DESSERTS

Gulab jamun and apple crumble 10

Poached Bromley apple and Gulab jamun baked in pistachio sauce, almond crumble
mix and vanillaice creeam DN GE

Spiced chocolate fondant 10
Freshly baked chocolate fondant, cherry compote and pistachio ice cream DEN

Broken wheat and nuts halwa 10
Broken wheat Slow cooked in milk, clarified butter and nuts D GN E

ICE CREAMS (two scoops) D N 6
Pistachio

Vanilla

Brown butter

SEASONAL FLAVOUR SORBETS (two scoops) 6

TEAS / COFFEE

Jasmine
Earl Grey Tea
Darjeeling Tea

Assam Tea
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Infusions
Mint / Lemon

Filter coffee/Espresso 4

Liqueur Coffees 11

Irish Coffee

Baileys Coffee

Kahlua Coffee

Monk's Coffee, (Benedictine)
Italian Classico (Amaretto)
Brandy Coffee

French Coffee (Grand Marnier)
Seville Coffee (Cointreau)



After Dinner Drinks

MALTS

Amrut Fusion, 50%
Glenfiddich 12 Yo, 40%
Glenmorangie 10Yo, 46%

Macallan 12 year old fine oak , 40%

Hibiki suntory 43%

COGNAC & ARMAGNAC
Remy Martin V.S.0.P, 40%
Hennessy XO, 40%
Courvoisier, 40%

Janneau 5 Yo 40%

SHERRY & PORT

Tio Pepe Dry Sherry,15%
Harvey’s Medium Dry Sherry,
Grahams Tawny Port, 20%

LIQUEURS
Drambuie, 40%
Sambuca, 38%
Disaronno Original, 28%
Kahlua, 20%

Cointreau, 40%

Grand Marnier, 40%
Baileys

DESSERT WINE
Sauternes, Carmes de Rieussec

DESSERT COCKTAIL

Espresso Martini
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