LES DESSERTS



SUSTAINABLE MENU OPTIONS

City of Dreams Mediterranean is committed to creating
environmentally and socially responsible dining experiences.

We are pleased to offer sustainable menu items while
upholding our high standards and quality of service.

To further minimise our environmental impact, we work closely with our
partners to find alternatives to single-use plastic containers, reduce our
carbon footprint, source products locally, and adopt new technologies

to reduce food waste.

The following icons
identify menu items featuring:

v

VEGETARIAN

Contains no meat or seafood.

Refers to products made from plant materials
that are designed to replace animal-derived items.

@
SUSTAINABLE SEAFOOD

Seafood that is caught or farmed in ethical and sustainable ways,
positively contributing to fishery-dependent communities.

D
CAGE-FREE EGGS

Reflecting our commitment to humane and responsible
sourcing for better welfare and richer flavour.



FROMAGES ET DESSERTS

Selection of Four Mature French Cheeses Y/
Quince Paste, Jam, Butter, Artisanal Bread

Baba au Rhum Y/ )

Madagascar Vanilla Cream, Candied Orange

Kataifi Farci Y/

Local Fresh Anari Cheese, Pistachio Ice Cream

Dark Chocolate Tart N/ O

Guanaja Chocolate, Nougatine, Vanilla Ice Cream

Citrus Composition ()
Panna Cotta, Financier, Lemon Curd

Queen of Anais i

Seasonal Fresh Fruits and Berries (for 2-3 persons)

Ice Cream and Sorbet (per scoop) V/

All prices are in Euro and inclusive of taxes.
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All our menus contain allergens. For any food allergy or special dietary
requirement, please let a member of the team know when placing your order.
For a detailed allergens list, please scan the QR code on the last page



ALLERGENS LIST | LES DESSERTS MENU

Cereals Sesame Sulphur
Dishes containing Crustaceans Eggs Fish Peanuts Soybeans* Milk Nuts Celery Mustard seed: dioxide and Lupin Molluscs
gluten sulphites

ROMAGES ET DESSERT:

Selection of Four Mature . . . .
French Cheeses

Baba au Rhum . . .

Kataifi Farci . . .

Dark Chocolate Tart . . . .

Citrus Composition . . . .

Queen of Anais

Ice Cream and Sorbet . .

*Soybeans (fully refined soybean oil is exempted)

All products are manufactured in the same premises using common equipment making possible the presence of cross-contamination even in products which do not contain allergens.

The same applies even if some ingredients are removed from our products in the menu. / OAa Ta npoidvra napackeuaZovTal aToug IBIOUG XWPOUS XPNOTHONOIGVTAG KOG E50nAopG e anoTEkeopa
va eivar nBaviy re SlacTaUPOU 5AUVON QKA KaI OE NPGIGYTG Nou Bev eppavi{ouv aMepyIoydvous napayovTes. To i8I0 I0XUE! GKGPA KAl V YiVel Gpaipedn GUGTATIKGY and Tig
GuvBEaEIG nou oupnepiAapBavovTal oTo pevol pac.

Allinformation on the table are characteristics of products which were valid from June 2023. Divergence may occur due to change of suppliers, replacement of materials, revision of recipies or even from
contamination during the manufacture in the restaurant. / OAeg o AnPoOpie Nou GuLNEPAPBAVOVTaI GTOV MVaKa ANOTENOLY XaPAKTNPICTIKE TeV NPOIGVTEY Nou ATav e 1yl Tov lodvio Tou 2023.
Anokhigeig pnopei va unapEouv eEarmiag aMayg NPoLNBEUTGY, QVTIKaTAoTAoNS UNKGY, QVaBEGENGNG GUVTAYGY A GKOG Kal ANd EMHOAUYTN KATA TNV NGPAGKEUR OTO EGTIATOPIO.

Consuming undercooked meat or eggs poses a food safety risk and may cause a food-borne illness to the consumer. / H kaTavéhwon e i ox1 KaAd HaYEIPEREVEY KPEATEY A auydY
EvéXE! KIVBUVO Y10 TNV GOPAEIa TV TPOPIHGY Kal HMOPE| Va NPOKGMEGE! TPOGIHOYEVA VOGH|IATA GTOV KATaVaATA



