
DESSERT MENU

BASQUE CHEESECAKE V 11.5
Galomithzithra cheese cheesecake with a  

caramelised crust and a creamy center

PORTOKALOPITA V 12
Traditional Greek orange cake made with phyllo pastry, Greek 

yogurt and vanilla, soaked in syrup
Served with vanilla ice cream

GALAKTOBOUREKO V 11
Crispy phyllo pastry filled with smooth vanilla 

custard cream

BAKLAVA ICE CREAM V 12.9
Layers of vanilla ice cream with crispy phyllo,  

walnuts, pistachios and warm honey

SALTED CARAMEL ICE CREAM V 10
Salted caramel ice cream topped with caramel  

drizzle and roasted pecans

EKMEK KATAIFI V 11
Layers of shredded kataifi with pistachios and  

velvety custard cream

RASPBERRY NOIR V 12
Rich chocolate cake finished with a glossy chocolate glaze, 

balanced by the bright acidity of raspberry gel 
 

ICE CREAM V & SORBET VG (2 scoops)  8
Madagascar vanilla ice cream or chocolate ice cream. 

Light, refreshing mango sorbet or lemon sorbet

A discretionary service charge of 12.5% will be added to your bill. Please always inform your server of any allergies or intolerances 
before placing your order. Not all ingredients are listed on the menu.  We cannot guarantee the total absence of allergens. Detailed 

information on the fourteen legal allergens is available on request, however we are unable to provide information on other allergens.


