
V A L E N T I N E ’ S  W E E K   D I N N E R  A T  D  &  A

Optional Add-Ons
Wine Tasting Two generous glasses (250ml each) paired with a starter and main course 

One glass of sweet wine paired with dessert  – £29 per person 
Arrival Cocktail – £13.50 Aperol or Campari spritz, Hugo, Negroni, Old Fashioned, Pomegranate Margarita 

BURRATA
blood orange, pistachio and basil oil

BEEF CARPACCIO
 parmesan shavings, capers and rocket

SEARED SCALLOPS
cauliflower purée, brown butter and lemon

BEETROOT CARPACCIO
three-Colour, Natural yoghurt and fresh rocket

CRAB & AVOCADO SALAD
citrus dressing and fresh herbs

LAMB FILLET TORSH
herbs, walnuts & pomegranate molasses marinated, saffron basmati rice

FILLET OF SEA BASS
saffron risotto and lemon oil

AUBERGINE PARMIGIANA
tomato, basil and mozzarella

FESENJAN BA ORDAK
duck in a rich pomegranate & walnut sauce & dauphinoise potatoes

GRILLED RIBEYE STEAK 
za'atar butter, grilled cherry tomatoes & chunky hand cut skin hand-on chips (Supplement £9.50)

DARK CHOCOLATE SOUFFLÉ
 vanilla ice cream

PERSIAN LOVE CAKE
hazelnut & almond cookie base, buffalo ricotta, pistachio &. rose

AFFOGATO
espresso over vanilla gelato

C e l e b r a t e  V a l e n t i n e ’ s  W e e k  w i t h  a  s p e c i a l  d i n n e r  m e n u
t w o  c o u r s e s  f o r  £ 4 9 . 0  &  t h r e e  c o u r s e s  f o r  £ 5 9 . 0 p p


