DESSERTS

Each of our desserts is a handcrafted masterpiece, meticulously designed and plated with the utmost care.
Crafted from the finest ingredients and created with passion, our artisan desserts are a celebration of flavor,
texture, and beauty - a true reflection of the love and attention to detail we put into every creation.
Experience the art of dessert like never before.

Pistachio Dream Cheesecake 10
A velvety cheesecake infused with roasted pistachio cream, set atop a buttery biscuit base.
Topped with crushed pistachios. This dessert offers a rich yet balanced nutty sweetness.

Lotus Biscoff Bliss 10
Indulge in the decadent flavours of creamy cheesecake infused with Lotus Biscoff spread,
Finished with a layer of caramelized Biscoff crumbs.

Hazelnut Chocolate Indulgence 10
A luxurious moose cheesecake crafted with a blend of smooth chocolate and roasted hazelnuts,
balanced on a Chocolate and Cream biscuit base. A rich, silky smooth dessert, creating a vibrant
symphony of nutty and chocolatey bliss.

White Chocolate & Strawberry Cheesecake 10
A delicate white chocolate cheesecake paired with strawberry set on a buttery biscuit crust. This
dessert is a beautiful harmony of sweetness, with a smooth, creamy texture and a burst of fruit
that dances on your palate.

White Chocolate & Raspberry Cheesecake 10
A creamy, melt-in-your-mouth white chocolate cheesecake, complemented by raspberry. The
tartness of the raspberries contrasts perfectly with the smooth sweetness of the white chocolate,
all nestled on a buttery biscuit base.

Réve Sauvage 12
Experience the allure of our Kunafe Chocolate Bar - a luxurious, silky chocolate shell encasing a
delicate, crispy interior that melts away with each bite. Paired with velvety ice cream, a delicate
white sauce, and rich chocolate drizzle, it’s finished with a pistachio sauce and nuts for a subtle,
nutty complexity. A decadent balance of textures and flavors that promises an unforgettable,
indulgent finale to your meal.

Fresh Baklava Delight 10
A delicate, handmade pastry bursting with layers of filo, honey, and a blend of pistachios and
walnuts. Baked to golden perfection and lightly drizzled with syrup and served with Ice Cream,
this authentic baklava provides the perfect sweet and crunchy finale to any meal.

Molten Lava Cake 10
A warm, rich chocolate cake with a decadent molten center. Served with creamy ice cream, a crisp
biscuit wafer, chocolate sprinkles, and fresh seasonal fruit, this dessert offers the absolute
perfect harmony of warmth, crunch, and sweetness. A truly unforgettable finish to your meal.




