
D E S S E R T ALL  DESSERTS  ARE  VEGETAR IAN   ·    AL L  AT  8

Baklawa N

Layers of filo with pistachio, almond and cashew, held together with syrup

Persian Bastani Ice Cream N

Saffron, rose water and pistachio: floral, nutty and sweet

Pistachio Sour Cherry Cake GF·N

Sour cherries, crunchy pistachio and coconut, with a scoop of vegan ice
cream

Orange and Pecan Polenta Cake GF·N

Served warm with a scoop of Madagascan vanilla ice cream

Isfahani Cake N M U S T  T R Y

A moist spiced cake from Isfahan, packed with dates, walnuts and raisins,
warmed with cinnamon and cardamom, topped with pistachio and
coconut, with a scoop of Madagascan vanilla ice cream

Chocolate Fondant
Warm and gooey, with a scoop of Madagascan vanilla ice cream

Persian Tea and Cookies N

A pot of Persian tea served with our cookies

Ice Cream and Sorbet 3 P E R  S C O O P

Madagascan vanilla, chocolate or strawberry ice cream; vegan vanilla ice
cream, Alphonso mango sorbet or raspberry sorbet

GF GLUTEN FREE    ·    N  NUTS PERS IAN   ·    MOROCCAN



T E A S

C O F F E E

Moroccan Dark 3 Moroccan Cardamom 3

Latte 3.50 Espresso / Decaf 2.50

D E S S E R T  L I Q U E U R S

Bailey's 6.50 Disaronno 6.50

Kahlua 6.50 Cointreau 6.50

THANKS

Mersi for eating with us.
HOPE  TO SEE  YOU SOON

Beh omide didar.

Love, the Al Farid Team

PLEASE  TELL  US  OF  ANY ALLERGIES PERS IAN   ·    MOROCCAN

Persian Tea
Black tea with saffron, cardamom, rose and orange
blossom

Moroccan Fresh Mint Tea
Green tea with fresh mint

Lemon and Ginger Tea
Fresh ginger and lemon with a shot of honey

Orange Blossom Tea
Black tea with orange blossom water

Rose Tea
Black tea with rose water

SMALL  POT  4
serves 1

L ARGE  POT  9
serves 3–4


