
A  H A L L O W E E N   S O I R É E
S A T U R D A Y   3 1   O C T O B E R   2 0 2 6

THREE COURSES  £39    ·    TWO COURSES  £32

T O  B E G I N T H E  M A I N  E V E N T

Witches’ Brew

The Dark Knight

Not So Innocent

The Red Lord

Saffron Siren

Midnight Barolo

Sea of Spells

Forest at Dusk

Persian Soul  ♥  Italian Heart

2 0 5 – 2 0 9  K E N N I N G T O N  L A N E  ·  T h e  j u n c t i o n  o f  K e n n i n g t o n  L a n e  a n d  W i n d m i l l  R o w  ·  S E 1 1  5 Q S
H A L L O W E E N  2 0 2 6   ·   1 / 2

Traditional Persian Ash Reshteh — a warming herb,
bean and noodle soup with kashk, crispy onions and
fragrant mint oil.

An aubergine trio: smoky Mirza Ghasemi, rich
Kashk-e Bademjan and Borani Bademjan, with
Persian bread.

Silky whipped feta with a touch of chilli, roasted
grapes, pistachios and toasted sourdough.

Our in-house beetroot-cured salmon with lemon
crème fraîche, pickled fennel and capers.

Flame-grilled saffron and lemon chicken with
jewelled basmati rice and a refreshing Shirazi salad.

Beef shin slowly braised in Barolo wine, served with
silky Parmesan polenta and gremolata.

Oven-roasted seabass with orange and saffron,
braised fennel and rosemary-roasted potatoes.

Wild mushroom and roasted pumpkin Carnaroli
risotto with grilled king oyster mushroom and a
delicate Italian hard-cheese crisp.



D  &  A
D O O S T  &  A M I C I   ·   H A L L O W E E N  2 0 2 6

A SWEET ENDING
D E S S E R T S   ·   C H O O S E   O N E

Graveyard Tiramisu Amici Persian Moonlight

LITTLE BITES OF MISCHIEF
£ 4 . 5 0   E A C H

Three miniature starters to enjoy with a cocktail or share among friends

Mini Witches’ Brew A little cup of Ash Reshteh

The Dark Knight Bites Our three aubergine specialities

Not So Innocent Bites Whipped feta, roasted grapes & pistachios

T H E  C H E F ’ S  L I T T L E  S E C R E T

Every cocktail arrives with a complimentary little bite
Chosen by the chef. Inspired by Andalusia. With our compliments.

Please let us know about allergies or dietary requirements before ordering.
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Espresso-soaked sponge layered with mascarpone
cream, finished with dark cocoa and pistachio
crumble.

Rosewater baklava, delicate crisp filo and pistachios,
with fragrant syrup and rich clotted cream.

The Crimson Napoloni
Crisp golden puff pastry layered with ruby-red
raspberry and vanilla cream, dusted with icing sugar.
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	Sea of Spells
	Oven-roasted seabass with orange and saffron, braised fennel and rosemary-roasted potatoes.
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