
DESSERT
& FORTIFIED WINES 

Parparousis Winery
Muscat Riou-Patron 2018 

12€ / 55€                
Muscat Blanc, Patra, Greece

Argyros Estate Vinsanto
First Release 2015

50ml/24€, 500ml/146€              
Assyrtiko/Athiri/Aidani, Santorini, Greece

Henriques & Henriques
10 Years Old Sercial

50ml/18€, 500ml/92€
Sercial, Madeira, Portugal

L.B.V. Port 2017, Ramos Pinto
50ml/15€, 750ml/75€

Port Blend Red, Douro, Portugal

SPECIALTY COFFEE
Single Estate Finca Catarata by TAF

Origin: Acatenago, Chimaltenango, Guatemala

Double Espresso 5,5€
Americano 5,5€
Flat White 6€

Latte 6,5€
Freddo Espresso 6€

Freddo Cappuccino 6,5€

HERBAL ORGANIC TEA 6€
from Greek producers 

Our Selection: 
Greek Mountain Tea,

Lemon Verbena, 
Chamomile,

Fresh Mint, Hibiscus, 
Mix Herbs “Little Prince”,

Ceylon Black,
Earl Grey

DESSERT 

Tiramisu a la minute 21€
Mascarpone, Marsala, Ion Cacao

Caltsouni Cheesecake 22€
Cretan Xynomyzithra Cheese, Sheep Butter Biscuit,

Ceylon Cinnamon, Arcadian Fig Tree Honey

Chocolate 24€      
Hazelnut Brownie, 73% Cacao Nibs, 

Peruvian Chocolate Mousse, Hazelnut Praline Ice Cream

House-Made 
Ice Cream Scoop 7

Chocolate Sorbet, 
Hazelnut Praline, 

Aegina Island Pistachio, 
Raspberry Sorbet, 

MIA’S Signature Vanilla

AFTER DINNER
COCKTAILS 

Café Kyriakός 22€
Moskovskaya, Specialty grade espresso by TAF, 
Vanilla, Polykala Coffee Liquor, Orange, Tonka  

One Tini 22€
MIA’S Aegean Blend*, Carpano Dry, Thyme, 

Caper Leaf

Mia’s Tai 25€
Metaxa 12*, Rum Blend, Hazelnut, Kitron Naxou, 

Mahlab / Salep Soumada, Lemon

*MIA’S Aegean Blend: 
Votanikon, Mataroa, O/Purist 

Halva Semifreddo 19€
Tahini Praline, Roasted Almonds, Sesame Seed Candy


