
please let our team know if you need more information about allergens present in the menu. 

12.5% service charge will be added to the bill. we only use free-range eggs and premium quality ingredients in their prime duration. seasonal, 

sustainably and UK sourced wherever possible. Our used oil is recycled for 

 bio-diesel projects. all prices include 20% vat 

v- vegetarian vg- vegan vvg- can be made vegan gf- gluten free 

 

 

baad mein 
 

 

Mango shrikhand  
With pistachio cake 

 

£8 
 
 

 

Kulfi platter 
2 types of kulfi - ginger & honey, rose 

 

£8 
 

 

 

 

chocolate sphere 
pistachio moist cake, millet brittle, organic milk ice 

cream, honeycomb 
 

£9.50 
 
 

 

Desi mithai platter 
our signature collection of anjir halwa,  

baby rasgulla, gulab jamun, carrot burfi, kaju roll, 

toda burfi, boondi ladoo 
 

£12 
 
 

 

Chokhi Dhani medley platter 
Our signature collection of desserts 

 

£15 
 

 

 

ice cream (2 scoops) 
 
 

vanilla clotted cream 

chocolate heaven 

salted caramel 
 

£5  

 
 

Sorbet (2 scoops) 
 
 

mango (vg) 

raspberry (vg) 
 

£5  
 

 

 

Sweet and Fortified Wines 
 

Late Harvest Chenin Blanc, Australia 

Glass £12 75 ml     

 

Taylor’s Tawny Port 10yr  

Glass £10 75 ml 

 

 

 

 

 

 

digestives 

 

Chokhi Dhani’s Homemade Limoncello 
 

£8 

Hennessy VS 
 

£10 

Janneau Armagnac VSOP 
 

£10 

 

Tea 

 

Masala chai 

English breakfast 
 

Earl grey 
 

Japanese sencha 
 

Chamomile 
 

Peppermint 
 

Fresh mint 
 

£3 

 

Coffee 

 

espresso, macchiato 

£2.50 

 

double espresso 

cappuccino, latte, 

americano 

£3 

 

Affogato 
Vanilla ice cream, Espresso shot 

 

£5  

 

 

 


