
If you have any food allergies or dietary requirements, please let us know.

Dishes marked (V) may contain eggs. We make every effort to avoid cross-contamination, 

but sadly can’t guarantee dishes and drinks are allergen-free. For allergen and calorie 

information, simply scan the QR code. 

An optional service charge of 12.5% will be added to your bill. Every penny of this goes to the team. (Service 

charge is entirely optional. If you feel the service is in any way lacking, you need only ask, and the charge 

will be removed.)



C H A I  &  C O F F E E

H O U S E  C H A I
All things nice: warming comfort and satisfying spice. Made the 
traditional way, or with oat milk. All who have tried it, swear 

by it.  4 .90  

C H O C O L AT E  C H A I
A charming couplet of dark chocolate and spicy chai.  5 .40

B R E A K FA S T  A S S A M  ( P OT )
Assam is the most well-liked tea-leaf in India. Malty, brisk 

and bright.  4 .40

D A R J E E L I N G  G R E E N  T E A  ( P OT )

The f inest tea grown organically on the rolling hills of 
the Darjeeling region. Gentle in fragrance, unmatched  

in prestige.  4.50

F R E S H  M I N T  T E A  ( P OT )
A spearmint steeper to cleanse the palate.  4 .40

G I N G E R ,  L E M O N  &  H O N E Y  T E A  ( P OT )
Fresh vigour and increased joie-de-vivre.  4 .40

D E S S E R T

C O C K TA I L S

C H A I  C A F F È  M A R T I N I  (UP)
Sip Baba’s espresso, chai spices and banana-laced 
La Hechicera Rum through a silky cushion of crema. 

Revive revelries.  12 .70

N A U G H T Y 
C H O C O L AT E  C H A I

The charming couplet goes a little madcap with Slane 
Irish Whiskey.  10.50

P E R M I T  R O O M  O L D - F A S H I O N E D  (PEG)
With coconut-washed Woodford Reserve Bourbon,  
Pedro Ximénez Sherry and Medjool-date liqueur, this 
newly-fashioned old hat is light, strong and smooth.  

“High-class Bombay in a glass” – so they say.  14.90

P I S TA C H I O  K U L F I  C R E A M  (TALL)
Delicate green with oat cream, pistachio butter and 
aromatic gin from Stranger & Sons’ Third Eye Distillery 
in Goa. A comforting drink one can sink into, much like 

a pale sofa.  14.90

T H E  D I S H O O M  ST O R E

Explore our first-class selection of finest gifts 
and sundries for your at-home enjoyment.

Dishoom Gift Coins ...  ...  ... 10.00 (each) 
Cookery Book ...  ...  ...  ...  ...  ...  27.00 
Masala Dabba ...  ...  ...  ...  ...  ...  39.00

Take home today, or visit dishoom.com to explore 
the full range.

B A B A S ’ S  C O F F E E : 
D I S H O O M  x  A L L P R E S S

Arabica beans from a single forest estate on the misty hilltops 
of Chikmagalur in Karnataka – where Sufi mystic, Baba Budan, 
sowed the smuggled seeds of India’s first coffee in 1670. 
Mingled with Brazilian Minas. Smooth notes of milk chocolate,  

orange and jaggery. 

Espresso: Single / Double ... ... ... 4.00 / 4.60

Cappuccino / Caffelatte / Flat White ... 4.70 

Guest Brew ... ... ... ... ... ... ... ... ... 4.30

Consult your server about our finest grade guest filter  
coffees – hot or iced.

H A L D I  D O O D H
Turmeric, black pepper and jaggery frothed milk. Nani’s 

golden remedy.  4 .90

Kindly let us know if you prefer oat milk.

P U D D I N G S

B A S M AT I  K H E E R
Silky caramelised basmati rice pudding cooked nicely with vanilla-
infused coconut milk, cardamom and cashews. Cooled and layered 

with blueberry compôte. (V)  9.20

C H A I - M I S U
Soft vanilla sponge-fingers soaked in coffee-spiked chai syrup and 
layered with satin-smooth mascarpone. Your server will excavate 
and pour the chilled chai. Merriment enough for 2–3 persons. 

(V)  13.50

D I S H O O M  C H O C O L AT E  P U D D I N G
Melting-in-the-middle chocolate pudding served with a scoop of 
Kashmiri Chilli ice cream. You will not want to share. (V)  10.50

C H O C O L AT E  M I N T  F U D G E
Demi-orb of finishing delight. Velvety fudge tingling with cool 
peppermint, cloaked in dark chocolate.  (V)  One / Three  2 .50 / 7.00

P I S T A C H I O  C R E A M  C A K E
Happy Parsi cake of light sponge and airiest pistachio cream, 
topped with a celebration of dried rose petals and chikki (nut 

brittle). Sweetest prosperity beckons.  (V)  10.50

K U L F I  O N  A  S T I C K
Sweet creamy treat with memories of golden Chowpatty sunsets.  

To say “kulfi jam gai” is to say “I’m feeling very cold!”  

MANGO KULFI ... ... Satin-smooth, sweet real mango. �(V)  6 .90

PI STACHIO KULFI . . . . . . Creamy, proper pistachio. (V)  6 .90
�
M A L A I  K U L F I  ... ... The original with a hint of caramel. �(V)  6 .90

K A L A  K H AT TA  W I T H  N I C E  C R E A M
On a bed of almond mascarpone cream: fluffy ice-flakes steeped 
in kokum and jamun fruit syrup, blueberries, chilli, lime and 
black salt. To the uninitiated, the first spoonful may surprise.  

The second is captivating. (V)  7.70

 B OW L  O F  I C E  C R E A M
Cinnamon (V)  7.70      Kashmiri Chilli (V)  7.70

(V) ...  ...  ...  Suitable for vegetarians


