
IZGARA



HOT DRINKS

Turkish Coffee 2.95
Espresso 2.95
Espresso Macchiato 2.95
Double Espresso 3.45
Filtered Coffee 2.95
Decaffeinated Filtered Coffee 2.95
Cappuccino 2.95
Cafe Latte 3.25
Caramel Latte 3.75
Hot Chocolate 2.95
French Coffee 5.45
Baileys Coffee 5.75
Irish Coffee 5.75
Turkish Tea 1.95
Everyday Brew Tea (Teapigs) 2.95
Early Grey Tea (Teapigs) 2.95
Aromatic Tea (Teapigs) 2.95
Jasmine, peppermint, lemon, green, chamomile, chai, 
fresh mint, lemon & ginger, super fruit

DESSERT WINE & PORT
 100ml 1/2 Bottle

Morande Late Harvest 6.65 24.00 
Sauvignon Blanc (Aconcagua, Chile)

An outstanding find, this wine combines flavours 
of  honeydew melon and quince alongside an elegant 
floral burst of  jasmine and orange blossom. The rich 
oily texture fills the mouth, but a cleansing and bright 
acidity stops this becoming cloying

 100ml Bottle

Ferreira 10 Year Old 6.95 49.00 
Tawny Port (Douro, Portugal)

The nose is characterised by an excellent balance between 
the floral and ripe fruit aromas of  the grapes themselves 
and the spicy, dry fruit aromas of  long ageing in barrel.
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DESSERTS
Baklava (n)(e)(g) 6.45

Filo pastry with mixed pistachio and honey syrup, 
served with vanilla ice cream

Tiramisu Deluxe Glass Cup (v)(g) 7.00
Zabaione gelato with sponge cake and 

coffee sauce decorated with cocoa powder

Luxury Chocolate Fudge Cake 6.45
Moist chocolate sponge sandwiched and topped with 

rich fudge icing, served with vanilla ice cream

Cookies & Cream Bash (v)(n)(e)(g)(s) 6.25
White and milk chocolate cream, starry with white 

chocolate cookies chunks, showered with dark chocolate drizzle

Raspberry White Chocolate 
Blee Cheesecake (v)(e)(g)(s) 6.25

Silky smooth white chocolate cheesecake all a swirl with 
vibrant raspberry. Hand-fired and glazed in simple elegance

Lemon Mascarpone Cheesecake (c)(n)(g) 6.25
A crisp digestive biscuit base topped with a lomon and mascarpone 

cheesecake, decorated with a smooth lemon curd cream scattered with 
roasted flaked almonds and finished with a dusting of  icing sugar

Deep Dish Lattice Apple Pie (v)(g)(e) 6.25
A butter pastry deep dish pie filled with apples 

and sultanas finished with a butter pastry lattice lid 
and apricot glaze, served with ice cream

Vegan Chocolate & Coconut Tarte (v)(n)(s) 6.45
A date and mixed nut case filled with a Belgian 

chocolate and coconut filling finish with a coconut swirl

ICE CREAM & SORBET
1 Scoop 2.55
2 Scoop 4.75
3 Scoop 5.45

v = vegetarian / n = nuts / e = egg / g = gluten / s = soya 

If  you have any allergies, a gluten intolerance or 

special dietary requirements then please notify your server.

All prices include VAT. 10% optional service charge will be added to your bill.
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