
Cardamom Cream

FINE DINING

INDIAN RESTAURANT

Hot
Desserts

Hot 
Drinks

Fresh Cakes

Aero Mint Gateau			    7

An aero mint chocolate ganache cake made
with buttercream and topped with aero mint 
chocolate.

Black Forest Gateau			    7

A beautiful handmade Black Forest gateau with 
layers of rich dense chcolate sponge filled with
an authentic vanilla buttercream and flooded
with a delicious black cherry compote. Coated
with a dark and decadent chocolate fudge ice
and decorated with vsnilla buttercream rosettes, 
whole succelent dark cherries and a chocolate
scroll.

Red Velvet Cake				     7

A vibrant deep red velvet sponge with a
wonderful light and fluffy texture filled and 
topped with an authentic cream cheese icing made 
with British cream cheese Tastefully finished with 
a ring of desiccated red velvet crumb.

Americano			   3
A rich coffee served with or without milk

Cappucino	 		  3.5
Rich espresso smothered out with hot steamed
milk and topped with milk froth

Latte	 			   3.5
A tall combination of foamed milk and espresso

Mocha				    3.5
A tall combination of foamed milk and espresso 
sprinkled with cocoa

Espresso				    3.5
A shot of finest quality fresh ground coffee

Tea (various)			   2.5

Decaf				    2.5

Liquour Coffee
Irish Coffee 			    6.5
(with Jamesons Whiskey)
Calypso Coffee		  	 6.5
(with Tia Maria)
Russian Coffee			   6.5
(with Vodka)

Jamaican Coffee		  6.5
(with Rum)

French Coffee			   6.5
(with Brandy)
Baileys Coffee			   6.5
(with Baileys Cream)

Chocolate Brownie Pudding	 6

Rich chocolate Brownie pudding topped with a 
dark continental chocolate sauce.

Individual Apple Crumble		 6

A generous portion of apple fruit filling, topped 
with crunchy crumble and baked until golden 
brown.

Lemon Pudding			   6

A hand-cut light and fluffy lemon sponge pudding 
served with a tangy lemon cream custard sauce.

Banoffee & Caramac-style
Chocolate Tart				     7

Patisserie-style salted banoffee & Caramac-style 
luxury tarts, made with a butter enriched sweet 
pastry case, gooey salted caramel and banana sauce 
and topped with a Belgian chocolate ganache and 
decorated with a squiggle of Belgian white
chocolate.

Raspberry & White Chocolate 
Cheesecake Tart   			    7

A delicious and innovative take on the
traditional cheesecake comprising of a
butter-enriched pastry filled with a creamy
Belgian white chocolate cheesecake batter and dot-
ted with whole raspberry fruits. Finished 
with a light dusting of sweet sugar snow.

Ice CreamSorbets/Kulfi
Orange					     5

A real orange with flesh removed, filled with
refreshing orange sorbet.

Lemon					     5

A whole lemon filled with a tangy lemon sorbet 
made with fresh lemon and a lemon juice ripple.

Kulfi Cone				    5

Delicious Indian ice cream made from whole milk, 
natural fruit and nuts available in pistachio, 
mango and malai flavours.

Luxury 
Tarts

Gulab Jamun			   6
Exotic Indian dessert made of dough, rosemary 
and delicious syrup. Served with optional fresh 
cream.

Ras Malai				   6
A Bengali dessert consisting of soft paneer balls 
emersed in soft creamy milk, soaked in sweet 
rosemary flavoured milk.
 

Vanilla					      5
The finest vanilla is used to ensure a rich and 
smooth vanilla taste. One of the best vanillas you 
will ever try.

Panna Fragola				     5
Fresh British strawberries handpicked and 
combined in this luxurious strawberry gelato. 
To give you that summer feeling all year round.

Brownies Al Ciocolato                     5
Rich chocolate gelato, filled with chunks of
brownies and generously rippled throughout
with a Belgian chocolate sauce.

Generate Excitement		             5
Swiss chocolate perfectly compliments the light 
flavour of our coconut gelato with fresh coconut.

Midnight Mint                                    5
A fresh and intense white mint gelato mixed
with crunchy pieces of dark chocolate all the
way through. 

Fresh
Indian Desserts

Lindor Gateau				    7

A vanilla sponge cake with vanilla cream,
drizzled with chocolate and topped with
Lindor chocolate.

Strawberry Tart                                   7
This classic comprises of a crunchy butter-enriched 
sweet pastry base filled with creme anglaise, 
succulent whole strawberry fruits and a sweet 
strawberry glaze.

Salted Milk Caramel			   5
Intense caramel gelato perfectly balanced with
a hint of sea salt.

Disclaimer
Please note: all our ice creams and desserts may
contain traces of the following allergens: Nuts, 
peanuts, milk, egg, soya, gluten and sulphur dioxide.


