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Just Another Sweet
Day At Maybac

Desserts Menu
(11 AM - 1 AM)

MAYBAC




Cookies

Nutella New York Style 320
(Chunky, Gooey Cookie Loaded With
os & Stuffed With Melty
Brin | it

Nutella. One Bite Bring

Chocolate Chi

cnoc

(%]

Instant Addiction)

Biscoff New York Style 340

(Chewy Cookie With Chocolote
Chunks & A Waorm Biscoff

Gooey Within, Crisp At The Edl

Pistachio New York Style 340

(Thick, Chewy, & Loaded With Roasted

Pistachios. Rich, Nutty & Irresistibly Soft)

Brownic &

Classic Brownie
With Ice Cream 380
(Dork, Gooey Chocolate Brownie

Poired With Chilled Ice Cream)

Nutella 380

(A Dense, Fuogy Brownie Loade
With Nutella For A Smooth
Haozelnut-Chocolote Finish)

Biscoff 420
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(A Dense, Gooey Brownie

Layered With Creamy Biscoff &
opP n
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Cookie Crumble)

Brownie Tub 520

(Soft Brownie Bites Smothered
In Layers Of Dark, Milk & White
Molten Chocolate)

Pistachio Kunafa Brownie 420
(Fudgy Chocolaote Brownie

Layered With Crunchy Kunafa &

Srmooth Pistachio Cream)

French Toast

French Toast Platter 540

(Thick, Golden French Toast With A Nutello,

Biscoff, Blueberry & Pistachio Flavour - Rich,

Creamy & Made For Shoring)

Classic French Toast 390

(Perfectly Golden French Toast,

Crisp Outside & Soft Within)

Sea Salt Chocolate
Chip Cookie 420

(Golden, Buttery Goodness
Bolanced With Just The

Right Touch Of Sea Salt)

Cookie Sandwich 470

(Two Buttery, Sof

Layered With Vanilla lcecream
Filling For The Perfect Bite Of
Crunch & Indulgence.)

Cheesecake

New York Style 320

Nutella 360

(Hozelnut Meets Cheesecake In
A Decadent Harmony. A True

Indulgence For Nutella Lovers)

Biscoff 420

(Buttery Biscuit Base Meets
Caramelized Cookie Goodness

Smooth, Spiced & Irresistiole)

Signature Burnt Basque
Cheesecake 420

With A Choice Of: Nutella Sauce
Or Melted Chocolate Raclette

Pistachio Raspberry 510
st With

(Perfect Golden French Toost W
Pistachio Creom Cheese, Pistaoch

O

Sauce, Rospoerry Compote &

Crushed Pistachio On Top)
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Croissants

Almond Magnum 520 Pistachio Magnum 520
(Floky Croissont Stuffed With A Whole Almond  (Floky Croissont Filled With A Magnum
Magnum Bar & Finished With Nutello) Pistachio Bar & Finished With Nutello)

i)
Mousse QQZ\;

Coffee 520 Nutty Chocolate 520

(Smooth, Creamy Mousse (Light, Airy Chocolate Mous

se Looaded
With A Bold Coffee Kick) With Roasted Nutty Goodnes
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Pull-up Pancakes

Biscoff 520 Nutella 520 Pistachio Kunafa 520

(Fluffy Pancakes Drenched (Fluffy Pancakes Topped (Delicate Pancakes Layered
n Rich Caromelised Biscoff With A Warm Nutello With Creamy Pistachio &
Souce, Finished With A Pour, Creating A Rich Crisp Kunafa, Finished With

Crunchy Biscuit Crumble) Chocolate Indulgence) A Sliky Sweet Pour)

» Maybac Specials

Sleeping Teddy Mousse 540 M Chocolate Raclette Slice 540 m

(Fluffy, Drecmy, Chocolatey Goodness (Decodent Chocolate Cake Slice Finished
That Feels Like A Hug From A Teddy Bear) With Melted Chocolote Raclette)

(Made Of 54% Chocolate & Cream)
Pistachio Toodstool 490 M

Classic StiCky (A Whimsical Pistachio Treat,

Toffee Delight 420 » Creamy, Nutty & Fun)

(Warm Sticky Toffee Pudding

Served With Silky Vanilla lce Cream Pistachio Kunafa Bomb 540

& Drizzled With Rich Toffee Sauce)

(Crunch

Kataifi Stuffed With Creomy

v
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Matilda Cake 520

Kinder Bueno & Chocolote)

Biscoff Tres Leches 420

(Vanilla Sponge Soake

In Three Milks,

Pistachio Tres Leches 410

T

(Pistochio Sponge Sooked In Three
Dreamy Miks, Crowned With Crushed

Pistachios & Creamy Swirls)

Rose & Pistachio Tres Leches 410 ( w
(Soft, Milk Soonge Infused With Delicote
ooed With Crunchy Pistachios)

P4 Chefs Specials | Please mention to your server if you have any food dllergies

nished With Whipped Cream &

w

coff Indulgence)
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“Where it all quietly began:
a story unfolds!”’

A smalll kitchen, a curious mind,
& a simple question - What
makes something taste like joy?

“Collecting stories & chasing tradition
in every bite around the world”

From the richness of Turkey’s kunafa to
the elegance of Swiss chocolate & the

bold indulgence of Dubai - each place

added a new layer to her craft.

“A vision evolves into an
experience called MAYBAC!”
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MAYBAC

In 2025, Maybac came to
life - shaped by love, craft, &
intention. A space created
to celebrate handmade
bakes, indulgent desserts, &
savoury creations, bringing
people together through an
experience designed to be
enjoyed, slowly.

Layered With Love”

“A Journey,

b4

“Travelling to Learn the
language of precision”

17 \
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From her kitchen to the world -
London became the first chapter
in mastering the art of pétisserie &
so much more in making!

“Bringing it all back home,
A dream taking it’s form...”

RUTU’s

BAKEHOUSE

Reimagined for her people, so indulgence
could be shared by all. In October, 2024, Rutu
Bakehouse opened it’s doors & hearts followed.

“A passion grows into
something worth sharing.”

MAYBAC

BAKERY AND SCHOOI

A new space where the love for baking is
passed on to new hands. We believe, every
layer has it’s story, its time to bake yours here!




