TIQA Dessert Menu

GF: Gluten Free/N: Contains Nuts

Dessert

Pistachio Baklava |Greece| N
House made with Natural Date Syrup-10

Chocolate Mousse||France||GEF

House made with Fresh Strawberries and Whipped Cream-10

Crem Brulee ||France||
House Made with Rose Water-10

Shaabiyat Pastry |Lebanon| N
House made with Phyllo, Ashta Cream, Orange Blossom
Syrup and Pistachios-10

House Made Gelato|* flavors may contain nuts*
Ask your Server about today’s Chef selection -8

House Made Sorbet|* flavors may contain nuts*
Ask your Server about today’s Chef selection -8

PORTS
Taylor Fladgate 20yr-16
Taylor Fladgate 30yr-22
Taylor Fladgate 40yr-32

Cordials & Aperitifs
Fernet Michaud-15
Lo-Fi Gentian Amaro-12
Limoncello-12
Grand Marnier-15
Green Chartreuse- 20

TIQA Dessert Menu

Coffee/Tea

TIQA’S Coffee by Design Blend
Italian Espresso & Decaf
Single-4
Double-6
Cappucinno-7
Latte-7
Macchiato-7
TIQA’S Coffee by Design Blend
Regular & Decaf French Press
80z-5
160z-10
320z-16
220z-20

TEAS
Served in a 160z Tea Pot
Ceylon Orange Pekoe with Sage
Decaf Green Tea with Sage
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