
Haward’s Mersea Oysters 4 8

French, shallot vinaigrette (mignonette) 12 23

Persian, pomegranate & Persian lime juice 14 27

Rockefeller, baked with spinach, breadcrumbs, Irish butter 19 35

Prosecco, Superior: Veneto, Italy 9.5

Paul Langier Champagne, Champagne, France 11

Kir Royale, crème de cassis topped with champagne, & hint of rosewater 12.5

Bloody Mary, vegan spice mix, tomato juice & Vodka 12.5

Pastries: Saturday and Sunday Brunch Only

Cinnamon Bun 3.6

Plain Croissant Jam or Marmalade 3.6

Almond Croissant 3.8

A Selection of Muffin please ask 2.95

A Selection of Cakes from 3.10

Fresh Juices 6

Orange - Apple - Carrot or Grapefruit

Energizer, grapefruit, apple, ginger

A-M-G, apple, mint, ginger

Brunch Sparkling & Cock tails

Individual Continental Breakfast Basket 19

Choice Of Any Of Our Pastries 

Granola With Banana, Berries, & Honey 

Sourdough Toast With Butter & Preserves 

Freshly Squeezed Fruit Juice 

Bottomless Tea Or Coffee

Coffees double shot of espresso or cool down with iced-version

Espresso, Macchiato, Cortado 2.6

Americano, Flat white 3.5

Cappuccino, Latte, Mocha 3.6

Chai Latte, Turmeric Latte or Matcha Latte 3.6

Doost Café Glacé, espresso shaken with chocolate ice-cream 5

Spanish Hot Chocolate rich and decadent with silky texture 4.5

Smoothie 6.5

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

Add-ons

Non-dairy milk, shot of coffee, decaf, Medjool Date, Ice any Drink, Cream 0.5

Flavoured Syrups: Vanilla, Hazelnut, Pumpkin Spice, Caramel, Chocolate 0.5

Ice-Cream Scoop: Vanilla, Chocolate, Pistachio 3.5

Supercharge Your Juice With: spirulina, chia seed, peanut butter, flixweed, jujube 0.5

TEA relax, and let the warmth of our tea pots envelop you in tranquillity

Ceylon, Earl Grey, Darjeeling, English Breakfast Tea 2.9

Fresh mint, Camomile, Peppermint, Jasmin, Menuka Honey & Ginger, Wild Cherry 3.5

Persian Rose, Blue Flower Earl Grey 4

Persian Tea	, bergamot flavour with date & fresh mint 5



House Specials

Turkish Eggs (v) fried eggs, yogurt garlic, fresh dill, & chilli flakes 10

Shakshuka (v) two poached eggs nestled in a rich & flavourful tomato & bell pepper sauce 12

Panir Bereshteh (v) two scrambled eggs, feta cheese, fresh & dry dill 12

Houmi’s Omelette, two eggs, spicy sausage & mozzarella cheese 12

Saffron Scrambled Eggs (v) two eggs, cream, saffron 11

Kedgeree, basmati, turmeric & cumin, poached smoked haddock in milk, egg 14

Spicy Avocado & Feta (v), on toasted sourdough 10

Adasi (v) lentils & onions cooked in a flavourful broth excellent all-round dish 6

Full English, sausage, bacon, mushrooms, baked beans, poached egg & tomato 12

Gardener (v) feta, avocado, potatoes, mushrooms, baked beans, poached egg & tomato 12

From 11:30 - Grills, served with choice of, saffron rice, house fries, bread, or mix salad

Barg, delight in tender, succulent rib-eye skewer, expertly grilled to perfection 29

Lamb Fillet “Chengeh” offering a rich and savory flavour that’s sure to satisfy 19

Savoury Ground Lamb “Koobideh” 11 16

Saffron Chicken, a burst of deliciousness 17

Spiced Salmon Kebabs “Mahi”, saffron, olive oil & spices. served with dill rice 18

Torsh Your Choice of Chicken £19, Salmon £19 or Lamb Fillet £21 

Rib Eye Steak with Za’atar Butter 24

Wagyu Beef “Tabhei Koobideh”, tomato sauce, and homemade pickles 19 26

Wagyu Burger, gherkins, tomatoes, salad, delectable garlic herbs mayo 17

From 11:30 - Persian Stews, served with saffron rice

Tender, Lamb, in a Medley of Fresh Herbs “Ghorme Sabzi” 18

Fish of The Day, Clams, Prawns & Crayfish “Ghalieh Daria”  24

Saffron Aubergine “Bademjan” (v) pair it with saffron-infused chicken +£8 14

Gheimeh diced lamb, tomatoes, split peas, onion & dried lime, garnished crispy potatoes 17

Small Plates

Roasted Aubergine & Whey (v) 9.5

Mirza, smoky, fire-roasted aubergine tomatoes & garlic 9.5

Clams, Mussels, Prawns in a tantalizing spicy sauce 12

Wagyu Ground Beef Tacos, shredded cheese & crisp lettuce 5.5

Spicy Chicken Wings, onion, garlic, & a hint of Aleppo pepper. 7.0

Arancini Ragu Bolognese minced beef bolognese sauce & mozzarella 9.0

Pasta & Salads

Lasagne Di Pasta Fresca, savory ragu bolognese, parmigiano-reggiano 
 

17

Melanzane Parmigiana, (v) aubergine, tomato sauce, basil & mozzarella 17

Tagliatelle Salmon, Dill & broccoli 19

Spaghetti with Burrata & Nduja 17

Salad Rashti, (v) lettuce, tomatoes, cucumber, onions, walnuts, feta 16

Verdura Mista, (v) grilled vegetables served warm over a bed lentils 16

Addons: mix vegi kabab + £9.0  chicken + £9  lamb leg fillet + £11

Meet the benedicts two organic eggs on toasted sour-dough with tahini hollandaise

Royal, house beetroot cured salmon 12

Benedict, cooked ham 12

Spicy Avo, smashed avocado with a hint of chilli and lime 12

Florentine, steamed baby spinach 10

Sandwiches, Bruschetta & Wraps, pickled cucumbers, tomatoes, crisp salad, herbs mayo

Chicken Wrap 11

Ground Lamb “Koobideh” Wrap 11

Wagyu Beef “Tabhei Koobideh” Wrap served with delicious tomato sauce 15

Roasted Aubergine & Whey Bruschetta (v) 11

Whipped Feta Dip, Walnuts, & Herbs Bruschetta (v) 9

Beetroot Cured Salmon,  Lemon & Dill Cream Cheese Bruschetta 12

Add-ons egg: poached or fried, 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

parma ham, king prawns, truffle fires, sweet potato fries, chunky chips 5.5


