
Please notify the team about any allergies or intolerances.
An optional 12.5% service charge is added to your bill and distributed  via revenue approved tronc.

V: Vegan  VEG: Vegetarian  GF: Gluten free

10 10

Espresso Martini
Brandy Alexander

10

Espresso                                               
Double Espresso 

Coffee

Flambé Pineapple (V)
with dark rum and 
honey-orange jus, salted 
almonds,pistachio crumbles 
and coconut ice cream

Traditional Tiramisu Sticky To�ee Cake

Mille-Feuille
with salted caramel 
hazelnut and vanilla cream

4
5
5

3.2

3 4

Tea

Macchiato
Americano 
Double Macchiato                                                   
Cappuccino
Latte                                                                     
Flat White                                                                  

                                                                 

English Breakfast

Jasmine Tea

Chamomille
Peppermint Tea  

Cocktail

Liqueur
Limoncello Luxardo

Mastiha

Disaronno Amarretto
Disaronno Velvet  

Cognac / Rum

3.2
3.7
3.5

4

4

4

5.5
6

4

4

4

4.5

Earl Grey   
Green Tea   

3 Scoops Ice Cream
Vanilla bourbon, Salted 
Caramel, Mango Sorbet, 
Coconut Sorbet, Chocolate 

Amaro Montenegro 4.5

French Martini

13

13

Martell VS

Fresh Mint Tea 4

13

+ Tokaji Aszu 5 Puttonyos 
Chateau Pajzos (60ml)

Bumbu Original

Discarded Banana Rum 

8.5

16

8.5

8.5

A�ogato 6

Chocolate Fondant 

DESSERT MENU

+ Sauternes Ch le Juge Les Mingets 

+ Sauternes Ch le Juge Les Mingets + Moscato d’Asti / Prosecco + Tokaji Aszu 5 Puttonyos Chateau 
Pajzos (60ml)

+ Veuve Clicquot Brut

10

8.5

10

10

8.5

with caramel foam, chocolate 
crumble, pine nut cracker and 
vanilla bourbon ice cream

with coffee Amaretto soaked 
lady fingers, Mascarpone 
cheese and cacao powder

with salted caramel sauce, 
walnuts, vanilla crumble and 
vanilla bourbon ice cream

6

7.5

8


