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DESSERTS – £6.50
ELYSIAN SPECIAL TRES LECES V

Light sponge cake soaked in three types of milk, finished 
with smooth caramel topping 

TIRAMISU (CONTAIN ALCOHOL) V

Classic Italian dessert with coffee-soaked ladyfingers, 
mascarpone cream and cocoa powder 

SALTED CARAMEL CHEESECAKE V

Double layer of vanilla and caramel on a
biscuit base, topped with salted caramel.

KATAIFI V  
Shredded filo pastry layered with crushed walnuts, soaked 
in sweet syrup and served with refreshing lemon sorbet.

HOMEMADE COOKIE DOUGH SKILLET V

Freshly baked cookie dough served with ice cream and 
chocolate sauce.

BAKLAVA V

Traditional sweet pastry made of layers of
filo dough with chopped nuts, sweetened with honey or 
syrup.

STICKY TOFFEE PUDDING V

Dark treacle sponge topped with sticky toffee
sauce and caramel fudge pieces.

WARM CHOCOLATE FUDGE CAKE WITH ICE CREAM V  GF

Rich warm chocolate cake served with vanilla ice cream.

COTTAGE GARDEN TARTLET VE

Artisan biscuit base with apple compote, mixed berries, 
finished with a syrup glaze.

MIXED ICE CREAM
Choice of chocolate · vanilla · strawberry

QUERCINATICA VISCIOLE (DESSERT RED WINE) 50ML 	 £6.50
Rich and fruity cherry wi ne with a sweet, velvety finish.

MOSCATO DI SICILIA (DESSERT WHITE WINE) 50ML 		 £6.50
Sweet, rich and fruity.



COFFEES & TEAS
ESPRESSO / MACCHIATO 
Single £2.50 · Double £3.00 

LATTE – £3.50 

CAPPUCCINO – £3.50 

FLAT WHITE – £3.50 

AMERICANO – £3.50 

GREEK COFFEE (LOUMIDIS) – £3.00 

HOT CHOCOLATE - £4 

LIQUEUR COFFEE – £6.50 

CAFFÈ AFFOGATO – £4.50 
(Add liqueur for £3.00) 

 

PLEASE ASK FOR OUR SELECTION OF TEAS – £3.50

GFVEV Vegetarian Vegan Gluten Free
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