
The AwArd-winning MerseA OysTers 
Served on a bed of cruShed ice. “JuSt like kiSSing the Sea on the lipS.”

sMAll PlATes

Starter platter for two “Sini-e-Mazeh“  
chefS Selection of four StarterS with perSian bread £19

Seafood platter for two ”antipaSto di frutti di Mare” 
beetroot & fennel cured SalMon, oySterS, octopuS, cuttlefiSh, Squid, ShriMp £25

cured Meat platter for two “antipaSto MiSto” 
three italian cured Meat, oliveS, gherkinS, toMatoeS, Salad and barbary bread. £19

claMS, MuSSelS & prawnS “ghalieh”  
tantalizing Spicy Sauce Made froM garlic, taMarind, coriander & parSley £12

beetroot cured SalMon 
cucuMber, dill & poMegranate £12

SMoky, fire-roaSted aubergine “Mirza qaSeMi“ (vg) 
toMatoeS, garlic, aroMatic SpiceS, captureS the eSSence of iranian cuiSine £9.5

roaSted aubergine & whey ”kaShk-e-badeMJan” (v) 
a creaMy texture that danceS on your palate £9.5

Spicy chicken wingS 
onion, garlic, a hint of aleppo pepper £7

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. £11

huMMuS with Sautéed MuShrooMS & SpaniSh padron pepperS (v) 
creaMy huMMuS, enriched with tahini and olive oil, topped with Savory Sautéed 
portobello MuShrooMS and flavourful SpaniSh padron pepperS £11

creaMy yogurt and wild garlic “MaSt-o-MooSir” (v) 
a culinary experience that’S bound to captivate your taSte budS £7

Marinated oliveS “zeytoon parvardeh“ (vg) 
oliveS, garlic, walnutS, poMegranate MolaSSeS, Mint, and angelica SeedS £5

olive aScolane 
Soft and Savory Meat Stuffing Surrounded by a criSp, breaded cruSt £7

nocellara giant oliveS (vg) 
Specially Selected for their large Size, firM texture and Mild buttery flavour £7

warM bread baSket “noon” (vg) 
perSian & european with Spicy Sicilian extra virgin olive oil £4.5

Service: your generoSity rewardS our teaM for Making 

your experience Special. if you have any food allergieS or 

SenSitivitieS, pleaSe inforM your Server before ordering. our 

diSheS are prepared in areaS where allergenS are preSent, So 

we cannot guarantee they are coMpletely allergen-free.

PAsTA

laSagne di paSta freSca 
Silky beSciaMella, Savory ragu bologneSe, 
tender paSta. & parMigiano-reggiano,£17 

Melanzane parMigiana (v)  
aubergine, toMato Sauce, baSil, 
& luSciouS Mozzarella £17

linguine cacio e pepe (v) 
“cheeSe and pepper,” iS a culinary revelation 
that needS no further eMbelliShMent. £14

tagliatelle ragout d’ agnello 
laMb ragu, £18

tagliatelle SalMon, dill & broccoli £19

linguine with burrata & nduJa £17

sAlAds 
raShti Salad (v) 
Mix lettuce, toMatoeS, cucuMber, red onionS, 
walnutS, poMegranate & creaMy feta £16 

verdura MiSta (vg) 
grilled SeaSonal vegetableS Served warM 
over a bed of adaSi (perSian lentilS and 
potato) £16 

caeSar Salad (v) 
roMaine lettuce, barbari garlic croutonS 
claSSic dreSSing, anchovieS, parMeSan 
cheeSe, & black pepper. £10 

rocket, pecorino & walnut (v) £11 

rocket pecorino & parMa haM £18 

Salad - Shirazi (vg) 
cucuMber, toMato, red onion, olive oil, 
herbal SpiceS & verJuice £5 

green Salad (vg) 
SeaSonal Mixed leaveS, houSe dreSSing £5

add-onS 
SalMon or chicken kabab £9 -  
laMb fillet kabab £12, Spicy chorizo £3.5 
feta £2.5, avocado £3.5, 

PizzA rOssO with tomato sauce

tonno e cipolla  
tuna, red onionS. £15

ragout d’ agnello 
laMb ragù tpped with creaMy 
Mortadella cheeSe £15

aMante della carne 
Meat lover’S feaSt with perSian bbq 
chicken, wagyu beef ragù, pepperoni, & hot 
JalapeñoS. £19 

napoli 
anchovieS, black oliveS £11

diavola  
SalaMi piccante & chilli flakeS £12

capriccioSa  
haM, MuShrooM, artichoke, black oliveS £13 

 

PizzA BiAncA No tomato sauce

Siero (v) 
aubergine, caraMelized onionS, garlic 
infuSed with whey. pure uMaMi £18 

funghi e creMa di tartufo (v) 
porcini MuShrooMS in a creaMy truffle 
Sauce, a drizzle of white truffle oil £19 

burrata & nduJa  
Spicy nduJa creaM Sauce topped with 
luSciouS burrata & freSh rocket £19 

SalMon, Spinach & broccoli 
creaMy Spinach, crunchy broccoli, and Silky 
SalMon Make thiS a very Special pizza. £18
 

ArTisAnAl PizzA

Mithra 
perSian laMb ghorMh Sabzi, and creaMy fior 
di latte Mozzarella, JuSt heavenly £19

MirzaghaSeMi delight (v) 
SMoky aubergine, baked egg, & creaMy 
feta cruMbleS, rocket £18

il greco (v) 
Mediterranean delight featuring 
garlic confit, feta, walnutS, cherry 
toMatoeS, and aroMatic herbS £16

cece (v) 
huMMuS, MuShrooMS, oliveS, red 
onion & creaMy feta £16
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french 
french Shallot vinaigrette (Mignonette)

12.0 23.0

perSian 
poMegranate & perSian liMe Juice

14.0 27.0

JapaneSe Motoyaki 
baked fennel, MiSo, Spicy daShi & cheeSe

19.0 35.0

rockefeller 
baked with spinach, breadcrumbs, organic Irish butter

19.0 35.0



rib eye Steak with za’atar butter 
a Savory Middle eaStern Spice blend of SeSaMe, thyMe, and 
SuMac, enhancing the Steak’S rich flavour £24 
 

barg 
Succulent rib-eye Skewer, artfully flattened & grilled 
to perfection. an unforgettable taSte experience £29

laMb fillet “chengeh” 
rich & Savory, Sure to SatiSfy your taSte budS £19

Savoury ground laMb “koobideh” 
our Signature blend of ground laMb & beef with finely 
grated onionS. two SkewerS £16, one Skewer £11

wagyu beef “tabhei koobideh” 
perfectly cooked to achieve a tender and Juicy texture, 
Served with deliciouS toMato Sauce, and hoMeMade pickleS 
a true culinary Journey. regular £26, SMall £19

Saffron chicken 
Marinated in Saffron & leMon for a burSt 
of deliciouSneSS in every bite £17

torSh your choice of chicken £19, SalMon £19, laMb fillet £21 
Marinated in Mixed herbS, walnutS, and poMegranate MolaSSeS.

Spiced SalMon kebabS “Mahi” 
SalMon fillet with Saffron, olive oil, 
SpiceS, with Savory dill rice £18

sTews - ‘KhOreshT’

all are Served with fragrant, Saffron SteaMed rice but you have the flexibility to 

exchange the rice for your choice of houSe frieS, perSian bread, or a Side Salad. 

 

tender, laMb, in a Medley of freSh herbS “ghorMe Sabzi” 

Succulent laMb, Slow-cooked to perfection, a vibrant Medley of freSh 

herbS, & kidney beanS, adding a hearty diMenSion to the diSh.  £18

duck in a poMegranat & walnut Sauce “feSenJan ba ordak” 

Jewel in the crown of perSian StewS, duck breaSt, tender & perfectly 

cooked. a Sweet & Sour poMegranate and walnut Sauce £19

Meat ballS in a creaMy walnut Sauce “anar biJ”  

creaMy walnut Sauce, with the added freShneSS of hand-picked herbS, 

and touch of poMegranate MolaSSeS £17

fiSh of the day, claMS, prawnS “ghalieh daria”  

SalMon fillet & Seafood in a tantalizing Spicy Sauce Made 

froM garlic, taMarind, coriander & parSley £24

Saffron aubergine “badeMJan” (vg) 

gently SiMMered in a delicate Sauce of toMato and Saffron, £14 

pair it with Saffron-infuSed chicken +£8

 

rice

Spicy perSian gulf-Style Seafood rice “Maygoo polo” 

Mix Spiced Seafood delicately cooked with SteaMed baSMati rice £22 

 

lentil rice “adaS polow” (vg) 

a deliciouS & hearty diSh Made of aroMatic baSMati rice, lentilS, caraMelized onion, 

dateS and raiSinS, £12 

 

barberry rice “zereShk polo” (vg) 

prepare to fall in love, a diSh that encapSulateS Sweet and tangy perfection £12  

AddOns 

Mix vegi kabab + £9.0  chicken + £9  laMb leg fillet + £11

sides 
blackened broccoli, leMon 

tahini dreSSing & Spicy hariSSa £7 

green beanS, garlic confit £6 

chunky Skin on chipS £6 

SuMac chipS, caJun chipS £6.5  

truffle chipS £7 

lentilS & onionS “adaSi” £4.5 

MaSt-o-khiar £7 

pickled cucuMberS £2.5  

Mix pickleS £3.5 

extra bread £2 

Side Salad £6

Wagyu Beef Burger

experience the luxury of 
wagyu beef, renowned 
for itS exquiSite Marbling 
that enSureS unparalleled 
tenderneSS and rich flavour. 
thiS preMiuM delight iS 
coMpleMented by iranian 
pickled gherkinS, freSh 
toMatoeS, criSp Salad, and 
a delectable garlic herb 
Mayo. indulge in thiS gourMet 
creation for JuSt £19. 

ChiCken

coated in criSpy panko and 
fried to golden perfection, 
thiS burger iS topped with 
tangy pickled gherkinS, freSh 
toMatoeS, and criSp Salad.  
finiShed with a generouS 
Spread of garlic herb 
Mayo, all neStled in a 
toaSted brioche bun. 
a deliciouS fuSion of 
flavorS for JuSt £12.

 
add-Ons:

avocado / bacon / nduJa / 
chorizo £3.5 
 
cheeSe / fried egg / kiMchi / 
MuShrooMS £2.5 
 
red wine caraMelized onionS 
/ Sliced Jalapeño pepperS £1 
 
all burgerS are available bunleSS

sharing Platters fOr tWO

Mix Meat 
includeS a Skewer of chenJeh, Succulent chicken, 
one koobideh, Spicy wingS, grilled toMatoeS, and 
two portionS of Saffron-SteaMed rice. £49

Mix Seafood 
featureS SalMon fillet, king prawnS, tender calaMari, Seafood 
Salad, and two portionS of Saffron-SteaMed dill rice. £52

The grill

all are Served with fragrant, Saffron SteaMed rice but you 
have the flexibility to exchange the rice for your choice of 
frieS, perSian bread, or a Side Salad. 
 
in iran, grillS are traditionally enJoyed with SuMac, butter, 
grilled toMato (+£1.5) and/or raw egg yolk (+£2). while 
it Might Sound unconventional, theSe additionS enhance 
the flavourS and Make the experience truly deliciouS.

cigar club

 
Join fellow 

enthuSiaStS on 
our whatSapp 

group. diScover 
preMiuM cigarS 

in a relaxed 
Setting

gaMeS night

 
Join uS every 

tueSday 
&  enJoy 

backgaMMon 
and other 

board gaMeS in 
a fun, relaxed 

atMoSphere. 
bring your 

gaMe, with you 

accoMpaniMent

no perSian Meal goeS without. here iS My favouriteS azi’S  
“My Mother-in-law” torShi Makhloot - JuSt devine £3.5


