
L E B A G A T O  

O S M A L I E Y E H  8

F R U I T  S A L A D  

E L E N E ’ S  C H O C O L A T E  C A K E  

N O T  Q U I T E  R E A D Y  T O  E N D  T H E  N I G H T ?

Finish with our Lebanese coffee or, even better, a glass of
one of our signature sweet wines.
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Halawa ice cream served with a shot of aromatic
Turkish coffee.

A rich, velvety chocolate cake baked in-house from
Elene’s recipe.

Golden strands of crisp kataifi pastry layered with rich
ashta cream and subtle syrup.

Seasonal fruits brought together in a simple, refreshing and
naturally sweet combination.

D E S S E R T S

I F  Y O U  H A V E  A N Y  F O O D  A L L E R G I E S  O R  D I E T A R Y  R E Q U I R E M E N T S  P L E A S E  L E T  U S  K N O W .
S O M E  D I S H E S  C A N  B E  A L T E R E D  F O R  V E G A N ,  G L U T E N  A N D  D A I R Y - I N T O L E R A N C E S .

P L E A S E  N O T E  T H A T  T H E S E  A R E  S A M P L E  M E N U S  A N D  S U B J E C T  T O  C H A N G E .


	DESSERTS
	ELENE’S CHOCOLATE CAKE
	A rich, velvety chocolate cake baked in-house from Elene’s recipe.
	OSMALIEYEH 8

	Golden strands of crisp kataifi pastry layered with rich ashta cream and subtle syrup.
	LEBAGATO

	Halawa ice cream served with a shot of aromatic Turkish coffee.
	FRUIT SALAD

	Seasonal fruits brought together in a simple, refreshing and naturally sweet combination.
	NOT QUITE READY TO END THE NIGHT?

	Finish with our Lebanese coffee or, even better, a glass of
	one of our signature sweet wines.


