DESSERT MENU

Kulfi 8.50 /

pistachio or raspberry malai Indian
clotted cream

Mango Srikhand Fruit Cup 8.50

layers of fresh berries, mango

Srikhand, ginger crumble, fresh mango \
Gajjar Halwa 8.50

Caramelised carrot with rabri \ ?
Gulab Jamun with Ginger Ice Cream 8.50 \ ‘ \
Chocolate Brownie 9.00

fudgy walnut brownie, ginger ice "
cream & chocolate sauce

Ice Creams 7.75

ginger, chocolate, strawberry - »
Sorbets 7.75 ¢ 0
mango, blood orange or coconut S , = \ 1
DRINKS AFTER THE MEAL {“
HOT g
Assam Tea 4.00 {
Darjeeling Tea 4.00 ’; ‘
Green China Gunpowder Tea 4.00 :
Masala Chai (spiced with hot tea) 4.25 L

Mint Infusion 4.25 ‘ & . g
Espresso 4.00 ? .,
Americano 4.00 o '

Cappuccino 4.25

_—
Latte 4.25 .‘/ I
< ‘

DESSERT COCKTAILS

«
p '
Malabar Espresso Martini 14.75 u

Vodka, espresso, cardamom, orgeat

Jaggery and Date Old Fashioned 14.75
Glengoyne 12 scotch infused with dates,
Jaggery syrup, angostura bitters

Chocolate Negroni 14.75
Edinburgh Gin, Campari, Sweet vermouth,
Mozart dark chocolate liqueur

Food Allergies & Intolerances: Please scan this QR code or ask one of our staff.

Every effort is made to avoid cross-contamination, but regretfully we cannot
guarantee food & drinks are allergen free.
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