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HOMEMADE DESSERTS

BAKLAVA
Filo pastry filled with pistachio and baked with

honey syrup. Served with vanilla ice cream.

STICKY TOFFEE PUDDING
A moist toffee flavoured sponge pudding
covered in a rich toffee sauce and coffee with

walnuts served with vanilla ice cream.

BERRY CHEESECAKE

Mascarpone ricotta with layers of delicate biscuit crust,

topped with fresh raspberries set in berry glaze.

ORANGE CREME BRULEE
Double cream, orange zest, orange juice, orange liqueur,

egg yolk, topped with caramelised cane sugar.

ZAVI’S BROWNIE 6.9
A rich chocolate layered brownie, hazelnut, chocolate cream,

covered in a chocolate glaze. Served with vanilla ice cream.

SELECTION OF ICE CREAMS
Vanilla, Strawberry, Chocolate.

LEMON SORBET

DESSERT WINE
MORANDE, SAUVIGNON BLANC Late Harvest

CogNAc / BRANDY

MARTEL 55 REMY MARTIN
HENNESSY 6.5 COURVOISIER
HENNESSY XO 12.5

LiQuor

MARTINI DRY 5.5 BAILEYS 5.5 FRANGELICO
PIMM’S 55 COINTREAU 55 pIscO
LYCHEE 5.5 GRAND MARNIERS5.5

ARCHERS 55 MALIBU 55 DRAMBUIE
APRICOT BRANDY 5.5 DISARONNO 55 CHAMBORD
PASSOA 55 APEROL 55 KAHLUA

LiQUEUR COFFEES

FRENCH COFFEE 6.5 BAILEYS COFFEE 6.5
IRISH COFFEE 6.5
TIA MARIA COFFEE 6.5 FLOATER COFFEE 4.5

HoTt DRINKS

LATTE 29 TURKISH COFFEE
CAPPUCCINO 2.9 TURKISH TEA
AMERICANO 2.7

ESPRESSO SINGLE 2.4 FRESH MINT TEA
ESPRESSO DOUBLE 2.7 BREAKFAST TEA
HOT CHOCOLATE 2.9 HERBAL TEA




