AMBER

— RESTAURANT —

DESSERTS & BOISSONS




DESSERTS

GATEAU AU FROMAGE GULAB JAMUN / GULAB JAMUN CHEESECAKE
CREME BRULEE AUX EPICES INDIENNES / CREME BRULEE WITH INDIAN SPICES

PISTA KULFI: CREME GLACE A LA PISTACHE / PISTACHIO ICE CREAM

GULAB JAMUN: 2 BOULES DE PATE FRITES & TREMPEES DANS UN SIROP D'EAU DE ROSE AROMATISE
2 FRIED BALLS OF DOUGH SOAKED IN AROMATIC ROSE WATER SYRUP

RASMALAI: FROMAGE JUTEUX SERVI DANS UN LAIT CREMEUX AROMATISE A LA CARDAMOME,
AU SAFRAN & A LA PISTACHE
JUICY CHEESE SERVED IN A CREAMY MILK FLAVOURED WITH CARDAMOM, SAFFRON AND PISTACHIO

KHEER: PUDDING DE RIZ AROMATISE A LA CARDAMOME, AU SAFRAN & AUX AMANDES
RICE PUDDING FLAVORED WITH CARDAMOM, SAFFRON & ALMONDS

BOISSONS / DRINKS

LASSI A LA MANGUE / MANGO LASSI 7.00
EXPLOSION CARDAMOME BLEUETS / BLUEBERRIE CARDAMOM EXPLOSION 7.00
SANGRIA VIERGE / VIRGIN SANGRIA 7.00

MARGARITA VIERGE AU TAMARIND & GINGEMBRE 7.00
TAMARIND GINGER VIRGIN MARGARITA .

MOJITO VIERGE A LA MANGUE / MANGO VIRGIN MOJITO 7.00
CHAI LATTE GLACE / ICED CHAI LATTE 6.00
CHAI LATTE CHAUD / HOT CHAIT LATTE 6.00

BOISSONS GAZEUSES / SOFT DRINKS: 3.00
PERRIER, COKE, DIET COKE, 7UP, DIET 7 UP, ORANGE CRUSH, CANADA DRY \

THE OU CAFE (THE VERT A LA MENTHE, GINGEMBRE CITRON, THE NOIR INDIEN, THE VERT DECAFFEINE) 3 oo
TEA OR COFFEE (GREEN MINT TEA, GINGER LEMON, DARK INDIAN TEA / GREEN DECAFFEINATED TEA) -
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