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NOESIS

Nonoig, n dladikaoia Tng okéwng
KAl TNG KAtavonong. H TvevbpaTikn Aeirovpyia.
‘Evag X@pog YepATos epebiopaTa yia To TrvebUAQ,
AAAG KAl TOV 0LPAVIOKO.



LAANATEL & ZOYIA

dakég beluga (10) €12.50
Me aBokavTo, kKapoTo, Tavi{dpia, VTouaTivid, KOANAvEpo, SLOCUO,
KOAOKLBOOTIOPOLG, AYYOLPAKI, TaXIVI, BIVEYKOET ATIO ELSI CGEPI KAl EAIOAQSO.
MapoUAI kal payomnupog (7,9,10,12) €13.00
Me Niwpévo apokavto, payonupo, Tpayavh ntappeddava, KAoloug, TuvOAid, Javpo
ooLOAI, BACIAIKO, TRIWKEVN YPAPRIEDT, BIVEYKOET ATIO HINAOGELBO, WEN KAl UOLOTAPSA.
Ntrdkog (2,7,10,12) €12.50
Ntoparivia, E0dATO KPITAUO, £ETPa TIAPBEVO EAAIOAASO, TTPOLLUEVIO

TPAYAVO Wi, AeuoVI, OXoIvOTIPaco Kal EivouulnBpa.

Navilapia ka1 Karoikiolo TVpi (2,7,10,12) €13.00
Wnrd avt{dpia Kal KOAOKLOA, ALK KIVOQ, KAOPAPEAWPEVA TUVOANID, JEYHa
TEACIV@V PUANWYV, 0WG aTo VI GEQI APWHATICPEVO Ue PaviNia, ynTo

KATOIKIOIO TOPI TOAIYHEVO GE PUANO {aXAPOTIAQCTIKAG KAl UAVPO COLCAWI.

IoUma anoroivwong Vegan (1,2) €9.00

KOKKIVEG (pAKEG, YALKOTIATATA, KAPOTO, TOVTIED, KOLPKOLPAG, EAAIOAQSO
Kal ToAyavo WO,

®OPEZKA & OMA

Bodivo Taptdp (4.9) €16.50
Me kdmapn, KEEUPLSI, uaivTavo, EAAIOAASO, uayiovELa EOTRAKOV

Kl OTUTIKA TTATATAKIA.

Taptap coAopoV (2,5,12,13) €16.50
Me coyia owg, aPoKAvVTo, HAvyko TEEA, KOANIAVOPO, TOIAI Kal Toayavr ykiola.

Bodivo kapmaroio §npng weipavong (4,7.9) €16.00
Mapivapiouéveg ToayavEéS ayKIVAPES, GUAAD RBACIAIKOV, TTAAQIUEVO

BaAocdpiko, kanapn, yaylovélda TpoLPAC Kal YoapiEpa.

WYapi nuépag Ceviche (1,5) €16.50

MImePIEG, KOKKIVO KPEUHLAI, KOAIaVEpo, Mediterranean tiger's milk qpoivokio
Kal EAQIOAQBO.

Tovog PINéTO (2,4,5,12,13) €16.50
KpoloTta and mavko, otopoug KOANIAVSPOU, PIVOKIO KAl COLCAI.

ARBOKAVTO TAPTAP, Aypla XOPTA, Taxivi, EOOUA AepoVIOL Kal VIPESIVYK ATO

TPOLPA KAl JOOXOAEUOVO.



TO SHARE

Tapapdg (2,5) €5.50
Kpeuwong Tapapdg, eEAAIOAAd0 Kal PAOVSEG AEUOVIOU.

Kanviot xromnm (7,10) €5.50
MiKAvVTIKN PETa, TOIA, TuTEPIA PAWPEIVNG, TUVOAIQ, OXOIVOTIOACO,
eAQIOACSO Kal piyavn.

Xovpoug and guoriki Alyivng (2,7,10,12) €8.00
ANeCUEVO QLOTIKI Alyivng, PACIAIKOG, COLUAKI KAl EACIOAQSO.

Moupég papag (7) €5.50

YePRIPETAI HE KAPAUEAWHEVA KOEUMLAIA, PAACAUIKO Kal AAdI BACIAIKOV.

TUKGTAKI KOTOTTOLUAOL TaTE  (4,7,14) €11.00
Me kovpavTapia, vipadeg aAaTio Kal JaVEO TUTIEPL. LeQPipETAl UE TTOLPE
ETTOXIAKWV PEOVTWV KAl XWPIATIKO Wi oTn oxdpa.

KoAokuOokepTédeg (5 THX.) (2.4,7) €11.00
KoAokuBdakia, avnBog, SLOCUOG, PETA, JAVEO KIVOA, AEOVI KAl OWG YIAOLETIOU.
Kouvourmidi (7,10,12) €11.00

KapaueAwpéva kpeuuLdia, kKaRouvpdiouéva aubydaAa, Taxivi, COLUAKI, VTOUATA,
eAaIOACdO Kal poOTava.

Kamnviotn yapida Fritta (2,3,4,9,12) €13.00
FAGoo amo mmePIEC PAWPEIVNG, KATIVIOTOG XUAOG TEUTIOLEA, TOIAl adobo, yavpo
ocovodpi kal lime paylovéela.

Tpayavo baby kahauapr (2,3,4,8,9) €13.00
Mnaxapika cajun, lime payiovéla, Aepodvi kal Enpod uaiviavo.
WYnra krévia (2 Tux) (2,7.8) €13.00

Kpovota Boutdpou Paiviavol, okopdo, EDCUA AEUOVIOV, AeUOVI.

Xtanoédi oty oxdpea (1, 2, 8) €21.00
Me tovpé papag, YAaoo pe E0dI oépl, AAdI uaiviavo, Tumepid PAwPIvNG
KAl KOPAHEAWMEVES PAOVBEG AEOVIOU.

KaAaudpl oxapag (2,5,8,9) €20.00
Tapapdg e NIAoTEG VIOUATEG, OWTAPICHEVA Aypla XOPTA, TIPACO,
AQSOAEUOVO e povoTApda Kal piyavn.

PaBioAl pe kapoupa kal yapideg (4tuyx) (2.3,4,7,14) €14.00
Kpeuwong owg yapidag, Aad TooLPAg, PACIAKO kal EOCUA AEUOVIOU.
Pi{oT0 pe yapideg  (1,3,7,14) €17.00

LwPoG yapidag,vrouartivia, Potava, Aadi BaciAikov, tapuelava, Eoua
AEHOVIOU KAl EACIOAQSO.

P1{6T10 pE aypia pavitapia (1,7,14) €16.50
AIAQOPa EMOXIAKA AypIa haviTapid, AAdI TPOVPAG, AETITOKOUMEVEG (PETEG
haviTaploy, Tupi pecorino, E_oUA Aeuoviou.

Apyoynuévo xolpivo (1,7,14) €17.00
Me o0wg KOKKIVOUL Kpaolol Kal ENPo KOAIAVSPO. LeOPIPETAI UE HOLG TTIATATAG
KQl YOPVIPETAI HE TOIMG Ao KOAOKAOI, TRIMMEVN YPAPRIKEPA KAl JaivTavo.



Maro pe ahoipég (1,2,5,7,10,12) €11.00
Kpepwdng Tapapdg, KAmVIOTH XTUTINTA KAl XOLWOLG ATtO PULOTIKI Alyivng.
YepPiperal ye otumkO Wi kKal crudités Aaxavikov.

Maréla TupidV Kal aAAAVTIK®V (2,7,10,12) €20.00

TO CONTINUE

Makapovdada onayyér ue KOAOKULOI (1,2,4,7,10,14) €14.50

Z0opa Aepoviol, PACVLSEG KOAOKLBIOL, Ttapuelava, RACIAIKOG, VvTouaTivia,
eEAAIOANCO, TUVOAIQ, (PETA KAl piyavn.

Makapovdada piyKarovi Je MECTO (1,2,4,7) €17.00
MéoTo Pe pLOTIKI Kal PACIAIKO, EACIOAQdO, ELoUa AepovioL Kai Tupi burrata.

Makapovada tpougpag (1,2,7,14) €17.00

KonTikd& oKIoLEPIXTA HAKAPOVIA, OWG PPECKAG KPEUAC TIapueAvag, yavitapla,
AASI TOOVLPAG, TRIMHEVO KEPAAOTVPI, HAiVTAVOGS, RACIANKOG kKal EDCUA AgoVIOU.

TahiatéAeg e yapideg (1,2,3,4,7,14) €17.50
LG yapidag, vioparivia, yapideg, RACIANKOG, haivTavog, EOoUa AehoVvIou,
TLPI pecorino Kal EAAIOACd0.

ETuAoyn TaAlatéAeg e YapideS KAl aoTako €48.00

Mooxapioia payouAa yiouBérol (1,2,7,14) €19.00
NTouarTivia, KOKKIVO Kpaoi, didpopa RPOTava, EAAIOAAd0

kal Kontikry pulnbpa

WYapl nuépag otnv oxapea (1,7,5) €19.50
ITIavAk Kal KIvoa, AadoAEuovo, did@opa PoTava, TTovpé oeAivopilag,

piyavn kal owg vierge.

KotémouAo pumouT otnv oxapa (7) €15.50
Me "omayyEn" KoAoKLBIoOV, KATVICTO YIAOLET, SLOCHOGS, APOKAVTO

TAPTAP KAl AEUOVI.

Xoipivo @iAéto otnv oxapa 400 yp. (7,9,13) €24.00
Mapivada amo coyia 0wg, HOLOTAPSA, PUTIPOKOAIVI OTNV CXAPAd, JOLG

TIaTATAG KAl piyavn.

Apyoynuévo apvdaki/wponAdarn 550 yp.(7) €32.00

AGSI antd Aepodvi kal Bupdpl, PoTava, odAtoa chimichurri, kamvioTd yiaoLET,
wntég baby matdreg, Aepdvi kar ahat maldon.

Mooxapioio piIAéto Chateaubriand otnv €65.00
oxapa 450 yp. (1,7,9,14)

USDA prime gooxapiolo MIAETO, ITIOOKOAIVI, HOLOTAPSA KAl YNTES TTATATEG.

Bodivo diagppaypa otn oxapa USDA 350 yp. (7) €34.00

Mavpo mmépl, aAdT maldon, patron TITEPIES KAl JOLG TTATATAG WE TPOLPA.

Bodivo Rib eye otnv oxapa 450 yp. (7) €56.00

Me caAdta and onavaki, AadoAéUovo, Tlapueldva Kal JoLG TIATATAG.



................................................... ZYNOAEYTIKA ...................................................

Ynrég baby marareg (7) €5.50

BoUTLPO, devTPOAIBAVO, BLUAPI, PACKOPUNAO KAl EAQIOAADO.

Aaxavika oxapag €5.50

‘E&Tpa MapBEvo eAaIOAAd0, KATVIOTO aAdT Kal BoTava.

Moug nararag (7) €5.50
Tolppévn ypaPiEpa, Aad TooLPAG Kal JALEO TUTEPL.

TpImAoywnuéveg Tpayaveég marTareg (7) €6.00
Me aAdT Tpovpag, Tapuelava kai piyavn.

EmimpooBern nappelava €1.50

Makapovdada Je vroparivia (2,7,14) €12.00
ITIAyYET, EAQIOAASO, PACIAIKOG, EOCHUA AgoVIOU.

Makapovdada pe mappelava (2,7) €10.00
YTIAYYETI KAl avAAQTO POUTLPO.

Tpayavég KOTOUTIOUKIES (2,4,9) €10.00
YepPipetal e payloveda Adiy.

Mivi uymépykepg USDA (2 Tpx.) (2,7.9) €10.00
BodIva pivi umépykepG TN oXAPA, KAPAUEAWHEVA KPEPMUAIA, WWHI UTTPIOG
Kal gaylovéda Adiy.

Mapivapiopévo ITOUTaKl KoTomouvAo 100yp. (7) €10.00
KamvioTtd yiaovprT, piyavn kai Aegovi.



Noesis MtakAapag "Cheesecake” (2,4,7,10) €11.00

Moug cokoAATag, TLPI KPEUA, CAAETT, CIPOTU TOIAVTAPULAAOUL, PAOTIXA,
KQOULOTA PLAAOL, TTAYWTO PLOTIKI JE BPLUUATIONEVA PULOTIKIA KAl POAOLAEG.

TokoAdra Millefeuilles (2,4,7,10) €11.00
Kpéua mamoepi COKOAATAG, KAPAPEAWHEVN CPONATA, TIAYWTO COKOAATAG

Kal BaviAiag, TpaAiva ¢gouvToukioL Kal aAdT maldon.

Kpéua Aggoviov (2,4,7,10) €11.00

Kpéua AepoVIOU - JOOXOAEUOVOUL, TOAYAVO PUAAO KOOVOTAG, UTIOKOTO
RaviNia, 6wS PPAOLAAC, PPECKES PEPAOLAEG, AULYSAAT, PACIAIKOG, ELoua
AEUOVIOV KAl COPUTIE PPAOLACG.

Baokiko cheesecake ue QuorTiki (2,4,6,9) €13.00
Me owg and povpa, ardan maldon, PoLTLEO, TIEAAIVA PLOTIKIOV KAl TTAYWTO PULOTIKI.

Brownie cokoAdrag oro Taydaki (2,4,7,10) €12.00

Mée cwG KapaPEAQG, KOUPATAKIA JAVENG COKOAATAG KAl JTICKOTO.
YepPiperal (eoTo Pe TaywTo Pavilia.

Naywtd ye Kpéua YAAAKTOG €3.50
EruAoyr amod ommkda maywTd.
(XokoAdaTa, Bavihia kar duoriki Alyivng)

TOopMME €3.50

EruAoyn amo omimkd copuTé TaywTa.
(DpdaouvAa kal Mavyko)

Martéla ppouvTwV €18.00

MPQINEX MNOYKIEX

NaovpT KapLdag Kai yovpa (7) €9.00
MNaoLET KaPLAAG, SIAPOPA PHOLPA, UTIAVAVA, YKPAVOAA Kal CTIOPOLG chia.

Wntn opeAéra (4,7) €9.00
Tupi ToévTap, KamvioTd (aumoV, VIOPATIVIa KAl aAdTa pOKAa.

Noesis BLT (7) €11.00

Wnuévo utéikov, Tupi ToEVTap, HAPOULAI iceberg, vToudTa, yaylovéla ot
Wi TOIQPTIATA. XePRIQETAI UE TNYAVNTEG YALUKOTIATATEG KAl COAATA POKA.

AAAEPTIOTONA ZYITATIKA

1.2éAIvo 5. Wapl 9.Mouotdpda 13. Zoyia
2.FAouTévn 6. AoLTIvVO 10. Znpoi kapToi 14. ©@ewdn
3.0oTpakoedn 7. TOAQKTOKOMIKA 11. duorTikia

4.Avya 8. MaAdkia 12. YJovodaul

[MapakaAoVuE evNUEPEOTE AG AV EXETE SIATPOPIKOVG TEPLIOPICHOUG, OTIWGS TPOPIKES
aMAepyieg, duocaveieg N EVAICONGCIEG, WOTE va 0Ag TTPOOCPEPOVE TIG ATAPAITNTEG
TIANPOYOPIES Kal va aag fonbrncouuE TPOG TIG KATAAANAEG EMIAOYEG.



NOESIS

Noesis, the act in an intentional experience
of intellect and comprehension. It is the knowledge
of the eternal forms or ideas. A space which
stimulates the spirit and the palate.



SALADS

Beluga Lentils Salad (10) €12.50

With red beetroots, mint, coriander, cherry tomatoes, avocado, pumpkin seeds,
cucumber, tahini, grated carrofts, sherry and lemon oil vinaigrette.

Lettuce & Buckwheat Salad (7,9,10,12) €13.00

With smashed avocado, cooked buckwheat, crispy parmesan, cashew nuts,
pine nuts, black sesame, basil, grated graviera cheese and cider honey
mustard vinaigrette.

Ntakos Salad (2,7,10,12) €12.50

With plum cherry tomatoes, pickled kritamo, extra virgin olive oil, Rusk crispy
bread, lemon, chives and creamy xinomizithra.

Beetroots and Baked Goat Cheese Salad (2,7,10,12) €13.00

Baked red beetroofs and pumpkin, white quinoa, caramelised pine nuts, mix
salad, basil, mint, sherry vanilla vinaigrette, baked goat cheese cigars with
filo pastry and black sesame.

Detox Vegan Soup €9.00

Red lentils, sweet potato, carrof, ginger, furmeric, olive oil, lemon zest and
crispy bread.

FRESH & RAW

Beef Tartare (7,9) €16.50

With capers, onions, parsley, olive oil, tarragon mayonnaise and potato chips.

Salmon Tartare (2,5,12,13) €16.50
With soy sauce, avocado, mango gel, coriander, chili and crispy gyoza.

Dry Aged Beef Carpaccio (4,7,9) €16.00

With marinated crispy artichokes, baby basil, aged balsamic dressing,
capers, truffle mayo and graviera cheese.

Fish of the day Ceviche (1,5) €16.50

Bell Peppers, red onion, ftomato, coriander, Mediterranean tiger's milk,
fennel, olive oll

Seared Tuna Loin (2,4,5,12,13) €16.50

Panko crust with coriander, fennel seeds and sesame.
Avocado tartare, wild greens, coriander, tahini, lemon zest, truffle and lime
dressing.




TO SHARE

Taramas Dip (2,5) €5.50
Creamed cod raw, olive oil and candy lemon peels.
Smoked Htipiti Dip (7,10) €5.50

Spicy feta cheese, chili, Florini's peppers, chives, olive oil, pine nuts and oregano.

Pistachio Hummus Dip (2,7,10,12) €8.00
Crushed pistachio, basil, sumac and olive oil.

Smoked Fava Puree (7) €5.50

With caramelized onions, aged balsamic and basil oil.

Chicken Liver Pate (2,4,7,14) €11.00

With Commandaria wine, flakes salt and black pepper. Served with
seasonal fruit puree and grilled rustic bread.

Zucchini Fritters (5pcs) (2,4,7) €11.00

With grated zucchini, dill, mint, feta cheese, black quinoa, lemon,
and yogurt raita sauce.

The Cauliflower (7,10,12) €11.00

With caramelized onions, toasted almonds, tahini sauce, sumac, tomato,
olive oil and herbs.

Smoked Shrimp Fritta (2,3,4,9,12) €13.00

With Florina pepper glaze, smoked tempura, fennel seeds, adobo chili,
black sesame and zesty lime mayonnaise.

Crispy Baby Calamari (2,3,4,8,9) €13.00
Cajun spices, lime mayonnaise, lemon and dry parsley.

Fire Baked Scallops (2pcs) (2,7,8) €13.00
With parsley butter crust, garlic, lemon zest and burned lemon.

Fire Grilled Octopus (1,2,8) €21.00

With smoked fava puree, sherry vinegar glaze, parsley oil, crispy bread,
Florina peppers and candied lemon skin.

Fire Grilled Calamari (2,5,8,9) €20.00
Sundried tomato tarama, sauté wild greens with leeks, mustard lemon oil, oregano

Crab and prawn ravioli (4pcs) (2,3,4,7,14) €14.00
Americaine champagne sauce, truffle oil, basil, lemon zest

Prawn Risotto (1,3,7,14) €17.00

Prawn bisque, cherry tomatoes, herbs, basil oil, cream, parmesan, lemon zest,
olive oil

Wild Mushroom Risotto (1,7,14) €16.50

Mix seasonal mushrooms, truffle oil, shaved mushrooms, pecorino cheese
and lemon zest.

Braised Pork (1,7,14) €17.00

With red wine sauce and coriander seeds, Served with potato mousse,
and garnished with kolokasi chips, grated graviera and parsley.




TO S HARE (cont.)

Dips Platter (1,2,5,7,10,12) €11.00
With creamed tarama, smoked hfipiti and pistachio hummus.
Served with homemade bread and crudites.

Cheese and Cold Cuts Platter (2,7,10,12) €20.00
TO CONTINUE
Zucchini Spaghetti Pasta (1,2,4,7,10,14) €14.50

With lemon zest, shaved zucchini, parmesan, basil, olive oil, cherry plum
tomatoes, pine nuts, oregano and grated feta.

Rigatoni pistachio pesto (1,2,4,7) €17.00
Basil and pistachio pesto, olive oil, lemon zest, burrata cheese.
Cretan Truffle Pasta (1,2,7,14) €17.00

With skioufikta pasta, parmezan fresh cream sauce, mushrooms, truffle,
grated kefalotiri cheese, parsley, basil and lemon zest.

Prawn Tagliatelle (1,2,3,4,7,14) €17.50

Prawn sauce, cherry tomatoes, prawns, basil, parsley, lemon zest,
pecorino cheese and olive oil.

Option Prawn Tagliatelle and Lobster €48.00

Beef cheeks yiouvetsi (1,2,7,14) €19.00

Braised beef cheeks with cherry tomato, red wine, herbs, olive oil
and mizithra cheese from Crete island.

Grilled Fish of The Day (1,7,5) €19.50

With spinach and quinoa stew, lemon oil dressing, herbs, celeriac puree,
oregano and vierge sauce.

Grilled Chicken Thighs (7) €15.50

With raw zucchini “spaghetti”, smoked yogurt, mint, avocado tartare and
burned lemon.

Grilled Pork Loin Fillet 400gr (7,9,13) €24.00

Marinated with soy sauce, mustard, grilled broccolini, potato mousse,
mustard dressing and oregano.

Whole Grilled Baby Lamb Shoulder 550gr (7) €32.00

With lemon thyme oil, herbs, fire-baked mini potatoes, chimichurri sauce,
smoked yogurt, burned lemon, and Maldon salt.

Fire Grilled Fillet Chateaubriand 450gr (1,7,9,14) €65.00
USDA prime beef fillet, broccolini, mustard and baked potatoes.
Grilled Flap Steak USDA 350gr (7) €34.00

With black pepper, Maldon salt, grilled patron peppers and potato mousse
with fruffle.

Rib Eye Steak Tagliata 450gr (7) €56.00

With spinach salad, lemon oil dressing, parmesan and potato mousse.




Fire Baked Potatoes (7) €5.50

With butter, rosemary, thyme, sage and olive oil.

Grilled Seasonal Vegetables €5.50

With extra virgin olive oil, smoked salt and herbs.

Potato Mousse (7) €5.50
With grated gravieraq, truffle oil and black pepper.

Hand Cut Truffle Fries (7) €6.00

With fruffle salt, parmesan and oregano.

Extra Parmesan €1.50

Cherry Tomato Pasta (2,7,14) €12.00

Spaghetti, olive oil, basil and lemon zest.

Pasta with Parmesan (2,7) €10.00
Spaghetti and unsalted butter.

Crispy Chicken Nuggets (2,4,9) €10.00

With lime mayonnaise.

USDA Mini Sliders (2pcs) (2,7,9) €10.00

Grilled beef sliders, caramelized onions, brioche bun and lime mayo.

Marinated Chicken Thighs 100gr (7) €10.00

With smoked yogurt, oregano, and lemon.




DESSERTS

Noesis Baklava "Cheesecake" (2,4,7,10) €11.00

With white chocolate cheese mousse, salepi, rose syrup, mastic, baklava
cigars, pistachio ice cream with crushed pistachios and strawberries.

Chocolate Millefevilles (2,4,7,10) €11.00

With chocolate patisserie, caramelized puffed pastry, chocolate and
vanilla ice cream, hazelnuts praline and Maldon salt.

Lemon Cream Pie (2,4,7,10) €11.00

With lemon-lime cream, crispy filo pastry, vanilla crumble, strawberry-
infused sauce, fresh strawberries, almonds, strawberry sorbet, lemon zest
and baby basil.

Pistachio Basque cheesecake (2,4,6,9) €13.00

With berry sauce, maldon salt, butter crumble, pistachio praline and
pistachio ice cream.

Baked Chocolate skillet brownie (2,4,7,10) €12.00

With caramel sauce, dark chocolate chunks and biscuit.
Served hot with vanilla ice cream.

Ice Cream (1 scoop) €3.50

Choose from a variety of homemade ice creams, including chocolate,
vanilla, and pistachio.

Sorbet (1 scoop) €3.50
Choose from a variety of homemade sorbefts, including strawberry and mango.
Fruit Platter €18.00

MORNING BITES

Coconut Yogurt and Berries (7) €9.00
Coconut yogurt, mix berries, banana, granola and chia seeds.

Baked Omelette (4,7) €9.00
Cheddar cheese, smoked ham, cherry tomato and arugula salad.

Noesis BLT (7) €11.00

Baked sticky bacon, cheddar cheese, iceberg lettuce, tomato, mayonnaise
in ciabatta bread. Served with sweet potato fries and arugula salad.

ALLERGENIC INGREDIENTS

1.Celery 5. Fish 9. Mustard 13. Soy
2.Gluten 6. Lupin 10. Nuts 14. Sulfites
3.Crustaceans 7. Dairy 11. Peanuts

4.EQQs 8. Mollusks 12. Sesame

Kindly notify us if you have any dietary restrictions, such as food allergies, intolerances,
or sensitivities, so that we may offer you the requisite information and assist you in
selecting suitable menu options.
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