PERSIAN STEWS & PASTA SERVED WITH RICE YOUR CHOICE OF HOUSE FRIES, PERSIAN BREAD, OR A SIDE SALAD

BRUNCH SPARKLING & COCKTAILS f
f |
GHORME SABZI, TENDER, LAMB, IN A MEDLEY OF FRESH HERBS 18 , i
KIR ROYALE, CREME DE CASSIS TOPPED WITH CHAMPAGNE 12.5 |
|
GHALIEH DARIA, FISH OF THE DAY, CLAMS, PRAWNS & CRAYFISH 24 . |
BLooDY MARY, VEGAN SPICE MIX, TOMATO JUICE & VODKA 12.5 \
FESENJAN BA ORDAK, DUCK IN A POMEGRANAT & WALNUT SAUCE 19 \ed v
CHAMPAGNE PAUL LANGIER, CHAMPAGNE, FRANCE 11.0 .
LINGUINE CACIO E PEPE, CHEESE & PEPPER (V) 14
PROSECCO, SUPERIOR: VENETO, ITALY 9.5
TAGLIATELLE RAGOUT D' AGNELLO, LAMB RAGU 18 5 | e il
NOT SEEING SOMETHING YOU FANCY? JUST ASK FOR OUR WINE & COCKTAIL LIST! —
TAGUIATELLE SALMON, DiLL & Broccoll 19
FRrEsH JUICES, SMOOTHIE & SOFT DRINKS
GREEN HAVEN, SPINACH, MANGO, APPLE & BERRIES 6.5
Pick ME UP, BANANA, PEANUT BUTTER, OAT MILK, ESPRESSO 6.5
DESSERTS Sex ME Up, PAPAYA, PINEAPPLE, PASSION FRUIT, APPLE, MANGO & BERRIES 6.5
KOLOOCHEH, COCONUT OR WALNUT FLAVOUR PASTRY & ICE CREAM 8.5 AVOCADO SHAKE, BANANA, AVOCADO, & VANILLA ICE-CREAM 6.5
CANNOLO, TRADITIONAL OR PISTACHIO PURE INDULGENCE 7.0 ORANGE - APPLE - CARROT OR GRAPEFRUIT FRESH JUICE 60
STICKY TOFFEE PUDDING  ADD ICECREAM +3 /-0 ENERGIZER, GRAPEFRUIT, APPLE, GINGER 6.0
BELGIAN, CHOCOLATE SPONGE PUDDING ADD ICECREAM +3 7.0 A-M-G. APPLE. MINT. GINGER 60 :
! ! ! -
THREE Scoops Ice CREAM 7.0
CHOCOLATE, VANILLA, VEGAN VANILLA, STRAWBERRY, PISTACHIO, COCONUT, LEMON AND MANGO SORBETS
COFFEE DOUBLE SHOT OF ESPRESSO OR ICED-VERSION
TARTUFO NERO, ZABAIONE & CHOCOLATE ICE-CREAM WITH A CHOCOLATE SAUCE CENTRE 6.5
COLOMBIAN COFFEE ROASTERS
BAKLAVA, TWO PIECES OF YOUR CHOICE ORIO, BiscoFF or CLASSIC 6.5
Espresso /| MaccHIATO | CORTADO 2.6
BASTANI, PERSIAN ICE CREAM PISTACHIOS, ROSE PETALS & SAFFRON 7.5
AMERICANO [ FLAT WHITE 3.5
CARDAMON COFFEE & DATE HALvA OR MEDIOOL 5.5 CAPPUCCING | LATTE | MochA o 3.6
AFFOGATO, ICE CREAM IN A SHOT OF HOT ESPRESSO, ADD A SHOT OF BAILEYS + .0
! ! 3 5 CHAI LATTE / TURMERIC LATTE / MATCHA LATTE . 3.6
ARAGOSTINE, CRISP PASTRY, YOUR CHOICE OF HAZELNUT CHOCOLATE, COFFEE OR LEMON 3.5 . .
CAFE GLACE, ESPRESSO SHAKEN WITH ICE-CREAM 4.9
SPANISH HOT CHOCOLATE decadent with silky texture 4.9
CAFFE VIENNESE, espresso & hot frothed milk topped with whipped cream 5.0
served in a big cup. Just like in Vienna
SoFT DRINKs TEA Le7 THE WARMTH OF OUR TEA POTS ENVELOP YOU IN TRANQUILLITY
SCHWEPPES SLIM LINE / TONIC / PINK ROSE 2.9 CeYLON |/ EARL GREY / DARJEELING / ENGLISH BREAKFAST 2.9
FEVER TREE TONIC / ELDERFLOWER / SODA 3.9 FRESH MINT / CAMOMILE / PEPPERMINT / JASMINE 3.5
COKE REGULAR / DIET / ZERO | APPLETISER 3.2 MaNUKA HONEY & GINGER / WILD CHERRY 35
WATER / STILL / SPARKLING 4.5 PeErsSIAN RosE, BLUE FLoweR EARL GREY 4.0
PERSIAN TEA, bergamot flavour, date & fresh mint 5.0
ADD-ONS 0.5
NON-DAIRY MILK, EXT. COFFEE, DECAF, MEDJOOL DATE, ICE DRINKS, CREAM,
service: your generosity rewards our team for making your experience special. if you have any food allergies FLAVOURED SYRUPS: VANILLA, HAZELNUT, PUMPKIN, CARAMEL, CHOCOLATE,

or sensitivities, please inform your server before ordering. our dishes are prepared in areas where allergens

SUPERCHARGE: SPIRULINA, CHIA SEED, PEANUT BUTTER, FLIXWEED
are present, so we cannot guarantee they are completely allergen-free.



CAckLEBEAN’s EGG=STRAVAGANZA

SHAKSHUKA, two poached eggs in a spicy tomato & bell pepper sauce (v) 12
PANIR BERESHTEH, two scrambled eggs, feta cheese, fresh & dry dill (v) 12
Houmi's OMELETTE, two eggs, spicy sausage & mozzarella cheese 12
SAFFRON SCRAMBLED, two eggs, butter, cream & saffron (v) 11
TurkisH EGaGs, two fried eggs, garlic yogurt, fresh dill (v) 10
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 (v) 12
FLORENTINE,steamed baby spinach (v) 10
House SPEcIALS

KEDGEREE, basmati, turmeric & cumin, poached smoked haddock in milk, egg 14
FuLL ENGLISH, sausage, bacon, mushrooms, beans, poached egg & tomato 12
GARDENER FETA, avocado, mushrooms, beans, poached egg & tomato (v) 12
ADASI lentils & onions cooked in a flavourful broth (v) 6
SANDWICHES, BRUSCHETTA & WRAPS,

served with pickled cucumbers, tomatoes, crisp salad & herbs mayo

JOOJEH, chicken wrap 11
KooBIDEH, ground lamb & beef wrap 11
WHIPPED sPICY FETA, walnuts, & herbs wrap (v) 9
BRUSCHETTA CURED SALMON, lemon & dill cream cheese 12
BRUSCHETTA SPicy Avocapo & FETA, on toasted sour-dough (v) 12
ADD-ONS

POACHED OR FRIED, YOGURT, CREAM CHEESE, FETA CHEESE 2.5
AVOCADO, NDUJA, CUMBERLAND OR VEGAN SAUSAGE, GRILLED HALLOUMI, CHORIZO, BACON 3.5
SMOKED SALMON, GRILL CHICKEN, GRILL VEGETABLES 4.5

PARMA HAM, KING PRAWNS, TRUFFLE FIRES, CHUNKY CHIPS
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TORSH
marinated in herbs,
walnuts, &
pomegranate

molasses. choice of:

CHICKEN £19

SALMON £19

LAMB £21

SMALL PLATES

HumMmus with sautéed mushrooms & Spanish padron peppers (vg) 12
GHALIEH, clams, mussels & prawns spicy sauce, garlic, tamarind, herbs 12
SALMON beetroot cured, cucumber, dill & pomegranate 12
NooN-0-PANIR, spicy feta dip, walnuts, & fresh herbs (v) 11
Mirza QASEMI smoky, fire-roasted aubergine tomatoes, garlic (vg) 9.5
KAsHk-E-BADEMIAN, roasted aubergine & whey (v) 9.5
BBQ CHICKEN SPICY WINGS, ONION, GARLIC, A HINT OF ALEPPO PEPPER 7.0
MAsT-0-MOoOsIR, creamy yogurt & wild garlic (v) 7.0
OLIVE ASCOLANE, savory meat stuffing surrounded by a crisp, crust 7.0
NOCELLARA olives large size, firm texture & mild buttery flavour (vg) 6.0
ZEYTOON PARVARDEH, garlic, walnuts, pomegranate molasses, mint(vg) 5.0
NoON, bread basket with spicy Sicilian extra virgin olive oil (vg) 4.5
KABABS ARE SERVED WITH SAFFRON RICE, OR FRIES, PERSIAN BREAD, OR A SIDE SALAD

SHAH ABBASI, A koobideh & chicken kabab 23
CHENGEH, lamb fillet rich & savory, sure to satisfy your taste buds 19
TABHEI KOOBIDEH, in a delicious tomato sauce 18
MAaHI, spiced saffron salmon savory dill rice 18
JOOJEH, saffron marinated chicken 17
KooBIDEH, 2 skewers of ground lamb & beef with finely grated onions 16
RiB EYE STEAK WITH ZA’ATAR OR CHILLI BUTTER 24

BURGER

BURGERS, SERVED WITH GHERKINS, TOMATO, SALAD, MAYO, BRIOCHE BUNS, OR BUNLESS+SALAD

WAGYU Beef Burger exquisite marbling, tenderness & rich flavour
TRUFFLE Angus, wild mushroom, truffle oil & truffle mayo

TuscAN Angus, bacon, cheese

MEXICAN Angus, spicy bean stew, jalapefios, cheese, chilli mayo
ANGUS Burger minced steak flavoured with sea salt & cracked pepper

CHICKEN Burger coated in panko & fried to golden perfection
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