2025

DESSERT MENU
BALUSHAHI ® ® 28

saffron and cardamom malai, smoked pineapple sorbet, rhubarb, kumquat, fig
Vietti Moscato D’ Asti, IT +517

RASMALAI® @@ 27

chena sponge, rasmalai milk, pistachio & moringa joconde, almond cream, strawberry
Vietti Moscato D’ Asti, IT +$17

GULAB® @® ® 29

gulab jamun, guayaquil rose, passionfruit chocolate, pistachio cremeux,
mango, berries
Pablo Fallabrino “Alcyone” Tannat, UR +$15

MISHTI DOI @® @ 27

faux yogurt shrooms, raspberry crispy, shrikhand froyo, almond cake
Inniskillin “Ice Wine” Riesling, CAN +$35

QUBANI @@ W™ 28

qubani compote, vegan vanilla whip, lavender soil, sea bean sorbet
La de Vi "Late Harvest" Sauvignon Blanc, Paso Robles, CA +$20
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COFFEE & TEA

ESPRESSO (DECAF OR REG)

LATTE

CAPPUCCINO

MASALA CHAI 10
ASSORTED VARIETY OF HOT TEA

DIGESTIFS

KOHINOOR 29/43/63/600
PAAN NEGRONI 20
ESPRESSO MARTINI 20
CARAJILLO 20

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs
may increase your risk of foodborne illness, especially if
you have certain medical problems.

@ vegan | @ gluten free | contains gluten
© contains dairy | contains nuts
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Be Pure when giving. Love Grows when shared.
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