’s Single Barrel — 17.00 € | 150.00 €
Wild Turkey Rye — 15.00 € | 140.00 €
Woodford Bourbon — 15.00 € | 150.00 €

JAPANESE WHISKY
Nikka From The Barrel — 17.00 € | 150.00 €

IRISH WHISKY
Jameson Black Barrel — 12.00 € | 100.00 €
Teeling Small Batch — 12.00 € | 100.00 €
Bushmills Black Bush — 10.00 € | 90.00 €

SCOTCH SINGLE MALT WHISKY
Glenallachie 12 yrs — 18.00 € | 160.00 €
Tamdhu 12 yrs — 18.00 € | 160.00 €
Macallan 12 yo — 22.00 € | 260.00 €



VODKA
Nemiroff — 10.00 € | 90.00 €
Tito's — 10.00 € | 90.00 €
Ciroc — 12.00 €| 120.00 €
Belvedere — 15.00 € | 150.00 €
Grey Goose — 15.00 € | 150.00 €

LIQUEURS
Amaretto Disaronno — 9.00 € | 90.00 €
Baileys — 10.00 € | 90.00 €
Tia Maria — 9.00 € | 90.00 €
Med Liqueur — 12.00 € | 100.00 €

APERITIFS
Aperol — 9.00 €| 80.00 €
Campari — 9.00 € | 80.00 €
Otto’s Athens Vermouth — 9.00 € | 80.00 €
Cinzano 1757 Di Torino — 10.00 € | 90.00 €
Cucielo Bianco — 10.00 € | 90.00 €
Cucielo Rosso — 10.00 € | 90.00 €

GREEK SPIRITS
Axia Mastiha Spirit — 14.00 € | 140.00 €
Mataroa Dry Gin — 12.00 € | 120.00 €
Votanikon Gin — 12.00 € | 120.00 €



Gk DU S S VR

SIROOOO

EEEEEEEEEEEEEEEEEEEEEEE
IIIIIIIIIIIIIIIIIIIIIIIIIIIII



COFF

Espresso | Double — 3.50 € | 4.50 €
Espresso Freddo — 4.70 €

L']
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Cappuccino — 4.50 €
Cappuccino Freddo — 5.00 €
Latte Hot / Ice — 5.00 €
EX\vikog | Greek Coffee — 3.00 €
Yoko\dta | Chocolate — 4.50 €

Em\oyr) ano todt | Tea Selection — 4.00 €

BEVERAGES

Ice Tea— 4.70 €

Poddkivo, Aepovi | Peach, Lemon

Avayvuktikd | Refreshments — 3.40 €
Coca Cola, Coca Cola Zero / Light, Orangeade, Sprite, Soda 250 ml

®uotko peTalAko vepo 11t
Natural Mineral Water 1 1t — 2.80 €

Souroti Medium 750 ml — 6.50 €

Aegean Lemonade — 8.00 €
®ptokog xuuog Aepovi, vepd pacrixag, {axapn

Fresh lemon juice, mastiha water, sugar

Pink Lemonade — 8.00 €
Dptokog xupog Aepovi, {axapn, grapefruit soda

Fresh lemon juice, sugar, grapefruit soda



HEALTHY
& DETOX

®PEXKOI XYMOI | FRESH JUICES
MoptokdAt | Orange — 5.00 €

SMOOTHIES
Drop’s of Heaven — 9.00 €

[dha kapUdag, ppdoula kai pnavava

Strawberry and banana, coconut milk

Summer Strike — 9.00 €

[aha apuyddlou, mango, avavdg

Almond milk, mango, pineapple
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MmakAafdg / Baklava | 13.00 €
MNaywté Kaipdki / Quotiki Aryivng

Kaimaki Ice Cream / Pistachio of Aegina

Tapta / Lemon Tart | 13.00 €
Kpéua Aepoviot / Kappévn Mapéyka / LédAtoa @poltwv Tou Adooug

Lemon Cream / Burnt Meringue / Forest Fruits Sauce

Yaipa Gianduja / Gianduja Sphere | 14.00 €
YokoAdra 'dAakrog / Feuilletine / Kpokdv ®ouvrtoukio

Milk Chocolate / Feuilletine / Hazelnut Croquant



211G Tipég oupnepihapPBdvovrar Anpotikég pépog & O.MN.A.
Ayopavopikég YnetBuvog: Toepdvn Xtuhiavi

O KATANAAQTHX AEN EXEI YITOXPEQXH NA MAHPQXEI AN
AE AABEI TO NOMIMO TMAPAXTATIKO (AMOAEIZH -TIMOAOTIO)

The prices include Municipal Tax & VAT
Person in charge in case of market inspection: Tseroni Styliani

CONSUMER IS NOT OBLIGED TO PAY IF THE NOTICE OF PAYMENT
HAS NOT BEEN RECEIVED (RECEIPT -INVOICE)

SIROCCO

VOLCANO RESTAURANT

kuki.design



