PERSIAN GOURMET NIGHT — 25™ APRIL 2026

3 course - £36.95 each / 2 course - £29.95 each
PRE ORDERS REQUIRED BY 20™ APRIL

Pre-Starter Sharer —

Honey, spiced carrot & tamarind soup shot v’ ‘af’

Starters —

Fragrant fishcakes — served with a preserved lemon mayonnaise ‘zf” 'n’
Pomegranate & molasses glazed meatballs — with a cannellini bean, lemon & tahini mash ‘n’

Watermelon, black olive & minted feta salad — dressed with cayenne, honey & lime ‘ef” ‘v’

Mains —

Mint, cumin & roast garlic infused rib eye steak — served with sweet potato, zaatar & garlic chips,

crispy chili onions, and drizzled with a dill & pistachio yoghurt ‘af” ‘n’

Chicken, lemon & olive tagine tiffin — with garlic & turmeric potatoes, lemon & sumac salad, eastern

focaccia bread & salsa ‘gf’

Persian seafood stew — Cod loin cooked in a fragrant tomato, chili & cumin sauce, with mussels &

prawns served with burnt onion & garlic rice ‘zf’

Dessert -
Raspberry & pistachio Eastern mess — drizzled with a rosewater & raspberry coulis ‘af” v’
Spiced apple baklava — with lemon & honey syrup & ice cream ‘n’” v’ ‘of’

Sesame, almond & orange brownie — with whipped orange cream & chili chocolate sauce ‘v’ ‘ef’




