CHRISTMAS Menu

STARTER

Homemade Tomato Soup
Smoked Salmon in Brown Bread
Classic Greek Salad

MAIN COURSE

Roasted breast of turkey with rosemary & red wine gravy served with
vegetable, Pork in blanket along with stuffing & roasted potato.

Fillet of sea bass served with potato puree and capers in a light cream
sauce and seasoned vegetables.

Baked spinach and Ricotta cannelloni served with garlic bread and with
rocket salad

DESSERT

Christmas pudding served with brandy sauce
Chocolate fudge brownies
Deep filled mince pies

HOT DRINKS

Tea or coffee on request

This is a prebooked menu
A 15% discretionary service charge will be added to your bill
All prices are inclusive of VAT

£59 Per person




STARTER

Kask-e Bademjan (v)
Baked, crushed aubergine, slow cooked with seasoned

yoghurt and sprinkled with crushed walnuts and sauteed chopped mint.

Mirza Ghasemi

Soft roasted aubergine in a tomato and garlic sauce and
finished with fried egg.

Salad Olivieh

Roasted diced chicken in fresh olive oil mayonnaise with
potatoes, gherkins and hard-boiled eggs.

Mast-o Khiar (v)

Yogurt with mint and cucumber

Mast-o0 Mousir (v)
Yogurt with finely chopped wild shallots

Hummus (v)
A blend of chickpeas, tahini, olive oil and freshly
squeezed lemon juice.

Freshly Baked Persian Bread (v)

DESSERT

Christmas pudding served with brandy sauce

Persian Christmas Menu

MAIN COURSE

Chocolate fudge brownies

Deep filled mince pies

HOT DRINKS

Tea or coffee on request ' \\jﬂ

This is a prebooked menu
A 15% discretionary service charge will be added to your bill
All prices are inclusive of VAT

£50 Per

person

Served with either saffron rice or taftoun.

Chicken Sheesh (boneless chicken)
Tender chicken breast cubes, marinated in saffron, lemon
and onion.

Koobideh (ground lamb)

Skewered, freshly seasoned, hand ground shoulder of
lamb.

Mixed Veg Kebab (v)

Charcoal grilled sweet pepper, red onion, courgette and
tomato.

Gormeh Sabzi

Lamb stew with a blend of mixed P ersian herbs, kidney
beans and sun-dried lime

Gheimeh Bademjan

Lamb stew with split peas. Sun dried lime, tomato and
baby aubergine

Fesenjan

Succulent chicken in a rich, sweet and sour puree sauce of
pomegranate & walnuts



-
q®
-
ald,

e
qe!
as
Yo
=
-
s
i
-
s
i
5
ad




