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Sides and Dips  
  
Sautéed spinach £3 Lemon and dill cured salmon £3.50  

 
Fried Mushroom £3 
 

Merguez sausage £4 
 

Smashed avocado, chilli, lemon £4 Grilled halloumi £4 
 

	

 

Persian Plates  
Served with flat bread 
 
Sosis Bandari (DF) £10 
Roasted spicy sausage and new potatoes 
 
Green Shakshuka (V) £9.50 
Eggs brasied in sautéed spinach, roasted almond, labneh  
 
Persian Omelette (V)£10 
Eggs braised in tomato sauce & aromatic spices, basil  
 
Khagineh (V) £9 
Omelette with saffron, ground cardamom, maple syrup, 
rose water  
 
Kuku Sabzi (V, GF) £9.50 
Fresh herbs frittata, parsley and mint yoghurt, marinated 
tomatoes, Persian picked cucumber 
 
Roasted Aubergine (V, GF) £9.50 
Slowly cooked tomato & garlic, poached egg, Sumaq 

 

Other plates 
 
Eggs Your Way (V) £6.50 
Scrambled, Fried, Poached on sourdough 
 
Avocado on Sourdough Toast (V, DF) £6.50  
With red chillies and pumpkin seeds | add poached egg 8.50 | 
add smoked salmon or ham 11  
 
Eggs Florentine £9.50 
Spinach, poached egg, hollandaise sauce, muffins 
 
Eggs Benedict £10.50 
Italian honey roast ham, poached egg, hollandaise sauce, muffins 
 
Eggs Royale £10.50 
Cured smoked salmon, poached egg, hollandaise sauce, muffins 
 
Field Mushroom £9 
House pickles, labneh, tarragon, sourdough toast Add 
poached egg £1.50 
  
Sweet Corn Fritters 
Roast cherry tomato, avocado salsa, rocket Add fried egg 
£1.50  
 

 
Bowls 

Homemade Granola (V, PB*) £5.50 
with fresh fruit, agave nectar, Greek or coconut yoghurt* and two topping of your choice 
 

Chia seed and coconut compote with pomegranate £4.50 
seasonal fresh fruit salad with toppings of your choice  

 

Fruit salad (V, PB, DF) £5.50 
seasonal fresh fruit salad with toppings of your choice  

 

Vegan Oat Porridge (GF, PB) £5.50 
with coconut milk, cinnamon, banana, maple syrup and berries compote  

	



 

 	

 
Coffee & Infusions 

	

House Coffee Blend  Infusions  
Latte | Cappuccino | Flat white £2.90 
Americano 2.70 
Espresso | Machiato £2.40 
Turmeric latte / Matcha latte £3.60 
Hot chocolate £3 

Persian cardamon £3 
Black tea with roses £3 
Ginger twist £3 
Rooiboos £3 
Organic Darjeeling £3 
English Breakfast | Earl Grey £3 
 
	

Juices and Smoothies 
 

 

Green Smoothie (GF, DF, PB) £4.50 
Spinach, mango, pineapple, kiwi, banana, honey, 
almond milk   
 

Berry smoothie (GF, DF, PB) £4.50 
Four berries, banana, chia seeds, coconut milk  
 

Orange Juice £3 Saffron House lemonade £4 
 
 

Soft Drinks 
 

	

Coca Cola £3 Diet Coke £2.50 
Karma Cola 300ml £3.50 Fentiman’s Victorian Lemonade 300ml £3.50 
Fever-Tree Tonic Water 200ml £2 Still Water £2 

 
 

Wines and Beer, 	

White Wine  
 
Paes Falanghina IGP Campania £6.5 | £30 
Sarace Fiano Cilento DOP £6.5 | £30 
Roccaventa Cilento Bianco DOP (375ml) £18 

Red Wine 

Emblema Agiliaico Paestum £6.5 | £18 | £30 
Paes Aglianico IGP Paestum £6.5 | £30 
	

Beer  
Pale Ale Brewdog £5.50	

	

	

Cocktails   

Espresso Martini £7.50 
Bloody Mary £7.50 
 

Virgin Mary £6 
Prosecco £7 
Mimosa £7.50 

 
 
Sweets	

	

Home-made Carrot Cake (V) £ 3.80 Persian sponge roll £3.50 

Vegan Banana Bread (PB) £3.80 Assorted Persian cookies  

GF & Vegan Peanut Butter Blondie (GF, PB) £3.80 Chocolate & Pistachio Short Bread(V) £1.50 

	


