MyKkenoss
DESSERT MENU

GALAKTOBOUREKO 7.9

Golden layers of buttery phyllo encasing velvety
vanilla custard, delicatcly soaked in aromatic citrus syrup.

EKMEK KATAIFI 85

Syrup-soaked ekmek kataifi layered with mastic-vanilla
pastry cream and topped with roasted almonds..

PORTAKALOPITA (Orange Pie) 8.9

Traditional Greek phyllo cake infused with fresh
orange syrup and finished with mascarpone, pistachio
and pomegranate seeds.

BAKLAVA 8.95

Flaky layers of phyllo pastry, filled with nuts and sweetened

with honey and syrup.

RIZOGALO (Greek Rice Pudding) 7.9

A comforting Greek rice pudding with creamy vanilla
milk, finished with a light sprink%e of cinnamon.

CREME BRULEE 85

Silky-smooth vanilla bean custard topped with a delicately
torcﬁed caramel glaze and fruits.

ICE CREAM SELECTION

A rotating selection of ice cream flavors. 3 Scoops.
Please ask your server for details.




mykenoss

HOT DRINKS

COFFEE TEA

le/doubl / Black Tea
TPee g e Breakfast/ Earl Grey 2.9
Macchiato ~ single/double  3.2/3.6 _
Ginger and Lemon 3
Americano 3-4
Cappuccino/Flat White 3.9 Herbal Tea
2.
Lartte 39 Peppermint ’
2.
Cortado 3.7 Chamomile )
Hot Chocolate/Mocha 45 Japanese Sencha Green 3.2
Greek Coffee 45 Premium Jasmin Green 3.9
Greek Mastic Coffee 4.9
Freddo Espresso 3.5
(Greek iced coffee)
Freddo Cappuccino 3:9

Dairy free almond, oat, coconut,  0.75
soya or decaf

Syrups; Vanilla, caramel 0.75
or hazelnut



