FRESH JUICES 6.0

SMOOTHIE 65

Cold-Pressed

ORANGE /APPLE/ CARROT OR GRAPEFRUIT

Energizer
GRAPEFRUIT, APPLE, GINGER

A-M-G

APPLE, MINT, GINGER

Supercharge Juice 1.0
SPIRULINA - CHIA SEED - PEANUT BUTTER
FLIXWEED - JUJUBE

TeA, COFFEE

Green Haven
SPINACH, MANGO, APPLE & BERRIES

Pick Me Up

BANANA, PEANUT BUTTER, OAT MILK, ESPRESSO

Sex Me Up

PAPAYA, PINEAPPLE, PASSION FRUIT,
APPLE, MANGO & BERRIES

Avocado Shake

BANANA, AVOCADO, VANILLA, MILK

KENNINGTON'S

BruNncH CLUB

Tuespay 10 FriDAY 11:30 - 15:00 - SATURDAY & SunDbAY 9:30 10 15:00

Ecc DISHES

ANY DISH WITH ONE EGG 8.50

MOAK one of the finest coffees produced in Brazil 100% Arabica full body and medium
acidity with a light aftertaste of vanilla. our Italian friend Francesco delivers to us on a weekly
basis. our coffees are based on a generous double shot of espresso, with filtered water.

Espresso. Americano 2.8  EXTRAS 0.50  English Breakfast 2.8
Long Black 3.0 iceanydrink, Herbal tea 3.0
Mocha 3.5 decafblend Persian Rose 3.5
Cappuccino, Latte 3.5 extrashot coffee, Persian Tea 4.0
Hot Chocolate Spanish 4.5 no-moo milk bergamot flavour with date
Café Glacé 4.5 & fresh mint
EXTRAS
(egg - poached - fried), Turkish yogurt, cream cheese, feta cheese, mushrooms 2.5
avocado, nduja, Cumberland or vegan sausage, grilled halloumi, chorizo, bacon 3.5
two eggs scramble, smoked salmon, grill chicken, grill vegetables 4.0
parma ham, king prawns, truffle fires, sweet potato fries, chunky chips 5.5

BoTtToMLESS £330 PER PERSON

ENJOY QOMIN OF FREE-FLOWING APEROL, ELDERFLOWER SPRITZES, OR BELLINI'S" (MIN 2 GUESTS),
DON’T FORGET TO ORDER YOURSELF A TASTY BITE TO EAT (ALL FOOD ITEMS AT 20% DISCOUNT ON
MENU PRICE) THEN SIT BACK, RELAX, AND WE WILL TAKE CARE OF THE REST

Eggs Royale 12.5
TWO POACHED EGGS, HOUSE BEETROOT CURED
SALMON TOASTED MUFFIN, HOLLANDAISE SAUCE

Eggs Benedict 125
TWO POACHED EGGS, PARMA HAM
TOASTED MUFFIN, HOLLANDAISE SAUCE

Avo Benedict (v 12.0
TWO POACHED EGGS, CREAMY SPICED AVOCA-
DO TOASTED MUFFIN, HOLLANDAISE SAUCE

Eggs Florentine (v 12.0

TWO POACHED EGGS, STEAMED BABY SPINACH,
TOASTED MUFFIN, HOLLANDAISE SAUCE

HousE SPECIALS

Shakshuka v 12.0
TWO POACHED EGG NESTLED IN A RICH AND
FLAVOURFUL TOMATO & BELL PEPPER SAUCE

Turkish Eggs 10.5
TWO FRIED EGGS, CREAMY YOGURT
GARLIC, FRESH DILL & CHILLI FLAKES

Panir Bereshteh (v 1.0
TWO SCRAMBLED EGGS, FETA CHEESE,
FRESH & DRY DILL

Houmi’s Omelette 11.0
TWO EGGS, SPICY SAUSAGE &
MOZZARELLA CHEESE

Persian Noodle Soup ) 8.0
“ASH RESHTEH” NOURISHING BEANS, AROMATIC
HERBS, TANGY KASHK, “WHEY"

Gardener ) 12.0
HALLOUMI CHEESE, AVOCADO, MUSH-

ROOMS, HOUSE BAKED BEANS,

POACHED EGG & TOMATOE

Truffle Mushroom (v) 12.0
MUSHROOMS WITH A LUSCIOUS TRUFFLED
FUNGHI PASTE ON TOASTED SOUR-DOUGH

Full English 12.0
sausage, bacon, mushrooms,home made
baked beans poached egg & tomato

Kedgeree 14.0
BASMATI RICE, TURMERIC & FRAGRANT

NOTES OF CUMIN WITH POACHED SMOKED
HADDOCK IN MILK, TOPPED WITH AN EGG

Mirza 9.5
SMOKY, FIRE-ROASTED AUBERGINE TOMATOES
& GARLIC ON TOASTED SOUR-DOUGH

Spicy Avocado & Feta (v)12.0

TOASTED SOUR-DOUGH

Adasi v) 8.0
lentils & onions cooked in a flavourful
broth excellent all-round dish



SMALL PLATES

THE GRILL

Roasted Aubergine & Wheyw) 95

"KASHK-E-BADEMJAN”, A CREAMY TEXTURE THAT DANCES ON YOUR PALATE

Spicy Chicken Wings 7.0

ONION, GARLIC, A HINT OF ALEPPO PEPPER

Clams, Prawns, Crayfish 12.0
"GHALIEH” TANTALIZING SPICY SAUCE MADE FROM GARLIC, TAMARIND, CORIANDER PARSLEY

Creamy Yogurt And Wild Garlic (v 6.5
“MAST-0-MOOSIR”, A CULINARY EXPERIENCE THAT'S BOUND TO CAPTIVATE YOUR TASTE BUDS
PasTA

Lasagne Di Pasta Fresca 17.0

LAYERS OF SILKY BESCIAMELLA, SAVORY RAGU BOLOGNESE, PARMIGIANO-REGGIANO

Melanzane Parmigiana (v) 17.0
LAYERS OF AUBERGINE, TOMATO SAUCE, BASIL & MOZZARELLA

Linguine Cacio e Pepe v) 14.0
“CHEESE AND PEPPER,”IS A CULINARY REVELATION THAT NEEDS NO FURTHER EMBELLISHMENT

SALADS

Rashti Salad v 12.0

MIX LETTUCE, TOMATOES, CUCUMBER, RED ONIONS WALNUTS, POMEGRANATE & CREAMY FETA

Chicken Caesar Salad 16.0
THE ULTIMATE PERSIAN BBQ CHICKEN CAESAR SALAD!

Verdura Mista ) 12.0
GRILLED SEASONAL VEGETABLES SERVED WARM OVER A BED LENTILS

Za'atar Rib Eye Steak 24.0

ZA'ATAR, A MIDDLE EASTERN SPICE BLEND, OF SESAME, THYME, AND SUMAC

Barg 29.0

DELIGHT IN TENDER, SUCCULENT RIB-EYE SKEWER, EXPERTLY GRILLED TO PERFECTION

Lamb Torsh 19 Chicken Torsh 18.0
MARINATED IN A FRAGRANT BLEND OF MIXED HERBS, WALNUTS & POMEGRANATE MOLASSES

Savoury Ground Lamb “Koobideh” 1.0
OUR SIGNATURE |IRANIAN GRILLED MEAT DISH. A BLEND OF GROUND LAMB

AND BEEF, COMBINED WITH FINELY GRATED ONIONS.” WITH TWO SKEWERS” 16.0
Lamb Leg Fillet 17.0

A RICH AND SAVORY FLAVOUR THAT'S SURE TO SATISFY YOUR TASTE BUDS

Chicken Saffron “Joojeh” 16.0

SMOTHERED IN A DELECTABLE MARINADE THAT SHOWCASES THE EXQUISITE FLAVOUR OF SAFFRON

Spiced Salmon Kebabs “Mahi” 18.0

SALMON FILET IN SAFFRON, OLIVE OIL & SPICES. SERVED WITH OUR SAVOURY DILL RICE

Wagyu Burger 15.0 Angus Burger 12.0
PICKLED GHERKINS, FRESH TOMATOES, A CRISP SALAD, & GARLIC HERBS MAYO
ADD CHEESE +£1.5 - CALABRIAN NDUJA +£2 - CHUNKY SKIN ON CHIPS +6.0

STEWS ALL ARE SERVED WITH YOUR CHOICE, RICE, FRIES, PERSIAN BREAD, OR A MIX SALAD

Tender, Lamb & Fresh Herbs Ghorme Sabzi” 16.0

SUCCULENT LAMB, SLOW-COOKED IN A VIBRANT MEDLEY OF FRESH HERBS

Meat Balls In A Creamy Walnut Sauce “Anar Bij” 16.0
MEAT BALLS IN A WALNUT SAUCE, ELEVATED WITH, THE FRESHNESS OF HAND-
PICKED HERBS, AND TOUCH OF POMEGRANATE MOLASSES

Saffron Aubergine (v) “bademjan” 14.0
A DELICATE SAUCE OF TOMATO AND SAFFRON ADD SAFFRON-INFUSED CHICKEN+5.0



