
— DESSERT MENU —



DESSERTS

COFFEE

TEA LIBRARY

KUFI & SORBET
5

MARS BAR PAKORA (V.D) 
Mars Bar in a coconut pakora batter with vanilla kulfi.

PASSION FRUIT CHEESECAKE (V.D.GF) 
Passion fruit and mango cheesecake on a coconut biscuit base.

STICKY TOFFEE PUDDING (V.D) 
Ginger sponge with toffee sauce and vanilla ice cream.

CHOCOLATE MELT (V.D.N) 
Gooey chocolate with pistachio ice cream and pistachio praline.

OLD SKOOL CAKE & CUSTARD (V.D) 
Iced sponge with hundreds and thousands, served with custard.

GULAB JAMUN (V.D) 
Warm, sweet dumplings in rose syrup with mango kulfi.

ESPRESSO 
DOUBLE ESPRESSO 
AMERICANO 
CAPPUCCINO 
FLAT WHITE

LEMONGRASS & GINGER 
ROYAL BREAKFAST TEA 
SULTAN’S GREEN TEA WITH MINT

GLASS OF GRANDAD’S MASALA CHAI 
POT OF GRANDAD’S MASALA CHAI

GRANDAD’S ‘AWARD-WINNING’ MASALA CHAI
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CAFÈ LATTE 
MOCHA 
HOT CHOCOLATE 
LIQUEUR COFFEE
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MANGO KULFI (V.D.GF) 
ROSE KULFI (V.D.GF) 
PISTACHIO KULFI (V.D.GF)

LEMON SORBET (VE.GF) 
LYCHEE SORBET (VE.GF)

Coffee in India dates back to 1670 when Suf Baba Budan is said to have planted 
seven coffee beans at the foot of the Chikmagar Hills.

Three scoops of your choice.


