Happy Valentine’s day at
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ROOFTOP BAR RESTAURANT
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Sea Bass, Prawns, Crab, Chili
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SAVARIN

v Aged Tsiponro, Strawberries, Ivoire VValrhona,
% Lime, Gin, Bitter Chocolate Ice Cream
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Chef Valdiris Spyridon

All of our recipes are made with Extra Virgin Olive Oil
The prices shown correspond to €
The consumer has no obligation to pay if the legal document (receipt-invoice) is not received.
Prices include VAT and Municipal tax. Responsible by the law: Company Representative
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