
Three scoops of your choice .. £5.00

– KULFI –

– DESSERT MENU –

Malai (GF, D)

The kulfi classic - full fat milk, clotted cream and cardamon.

Mango (GF, D)

The sweetest Alphonso mangoes with fennel seeds

Rose (GF, D)

Think Turkish delight in ice cream form.

– DESSERTS –

Chocolate Melt (V, N, D) ............................................ £6.50
Its gooey centre is perfectly balanced with a rich pistachio ice cream, 
scattered with pieces of sugared pistachio praline crumble. 

Mango Cheesecake (V, D) ........................................... £6.50
Vanilla cheesecake with mango coulis served with our mango and fennel seed 
kulfi and sprinkled with cardamon seeds.

Gold Leaf Paan (GF, VE, N) ........................................... £9.00
A traditional after dinner bite with a blend of aromatic seeds and nuts wrapped 
in a betel leaf - a small but perfectly formed palate cleanser.

Falooda (V, D, N)  ....................................................... £9.00
A layered Mughal-style ice cream drink with scoops of malai and rose kulfi, 
strawberry jelly, basil seeds, crushed almonds and silky vermicelli.

Maharani Mess (GF, V, D) ............................................. £6.50
Our twist on Eton Mess with crushed meringue, fresh cream, strawberries and 
rose gulkand.

Gulab Jamun (V, D) ................................................... £6.50
A warm, sweet, dumpling dipped in a glossy rose syrup and served with our 
mango and fennel seed kulfi.

Apple Crumble with Cardamom Custard (V, D) ............. £6.50
Spicey stewed apples covered in a golden crunchy crumb, topped with a 
cardamon dust and served with a silky smooth custard.

Jaggery Rice Pudding (V, N, D) ..................................... £7.00 
An indulgently creamy rice pudding flavoured with pistachio and cardamon and 
naturally sweetened with jaggery.

Sticky Toffee Pudding (D) ......................................... £6.50
Moreishly moist sponge cake with warming jewels of crystalised ginger 
smothered in toffee sauce and served with vanilla ice cream.

Dating back to the 16th century, our version of ice cream is created by an artisan 
Halwai using fresh milk and cream – a true taste of India.



Espresso ...................... £3.00
Double Espresso............. £3.50
Americano .................... £3.50
Flat White .....................£4.00
Cappuccino  ................. £4.00
Café Latte  ....................£4.50
Hot Chocolate ............... £4.50
Mocha ..........................£4.00
Liqueur Coffee ...............£7.50

– COFFEES –

Coffee in India dates back to 1670 when Sufi Baba Budan is said to have travelled there 
from Yemen, planting seven coffee beans at the foot of the Chikmagalur Hills.

Think of coffee and you might not think of India!

Grandads’s Masala Chai  ........................ £4.00

Sultan’s Green Tea with Mint  ...............................................£3.60
Fine green tea laced with refreshing natural mint.

Lemongrass & Ginger........................................................£3.60
A smooth infusion with warming ginger and zesty lemongrass.

Royal Breakfast Tea ............................................................. £3.6o
A full-bodied blend of the finest Assam and Ceylon teas.

– TEA LIBRARY –

The Hindi word ‘chai’ comes from the Chinese word  ‘cha’, meaning ‘tea’. ‘masala chai,’ 
or ‘spiced tea’, is a traditional Indian drink consisting of black tea infused with warm 
spices - cardamom, cinnamon, black pepper, cloves and ginger. These are simmered with 
milk and sugar then strained before serving. Enjoyed daily in every Indian household, 
recipes, and therefor flavours, can vary greatly from one family to another and from one 
region to the next. 

Nutmeg, mace, fennel, rose, lemongrass and star anise are just a few of the additional 
ingredients that can create a family’s unique signature drink. Rich in antioxidants, the 
drink is thought to date back millennia and was first used as a cleansing and invigorating 
Ayurvedic medicine. Today it has been proven to aid digestion, boost the immune system 
and reduce inflammation. Although masala chai is said to increase energy and help 
improve concentration it also has calming effects, helping the body and mind to relax and 
unwind before bedtime.

Allergen Information
(V)  Vegetarian (D)  Contains dairy (N)  Contains nuts(VE)  Vegan(GF)  Gluten free

Before ordering please speak to our staff about your requirements. while we make every effort to prevent cross - 
contamination in our kitchen we cannot guarantee that any food item we make is 100% FREE of any specific allergen

Golden Milk (N)......£4.00

Milk simmered with saffron, turmeric, 
ground almonds and sugar to give a 
warm, intense glow and subtle sweet 
marzipan flavour. Sure to comfort the 
mind and nourish the soul.

Alternative milk available 


