


DESSERTS

Baklawa eon~  £6.00
Layered pastries with

almandis, pistachias &
cashew nuts

Ossmalieh eon  £6.50
Caramelised wiesatt

lled with ashta ckdttdd
creainm

Knafeh @ o £6.50
Granulated pastry

on melted dheese served
warm with rose water

syrup

Mouhalabieh o~ £6.00
Lebanese pannacotta

with orange blossom

& rose water syrup

Ice Cream /Scoop o0 £2.50
Vanilla, Chocolate, Strawberry

Sorbet / Scoop £2.50
Mango, Lemon

Chocolate Fondant @ o 0]
Served with vanilla
ice cream

Maamoul @ o n £6.00
Lebanese shortcrust

pastries lled with

dates or nuiis

LIQUEUR &
COCKTAILS

Espresso Martini £8.50
, TKUJ &Q-GG

Baileys £5.00
Vintage Port b
SHOTS
Baby Guiness £5.50
Limoncello £5.00
Jagermeister £5.00
Sambuca £5.00
Tequila Silver £5.00
Gold £5.50

Dessert Wine 7smi

HOT
DRINKS

/IGDCPGUG &Q+GG
)TGUJ OKPV 7GC
2TCPIG %NQUUQO 7GC
(URTGUUQ b
'QWDNG (URTGUUQ
&CRRWEEKPQ

&CHS§ /CVVS§ b
+QV &JQEQNCVG

%NCEM &Q+GG L
$OGTKECPQ b

+GTDCN 7GC UGNGEVK

&JCVGCW .GHTC[C /CETKOC '[QTQ
Fresh with good intensity, revealing subtle notes of honey, walnuts
and white owers. Fruity on the nose with excellent complexity.



