
RASA Dessert Menu

Kesar Pista Kulfi Falooda |  1, 8, 9 (Pistachio)  	 €8.50
Eggless Ice cream with Pistachio, saffron soaked vermicelli,
rose syrup, basil seeds

SUGGESTED DESSERT WINE
Furmint Disnoko late harvest 
Tokaji, Hungary 	 Glass €6.50 | Bottle €45.00 
Wild flowers & fresh fruits, velvety, deliciously rounded.

Gajar Ka Halwa with Rabri |  8, 9 (Cashewnuts)	 €9.00 
Grated carrots simmered in milk, sugar, green cardamom, raisins,
clarified butter, nuts with reduced thickened creamy milk

SUGGESTED DESSERT WINE
Muscat De Beaumes De Venise, France	  Glass €7.00 | Bottle €38.00 
Fruity & Floral aromas, lemon-tinged finish

Baked Omali |  1, 8, 9 (Almonds & Pistachio)	 €8.00
Bread pudding with cinnamon, raisins, almonds, pistachio, milk, butter 
& sugar

SUGGESTED DESSERT WINE
Yalumba Bortrytis Viognier, Australia 	 Glass €7.50 | Bottle €40.00 
Wild flowers & fresh fruits, velvety & deliciously rounded

Gulab Jamun & vanilla Ice cream |  1, 8, 9 	 €8.50
Fried milk & flour doughnuts soaked in rosewater, saffron, 
green cardamom syrup with vanilla ice cream 

SUGGESTED DESSERT WINE
Chateau Gravas SauWernes , France.	 Glass €7.50 | Bottle €40.00 
Sweet apricot, honey, cinnamon & hints of ginger



ALLERGENS

1	 |	 Gluten-Wheat
2	 |	 Crustaceans
3	 |	 Eggs
4	 |	 Fish

5	 |	 Peanuts
6	 |	 Soybeans
7	 |	 Lupins
8	 |	 Dairy
9	 |	 Nuts
10	 |	 Celery

11	 |	 Mustard
12	 |	 Sesame Seeds
13	 |	 Sulphites
14	 |	 Molluscs

info@rasa.ie  |  01 5152766

Digestives (70ml)

Kopke Ruby Port 	 €7.00
Smooth, ripe & juicy with good acidity & minerality notes 

Kopke Late Bottled Vintage Port	 €9.00
Aromas of raisins, violet prunes & figs, lovely woody tannins

Kopke 10 year Old Tawny Port	 €12.00
Aromas of spice, notes of dried fruits, elegant hints of wood & honey

Teas & Coffees

Tea	 €3.00

Mint Tea	 €3.50

Americano	 €3.50

Espresso	 €2.50

10% service charge on groups of 6 and above.


