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Flavours Craited
Your Way

At Gnocchi, every dish is more than just food - it's a blend of
passion, creativity, and authenticity. Our chefs bring together the
freshest ingredients and carefully balanced flavours to create meals
that comfort, inspire, and excite. From small plates that spark
conversations to wholesome mains that satisfy every craving, each
dish is thoughtfully prepared to suit your mood and style. Whether
you come for a relaxed evening, a celebration, or simply a moment
of indulgence, we make sure your experience is as delightful as
every bite. With a menu that celebrates variety and taste, Gnocchi is

where flavour always finds its way to you




Quick Bites

Bar Sides

RED CHILLI FISH GOUJONS e

Classic fish fingers served
with tartare sauce

PERI PERI POPCORNS
BASKET (PANEER/CHICKEN) o @

Served with peri peri
aioli & Sour cream

PAPRIKA JALAPENO
CHEESE NUGGETS

Bread-crumbed balls stuffed with
jalapeno cheese, potato, and herbs,
served with balsamic reduction

HOUSE FRIES & DIP
Salted/ Peri Peri / Cheese

500

380 | 460

380

250/280/320

Crisp Selection

ASSORTMENT OF INDIAN
PAPDOMS IN BASKET

MASALA PEANUT
MASALA PAPAD

ROASTED PAPAD

280

280

250

150

Veg | ® Non-Veg | «% Seafood | @ Eggitarian |

From Farm to Fork

MACEDONIA DI FRUTTA

Our chef's special and your favourite
fruit salad (super seeds and dry fruits)

ROASTED CHICKEN SALAD e
Lightly Roasted Chicken Breast with
Oven-dried tomato, parmesan shavings &
5 seeds tossed with balsamic dressings

SUPER AVOCADO & QUINOA

Quinoa, avocado, cucumber, cherry
tomatoes, red onions, jalapeno,
cilantro in lemon honey dressing

BUTTER OREGANO SUPPER

This Is Warm Salad Made With Assorted
Exotic Vegetable in Burnt Garlic and
Butter Emulsion

HOUSE ROBUSTA SALAD

Healthy salad with a combination of
Broccoli, Nuts, Beans, Cottage Cheese,
Feta Cheese, lettuce, Edamame, and lots
of greens with Honey Mustard dressing

WATERMELON & FETA

Scoops of Watermelon, Feta & Honey,
Garnished with Pistachio and walnut

SOM TAM SALAD

Raw papaya salad

THAI CUCUMBER SALAD

Cucumber coated with ginger,
green chilly, honey and olive oil

HOUSE GREEN MIX SALAD

Cucumber, Tomato, Onion, Green Chilli,
Lemon, Carrot

Highly Recommended

*If you have any dietary restrictions and/or requirements, please inform a member before placing the order.

450

450

450

450

400

395

380

380

225




A Taste of Warmth

MINESTRONE ALLA TOSCANA e 320

A hearty vegetable soup with beans, potatoes,
carrots, cabbage, and pasta or rice

KHAO SUEY e 220300

Burmese inspired coconut curry noodle
bowl,rich aromatic, served with medley
of vegetable and noodles

LEMON CORIANDER SOUP e 220|300

Refreshing broth infused with fresh
coriander and a hint of tangy lemon

Global Tapas Bites

BENGAL MUTTON 500
KEEMA KATHI ROLL

Indian street food dish originating from Kolkata,
West Bengal, consisting of mouth melting lamb
patty, wrapped in a paratha (a type of flatbread).

CHEESY NACHOS 450
WITH CHILLI & BEANS e

Nachos Over Dressed with Melted Cheddar,
Guero Chilli Sauce, Tomatoes, Red Beans, and
Jalapeno served with salsa & Sour Cream

MEXICAN TACOS (4 PIECES) ® 450

Shells filled with beans, onion bell peppers
lettuce jalapenos, coriander topped with tomato
salsa, sour cream served with sour cream

BUTTER CHICKEN 450
QUESADILLA
Tortilla filled primarily with luscious buttery

chicken, cheese, spices, and other fillings,
folded in half and cooked on a griddle

CAJUN SPICED CHICKEN 450
TIKKA SLIDER

Famous chicken tikka sandwich
between soft bun

CREAM OF TOMATO e 365

A velvety blend of ripe tomatoes with
aromatic herbs, finished with touch of
cream for smooth comforting flavour

HOT N SOUR e 2201300

A bold and flavourful asian classic,
brimming with fresh vegetables,
mushrooms, and exotic spices

HOLY BASIL AND 2201300
SWEET CORN e

A soothing blend of sweet corn kernels
simmered in a light flavourful broth

HOUSE FALAFEL BUCKET e 550

Middle eastern dish combines crispy falafal
and varieties of flavourful accompaniments

HOUSE NACHOS 480
WITH GUACAMOLE e

Refried beans, hot cheese,
sour cream, salsa, and veggies

PANEER KHURCHAN 450
QUESADILLA o

Spicy Cottage Cheese Fajitas, Shredded
Cheddar Cheese, Chilli Spices, House Made Indian
Ranch served with sour cream & ancho chilli ranch

CHEESE & BEETROOT BALLS e 450

Parmesan Cheese Stuffed Kabab delicately
flavoured with Elephant Garlic, a tender &
melting preparation of a Shami kebab

BRUSCHETTA AL 400
POMODORO & BASIL °

Grilled bread topped with tomato, garlic,
basil, and olive oil - a timeless classic .

MEXICAN BURRITO BOWL e 550
Seasoned rice and and layer of

protein, beans fresh vegetables &

toppings, served with sauces

e Veg | » Non-Veg | % Seafood | & Eggitarian | ¢ Highly Recommended

*If you have any dietary restrictions and/or requirements, please inform a member before placing the order.




Flavors of
the Tandoor

PLATTER OF KEBABS &
TIKKAS o

12 pieces chef’s choice assorted
kebabs & tikkas

ARABIC MUTTON SHEEKH

Minced lamb Kebabs, mildly spiced,
incredibly influenced with
Rare Arabic Spices

IRANI CHICKEN TIKKA

Tandoori masala/creamy Afghani

CHICKEN TIKKA

Boneless Chicken Marinated in Yoghurt,
threaded on ametal skewer and cooked
on live Charcoal.

TANDOORI CHICKEN (H/F)

Chicken marinated in smoky
tandoori marination

TANDOORI DUPLEX
MUSHROOM e

Classic Mushrooms Duplex marinated in
Cream Cheese, Basil & Garlic flavoured
spices cooked in an Indian tandoor.

DAHI KE KEBAB °

Hanged curd deep fried
with chef’s choice

e Veg |

950 1350 MAHI TIKKA -
Authentic Punjabi Fish Tikka in red
marination served with Green Tartar
Sauce & Pickled Veggies

ANDHRA STYLE MOLAGAPODI

Ues CHICKEN DRUMS
A crispy, spicy fried chicken dish, an Andhra
style, where chicken drumsticks are marinated in
a flavourful spice powder blend (podi) and then
fried until golden brown and crispy

(51510)
JAMAICAN JERK
PANEER GILAFI e

[510]0) Cottage chunks marinated in
chili basil creamy marinade and
well done in tandoor

MALAI BROCCOLI e

Broccoli florets coated in rich,
creamy marinade and roasted

500 | 900

500 TANDOORI PANEER TIKKA e

Tandoori masala/creamy Afghani

TANDOORI SOYA CHAAP o

Soya Chaap- No Refined Flour- in
500 Red Tandoori Masala

HARA BHARA
KEBAB ¢

Made withmix of fresh Spinach,green peas
& mashed potatos flavoured with indian
spices & herbs

DID YOU KNOW?

The tandoor has been used for over 5,000
years, giving dishes a smoky flavor and tender
texture unlike any other cooking method.

Non-Veg | 9% Seafood | @ Eggitarian | ¢ Highly Recommended

*If you have any dietary restrictions and/or requirements, please inform a member before placing the order.

750

650

650

550

500

450

450




La Italia!
Say Pizz-yeah!

INDIANA (PANEER/CHICKEN TIKKA) @ 650|780
Tandoori paneer/chicken,
onions, bell peppers & cheese

CLASSIC PESTO 650

Pesto Base, Loaded Black Olive,
Cherry Tomatoes, Mushroom

CARAMELISED ONION & 650
BURNT GARLIC
FARM HOUSE 550

Goat cheese, Zucchini, Broccoli, Olives, Trio
Bell Peppers & Jalapeno ring onion sweet corn

SUN DRIED TOMATO AND 550
BASIL MARGHERITA

Sundried Tomato Mozzarella & Lots of Basil Leaves

Pasta La Vista, Baby!

CHEESE LOADED ALFREDO 550690
(THE ORIGINAL CHEESY WHITE SAUCE)

(PENNE / SPAGHETTI / FETTUCCINI) o @

Pasta with selected vegetables in Cheese

Loaded Bechamel sauce

WHITE WINE CREAM 680
SAUCE FETTUCCINE

With Broccoli, Spinach, Garlic
Confit, Parmegiano Regano

RAVIOLI IN MARINARA 650
SAUCE/CREAMY PESTO

Handmade cottage cheese & spinach

ravioli in tomato based marinara sauc / classic

basil pesto & cream

PASTA ALLA VESUVIANA 550

Fusilli or penne tossed in spicy Neapolitan
tomato sauce with red onion, olives, capers,
mozzarella, oregano, and fresh chili — vibrant
& flavourful

HOT POT PIZZA 700

jalepeno, mushroom, pimento pepper,
roasted garlic, fresh buffalo mozarella,
parmesan, fried basil

SPICY INFERNO ©e 650

Paprika paneer/chicken, bell peppers,
jalaperio, marinara, cheese & chili oil

CHIMI CHURI PIZZA ©e 650

Topped with fresh veggies and zesty chimi
churri sauce for bold flavour

ASSORTED 650
MUSHROOM PIZZA

Assorted Mushrooms , Sun-Dried Tomatoes,
Burnt Garlic & Edam, Cheddar & Feta

HOUSE PINK SAUCE 5751680
BARBARESCA ce

Creamy cheese sauce with fresh

broccoli, tomatoes, garlic, parsley,

parmesan, and chili pepper

SPAGHETTI AGLI-OLIO ©e 550|680

Spaghetti drunk in Olive Oil with Sundried
Tomatoes tossed with Red Pepper,
Chillies and Burnt Garlic

PASTA ALL ARRABBIATA 5501680
(THE ORIGINAL RED SAUCE)

PENNE / SPAGHETTI/ FETTUCCINI) @ ®

Pasta with selected vegetables

in spicy arrabbiata sauce

Veg | ® Non-Veg | % Seafood | & Eggitarian | Highly Recommended

*If you have any dietary restrictions and/or requirements, please inform a member before placing the order.



Calzone

Folded Pizza

STUFFED CHICKEN e 700 CORN JALAPENO 600

PANEER TIKKA 650

Italian Mains

CHICKEN & WILD 750 | 620 PESTO ALLA SICILIANA- 650

MUSHROOM AUGRATIN/ AUGRATIN

BROCCOLI & MUSHROOM Lots of Brocolli & Greens in a Siciliana twist

AUGRATIN ce on basil pesto, with tomatoes, almonds, &

A continental delicacy of Grilled Chicken/ ricotta for a richer, slightly sweet variation

Broccoli, Mushroom, Truffle Oil &

White sauce, Baked with Cheese &

served with Farmer's Bread CREAMY TUSCAN GARLIC 650
GNOCCHI WITH SPINACH &

PICCATA (PANEER/CHICKEN) © ® 6201750 MUSHROOMS

Thin flour—dredge.d. panefer/chicken A lush, creamy sauce with garlic, mushrooms,

pan-seared and T‘”'Shed in a lemon-caper spinach, and parmesan over pillowy gnocchi;

butter sauce; quick, tangy, and elegant reminiscent of the popular Reddit keto version
with tender vegetables

VEGETARIAN 650

MUSHROOM RISOTTO

A classic creamy risotto studded

with earthy mushrooms and e

Parmesan—always a crowd-pleaser OUI’ Gnocchl, Our Name

GNOCCHI GENOVESE 750 Our B‘rand‘takes its nr?\me frorT\ the

Mo ks Gl fin Fesh s classic Italian gnocchi-soft, pillowy

pine nuts, garlic, Parmesan (or Pecorino), dumplings made from potatoes &

and olive oil from Liguria flour. Just like this timeless dish, we
believe in creating food that is

MAC ‘N’ CHEESE 550 .

v Ny comforting, soulful, unforgettable.

acaroni in béchamel
sauce baked with cheese
Veg | ® Non-Veg | «% Seafood | @ Eggitarian | Highly Recommended

*If you have any dietary restrictions and/or requirements, please inform a member before placing the order.



Indo-Chinese
Popular

Dry Wok

CHILLY CHICKEN ‘N’ PEPPER 590 CHILLY PANEER ‘N’ PEPPER e 465
Asian Style Classic Boneless Chicken Asian Style Classic Cottage Cheese

Chunks Sauteed in Garlic Flavoured Sauteed in Flavoured Soy Sauce

Soy Sauce

Indian Chinese Dish Made by Roughly
Chopping and Deep-Frying Vegetables,
then Sautéing them with Hot &

Sour Soy Sauce

CHICKEN/ FISH / PRAWNS

Batter fried Chicken/ Prawn/ Fish
Fingers tossed in Asian Style
Chilli Garlic Sauce

HOLY BASIL == 550/650/700 ASIAN SPRING ROLL e 400
CHICKEN / FISH / PRAWNS Classic Indo-Chinese
Batter fried Chicken/ Prawn/ Fish Crisp Fried Veg Roll

Fingers tossed in flavourful Holy
Basil Sauce with Pimentos

HONEY CHILLI POTATO e 395

Crispy Potato in Honey
CRISPY CORN ¢ 395 Chilli Sauce
Golden, crunchy corn kernels tossed
in a perfect blend of spicer

.._\

0N *

i 1N
Dimsum Basket (6 Pcs.)
SPICY PRAWNS -2 600 RED THAI BASIL CHICKEN 550
CHEESE BURST e 500 CRYSTAL VEG e 450
MUSHROOM AND 450 SPICY SCHEZWAN 450
WATER CHESTNUT e VEGETABLES e

o Veg Non-Veg | «% Seafood Eggitarian Highly Recommended
88 g

*If you have any dietary restrictions and/or requirements, please inform a member before placing the order.



From Broth
to Bowl

Saucy Wok

CLASSICAL THAI CURRY e 490

Option of Red & Green Thai
Curry served with Rice

CHOOSE YOUR BAO (4 Pcs.) e
MUSHROOM & JALAPENO BAO 450

MEXICAN JALAPENO BAO 450

Sushi (8 Pcs.)

URAMAKI

FANTASTIC SALMON 900
CREAM CHEESE TEMPURA 700
CRISPY TEMPURA 650
CRUNCHY INFERNO 650
CRUNCHY MUSHROOM 650

Rice & Noodles

ASIAN SIZZLER e 950
Spring roll,hakka noodles,dimsum,fried
rice, manchurian gravy

CHICKEN SCHEZWAN 480
FRIED RICE

Rice wok tossed with stir fried chicken
& vegetables in a spicy schezwan sauce

STREET STYLE CHOWMEIN e 380 | 480

The Indo-Tibetan version of hakka noodles are
calleed "Chowmien" in india, it's flavoured

with dark soy sauce, mildly spicy & full of
crunchy vegetables

HOT CHILLI GARLIC NOODLES e 420

Hakka noodles tossed with vegetables
& lots of chillies & garlic

CHOOSE YOUR MAINS « -

PRAWN 320
CHICKEN 250
MAKI STYLE

SHRIMPZILLA ROLL 900
AVOCADO ROLL 700
DYNAMIC ROLL 700
CALIFORNIA ROLL 650
DRAGONS BREATH 650
MONGOLIAN NOODLES e 480

Wok-tossed noodles with crisp
vegetables Asian spices

CHICKEN STIR FRIED RICE 450

Cooked Rice tossed with stir fried chicken
& vegetables, mild seasoned

HAKKA NOODLES e 3801480
Hakka Noodles are a popular Indo

Chinese dish featuring stir-fried noodles

with chicken, vegetables, and a savory sauce

VEGETABLE STIR FRIED RICE e 380
The delicious & flavourful rice dish wok tossed
with variety of vegetables, mild seasoned

PAD THAI NOODLES e 500

Thailand'’s classic stir-fried rice
noodles with peanuts & fresh vegetables.

o Veg Non-Veg | «% Seafood Eggitarian Highly Recommended
88 g

*If you have any dietary restrictions and/or requirements, please inform a member before placing the order.




Chur Chur Combos

Special bread recipe of Gnocchi Kitchen, A leavened, oven-baked flatbread
Served with your Choice- Speciality Mains, Masala Onion, Boondi Raita & Papad

MUTTON KEEMA DO PYAZA 850
WITH CHUR CHUR NAAN /

JUNGLI ROTI / CHILLI

GARLIC NAAN e

CHICKEN TIKKA MASALA WITH 750
CHUR CHUR NAAN / JUNGLI
ROTI/ CHILLI GARLIC NAAN e

Chicken

BUTTER CHICKEN (oriGINAL-1950) e 700

All time famous chicken in authentic tomato
& butter gravy in pure punjabi Style

LUDHIANA CREAM CHICKEN e 700

Well tender cooked chicken delicately spiced
with cream milk and flavoured with
black pepper & almonds

EGG CURRY ¢ 450

Boiled eggs simmered in a spiced
onion-tomato gravy

4

PANEER TIKKA MASALA WITH 650
CHUR CHUR NAAN / JUNGLI
ROTI / CHILLI GARLIC NAAN

DAL MAKHANI WITH CHUR 600
CHUR NAAN / JUNGLI ROTI /

CHILLI GARLIC NAAN

RARA MURGH e 700

Semi Gravy, Chicken Preperation with
Boneless Chicken Chunks & Minced Chicken
in Tomato, Ginger, Garlic & Combination

of Rare spicies

TANDOORI HANDI MURGH 650
Chicken Cooked in Desi Ghee (Clarified Butter)

with Secret Spices, slow cooked on Charcoal

ambers in traditional Brass vessel

HOME STYLE KADHAI CHICKEN e 650

Chicken Cooked in hot red gravy with
freshly ground spices

DID YOU KNOW?

A North Indian dish where chicken
is marinated in yogurt and spices,
then slow-cooked in a clay pot or
tandoor for a smoky, tender, and
flavorful taste.

Veg | ® Non-Veg | 9% Seafood | & Eggitarian | Highly Recommended

*If you have any dietary restrictions and/or requirements, please inform a member before placing the order.



Mutton/Lamb

GNOCCHI HANDI GOSHT e 750 RAJASTHANI LAAL MAAS e 750
Mutton Cooked in Mustard Oil with Secret Famous fiery hot Lamb preperation, cooked

Spices, slow cooked on Charcoal ambers in in Desi Ghee (Clarified Butter) with Low Spiced
traditional Brass vessel Red Chillies & Yoghurt. State Dish

from Rajasthan, India

Vegetal”’ian Chef’'s Creation

PREPARATION OF THE DAY 550
GNOCCHI ITALIAN PALAK SAAG 520 (GNOCCHI SPECIAL)
Rich Delicate & Unique Preparation with It's a popular Vegetable Dish -
Cottage Cheese, Processed Cheese, Spinach, authentic recipe of the popular
Baby Corn, American Corn, Onion capsicum dish from India- ask your server!
in rich peppery creamy sauce
PERI-PERI PANEER KHURCHAN 490 DUM ALOO KASHMIRI 480

Indian Cottage Cheese with julienne of
onion, capsicum, tomatoes, green chillies
in spicy red peri peri flavoured gravy

Whole stuffed potatoes in rich aromatic,
tomato & cashew gravy, kashmiri red
chilli is added as key ingredient

MALAI KOFTA (KESARI/WHITE) 490
Dumplings made of Cottage Cheese & Milk HING JEERA KE ALOO a2
Solids floating in rich creamy cashewnut gravy Potato Dices tossed in Clarified Butter
Delicately spiced with Coriader Powder
PANEER TIKKA MASALA 470 Kashmiri red Chi”i, asafoetida & Cumin
Spicy Marinated Cottage Cheese with
dices of onion, capsicum cooked in JODHPURI GATTA-ORIGINAL 450

buttery tomato gravy Gram flour Fried Dumplings in Sour &

Spicy Gravy Truely Authentic Rajasthani Style
VEGETABLE MAKHANWALA 470
Assorted Vegetables uniquely prepared
in butter tomato gravy

PANEER BUTTER MASALA 460 Jodhpuri Gatta is one of Rajasthan’s
(PURANI DILLI WALA) most traditional vegetarian dishes,
It's a popular cottage cheese preparation crafted from gram flour dumplings
in rich creamy & buttery, tomato based gravy and perfected in tangy

yogurt-based curry.

Veg | ® Non-Veg | «% Seafood | @ Eggitarian | Highly Recommended \

*If you have any dietary restrictions and/or requirements, please inform a member before placing the order.




Dal

DAL MAKHANI — 1947 e

Recipe of perfection! black lentils 520
cooked overnight on charcoal embers

DAL DHABA e 480
Original Recipe from Punjab, combination

of Split Grams, Black lentils, Red Kidney

Beans, tempered with cumin, ginger-garlic

& asafoetida tempered in desi ghee

(clarified butter) with onion, garlic & green chillies

YELLOW DAL TADKA e 450

Mixed yellow lentils simmered &
seasoned in traditional style, tempered
in desi ghee (clarified butter)

Raita

MIX FRUIT RAITA 280

Sweet yoghurt with

I
assorted fruits.

DID YOU KNOW?

BOONDI RAITA 230

All time india's favourite! Creamy el MENEI ECoRmE ERe £l Ei?

Youghurt with Small Gram flour 1947 in Delhi-it was slow-cooked

balls, lightly seasoned overnight on charcoal to achieve its
rich, creamy flavor.

MIX VEG RAITA 230

Lightly seasoned creamy churned
yoghurt, with chopped, cucumber,
onion & tomato

HARI MIRCH KA RAITA 230

A perfect Indian Accompaniment, lightly
seasoned yoghurt, blanched green
chillies, tempered with musturd seeds

DAHI 190

Pre-set Homemade
un-flavoured Curd

o Veg Non-Veg | «% Seafood Eggitarian Highly Recommended
88 g

*If you have any dietary restrictions and/or requirements, please inform a member before placing the order.



Rice, Biryani & Pulao

MUTTON AWADHI BIRYANI 750

Pure Basmati Rice cooked with Lamb & lamb
Stock with house blend biryani spices in
Awadhi style, delicately flavoured

PUNJABI VEGETABLE BIRYANI ° 500

Flavoured Strong Aromatic Basmati Rice
prepared with melange of green vegetables
with secret spices

VEGETABLE PULAO e 400

Basmati rice with an assortment of
vegetables. Tempered with cumin &
light spices

STEAMRICE e 280

Steamed basmati rice

Breads

TANDOORI BREAD BASKET 320

Mix Basket of Plain Naan, Garlic Naan,
Tandoori Roti, Missi Roti, & Laccha
Paranthaa

TANDOOR KI ROTI 50/60
PLAIN/BUTTER

Indian Bread made with whole
wheat & baked in oven

STUFFED KULCHA 120 /100
PUNJABI PANEER / ALOO PYAAZ

"Kulcha" is crisp as well as soft leavened
bread which is stuffed with boiled and
mashed potatoes and spices.

CHICKEN ZAFRANI BIRYANI 620
This exotic rice preparation is consists of

chicken pieces, spiced up with saffron &

blend of 7 spices

BOMBAY DAL KHICHDI e 450
(NATIONAL DISH OF INDIA)

An Indian National dish by the chef's,

Rice cooked with lentils & vegetables,

topped with Clarified butter served with

papadoms, Chutney, Pickle & Curd

JEERA RICE e 320

Fine Preparation of rice
tempered with Jeera (cumin)

LACHA PARANTHA 70 /100
PLAIN/ PODHINA

Rich & Buttery, Layered Bread

baked in Oven

GNOCCHI- CHUR CHUR 150 /120
MASALA PYAAZ / KALI MIRCH ALOO

Special Bread Recipe, A leavened,
oven-baked flatbread

NAAN 70/90/120/150
PLAIN/ BUTTER / GARLIC / CHEESE

Levened flour refined flour, Oven
baked bread

o Veg Non-Veg | «% Seafood Eggitarian Highly Recommended
88 g

*If you have any dietary restrictions and/or requirements, please inform a member before placing the order.




Indian Sweets

SIZZLING BROWNIE 450 QUINOA PUDDING 380
All Time Favourite Our chef's speacial
SUNDAE AFFAIR 350 HYDERABADI SHAHI TUKDA 350

Sweet bread pudding which originated

A heavenly fusion, must try! : ) . )
in South Asia during the Mughal era in

the 1600s
GULAB JAMUN 320
Very popular Indian dessert consisting
of small, fried milk-solid balls soaked PINEAPPLE SHEERA 320
in a sweet, rose-flavored syrup, often Semolina halwa with pineapple
garnished with nuts & almonds, served hot
TIRAMISU 425 BISCOFF CHEESE CAKE 450
MANGO CHIA SEED 425
PANNA COTTA

DID YOU KNOW?

The concept of ice cream sundaes dates back
to the late 19th century, when they were first
created as a Sunday treat. Today, they've
evolved into decadent fusions, like our Sundae
Affair-bringing together creamy indulgence

with an irresistible modern twist.

Veg | @ Non-Veg | % Seafood | & Eggitarian | Highly Recommended

*If you have any dietary restrictions and/or requirements, please inform a member before placing the order.
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