SAFFRON LUNCH MENU

Served from 12.00 noon till 4.00 pm

MAZEH - Any three starters from the following selection:- £6.95
ASH-e RESHTEH (V) - soup made with Persian noodles, pulses and fresh herbs.
MIRZA GHASEMI (V) - smoked aubergine, tomatoes, eggs and garlic.

MAST-o0 MOOSIR (V) - moosir is a cross between a shallot and a garlic with a very mellow
flavour, native to Persia, it is chopped and mixed with thick strained home made yoghurt.

DOLMEH (V) - vineleaves stuffed with rice and aromatic herbs.

MAST-0 KHIYAR (V) - chopped cucumber and mint mixed with thick strained home made
yoghurt.

HUM M OUS (V) - pureed chickpeas, tahini, garlic and lemon juice.

BOORANI-ye ESFENAJ (V) - steamed spinach mixed with thick strained home made
yoghurt.

OLVIYEH - Diced chicken, gherkins, eggs, potatoes carrots and peas in a light coating of
mayonnai se.

SALADS

SALAD-e-JOOJEH £8.95
Succulent pieces of saffron and lemon marinated chicken fillet served on a bed of mixed salad.

SALAD-e-SABZI (V) £7.95

A light and tasty salad of mixed lettuce leaves, herbs, olives, feta cheese, walnuts, tomatoes,
cucumber and red onions.

TWO COURSE SET MEAL £10.95

THREE COURSE SET MEAL £13.95

SERVED ALL DAY EVERY DAY
Please refer to Set Meal Menu

V- suitable for vegetarians



