
TEA & INFUSIONS

Slow-brewed Black Tea, served in

a small tulip-shaped signature glass 

Turkish Tea £1.95

Breakfast / Earl Grey £2.95

Peppermint / Camomile £2.95

Fresh Mint Tea £3.95

Rose-Hip / Sage £2.95

Apple / Blackberry £2.95

Linden / Green Tea £2.95

DESSERT WINE

The bouquet consists of honey,

peach, and a touch of citrus

Acquesi Asti Moscato, Italy

50ml - £4.95 / 125ml - £8.50 / Bottle £34.95

Rich and silky with aromas of honey and saffron. Flavours

of candied orange, honeysuckle, and ripe apricot

Maison Ginestet Classique Semillon, France

50ml - £5.95 / 125ml - £8.95 / Bottle £39.95

LIQUEURS
Amaretto (28%)

Archers (23%)

Baileys (17%)

Cointreau (40%)

Drambuie (40%)

Frangelico (24%)

Kahlúa  (20%)

Sambucca (38%)

Southern Comfort (35%)

Tia Maria (26.5%)

35ml

£5.95

£5.95

£5.95

£5.95

£5.95

£5.95

£5.95

£5.95

£5.95

Martell VSOP Armagnac (40%) £6.95

COFFEE & HOT CHOCOLATE

In UNESCO's heritage list.

Please ask for 'Sade for no sugar, 

'Orta' for medium sweet or 'Sekerli' for sweet 

Turkish Coffee £4.50

Espresso / Macchiato £3.50

Double Espresso / Double Macchiato £4.50

Flat White £4.50

Hot Chocolate / Café Mocha £4.50

Café Latte / Cappuccino / Americano £4.50

COGNAC
Courvoisier VS (40%) £6.95

35ml

PORT
Krohn Reserve Ruby, DOC Porto (20%) £5.95

Krohn 10 Year Old Tawny, Porto NV (20%) £6.95

35ml

Deep red with rich plum and vibrant fruit

flavours, offering depth and purity

Smooth and complex, with notes of red

fruits, raisins, toasted nuts, and caramel
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Baklava (n) 
Crisp, buttery layers of filo with a pistachio
filling, drenched in golden honey syrup

£8.95

Basque
Cheesecake
Silky cheesecake with a creamy centre
and a beautifully caramelised golden-
brown top

£8.95

Kunefe (n) £10.95
Warm, golden strands of shredded pastry
wrapped around melted cheese, soaked
in syrup and finished with crushed
pistachios 
(Served hot and ready in 10-15 minutes)

Tender, spiced apples wrapped in a
flaky, buttery pastry, baked to golden
perfection and served with a scoop of
vanilla ice cream
(Served hot)

Apple Pie £9.95

Creamy rice pudding, delicately
scented with vanilla and fresh orange
zest, baked to a golden finish

Sutlac £8.95

Traditional “upside-down” milk pudding,
subtly flavoured with orange zest and
finished with a caramelised, creamy
base

£8.95Kazandibi

Moist, rich chocolate cake baked in-house,
served with double cream

Chocolate Cake (n) £8.95

Hazelnut, Strawberry, Cinnamon,
Coconut, Chocolate, Vanilla,
Pistachio
(Choice of 2 scoops)

Ice Cream £7.95

All of our food is prepared in a kitchen where nuts, gluten
and other allergens are handled. While we take every
reasonable precaution, we cannot guarantee that any dish
is completely free from allergens due to the risk of cross-
contamination. Our menu descriptions do not list all
ingredients. Please inform a member of our team of any
allergies or dietary requirements before placing your order.
A discretionary service charge of 13.5% will be added to
your bill. 
All prices are in pounds sterling and include VAT. 

Add a scoop of Ice Cream to any dessert for only £2.50

(n) contains nuts           gluten free


