
a  l i t t l e  p i n c h  o f  I n d i a

DESSERT GLACE  STUDIO

CARAMEL SYRUP GULAB JAMUN      € 9.50 
Fried dumplings made with a mixture of khoya (reduced milk 

solids) often infused with cardamom. Dumplings are fried untill 

golden-brown then soaked in caramelized sugar syrup, served 

with vanilla ice cream.

Allergen advice: Gluten, Dairy, Tree Nut 

RASMALAI MANGO MOUSSE        € 8.50
A fusion dessert that combines layers of soft, spongy rasmalai 

and creamy mascarpone infused with mango puree and 

cardamom.

Allergen advice: Dairy, Tree Nut  

MANGO MALAI KULFI           € 7.95
Delightful dessert bar that blends the tropical sweetness of ripe 

mangoes with the rich, creamy vibrant mango gel.

Allergen advice: Dairy, Tree Nut 

RASPBERRY SORBET            € 7.00
Refreshing frozen dessert made from ripe juicy raspberry with a 

splash of lemon enhancing, natural tangy sweetness.

Allergen advice: Allergen free. 

CHOCO CRAZE BROWNIE          € 9.95
Combines rich chocolate with creamy fudge center, offering a 

delightful treat for chocolate enthusiasts. These bite sized 

morsels are typically coated in premium chocolate.

Allergen advice: Gluten, Dairy, Tree Nut

VANILLA  ICE CREAM            € 7.50  
A creamy and indulgent frozen dessert made with a rich base of 

cream, sugar and natural vanilla extract. It has a smooth and 

sweet taste with hints of aromatic vanilla.

Allergen advice: Dairy, Tree Nut

COFFEE MENU
ESPRESS0 | €3.50

DOUBLE ESPRESSO| €3.95

CAPPUCCINO | €4.25

AMERICANO | €3.95

MOCHA | €4.50

LATTE | €4.50

REGULAR TEA | €3.25

INDIAN CHAI
CARDAMON CHAI | €3.50

MASALA CHAI | €3.50

KADAK CHAI | €3.50

SUGAR FREE CHAI | €3.25

LIQUEOR COFFEE
IRISH COFFEE | €8.50

FRENCH COFFEE | €8.50

CALYPSO COFFEE | €8.50

 

Please tell your server
about any allergies as
some garnishes may
contain Nuts and Gluten


