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NOESIS

Nonoig, n dladikaoia TNG okEWNG
KAl TNG KaTtavonong. H rvevpaTikr Asitovpyia.
‘Evag x@pog YEPUATOG £0e0ICUATA YIA TO TTVELHQ,
AAAQ KQl TOV OLPAVIOKO.



LAANATEL & ZOYTA

dakég beluga (10) €12.50
Me aBokavTto, KapoTo, Tavi{apia, VIouaTivid, KOANAvdpo, SLOCUO,
KOAOKLBOOTIOPOLG, AYYOLPEAKI, TaXIVI, BIVEYKOET ATIO EVSI CEPI KAl EAAIOAQSO.
MapoUAI kal payomnupog (7,9,10,12) €13.00
Me Nicopévo apBokavto, payonupo, Tpayavr tappeldva, KAolouvg, TuvoAid, uavPo
ooLodl, BACIAIKO, TRIWKEVN YPaPRIEPA, RIVEYKOET ATIO HINAOGELBO, WEN KAl HOLOTAPSA.
Nrakog (2,7,10,12) €12.50
Ntopartivia, ELdATO KPITAUo, ££TPa TIAPBEVO EAAIOAASO, TTPOLLUEVIO

TPAYAVO Wi, AeudVI, OXoIvOTIPaco Kal Eivouulnbpa.

Navilapia kal Karoikiolo Tupi (2,7,10,12) €13.00
Wntd tavtldpia Kal KOAOKLOA, AeLKA KIVOQ, KOPAUEAWUEVA TUVOANIQ, UeEyUa
TEACIVAV PUAA®Y, OWG ATtd ELSI CEPI APWHUATIOUEVO HE Bavihia, ynTo

KATOIKIoIO TOPI TOAIYHEVO 08 PUANO {aXAPOTIAQCTIKAG KAl JAVPO COLCAI.

Touma anorofivioong Vegan (1,2) €9.00

KOKKIVEC paKEG, YALKOTIATATA, KAPOTO, TYVTLED, KOLPKOLUAG, EAQIOAQSO
KaI TOAYyavo W,

OPELKA & QOMA

Bodivo Taptdp (4.9) €16.50
Me kdmapn, KEEUPLSI, uaiviavo, eEAAIOAASO, Payliovela eOTRAKOV

Kl OTUTIKA TIATATAKIA.

Taptdp coAopov (2,5,12,13) €16.50
Me coyia owg, aBoKAVTO, HAVYKO TLEA, KOAIAVOPO, TOIAI KAl Toayavr ykiola.

Bodivo kapmaroio Enpng weipavong (4,7,9) €16.00
Mapivapiouéveg ToaYavEG AYKIVAPES, PUAANG RBACIAIKOU, TTAAQIUEVO

BaAodpiko, kamapn, yayloveéla TpoLPAG kal YoapiEpa.

Yapi1 nuépag Ceviche (1,5) €16.50
MImePIES, KOKKIVO KPEUULAI, KOAIavdpo, Mediterranean tiger's milk ¢poivokio

KAl EAQIOAQBO.

Tovog @pIAéTO (2,4,5,12,13) €16.50

KpovoTta and mavko, otopouLg KOAIAVSPOU, PIVOKIO KAl COLCAI.
ABOKAVTO TAPTAP, Aypla XOPTA, Taxivi, EOOHA AeOVIOUL KAl VIPESIVYK ATO
TOOLPA KAl JOOXOAEUOVO.



TO SHARE

Tapapdg (2,5) €5.50
Kpeuwong Tapapdg, eAAIOAAd0 Kal PAOVSEG AEUOVIOU.

Kamviotqi xtomnty  (7,10) €5.50
MikAvTIKN PETa, TOIA, TuTEPIA PAWPIVNG, TUVOAIQ, OXOIVOTIOACO,
eAAIOACSO Kal piyavn.

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

Mouvpég papag (7) €5.50

YePRIPETAI HE KAPAUEAWPEVA KOEUMLAIA, BAACAUIKO Kal AAdI BACIAIKOV.

TUKGTAKI KOTOTTOLAOL TaATE  (4,7,14) €11.00
Me kovpavTapia, vVipadeg aAaTIoV KAl JALEO TUTEPL. LeQPIPETAI UE TTOLPE
ETOXIAKWV PPOVTWV KAl XWPIATIKO Wi oTn oXdpa.

KoAokuBOokeptédeg (5 THX.) (24.7) €11.00
KoAokuBdakia, dvnbog, SLOCUOG, QETA, HAVPO KIVOQ, AEOVI KAl OWG YIAOLETIOV.
Kouvoumidi (7,10,12) €11.00

KapapeAwpéva KoeuuLdia, KaRoupdiopéva aubydaAd, Taxivi, COLPAKI, VIOUATA,
eAaloAado kal BoTava.

Kanviotn yapida Fritta (2,3,4,9,12) €13.00
FAGoo amo mmePIEC PAWPEIVNG, KATIVIOTOG XLUAOG TEUTIOLOA, TOIAl adobo, yavpo
ocovodpl kal lime payiovéla.

Tpayavé baby kaAapdpr (2,3,4,8,9) €13.00
Mraxapika cajun, lime payiovéla, Aepodvi kal ENpo uaiviavo.
Wnra krévia (2 Tpx) (2.7.8) €13.00

Kpovota Boutdpou Paiviavol, okopdo, EDCUA AEUOVIOU, AEUOVI.

Xtanddi otnv oxapa (1, 2, 8) €21.00
Me tovpé paRag, YAaoo pe E0dI oépl, AAdI paiviavoy, Tumepid PAwpPivNG
KAl KOPAUEADPEVEG PAOVSEC AeOVIOU.

KaAapdpil oxapag (2,5,8,9) €20.00
TapAuAG Ye NIACTEG VTOPATEG, CWTAPICPEVA Aypla XOPTA, TPACO,
AABOAEUOVO WE HOLOTAPSA KAl Piyavn.

PaBioAl pe kapoupa kai yapideg (4tuyx) (2.3,4,7,14) €14.00
Kpeuwdng owg yapidag, Aadi 1ooLepag, PACIAIKO kal EOOUA AeUoVIOU.
Pi{oTo pe yapideg  (1,3,7,14) €17.00

Zwuog yapidag,vrouarivia, Rotava, Aadl BaciAiko, tapueldva, E_oua
AEMOVIOU KAl EAQIOAQBO.

Pi{oTo pe aypia pavirapia (1,7,14) €16.50
AIGQOPA ETOXIAKEA AYPIa HAVITAPIA, AASI TOOVPAG, AETITOKOUMEVES PETEC
MaviTaploy, Tupi pecorino, E0DoUA AegovIoU.

Apyownuévo Xoipivo (1,7,14) €17.00
Me 0wg KOKKIVOL KpaoloL Kal ENpo KOAIAVSPO. LePPIPETAI JE HOLG TIATATAG
KAl YOPVipeTal e TOIMG amnod KOAOKAO!, TRIMPEVN YpaPiEpa kal uaiviavo.



Maro pe ahoipég (1,2,5,7,10,12) €11.00
Kpeuwaong Tapapdg, KATVIOTH XTUTINTH KAl XOVLPOLG ATO PLOTIKI Alyivng.
YepRipeTal ye oTumKO Wi kal crudités Aaxavikov.

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

TO CONTINUE

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

Z0oHPA AePoVIoU, PAOVLSES KOAOKLBIOU, Ttapuelava, RACIAIKOG, vTouarTivia,
eAAIOACdO, TUVOAIQ, PETA KAl piyavn.

Makapovada plykatovi he mEoTo (1,2,4,7) €17.00
MéoTo Pe PLOTIKI KAl BACIAIKO, EAcIOAad0, EboHA Aehovioy Kal Tupi burrata.

Makapovada tpougpag (1,2,7,14) €17.00

KonNTika oKIOLPIXTA JAKAPOVIA, OWG PPECKAG KOEUAS TIapueAvag, uavitapla,
A3 TPOVLPAG, TRIMHEVO KEPAAOTVPI, UAIVTAVOGS, RACIAIKOG Kal EOOUA AguoVIOL.

TahiatéAeg e yapideg (1,2,3,4,7,14) €17.50
1S yapidag, vrouarivia, yapideg, PACIAIKOG, uaiviavog, EDoUA AeUoVIoU,
TLPI pecorino Kal EAIOACd0.

ETuloyn TaAIaTéAES UE YAPISES KAl AOTAKO €48.00

Mooxapiola payouAa YiouRETol (1,2,7,14) €19.00
NTouaTiVIa, KOKKIVO Kpaaoi, didpopa POTava, eAAIOAASO

kal Kontikry pulrBpa

Yapi nuépag otnv oxapea (1,7,5) €19.50
YITAvAKI Kal KIvoa, AadoAéUovVo, didpopa BoTava, TTovpé oeAivopilag,

piyavn kal owg vierge.

KotomouAo pumouT otnv oxapa (7) €15.50
Me "omayyET" KOAOKLOIOU, KATVICTO YIAoLETI, SLOCUOG, APOKAVTO

TAPTAP KAl AEPOVI.

Xoipivo @iAéto otnv oxapa 400 yp. (7,9,13) €24.00
Mapivada amno coyia ows, HOLOTAPSA, MTIPOKOAIVI OTNV OXAPA, JOLG

TaTATAG KAl piyavn.

Apyoynuévo apvaki/wuonAdarn 550 yp.(7) €32.00

AGdI amo Aepdvi kal Buudapl, POTava, cAAToa chimichurri, KAmvIoTO YIAOLET,
wnTéS baby mataTeg, Aeudvi Kal aAaT maldon.

Mooxapiocio giAéto Chateaubriand otnv €65.00
oxapa 450 yp. (1,7,9,14)

USDA prime Jooxapioio QIAETO, UTIOOKOAIVI, JOLOTAPSA KAl WNTEG TIATATEG.

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

Mavpo mumépl, aAaT maldon, patron TIMEPIES KAl JOLG TTATATAG WE TPOLPA.

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

Me caAdTta and onavaki, AadoAéuovo, Ttapueldva Kal JoLg TIATATAG.



................................................... zYNOAEYTIKA ...................................................

WYnrég baby marareg (7) €5.50

BoUTLPO, SeviPOAIPAVO, BLUAPI, PACKOUNAO KAl EAQIOACSO.

Aaxavika oxapag €5.50

‘E&Tpa MapBEvo eAAIOAQSO, KATIVIOTO AAATI Kal ROTava.

Moug mtararag (7) €5.50
Tolupévn ypaPiEpa, Aad TooLMAG KAl JALEO TUTEPL.

TpImAoywnuéveg TPAyaveég TATAarteg (7) €6.00

Me aAdT Tpovpag, Tapuelava kai piyavn.

EmimpooBern nappelava €1.50

Makapovada Je vrouarivia (2,7,14) €12.00
ITAyYET, EAAIOAQSO, BACIAIKOG, EDOUA AgpovIoU.

Makapovada pe nappelava (2,7) €10.00

LITIAyYYET KAl avAAQTO BOUTLPO.

Tpayavég KOTOUTIOUKIES (2,4,9) €10.00
YepPiperal ye paylovéeda Adiy.

Mivi uynépykepg USDA (2 Tpx.) (2,7.9) €10.00
Bodiva pivi uTtépyKePGS OTN OXAPA, KAPAUEAWPEVA KPEUHVLSIA, Wi UTTPIOG
Kal paylovéla Adip.

Mapivapiopévo JTouTakl KotomouvAo 100yp. (7) €10.00
KamvioTtd yiaovpT, piyavn Kai AEgovI.



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

Moug cokoAdaTag, Tupi KPEUa, CAAET, CIPOTU TPIAVTAPLAAOL, JACTIXA,
KOOLOTA PUAAOUL, TIAYWTO PLOTIKI e OPLUPATIOUEVA PLOTIKIA KAl PPAOLAEG.

TokoAdara Millefeuilles (2,4,7,10) €11.00
Kpéua maTmoepi COKOAATAC, KAPAUEAWHEVN OPOANIATA, TIAYWTO COKOAATAG

kal BaviAiag, ToaAiva ouLvToLKIoL Kal aAdT maldon.

Kpéua Aggoviov (2,4,7,10) €11.00

Kpéua AeuoVvioL - HOOXOAEUOVOUL, TOAYaVO PUAANO KOOVOTAG, UTIOKOTO
RBaviia, 6wS PAOLAAG, PPECKES PPAOLAEG, AULYSAAC, BACIAIKOG, ELoUa
AEUOVIOV KAl COPUTIE PPAOLACG.

Baokiko cheesecake ue puorTiki (2,4,6,9) €13.00
Me owg anod pyovpa, alan maldon, PoLTLEO, TIEAAIVA PLOTIKIOV KAl TIAYWTO PULOTIKI.

Brownie cokoAdrag oto Tayadki (2,4,7,10) €12.00

Me 0WG KaPauEAQG, KOPPATAKIO HAVPENG COKOAATAG KAl UTIOKOTO.
YepRiperal (EoTO pe TAywTO Pavilia.

Naywtd pe Kpéua YAAAKTOG €3.50

EruAoyr) amod ommkda maywTa.
(XokoAdara, Bavihia kar duoriki Alyivng)

Topumé €3.50

EtuAoyn amo ommkd COPUTE TTAYWTA.
(DPpdaouvAa kal Mavyko)

Maréla ppouTwV €18.00

MPQINEX MNOYKIEX

NaovpT KapLvdag Kai yovpa (7) €9.00
MNaoLET KaPLAAG, SIAPOPA HOLEA, UTIAVAVA, YKPAVOAA Kal oTIOPOLG chia.

Wntn opeAéra (4,7) €9.00
Topi ToévTaE, KATVIOTO {auTdV, VIOUATIVIA Kal SAAATa pOKA.

Noesis BLT (7) €11.00

Wnuévo Pméikov, Tupi ToévTap, JAPOLAI iceberg, vioudra, payiovela oe
WU TOIauTATA. XePPIPETAI UE TNYAVNTES YALKOTIATATEG KAl CAAATA POKA.

AAAEPTIOTONA LYITATIKA

1.2éAIvO 5. Wapl 9.Mouvotdpda 13. Zoyia
2.TAouTévn 6. Aoumivo 10. =npoi kapTof 14. Oe1cddn
3.00Tpakoedn 7. TOAQKTOKOMIKA 11. duorTikia

4.Avya 8. MaAdkia 12. Yovoaul

MapakaAoUUE EVNUEPOTE HAG AV EXETE SIATPOPIKOVGS TIEPLIOPIOUOUG, OIS TPOPIKES
aAepyieg, duoaveies N ELAICONCIES, WOTE va 0AG TPOCPEPOLE TIG ATAPQAITNTES
TANPOPOPIES KAl va oag BonBROOUVUE TTPOG TIG KATAAANAEG ETIAOYEG.



NOESIS

Noesis, the act in an intentional experience
of infellect 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 carrots, 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, fomato, coriander, Mediterranean tiger's milk,
fennel, olive oil

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, fruffle oil, basil, lemon zest

Prawn Risotto (1,3,7,14) €17.00

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

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)
With creamed tarama, smoked htipiti and pistachio hummus.
Served with homemade bread and crudites.

Cheese and Cold Cuts Platter (2,7,10,12)

TO CONTINUE

Zucchini Spaghetti Pasta (1,2,4,7,10,14)

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)
Basil and pistachio pesto, olive aoil, lemon zest, burrata cheese.

Cretan Truffle Pasta (1,2,7,14)

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)

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

Option Prawn Tagliatelle and Lobster

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

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)

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

Grilled Chicken Thighs (7)

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

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

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

Whole Grilled Baby Lamb Shoulder 550gr (7)

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)

USDA prime beef fillet, broccolini, mustard and baked potatoes.

Grilled Flap Steak USDA 350gr (7)

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

Rib Eye Steak Tagliata 450gr (7)

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

€20.00

€17.00

€17.00

€17.50

€48.00
€19.00

€19.50

€15.50

€24.00

€32.00

€65.00

€34.00

€56.00




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 truffle 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 sorbets, 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.EgQs 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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KYPEROUNDA WINERY

f noesislarnaca @ noesis_larnaca c.') www.noesislarnaca.com ‘v‘ info@noesislarnaca.com




