
D e s s e r t  M e n u



D E S S E R T S

AS H A ’ S  D E S S E RT  P L AT T E R
 1 7 . 9 5

A selection of four of our favourite

Indian desserts, perfect for sharing

(Ask your server for details)

C H O C O L A T E  F U D G E  C A K E     1 1 . 4 5

Double chocolate layered cake on a bed of chocolate sauce

D U O  O F  S O R B E T S     1 0 . 9 5

A scoop of raspberry and mango-passion fruit sorbet

R A S M A L A I     1 1 . 9 5

A milk-based sweet dessert, served with cold sweetened milk

Homemade Indian ice-cream made with milk reduction & fresh grated coconut

G U L A B  J A M U N     1 1 . 9 5

Classic milk reduction and cottage cheese dumplings, served hot

A classic British dessert made with apple, Connolly mixed with brown sugar and a rich

fruity crumble, served with vanilla ice-cream

A S C O T  B R O W N I E  S L I C E     1 2 . 4 5

Ascot double chocolate warm brownie served with fresh raspberries and white chocolate sauce 

B U T T E R - S C O T C H  R A S M A L A I  E N T R E M E T     1 2 . 7 5

Silky butterscotch pudding with deep caramel notes- rich, smooth, and effortlessly indulgent

P R E M I U M  I C E - C R E A M     1 0 . 4 5

3 scoops of your choice: Vanilla / Strawberry / Chocolate 

A F T E R  M E A L  C O C K T A I L S

C H A I R M A N  S P E C I A L  -  D E E P A K
2 0 . 4 5

Remy Martin VSOP Cognac with

Cointreau, fresh ginger, nutmeg, mace,

cloves and a cinnamon stick, 

served flamed

E S P R E S S O  M A R T I N I     1 4 . 2 5
Fresh espresso shaken with Vodka and Kahlua, balanced with homemade vanilla sugar

C H O C O L A T E  M A R T I N I     1 4 . 2 5

Fresh milk chocolate blended with vodka & chocolate ice-cream (Bartender’s favourite)

C O C O N U T  T R U F F L E     1 4 . 2 5

Vodka & chocolate liqueur with rich butterscotch, coconut purée, & fresh cream 

F L A M I N G  L A M B O R G H I N I     2 0 . 4 5
This drink is fast & furious. With more petrol than Vin Diesel, it’s guaranteed to

set your pulses racing. Sambuca, Baileys, Kahlua & Blue Curacao

M I D N I G H T  B A Z A A R  ( P A A N  C O C K T A I L )     1 3 . 9 5
A sensory journey through and enchanted market at dusk, where warm spiced rum

meets aromatic beetle leaf & sweet rose jam

P A R T Y  S T A R T E R     1 4 . 7 5
Pinkster gin mixed with tequila rose & cream, shaken to perfection

G R A S S H O P P E R     1 3 . 9 5
A velvety vodka based cocktail shaken with cooling peppermint notes of Crème

de menthe and a rich chocolate finish

M A N G O  C H E E S E C A K E     1 2 . 7 5

Creamy cheesecake infused with ripe mango on a buttery biscuit base

C O C O N U T  K U L F I     1 2 . 7 5

A P P L E  C R U M B L E     1 2 . 7 5

P I S T A C H I O  M A R T I N I     1 4 . 2 5
A smooth, nutty martini blending Disaronno’s almond warmth with rich

pistachio, baileys & cream for a subtly sweet, dessert-like sip



T E A S  A N D  C O F F E E S

L I Q U E U R  C O F F E E S     8 . 4 5

C A F E  A U  L A I T     4 . 4 5

C A P P U C C I N O     4 . 4 5

E S P R E S S O     4 . 4 5

L A T T E     4 . 4 5

M I N T  T E A  3 . 4 5

M A S A L A  C H A I     3 . 9 5

J A S M I N E  T E A     3 . 4 5

E A R L  G R E Y  T E A     3 . 4 5

C H A M O M I L E  T E A     3 . 4 5

C L A S S I C  E N G L I S H  T E A  3 . 4 5

D E S S E R T  W I N E

E R R A Z U R I Z  L A T E  H A R V E S T  S A U V I G N O N  B L A N C

50ml  6.75 / 75ml  9.75


	Dessert Menu
	DESSERTS
	ASHA’S DESSERT PLATTER  17.95
	CHOCOLATE FUDGE CAKE    11.45
	DUO OF SORBETS    10.95
	RASMALAI    11.95

	AFTER MEAL COCKTAILS
	CHAIRMAN SPECIAL - DEEPAK 20.45
	PARTY STARTER    14.75

	DESSERT WINE
	ERRAZURIZ LATE HARVEST SAUVIGNON BLANC

	TEAS AND COFFEES
	LIQUEUR COFFEES    8.45 CAFE AU LAIT    4.45 CAPPUCCINO    4.45 ESPRESSO    4.45 LATTE    4.45 MINT TEA 3.45 MASALA CHAI    3.95 JASMINE TEA    3.45 EARL GREY TEA    3.45 CHAMOMILE TEA    3.45 CLASSIC ENGLISH TEA 3.45


