
 

——— DESSERT ——— 
 

BAKLAWA 
 

Flaky filo, layered with a cinnamon-spiced nut filling, and 
bathed in sweet syrup Served with Vanilla Ice-cream 

£ 5 
 

DISH – DASH CHOCOLATE PANNA COTTA 
 

A light chocolate Panna Cotta 
£ 5 

 
DES LYS PATISSERIE LEMON SLICE 

 
Lemon curd filling, encased with a light pastry 

£5 
 

APPLE + STRAWBERRY CRUMBLE 
 

A twist on the classic apple crumbles. Apples are baked 
with strawberries under a delicious crumbly topping. 

£ 5 
 

SPECIALITY ICE CREAM 
 

Generous scoops of gourmet ice cream, perfect to 
cleanse the palette. 

£5  
 

PIE OF THE DAY  
 

Chefs Special Please ask for details 
£5  
 



 
 
 

 
 

 
 

——— DESSERT COCKTAIL—— 
 

DISH – DASH COFFEE 
 

Vodka, espresso and kalhua with a splash of baileys 
£ 4.50 

 
IRISH COFFEE 

 
Jameson’s whisky, coffee and cream 

£ 4.20 
 

AMARETTO COFFEE 
 

Amaretto, coffee and cream 
£ 4.20 

 
TIA MARIA COFFEE 

 
Tia Maria liqueur, coffee and cream 

£ 4.20 
 

 
 
 
 
 
 



 
 

——— COFFEE ——— 
 

 
Espresso    £1.80 
Double Espresso   £2.00 
Filter     £2.00 
Cappuccino   £2.40 
Latte     £2.40 

 
* Decaffeinated also available 

 
 
 

——— CHA’I ——— 
 

Fresh Mint   £1.40 
Camomile    £1.40 
Peppermint    £1.40 
Jasmine    £1.40 
Persian     £1.40 
Green Tea     £1.40 

——— SHISHA ——— 
 

Available outside with various flavour tobaccos 
£10.00 
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