CONTEMPORARY INDIAN CUISINE

DESSERTS

GULAB JAMUN WITH RABRI

A fusion dessert combining the rich, creamy texture of nuts and cream

with the sweet, aromatic flavours of a "Gulab Jamun” semolina cheese sponge,

with pistachios (7, 10)

CARROT PUDDING TART
Carrot pudding cooked with condensed milk and sugar topped with a
vanilla cream cheese frosting (2, 7, 10)

BADAM KESAR PHIRNI WITH ALMOND BISCUIT
Slow cooked rice pudding made with coarsely ground rice, flavoured with
saffron & almonds (2, 7, 10)

HONEYCOMBE RASMALI

Soft and spongy cottage cheese dumplings served with honeycomb ice cream
(2,7,10,13)

SWEET PAAN

8.95

8.95

8.95

8.95

4.95

A traditional Indian treat, often enjoyed as a mouth freshener and digestive after meals

SORBETS AND ICE CREAMS
Your choice of any 3, mango, raspberry and lemon sorbet. Vanilla, strawberry
and chocolate ice cream (7, 4)

ALLERGENS KEY

6.95




