


DESSERTS
Baklava (n)(e)(g) 8.75

Filo pastry with mixed pistachio and honey syrup, served with vanilla ice cream

Tiramisu (a) 7.45
Made of  genoise cake, brushed with espresso and filled with irresistible cream

Red Velvet Cake (e) (w) 7.45
Smooth, tender and light cake with cream cheese frosting,

very mild cocoa with a slightly tart edge

Homemade Dried Fig (n) 7.50
Dried fig in syrup and walnuts, serving with vanilla ice cream

Luxury Chocolate Fudge Cake 7.25
Moist chocolate sponge sandwiched and topped with

rich fudge icing, served with vanilla ice cream

Deep Dish Lattice Apple Pie (v)(g)(e) 7.25
A butter pastry deep dish pie filled with apples and sultanas finished with a

butter pastry lattice lid and apricot glaze, served with ice cream

Vegan Elderberry & Raspberry Tarte 7.00
A tasty tart made with shortbread featuring four ancient grains,

wheat, rye, oat, barley, elderflower and raspberry filling

ICE CREAM
Vanilla, Chocolate, Strawberry or Gran Gelato Tiramisu

1 Scoop 3.25
2 Scoop 5.25
3 Scoop 6.25

HOT DRINKS
Turkish Coffee 2.95
Espresso 3.00
Double Espresso 3.50
Americano 3.00
Cappuccino 3.25
Cafe Latte 3.00
Caramel Latte 3.25
Flat White 3.75
Macchiato 2.95
Filtered Coffee 3.00
Decaffeinated Coffee 3.00
Hot Chocolate 3.00
Turkish Tea 2.00
Hot Water with Lemon 1.50
Aromatic Tea 3.25
English, Earl Grey, Jasmine, Peppermint, Green,
Chamomile, Fresh Mint, Lemon & Ginger

ALCOHOLLIC COFFEE
Irish Coffee 6.75
Baileys Coffee 6.75
French Coffee 7.75
Tia Maria Coffee 6.75
Frangelico Coffee 6.75

PAIR WITH DESSERT
Espresso Martini 10.75
Baileys Martini 10.75
Frangelico Martini 10.75

50ml LIQUEURS
Sambuca 7.25
Tequila Rose 8.25
Jagermaister 7.25
Cointreau 8.70
Midori 7.25
Limoncello 6.50
Pimm’s 9.50

SORBETS
Blueberry, Mango or Lemon

1 Scoop 3.25
2 Scoop 5.25
3 Scoop 6.25

v = vegetarian / n = nuts / e = egg / g = gluten / s = soya / a = alcohol / w = wheat
If  you have any allergies, a gluten intolerance or

special dietary requirements then please notify your server.

IZGARA


