
A curated selection of desserts and drinks designed to  
give you a clear, simple end to your meal, shaped  
by the flavours that guide our kitchen.



Coconut Colada      10
El Jimador Tequila and Bacardi 
Blanca with French vanilla and 
coconut milk for a smooth, 
creamy finish.

Lemon Martini      9
Stoli Vodka and limoncello with 
fresh lemon and sugar for a 
sweet citrus twist.

Irish Coffee      7
Hot coffee with a measure of 
Jameson Irish whiskey and 
topped with whipped cream.

C O G NAC

Martell VS      4.5

Rémy Martin VSOP      7

OUR KITCHEN IS FULLY GLUTEN-FREE, REFLECTING THE NATURALLY GLUTEN-FREE TRADITIONS 
OF SOUTH INDIAN COOKING. WE ARE PROUDLY COELIAC UK ACCREDITED FOR YOUR PEACE OF 
MIND. FOR ANY OTHER ALLERGIES OR DIETARY REQUIREMENTS, PLEASE SPEAK TO OUR TEAM.

P O RT  &  SH E R RY

Taylor's Vintage Port      5

Harvey's Bristol Cream 
Sherry      5

Rice Payasam       6
Steamed rice flakes cooked in 
jaggery-sweetened coconut milk 
with aromatics, topped with 
coconut and dried rose petals.

Coconut Date Fudge      6.5
A rich coconut confection layered 
with sweet dates and topped with 
a drizzle of sweet milk reduction.

Kulfi      5
Traditional Indian ice cream with 
a dense, slow-set texture. Choose 
cardamom or mango.

Chocolate Brownie      6.5
A warm, soft-centred chocolate 
brownie topped with double 
cream vanilla ice cream.

Lemon Cheesecake      7
A creamy lemon cheesecake 
topped with frozen berries for a 
clean citrus finish.

Chai Affogato      8.5
Double cream vanilla ice cream 
poured over with hot espresso 
and served with a measure of  
5 Walla Chai Cream Liqueur.

T E A

Classic      2.5
Breakfast  /  Ceylon  /  Earl Grey 

Green & Floral      2.7
Chamomile*  /  Green  /  Jasmine 

Herbal & Spiced      2.9
Cardamom  /  Fresh Mint  /  
Tulsi*  / Lemon & Ginger*
* Decaffeinated Teas

C O F F E E

Espresso      2.5 / 3.5

Macchiato      3

Americano      3.5

Flat White      4

Cappuccino      4

Latte      4.5

Mocha      4.5

Flavoured Syrups      .5
Caramel  /  Vanilla  /  Ginger
Ask our team for more available flavours

Dairy-free Milk       .5
Decaffeinated coffee available on request

DESSERTS COCKTAILS

SPIRITS & LIQUEURS TEA / COFFEE

L I Q U E U RS

5 Walla Chai Cream 50ml      6

Baileys Irish Cream 50ml      5.5

Mozart Dark Chocolate      4

Kahlúa      4

Frangelico      4

Disaronno       4

Drambuie      4.5

Averna Amaro      4.5

Cointreau      4

Limoncello      4

M A LT  W H I S K Y

Auchentoshan      5
12 Year Old, Lowlands

Citrus  •  Toffee  •  Nutty

Aberfeldy      8.5
16 Year Old, Highlands

Honey  •  Dried Fruit  •  Oak

Ardbeg      7
10 Year Old, Islay

Peat  •  Smoke  •  Citrus  •  Brine

Indri      6.5
The Three Wood, India

Vanilla  •  Spice  •  Caramel  •  Oak

Glenfiddich      5.5
12 Year Old, Speyside

Pear  •  Oak  •  Malt  •  Vanilla

Highland Park      6
12 Year Old, Islands

Honey  •  Heather  •  Smoke

Laphroaig      6
10 Year Old, Islay

Peat  • Smoke  •  Seaweed  •  
Medicinal

The Balvenie      9
12 Year Old Doublewood, Speyside

Honey  •  Vanilla  •  Oak  •  Spice

 Suitable for vegans.


