
Dessert Menu
Welcome to Stone Cave Restaurant & Bar

"Indulge in our delectable selection of desserts,
lovingly baked in-house each day.

Our commitment to freshness and quality is reflected in every bite, 
offering you the perfect sweet ending to your dining experience.

From timeless classics to innovative delights, we invite you to savor these 
handmade creations crafted with passion and care."

‘Afiyet Olsun’



Desserts
 

BAKLAVA (N) 7
Shredded pastry with pistachios and syrup served with 
vanilla ice cream.
APPLE CRUMBLE   7
Served with custard and vanilla ice cream
ALMOND PUDDING (N) 6
Grounded almond pudding.
SAN SEBASTIAN CHEESECAKE 7
Creamy and decadent. Traditional cheesecake made of 
cream cheese.
CHOCOLATE BROWNIE (GF) ( Served with vanilla ice cream ) 7
A rich gluten free chocolate brownie topped with a chocolate 
ganache and decorated with dark chocolate shavings. 
ICE CREAM ( 2 scoops )   6
Vanilla, chocolate, pistachio, strawberry
SORBET   5,5
Lemon, passion fruit, rasberry

Hot Drinks
 

Single Espresso / Macchiato 3
Double Espresso 3.5
Latte / Cappuccino  3.5
Flat White 3.5
Decaff Coffee 3.5
Turkish Coffee 3.5
Hot Chocolate 3.5
Mocha 3.5
Americano 3.5
English Breakfast Tea 2.5
Turkish Tea (Small / Large) 2 / 3
Fresh Mint Tea Pot 5
Oat or Soya Milk 0.5

Digestives
 

Grappa, Amaretto, Baileys, Tia Maria,  6
JägerMeister, Limoncello 

Shots
 

Slippery Nipple 6
Sambuca, Baileys, Grenadine
Baby Guinness 6
Kahlua, Baileys
Sambuca 6
Jägerbomb 7

“Please let us know if you have any Allergy or Dietary requirements. 
 However we are unable to guarantee no cross contamination.”

“An optional gratuity 12.5% will be added to the total bill and shared by the whole team”


