
DESSERTS

Masala Chai Brulee
£8.95

Summer berries

Pistachio And Almond Kulfi
£8.95

Pistachio, rose petal, silver leaf

Tea (Pot For 1 Or 2) Coffee
 English 

3.50 / 4.50
 Fresh Mint 
3.50 / 4.50

 Peppermint 
3.50 / 4.50
 Earl Grey 
3.50 / 4.50

 Green 
3.50 / 4.50

 Fruit 
3.50 / 4.50

Americano
3.50

Single Espresso 
2.50

 Double Espresso 
3.50

Macchiato 
3.50

 Cappuccino 
4.00

 Latte 
4.00

 Flat White 
4.00

Masala Chai  
4.50

 Hot Chocolate  
4.00

Whipped Cream/ Chocolate
Sprinkles/ Marshmallows 

 0.75 Each

£15
Amaro Montenegro, Tia Maria, Frangelico, Grand marnier, Kalhua, Cointreau 

Baileys, Amaretto, Lemoncello

Dark Chocolate Tart
£8.95

Cinnamon chantilly cream, berries

Bread And Butter Pudding
£8.95

Cinnamon, raisins, ginger ice cream

Selection Of Ice Creams And Sorbet
£7.50

Vanilla Strawberry Chocolate
Ginger Spice 
Vegan Vanilla

Mango Sorbet   

HOT DRINKS

DIGESTIVES - 50ml



Hazelnut Espresso Martini 
£16

Grey Goose Vodka, Frangelico Liqueu, 
Kahlua Liqueur, Coffee

Vintage Old Fashioned
£16

Bourbon Whiskey, Amaro Nuova Aquitania,
Pedro Ximenez, Homemade Bitters

Kachori Negroni
£15

Gin, Ginger Infused Campari, Martini Roso

Creamy Pleasure
£18

Vodka, Coffee Liqueur, Baileys, 
Almond Milk, Amaretto

The menu only lists Milk (M, dairy), Nuts (N) and Gluten (G) as allergens. Vegan (VE).
Please ask your server for a more detailed list

COCKTAILS

Martell VS 
£10

Remy VSOP 
£15

Remy 1738 
£15

Remy Martin XO 
£ 30

COGNAC - 50ml

Indri 
£15

Jameson 
£11

Glenfiddich 12 years 
£12

Amrut Fusion 
£20

Hibiki Harmony 
£22

WHISKY - 50ml


