MED

ITERRANEAN

DESSERT MENU

Rice Pudding $14

A centuries-old Anatolian dessert, slow-baked rice pudding with a caramelized top

Ashure $16

Known as Noah’s Ark pudding, an ancient Anatolian dessert with grains, dried fruits, and nuts

Magnolia $19

Layers of vanilla cream, biscuit crumble, and fresh strawberry, a modern favorite

Baklava $17

A timeless Ottoman classic, layered phyllo pastry with pistachio, served with Turkish vanilla ice cream

Kunefe $18

A beloved warm dessert of shredded pastry and melted cheese, soaked in syrup, finished with pistachio
and TurRish vanilla ice cream

Katmer $19

A Gaziantep specialty, thin layered pastry with pistachio, served warm with clotted cream and ice cream

DESSERT WINES

Tawny Port $12
Rich, nutty, with caramel and dried fruit notes

Late Bottled Vintage Port $14

Full-bodied with dark fruit, cocoa, and a long smooth finish

10 Year Aged Tawny Port $16

Elegant and complex with caramel, dried fruit, and spice

DIGESTIFS

Limoncello $12 Grand Marnier $14 ~
Amaro Montenegro $13 Grappa $13

Averna $13 Hennessy VS $16

Fernet-Branca $14 Hennessy VSOP $21

Disaronno $13 Hennessy XO $39

Baileys $12



MEDITERRANEAN

TEA & COFFELE

TurRish Coffee $8

Turkish Coffee is brewed with finely ground coffee in a “cezve” pot over low heat and served unfiltered with its grounds.
It is known for its rich aroma, thick texture, and cultural significance in Turkiye.
It is served with no sugar, medium sugar or sweet.

Latte $9

Café Latte is a creamy coffee made with espresso and steamed milk, topped with light foam. Smooth and flavorful,
It’s a favorite among coffee lovers.

Espresso $5

Espresso is made by brewing finely ground coffee under pressure and is served in small cups.
It’s rich and creamy, forming the base for drinks like cappuccino and latte.

Cappuccino $9

Cappuccino is made with equal parts espresso, steamed milk, and milk foam. Rich and creamy, it’s often
topped with cocoa or cinnamon and enjoyed any time of day.

Americano $6

Americano is made by adding hot water to espresso, diluting its strong flavor. Served in a large cup,
It’s perfect for those who prefer a milder coffee.

Turkish Tea $3.5

Turkish Tea is a traditional black tea brewed in a double teapot and served hot in tulip-shaped glasses.
It is enjoyed plain or with sugar.

Herbal Tea $6

Iced versions, Decaf, and instant coffee options are available.
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