
DESSERTS

MINI MANGO KULFI  4 
Raspberry & mango coulis

SPICED POACHED PEAR (VG) 6 
Stem ginger jaggery caramel, coconut sorbet

PISTACHIO KULFI (NUTS) 5
With fresh crushed pistachio

GULAB JAMAN & CARDAMOM ICE CREAM  6
Hot Indian sweet dumplings soaked in rose maple syrup served with 
cardamom ice cream

SWEET TREATS  3
4 piece traditional Indian sweet treats

AFTER DINNER COCKTAILS 
£7

DESSERT WINE

ORANGE MUSCAT ‘ESSENSIA’, QUADY
75ML; - 6.5

½ BOTTLE- 30

ESPRESSO MARTINI (NUTS)      
Classic / Cinnamon / Hazelnut

HOT CHAI CHAI
Chilli Pickle chai with 
Drambui & Frangelico



SHERRY    50ml

TIO PEPE     3.2

TEQUILA    25ml

PATRON XO CAFE     4.6

WHISKY   25ml

BELLS, JACK DANIELS,    3.2 
JAMESON, SOUTHERN COMFORT

FINE BLENDED WHISKY  25ml

CHIVAS REGAL 12YR OLD    4

JOHNNIE WALKER BLACK LABEL   4

JOHNNIE WALKER BLUE LABEL   12

SINGLE MALT WHISKY  25ml

LAPHROIG    4

BOWMORE 18YR OLD    6

HIGHLAND PARK 18YR OLD    6.5

COGNAC   25ml

MARTEL VS, COURVOISIER VS   4

COURVOISIER VSOP    4



BLACK TEA     Pot

CEYLON    3

EARL GREY    3

ENGLISH BREAKFAST    3

LAPSANG SOUCHONG    3

ASSAM    3

DARJEELING 2ND FLUSH    3

WHITE TEA    Pot

SILVER NEEDLE    3

GREEN TEA    Pot

GUNPOWDER    3

JASMINE PEARLS    3

HERBAL TEA   Pot

ROSEBUD    3

CHAMOMILE    3

PEPPERMINT    3

FRESH MINT    3

 
CHAI
CHILLI PICKLE CHAI   2.8



COFFEE     

KERALA COFFEE    2.8
Sweet and milky strong coffee  
with a hint of cardamom, poured  
at the table Kerala style.

  Single Double

ESPRESSO 2 2.4

AMERICANO 2 2.4

LATTE    2.9

CAPPUCCINO   2.9

HOT CHOCOLATE   3.5
Non-Dairy alternatives available

Before ordering please speak to a member of 
staff if you have a food allergy or intolerance 

Food items may contain traces of nuts.  
Many dishes are gluten free please ask your waiter. 


