
CLELAND  �  SOUCHET

CAFÉ

BREAKFAST  ·  STARTERS  ·  MAIN DISHES

PASTA & RISOTTO  ·  SALADS  ·  SANDWICHES

LEBANESE SELECTION  ·  DESSERTS

WINES  ·  COCKTAILS  ·  COFFEE & TEA

99996161  |  winecafe@clelandsouchet.com



DESSERTS

HOMEMADE TIRAMISU  |  €7
Layers of coffee-soaked ladyfingers and rich mascarpone cream, topped with cocoa powder.

BROKEN CANNOLI (TO SHARE)  |  €10
Crispy pastry shells on a bed of sweet ricotta and pistachio cream, dusted with powdered sugar.

CHOCOLATE CAKE  |  €6
Fluffy chocolate sponge layered with apricot jam, covered in a rich dark chocolate glaze.

PISTACHIO CHEESECAKE  |  €6
Smooth and creamy pistachio cheesecake on a crunchy biscuit base, topped with crushed pistachios.

LEMON FLAMBE  |  €6
A zesty lemon dessert, finished with a delicate flambé, offering rich citrus aromas and a smooth, sweet flavour.

Events
Kindly contact our team for further information on private events, wine tastings and more!

For reservations: kindly call 99996161  |  winecafe@clelandsouchet.com


