
DESSERT SELECTIONS

GF: Gluten Friendly ∙ N: Nut Allergy ∙ PB: Plant Based ∙
DF: Dairy Free ∙ V: Vegetarian (eats eggs & dairy)

6” CHOCOLATE CHIP COOKIE 12

3” CHOCOLATE CHIP COOKIE 3

3” FLOURLESS CHOCOLATE COOKIE (GF/DF/V) 5
(A LA MODE 5)

TIRAMISU 14
espresso soaked ladyfingers, mascarpone 

mousse, coffee whipped ganache, 
warm coffee toffee sauce

GIANDUJA CARAMEL BAR (GF/N) 14
gianduja chocolate mousse, salted 

caramel, hazelnut, passionfruit curd

BAKLAVA (N) 10
phyllo dough layered with nuts and honey 

soaked in syrup

NUTELLA CROISSANT (N) 10
nutella and hazelnut cream

cinnamon and citrus infused phyllo cake 
(portokalopita) with kadaifi 

and yogurt sorbet 

PHYLLO CAKE (N) 12

CRÈME BRÛLÉE (GF/V) 16
cinnamon orange scented custard, 
caramelized sugar, seasonal fruit

ALMOND TORTE (DF/GF/N) 6
cinnamon brown butter / almond cake with 

powdered sugar


