
Homemade Walnut Baklava with Elderflower Syrup 
& Mantecato Crema Ice Cream  6 

Perfect with a glass of Jurancon dessert wine 

Trileche  6 
Sponge soaked in cream with caramel and mantecato crema ice cream

Balance the sweetness with a smokey glass of Vin Santo

Kunefe with Clotted Cream and Pistachios  6.5 
Shredded phllyo pastry, fresh cheese and syrup

Kremali Milfoy  6 
Layers of puff pastry with pattiserie cream & strawberries.  

Follow it with a smooth, rich cup of Turkish Coffee for the full Turkish experience

Espresso Brownie & Chocolate Ice Cream  6.5 
The sweet sauvignon 333 Turkish dessert wine makes a perfect pairing

Ice Cream / Sorbet  2 (per scoop) 
Vanilla 

Chocolate 
Pistachio 
Hazelnut 

Lemon sorbet 
Mandarin sorbet

Food allergy?  
We only list main ingredients on our menu. If you have any allergies, please let us know  

and we’ll provide a full breakdown of the ingredients in each dish. 

D E S S E R T S



C O F F E E  &  T E A

Ozerlat Turkish Coffee  7 
Served with Turkish delight & sour  

cherry liqueur, choose from:  
little sugar, semi sweet or sweet

Turkish Coffee  2.6  
Espresso  2.2  |  Double Espresso  2.5 

Cappuccino  2.4  |  Latte  2.5
Macchiato  2.2  |  Americano  2.2 

Teapigs Tea  2 
Choose from: everyday brew, earl grey, 

chamomile, green or fresh mint

D E S S E R T  W I N E S  &  P O R T
(7.5cl / bottle)

Jurancon Molleux, Dom Bordenave 37.5cl  5 / 19 
Beautifully balanced dessert wine, smooth on the palate

333 Sweet White Wine 37.5cl  6.5 / 29 
Turkish dessert wine from sauvignon grapes.  

Honey notes with zest and nutty taste

Sensi Vin Santo 50cl  6 / 33 
Smokey, silky, smooth. Just delicious

Grahams Six Grapes Port 75cl  4.5 / 30

Grahams Malvedos Quinta Vintage 2002/3 37.5cl  32

S P I R I T S

Rum Old Fashioned  8 
Pampero Anniversario Rum,  

gomme, Angostura bitters

Espresso Martini  8 
Vodka, Kahlua, espresso 

Irish Coffee  7.5 
Whisky, double cream, espresso coffee


