
Weekly SpecialS

perSian noodle or lentil and yogurt  Soup (v)  
Detox Persian Way £8

Beetroot cured Salmon 
cucumber, dill & pomegranate £9

*Burrata Salad 
bursty tomato & zhough dressing £12 

 

O

rigatoni con polpette arraBBiata 
meatballs with one of my favourite sauces, Arrabbiata £16 

Spaghetti With Burrata & nduja £19

tagliatelle Wagyu BologneSe  
meatballs with one of my favourite sauces, Arrabbiata £19

green plum, young almonS and herB SteW 
a flavourful lamb and herb stew with mouthwatering 

fresh Persian green plums and young almonds 

served with saffron steamed rice £17

O

paloodan  “Faloodeh“ 
delicate rice noodles, semi-frozen, bathed in sweet sugar 

syrup and tangy lime juice. Floral notes of rosewater dance 

through every frosty bite £6.50 

 

pair with Persian ice cream for an indulgent duo £9.50

koloocheh & ice cream 
coconut or walnut flavour pastry £8.5 

dizin the drunken cucumBer 
Persian cucmber sorbet with a dbl shot 

of Ketel one Botanical £11
 
 



houSe pizza

margherita (v)  

fior di latte, fresh basil  £10

napoli  
anchovies, black olives  £11 

diavola 

salami piccante & chilli flakes £12 

capriccioSa 
ham, mushroom, artichoke, black olives £12

mirza (v) 

smooky aubergine, garlic, tomatoes & egg £14

Spicy Wagyu BologneSe 
finest wagyu meat ragu £19

polpette arraBBiata  
meatballs in a spicy tomato sauce £16

verdura miSta  
grilled seasonal vegetables  £14

pizza Bianca

Burrata & nduja   
each bite is an adventure, combining the richness of creamy burrata with the 

fiery kick of spicy nduja £19 

Siero 

aubergine, caramelized onion, garlic & whey, pure umami, little salt,  

a lot of tang, and a whole lot of flavor! £16 

il greco 
feta cheese, walnuts & herbs £16

Funghi e crema di tartuFo (v)  

0porcini, in a creamy truffle sauce, drizzle of white truffle oil £18


