
F A T H E R ’ S  D A Y  S E T  M E N U

ASH RESHTEH
traditional Persian herb, bean and noodle soup, finished with kashk and fried mint

BURRATA TRICOLORE
creamy burrata, heritage tomatoes, basil, and balsamic

SAFFRON JOOJEH KEBAB
marinated chicken, flame-grilled, saffron rice

FESENJAN BA ORDAK
duck in pomegranate and walnut sauce, saffron rice

chargrilled minced lamb and beef, saffron basmati rice, grilled tomato
KOOBIDEH KEBAB

TIRAMISU AMICI
our house tiramisu, made the classic way, served in true Amici style

ROSEWATER BAKLAVA
flaky layers, pistachio cream, and rose perfume

13.5% service charge will be added—your generosity is greatly appreciated by our team! Kindly inform your server of any allergies or
sensitivities prior to placing your order. Although we are diligent in managing allergens, cross-contamination may still happen.

Sunday 21st of June from 11:30 to 21:00 
three courses 45.0 per person 2 courses 39.0

6 SIX OYSTERS DRESSED THE PERSIAN WAY
opened at the last moment for perfect freshness, pomegranate brightness, Persian lime lift

TORSH-E TAREH
Iranian sour herb stew from the Caspian region, with garlic & greens, finished with tangy verjuice, topped

with CackleBean  eggs , served with saffron basmati rice

DARK CHOCOLATE SOUFFLÉ
 vanilla ice cream

BEETROOT-CURED SALMON
with dill, capers, and toasted sourdough

RIBEYE STEAK (+£7.50)
freedown hill farm's 35-day aged Irish grass-fed beef, expertly charred, 

za'atar or chili butter & chunky hand cut skin hand-on chips


