
Chefs Weekly Dinner Menu

 On ion R ings with Sp icy Ndu ja Sauce 6 .5

Spezzat ino d i  Manzo
A slow-cooked Italian beef stew, served on 

creamy polenta to catch every drop of sauce 18.0

MAINS

Pers ian-Sp iced Pork Stew
A heartwarming dish featuring pomegranate molasses, served alongside

saff ron-infused steamed rice 15.0

Enjoy our selection of cakes on display at the counter, with ice creams available

from the kitchen. Simply choose your favourite 

or ask a member of our team for our dessert, coffee, and digestif menu

from 7.5 + Icecream 2.5 + with any coffee 2.5

DESSERTS

SIDES

Crab  &  Avocado  à  l a  Marco  P i e r r e  Wh i t e
a nod to the classic “keep it  simple” school :  sweet crab creamy avocado

citrus dressing and f resh herbs 11 .0

Sabz i  Po lo ba Mahi
Chilean seabass served alongside f ragrant Persian herb rice and Kookoo! This

delicious pairing is a beloved dish during Norouz, the Persian New Year,
guaranteed to bring joy to your heart and a spring to your step 22.0

Charred Leeks with Sp icy Romesco Sauce 7 .50

Ash Reshteh
A Persian herb and noodle soup with beans, dill and mint, finished with

crispy onions. Comfort in a bowl Starter 9.0 as a Main 18.0



Ha l l im
A savoury, high-protein dish made by slow-cooking wheat 

(choose from: veggie, lamb or turkey) 6.0

Pumpkin Soup
 with toasted sourdough bread 6.5

Tag l iate l l e a l  Ragù d 'Anatra
 Silky tagliatelle tossed with tender, slow-cooked duck and earthy forest

mushrooms, in a rich and tangy tomato sauce  Starter 9.0 Main 18.0

MAINS

Pers ian-Sp iced Pork Stew
A heartwarming dish featuring pomegranate molasses, served alongside

saff ron-infused steamed rice 15.0

DESSERTS

Enjoy our selection of cakes on display at the counter, with ice creams available

from the kitchen. Simply choose your favourite 

or ask a member of our team for our dessert, coffee, and digestif menu

from 7.5 + Icecream 2.5 + with any coffee 2.5

TOASTED SANDWICHES

Ham and Cheese Melt, Sourdough 7.0

Bacon Sausage & Fried Egg Sourdough 9.0

Turkey Beacon & Sausage Cheese Melt Ciabatta 11.5

all are served with gherkins, tomatoes, crisp salad

Grantorte l l i  a l  Tartufo Bianco
Pasta stuffed with truffles, in a rich creamy sauce made f rom forest

mushrooms and topped with parmesan Starter 9.0 Main 18.0

Chefs Weekly Lunch Menu


	Charred Leeks with Spicy Romesco Sauce 7.50

