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BIRTHDAY CAKE - E£E59
please ask your server about
today's cakes

BEVERAGES
Turkish Tea £2_50
Turkish Coffee E3.95
Americano £3.30
Cappucino £3.95
Latte E£3.935
Flat White £3.93
Espresso £2.95
Fresh Mint E2_95
Earl Grey £2.95
Hot Chocolate E4.95
Herbal Teas £3.50

Please inform your serer of any allergies or
intolerances before placing your order. Notall
ingredients are listed on the menu, and we cannot
suarontes the total absence of llergens Details on the
14-legal allergens are available on request ‘1
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Kunefe - £8.95

‘Warm shredded filo pastry with melted
cheese and sweet syrup
{Add ice cream for £2)

Katmer - £9.95

Turkish flaky, layered pastry filled with
pistachios and kaymak, served with

ice cream

Baklava - £7.50

filo pastry, filled with pistachios, and
sweetened with syrup

Rice Pudding - £5.95

a creamy, rich, milk-based pudding
made with rice and sugar (available
baked or classic)

Vanilla Strawberry - £9.95

a light vanilla sponge with fresh cream, a
layer of crushed strawberry jam covered
inwhite chocolate ganache

Praline Caramel - £9.95

a light chocolate sponge together witha
light vanilla sponge, layered with praline
fiavoured fresh cream & caramel glaze

Hazelnut - £9.95

a light chocolate sponge, a layer of fresh
cream & chocolate flavoured cream;
roasted crushed hazelnuts & gianduja
filling, finished in chocolate &
hazelnut ganache

Mango Tropicana - £9.95

a light vanilla sponge infused with
mango fiavoured pate a bombe cream
topped with mango & passion fruit glaze
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