
 

 

Desserts   

Mango Kulfi: Homemade Indian Style Mango Ice Cream (GF) 5 

Pistachio-Malai Kulfi: Homemade, Pistachio Ice Cream (GF) 6 

Seasonal Kulfi: Homemade Indian Ice Cream (GF) 7 

Badami Kheer: Rice Pudding, Almonds, Golden Raisins (GF) 5 

Gajar Halwa: Indian Carrot Pudding, Served Warm (GF) 6 

Gulab Jamun: Pastries, Served Warm in Cardamom Syrup  5 

Limoncello Mascarpone Cake  8 

Flourless Chocolate Cake  (GF) 8 

Mango Guava Cheesecake  11 

Chocolate Chili Ginger Cake (V, GF) 11 

Passionfruit Lime Cake (V, GF) 11 

Raspberry Lemon Fig Cake (V, GF) 11 

Amiraj’s Dessert Sampler   14 

   

Teas // Coffee 
  

Amiraj’s Cardamom Tea (V) 4 

Herbal Tea Selection (V) 4 

House Masala Chai  4 

Coffee: Regular // Decaffeinated (V) 4 
Espresso (V) 4 
Cappuccino   5 

After-Dinner Wines 

Broadbent, 5 Year Reserve Madeira, Portugal 8 

Taylor Fladgate, Late Bottled Vintage Port, Portugal 8 

Bodegas Emilio Hidalgo, Sherry, Spain        9 

La Fleur Renaissance, Semillón, Sauternes, France 9 

Villa Monsignore, Moscato d’Asti, Italy 11 

Dessert Wine Flight (1oz pours)  14 

Broadbent, 
Madeira, 
Portugal 

Taylor Fladgate, 
LBV Port, 
Portugal 

Bodegas Emilio Hidalgo, 
Sherry, 
Spain 

 

  

After-Dinner Drinks 

Pallini Limoncello // Sambuca 8 

Frangelico // Disaronno  8 

Baileys // Godiva // Kahlua     8 

Grand Marnier // Drambuie 9 

Courvoisier V.S. // Hennessey V.S. 9 

Rémy Martin VSOP 10 

Double Espresso Martini: Fresh Espresso, Van Gogh 
Double Espresso Vodka, Kahlua, Baileys 

14 

V: Vegan // GF: Gluten-Free  


