
DESSERT MENU

A discretionary 10% service charge will be added to your bill.

Please advise a member of the team if you have any allergies, we may need to be aware of.

All our food is prepared in a kitchen where nuts, gluten and other known allergens maybe present. 
Please note we take caution to prevent cross-contamination, however,

any product may contain traces as all menu items are produced in the same kitchen.

ALPHONS O MANGO CHEESECAKE (M)(G)  –  £16
Velvety cheesecake infused with rich Alphonso mango, resting on a 

fragrant cardamom crumble. Served with a refreshing raspberry sorbet.

RICH CHO C OLAT E MOUSSE (M)(G)(E)  –  £16
A luscious dark chocolate mousse, layered with chocolate soil and finished 

with a scoop of indulgent vanilla ice cream

GULAB JAMUN W I T H VANILLA ICE CREAM (M)(G)(N)  –  £14
Classic Indian milk dumplings, golden-fried and soaked in aromatic saffron syrup. 

Served with creamy Madagascan vanilla ice cream.

RASMALAI  (M)(N)  –  £14
Soft, spongy cottage cheese patties gently soaked in a rich, fragrant saffron and 

cardamom-infused milk. Garnished with pistachios for a delicate finish.

AR T ISAN ICE CREAM SELEC T ION (M) –  £14
Choose from Madagascan vanilla or chocolate ice cream – luxuriously smooth 

and perfectly churned.

SELEC T ION OF KULF I  (M)(N)  –  £14
Choose from Malai or Mango.

DUE T OF S ORBE T (V E)  –  £12
An uplifting pairing of kalamansi & mint sorbet and raspberry sorbet.

MASALA CHAI  –  £6
Brewed with house-made spices and milk.

T EA –  £5
English Breakfast / Earl Grey / Green / Chamomile / peppermint / lemon tea / fresh mint

C OFFEE –  £5
Americano / Espresso / Cappuccino / Latte

IRISH C OFFEE –  £12

ESPRESS O MAR T INI  –  £16

CE- Celery G- Gluten CR- Crustaceans E- Egg  F-Fish  L-Lupin
M- Milk MO- Molluscs MU- Mustard N- Nuts  P- Peanuts
SE- Sesame SO- Soya SU- Sulphites VE- Vegan 

TEA & COFFEE




