
 
 

(G) Gluten  (D) Dairy  (P) Peanuts  (TN) Tree Nuts  (SOY) Soybean  (SS) Sesame 

  (E) Egg  (C) Celery  (L) Lupin (F) Fish (CR) Crustaceans  (MO) Mollusks 

  (MUS) Mustard  (SUL) Sulphites  (V) Vegetarian  (VG) Vegan  (R) Raw  
(For additional dietary requirements, please reach out to our team) Consuming raw or undercooked meat, 

 poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. 

 

  

 

                                               DESSERT 

Anatolian Toast  80  
saffron & egg bread, star anise and caramel sauce, roasted peach,  

mastic ice cream (G/D/TN/SOY/E) 

Antep Pistachio Ice Cream  80  
Antep pistachios, pomegranate & pistachio olive oil (G/D/TN) 

Künefe  90 
baked Kadayif pastry, melted Nabulsi cheese, rose & orange blossom 

syrup, pistachio ice cream (G/D/TN/E) 

(serves 2)  *takes 20 minutes to prepare      

                             

Çikolata Ve Türk Kahvesi  80 
dark chocolate & salted caramel kibbeh, cardamom 

 & Turkish coffee ice cream (D/TN /SOY/E/F) 

Orange Revani  75 
orange almond cake, vanilla orange ganache, charred orange ice cream  

(D/TN/SOY/E)   
 

Fırın Sütlaç  60 

traditional Anatolian rice pudding, raspberries, rose ice cream & lokum (D/E) 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

ICE CREAM (D/E)                                                                     SORBET (VG) 

  (1 scoop)  25                                                    (1 scoop)  25  

               dark chocolate & bergamot                Bodrum mandarin  

                      thyme & olive oil              cherry & almond (TN)  

                       Turkish coffee            mango & passion fruit 

Lemon                    apricot & lime 

Sekerleme (VG)  20 

Turkish delight Lokum selection: lemon, rose, green apple 

Dessert Platter  295 
(G/D/TN/SOY/E/F) 

Künefe 

Çikolata Ve Türk Kahvesi 

Fırın Sütlaç  

Sekerleme 

Orange Revani 

Fresh fruits 

Turkish coffee ice cream 

Apricot & Lime Sorbet  

 


