
Doost & Amici set menu

For the tAble

mArinAteD olives “Zeytoon PArvArDeh“ (v) 
olives, garlic, walnuts, pomegranate molasses, mint, and angelica seeds

WArm breAD bAsket “noon” (v) 
Persian & European with spicy Sicilian extra virgin olive oil

stArters

4 oysters French style 
French shallot vinaigrette (mignonette)

seAFooD PlAtter  ”AntiPAsto Di Frutti Di mAre” 
houmi’s beetroot & fennel cured salmon, oysters, octopus, cuttlefish, squid

smoky, Fire-roAsteD Aubergine “mirZA QAsemi“ (vg) 
tomatoes, garlic, aromatic spices, velvety dip that captures the essence of Iranian cuisine

sPicy FetA DiP, WAlnuts, & Fresh herbs “noon-o-PAnir-o-sAbZi” (v) 
this dish is a delightful and addictive start to your culinary journey, no matter how you enjoy it. 

mAins

rib eye steAk With ZA’AtAr (g) 
a delicious combination of sesame, thyme, and sumac, adding an extra savory depth of flavor, chuncky chips

houmis FeAst (g) 
combination of a Chicken & Koobideh Kababs, fragrant, saffron steamed rice 

sPiceD sAlmon kebAbs “mAhi” (g) 
salmon fillet in saffron, olive oil & spices. served with our savoury dill rice

Duck in A PomegrAnAt & WAlnut sAuce “FesenjAn bA orDAk” (g) 
duck breast, tender & perfectly cooked. a sweet & sour pomegranate and walnut sauce, saffron steamed rice

sAFFron Aubergine “bADemjAn” (vg) (g) 
gently simmered in a delicate sauce of tomato and saffron, fragrant, saffron steamed rice

linguine cAcio e PePe “cheese AnD PePPer,” (v) (g) 
is a culinary revelation that needs no further embellishment

verDurA mistA (vg) (g) 
grilled seasonal vegetables served warm over a bed of adasi (Persian lentils and potato)

Desserts

bAklAvA delicate filo pastry, generously filled with chopped nuts, and sweetened

cAnnolo PistAchio filled with a luxurious blend of pistachio and ricotta cream. pure indulgence

Drunken AFFogAto ice cream in a shot of hot espresso & a shot of baileys (g)(vg)


