
DESSERTSDESSERTS

“Please let us know if you have any dietary requirements, 
however we are unable to guarantee dishes are completely allergen free”

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

TIRAMISU 8
Coffee soaked finger sponges covered with mascarpone chese topped with 
whipped cream, sprinkled with cacao powder

HONEY & CINNAMON PUDDING                                8
Honey and cinnamon sponge topped with rich 
butterscotch sauce

GODURIA AI FRUTTI DI BOSCO         8
Traditional “bavarese” cake with vanilla and rasberry chantilly 
cream glazed with raspberry puree topped with mixed berries, 
with, with a biscuit base.

SUTLAC (N) 6,5
Homemade traditional rice pudding topped with Pistachio

BAKLAVA (N) 7,5
Filo pastry layered with pistachio, syrup served with vanilla ice 
cream

CHOCOLATE BROWNIE 8
Warm chocolate brownie served with vanilla ice cream

ICE CREAM   1 Scoop / 2 Scoop 4/6
Pistachio di bronte, Wild strawberry, Papua New Guinea vanilla, 
Chocolate fondente, Dubai Style chocolate (Limited time)

SORBET  1 Scoop / 2 Scoop 4/6
Rasberry Sorbet, Passion Fruit Sorbet, Mango sorbet



restaurant

HOT DRINKS
 
Turkish Coffee 4
Single Espresso/ Macchiato             3
Double Espresso 4
Americano 4
Latte / Cappuccino 4
Flat White 4
Decaff Coffee 4
Mocha 4
Hot Chocolate 4
Fresh Mint Tea 3,5
Herbal Tea’s 3,5
English Breakfast Tea 3
Turkish Tea (Sml/Large) 2/3
Oat/Soya Milk 0,5

SMOOTHIE

Tropical Twist  6
Mango, Papaya & Pineapple
Fig Vanilla  6
Apple, Banana, Fig, Peach & Honey
Mango Dream  6
Mango & Strawberry
Jungle Juice  6
Strawberry, Mango, Blueberry & Acai
Super Green  6
Spinach, Apple, Avacado, Wheatgrass, Lime & Spirulina

MILKSHAKES

Vanilla Milkshake  5,5
Chocolate Milkshake  5,5
Strawberry Milkshake  5,5
Add Extra £1,5: Biscoff, Oreo, Ferrero Rocher


