Dessert

Raspberry Tart
praline, pistachio mousse, chantilly, raspberry compote

Apple Cider Creme Brulee
milk crumble, cider foam

Banana Foster

banana sponge, hazelnut crumble, vanilla mousse,
creamy caramel

Chai Chocolate Torte
black tea ganache, cardamom cream, meringue

Assorted House Cookies

Assorted Housemade Ice Cream and Sorbet

Rishi Tea
english breakfast, earl grey, green jasmine, jade cloud
chamomile, peppermint

Coffee
espresso americano latte
cappuccino macchiato mocha

Executive Chef | Manuel Fernandez
22% service charge will be added to the bill.
Our menus may contain allergens. If you have a food allergy or intolerance,
please let our restaurant team know when placing your order.



