
DESSERT MENU
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Saffron Malai cake
Rabri sauce, Wild berries

Kulfi Faluda Parfait
Basil seeds ,Rose faluda and pistachios

Phirni  Pot
Pistachio almond soil

Gulab Jamun ice cream jar
Rose petal and almond Ice cream

Shahi Toast, Butter caramel sauce
Vanilla Ice cream, roasted pistachios

Saffron dessert Platter 
Chef’s selection of Mini portions of Indian 
desserts

DESSERTS

Tchaba Tea Selections
Royal Breakfast - Assam Tea - Royal Darjeling - Royal Jasmine
Earl Grey - Sencha Zen - Verbena Mint - Chamomile breeze
Celebrations - Green tea curel - Morccan Nights - 1001 Nights .........22QR

Saffron Masala Chai
Tea with traditional indian spices such as saffron, ginger,
green cardamom, cinnamon, fennel seeds, black pepper 
& cloves..............................................................................................................................22QR

South Indian Kappi
Brewing of finely ground coffee with boiled milk and froth....................22QR

Espresso..........................................................................................................................17QR
Americano.....................................................................................................................22QR
Cappuccino..................................................................................................................22QR
Cafe Latte.....................................................................................................................22QR

TEA & COFFEE


