METUKIM

Basbosa de Breton - Orange Cake, Pistachio, Yogurt---------------------------------
Artik Lavan - Pine Nut Ice Cream, Ivory Chocolate, Sumac, Caramel------------------ 6
B1li Nimos - Dark Chocolate Mousse, Oregano, Maldon Salt & EVO---------------------- 5
Bis Baklava - Sunflower Seeds & Almonds-----------------------“~~-~—~-~-~-—-———— - 2.5
Mango & Chilli Sorbet------------------ -
Sea Salt Caramel Ice Cream - Caramelized Pretzel-----------------------~-"-~-~-~-~~~-~-~-~—-

DESSERT WINES

NV Passion Fruit Wine Morad Winery, Galilee, Israel----------------------~----~-~--- 9.5
2018 Sauternes Chateau Laville, Bordeaux, France------------------------~-~-~-~-~-~-~—- 15.5
NV Pedro Ximenex Valdespino, Andalucia, Spain------------------------------—- 10.5
NV 20Y0 Tawny Port Sandeman, Duoro, Portugal---------------"-----~-~-~-~--~-~-~-~-~-~-~-~-~-~—- 14.5
TO FINISH

Espresso Martini-----------------~~~~- - 13.56

Frangelico---------mm oo 6

Amaretto Disaronno--------------- oo 7

Fernet Branca-----------------~-~~~~ -~~~ 9

Amaro Montenegro------------ - 9

LimONCello----- - st oo oo e 7

TtaliCusS -~~~ - mmmm 10

Please inform us if you have any food allergies.

A discretionary service charge of 13.5% will be added to your bill.



