DESSERT MENU

Olive Oil Couscous Cake
with poached apricots and earl grey ice cream 7

Spiced Apple Trifle
baked apples in north african spices layered with
sherry soaked cake, salted caramel and créme fraiche 7

Traditional Pastry Plate
a selection of our favorites, to be shared...or not! 9

Shredded Phyllo & Sweet Cheese Pie (Kunafa)
with cardamom-saffron syrup and pistachios 9
(please allow 15 minutes)

Chocolate Ganache Cake
with hazelnut ice cream and orange sauce 8

House Made Ice Cream or Sorbet Flight 6

Dessert Wines
Lustau Rare Cream 8
Lustau Pedro Ximenez 8

Graham’s 6 Grapes "Reserve” 7
Blandy’s Madeira Bual 5 year 8

2006 Deinhard “Beerenauslese” Riesling 8
NV Astoria Moscato/Prosecco 8
2009 Ferrari Carano Black Muscat 9

Coffee
Turkish Coffee 2.5 Latte 3.5
Coffee 2.25 Cappuccino 3.5
Espresso 2.5 Double Espresso 3.5



