
G r e e c e  i s  f a m o u s  f o r  i t s  
s y r u p  s o a k e d  t r a d i t i o n a l  
d e s s e r t s  w i t h  e s s e n c e s  

o f  c i n n a m o n  &  r o s e  w a t e r  
t h a t  b r i n g  y o u  o n  a  t r i p  

t h r o u g h  t h e  e a s t e r n  
m e d i t e r r a n e a n



Sokolatopita 
Traditional Greek chocolate 

cake with a rich, fudgy texture 
& intense cocoa flavour. 

Served chilled with vanilla  
ice cream for a smooth, 

indulgent finish

8.95

Portokali  &  
Cocoa Tart VE gf 

A luscious vegan tart with dark 
chocolate & zesty orange, 
set in a crisp pastry base. 
Rich, fragrant, and full of 

Mediterranean soul 

7.95

Strawberry  
Sorbet VE   

A refreshing dairy-free sorbet 
made with ripe strawberries.  

Light, vibrant, & bursting  
with natural fruit flavour

 5.95

Galaktoboureko 
Delicate filo pastry filled with 

silky semolina custard, soaked 
in citrus-scented syrup. 

Served with traditional vanilla 
ice cream for a perfectly 

balanced finish

8.45

Baklava 
Crisp filo pastry layered with 
spiced walnuts & bathed in 
honey syrup. Served with a 
scoop of traditional vanilla  

ice cream for a sweet, 
aromatic finish

7.45

Bourbon Vanilla   
Rich & aromatic vanilla  

with warm, creamy notes  
& a smooth, naturally  

sweet finish  

5.95

i c e  c r e a mg r e e k  d e l i g h t s

VE - Vegan   V - Vegetarian   GF - Gluten Free

A  1 0 %  d i s c r e t i o na ry  s e rv i c e  c h a r g e  w i l l  b e  a d d e d  t o  yo u r  b i l l 

Due to the nature of our business, we cannot guarantee food prepared on the premises  
is free from allergenic ingredients. All grill and fried food may be cross contaminated.


