METUKIM

Beni Tart - 70% Chocolate Tart, Olive 0il Chantilly, Fresh Oregano---------------- 12.5
Basbusa Dai - Warm Plum Basbusa, Plum Sauce & Mascrapone Chantilly------------------- 8
Get Your Freekeh On - Milk Gelato, Burnt Aubergine Molasses, Freekeh Tuile--------- 7.5
Etrog - Bergamot & Mapo Sorbet, Orange Blossom Agrodolce--------------------~--~-~—-~-~--~-- 7
Chocolit - Chocolate Sorbet, Extra Virgin Olive 0il & Maldon------------------------- 6
Kef Kayufak - Sweet Corn Solero & Brown Butter ----------------------_-——-__— 6

DESSERT WINES

NV Pedro Ximenez Valdespino, Andalucia, Spain----------------“------—---- 10.5
2024 Moscato d’Asti, Asti, Piemonte, Italy--------------c-ommm oo 11
NV Passion Fruit, Wine, Morad Winery, Galilee, Israel-----------comommmmt 11
NV 20Y0 Tawny Port Sandeman, Duoro, Portugal-------------------------------------- 14.5
2023 Donnafugata, ‘Ben Ryé’ Passito di Pantelleria---------------------------------- 21
TO FINISH
Frangelico------- oo - oo oo oo o oo 6
Amaretto DisaronnO-------- - o oo oo oo e e meoo oo 7
Limoncello----- - - - s m oo o e e o mo—oooo oo 7
Fernet BranCa-------- oo oo oo oo oo o oo 9
Amaro MONtEeNEgrO--- - - - - - oo oo oo o o oo oo 9
Espresso Martini---------mmmmm oo oo 14.5

Please inform us if you have any food allergies.
A discretionary service charge of 13.5% will be added to
your bill.
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