DAVID DUNCAN
HOUSE

PRiME STEAK e SEAFOO0OD

*DESSERTS®

BAKLAVA CHEESECAKE 16
Home made cheesecake with walnuts and pistachios,
wrapped in filo pastry and drizzled with honey

BAKLAVA ICECREAM 16

NEW YORK STYLE CHEESECAKE 16
Semi baked fluffed cheesecake, sour cream icing,
rich graham crust

CREME BRULEE 16
Rich bourbon vanilla custard, topped hard candy,
fresh berries

CHOCOLATE HAZELNUT TORTE 16

EK-MEK 16
layers of katife, custard, infused with honey and
topped with cream

BANANAS FOSTER FOR 2 32
Flambé of bananas, rum, egg crepe, French vanilla ice cream

CHERRIES JUBILEE FOR 2 cr 32
Flambé of bing and Amarena cherries, brandy, French
vanilla ice cream

* SPECIALTY COFFEE

DAVID DUNCAN HOUSE COFFEE 18
Remy Martin, Grand Marnier, Amaretto

IRISH COFFEE 18
Irish whiskey, Irish mist

SPANISH COFFEE 18
Brandy, Kahlda

ESPRESSO MARTINI 20
Vodka, Khalua, Chocolate Liqueur, Coffee Liqueur, Espresso

Manager: Rita Azouri DavidDuncanHouse.com °
Head Chef: Derrick Brampton ~ TAKEOUT » OFF-PREMISE CATERING =

GIFT CARDS AVAILABLE January 2024



CELEBRATE
YOUR NEXT SPECIAL
EVENT WITH US!

5 EVENT SPACES
TO CHOOSE FROM

To book your next event please
speak to our manager or email
duncanhouse@bypnp.com

+1 416 3911424

TAKEOUT -+ OFF-PREMISE CATERING

@Davidduncanhouse.to

®

@Thedavidduncanhouse
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GIFT CARDS AVAILABLE
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