- DESSERTS -

Heartwarming Carrot Halwa Pudding in crunchy filo pastry
Orange scented Gulab Jamun Dumpling in cardamom syrup with kulfi

Mini Rasmalai Stack - a calcutta delicacy in reduced pistachio,
saffron, milk rabri and mango

Trio of artisan ice cream: vanilla, chocolate and honeycomb
Dessert Platter

Pistachio Torte

- AFTER DINNER DRINKS -

Espresso Martini [coconut milk available]

Chocolate Martini [coconut milk available]

ARMAGNAC 25ML

Baron De Lustrac *1980*
Baron De Sigognac 10yr Old

Selection Of Liquors available

DESSERT WINES Bt

Moscato D’asti 24
Brachetto D’acqui 29.5
Late Harvest Sauvignon Blanc 25
Monbazillac 38
PORT

Croft Fine Ruby 45
Fonseca Bin 27 Reserve 52

- HOT DRINKS -

SELECTION OF TEAS
Pot

Masala Chai / English Breakfast / Earl Grey / Chamomile /
Peppermint / Fruit Tea / Fresh Mint / Jasmine

COFFEES [coconut milk available]
Espresso

Americano

Capypuccino

Caffe Latte

Flat White

Macchiato

Mocha

Hot Chocolate

Liquer Coffees

Glass of wine is served in 1775ml - Champagne is served in 125ml - All spirits are served in 25ml

All prices are inclusive of 20% VAT. A discretionary service charge of 12.5% applies.
Please speak to your server for allergen information.
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