
desserts 

gulab jamun  £5 
thickened milk fried dumpling soaked 

in sugar syrup 

moong dal halwa  £6 
rajasthani traditional dessert 

malpua with rabri  £7 
soft crisp pancake served with rabri 

rasmalai  £7 

homemade cheese discs served with 

flavoured thickened milk 

chocolate sphere  £9.50 
vanilla moist cake, millet brittle, 

organic milk ice cream, honeycomb 

ice cream (2 scoops) 
£5 

 

vanilla clotted cream 

chocolate heaven 

salted caramel 

sorbet (2 scoops) 

£5 

mango 

raspberry 

digestives 

hennessy vs  £10 

janneau armagnac vsop  £10 

 

 

 

  

 

sweet & fortified wines 

moscatel, valencia, d.o.p 

spain 
by glass £8 75 ml   

tío pepe sherry, portugal 
by glass £8.50 75 ml   

taylor’s late vintage port 
by glass £10 75 ml     

tawny port, portugal 
by glass £10 75 ml   

late harvest chenin blanc 
by glass £12 75 ml       

petit manseng, bulgaria 
by glass £12 75 ml     

 

tea 

masala chai  £4 

english breakfast  £3 

earl grey  £3 

japanese sencha  £3 

chamomile  £3 

peppermint  £3 

fresh mint  £3 

coffee 

espresso, macchiato  £2.50 

double espresso, 

cappuccino, latte, americano  
£3 

affogato  £5 

vanilla ice cream, espresso shot 

 

please let our team know if you need more information about allergens present in the menu. 

we only use free-range eggs and premium quality ingredients in their prime duration; 

seasonal, sustainably and uk sourced wherever possible.  

Our used oil is recycled for bio-diesel projects.  

12.5% service charge will be added to the bill. all prices include 20% vat 

 


