METUKIM

Daniella - Smoked Strawberries, Goat Cremeaux, Elderflower Mint Granita------------ 13
Beni Tart - 70% Chocolate Tart, Olive 0Oil Chantilly, Fresh Oregano--------------- 12.5
Cookielida - Black Tahini Ice Cream Sandwich-------------------ommm 10
Get Your Freekeh On - Milk Gelato, Burnt Aubergine Molasses, Freekeh Tuile-------- 7.5
Malabi - Labneh Ice Cream, Hibiscus, Pistachio, Orange-------------------------~--- 7.5
Chocolit - Chocolate Sorbet, Extra Virgin Olive 0il & Maldon------------------------ 6
B1i Nimos - Chocolate Mousse, EVO, Oregano, Maldon--------------------------------_- 8
Peirot - Seasonal Fresh Fruit & Lemon Verbena Cordial-------------------~-~--~-~-~-~-~-~-~--- 7

DESSERT WINES

NV Pedro Ximenez Valdespino, Andalucia, Spain---------------------~-~-~—~--~------——- 10.5
2024 Moscato d’Asti, Asti, Piemonte, Italy------------------"-"-~-~"-~-~-~-~-~-~~~~~~~~~~~-— 11
NV Passion Fruit, Wine, Morad Winery, Galilee, Israel------------------------—~—~-~-- 11
2022 ‘Mylitta’ Tokaji Late Harvest, Dobgo, Hungary--------------------~-~-~-~-~-~-~-~-~-~-~—- 13
NV 20Y0 Tawny Port Sandeman, Duoro, Portugal-----------------~----~-~-~-~-~-~-~~-~-~-~-~-~-~—- 14.5
TO FINISH
Frangelico---------mm oo 6
Amaretto Disaronno------------- - 7
LImONCe Lo -~ -m s 7
Fernet Branca----------------““-““““~“~ -~~~ - 9
Amaro Montenegro----- - -- - m oo 9
Espresso Martini-------------------m 14

Please inform us if you have any food allergies.

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



