AFTER DINNER

DESSERTS

Black Aphrodite
dark chocolate mousse, caramelized peanuts,
fleur de sel, olive oil & rosemary ice cream

The Great Escape
‘ravani’ cake with lemon cream, bergamot,
finocchio, saffron and ouzo sorbet

Tiramisu
smoked aubergine, espresso cream,
black tea ice cream

Volcano
pickled beetroot with red fruits, hibiscus cream
and green apple

WINES BY THE GLASS

Petrakopoulos, ‘Muscat of Cephalonia’ 2019,
Cephalonia, Greece

Santo Wines, Vinsanto 2016, Assyrtiko/Aidani,
Santorini, Greece

Argyros, ‘Vinsanto First Release’ 2015, Assyrtiko blend,
Santorini, Greece

COCKTAILS

Claritea
Milk washed Banana infused Bourbon Whiskey,
Vinstanto, Earl Grey, Apple Vinegar, Ginger Ale Soda

The Salt of the Earth
Prickly Pear Sigalas, Mastiha Liqueur,
Balsamic Cream With Honey, Passionfruit, Black Salt

Spiced Sazerac

Bergamot infused Dark Cave, Cognac VSOP,
Bourbon Whiskey, Absinthe, Spices, Peychaud Bitters,
a hint of Ouzo

DISTILLED
Prickly Pear Liquer Sigalas
Mastiha Roots

Dark Cave Tsilili

Please inform our staff of any allergies or dietary restrictions.

All prices are in Euro €
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