
Desserts
We hope you have enjoyed your meal with us so far.  Perhaps we can entice you 
to indulge in one of our gorgeous hand-crafted and perfectly proportioned 
desserts. 

The treats that make up our novel range of desserts are all modestly sweetened - 
just enough - never too much.

We use exotic ingredients such as Madagascan vanilla pods, rose petals and 
sweetened spices.  These not only give depth and complexity to the flavours and 
aromas, but also ensure that the enjoyment of your dessert is prolonged a little 
beyond your final spoonful.

Malibu infused gramflour caviar, passionfruit and pomegranate 
srikhand

Home-made champagne rhubarb and ginger ice cream £5.95

Chocolate samosas , Darjeeling chai jelly

Creamy cardamom sauce £4.95

Exotic rose flavoured vanilla crème brulee £4.95

Hand crafted chocolate silk 

Home-made coconut ice cream £5.95

Trio of desserts

House special £8.25


