NOOSHE JAN

RESTAURANT & MEZZE BAR ol A Persian phrase translating literally to “may it nourish your soul”
AlFarid we use it to mean “enjoy your food”, much like bon appétit
MEZZE ALL AT 8.50 - SIX FOR 48 - SIX WITH A BOTTLE OF HOUSE WINE 69 SET MENUS
1 Hummus ve m Adas ve.cr .
, o o _ , o _ , Selection for Two ~ 68
A Creamy blCTld ofchlckpeas, t&ll’llnl, lemon]ulce and garllc, Hearty SOUP OfSPlCCd puy lCTltllS wlth tomato, glnger and mlxed

Hummus, Baba Ghanouj and Falafel with warm bread, then the Mixed

served with bread vegetables Grill Platter with Persian jewelled rice. Moroccan mint tea or co_ffce and
. 2 Falafel von Baklawa to finish
2 Hummus Harissa ve Smashed chick - od with coriand 0 and tahini
Our hummus tOPPed with diced tomato, ﬁff"y harissa, green mashied cluckpeas splc.e wzt. cmflan 7 ST S S Selection for Four . 140
olives and parsley, served with bread shaped by hand and fried until crisp Hummus, Baba Ghanouj, Falafel, Tabbouleh and Warak Inab B'Zeit with
W

warm bread, then the Mixed Grill Platter, Lamb Tagine and Adas

13 Hallouml V-GF Badimjan with two sides of Persian jcwelled rice. Moroccan mint tea or

3 Baba Ghanouj V-GF Grilled halloumi on a bed of mixed salad coffee and Baklawa to finish
Silky grilled aubergine combined with yoghurt, lime, garlic and
tahini, topped with a touch of pomegranate molasses, served with 14 Teen v Mezze & Wine for the table 69
o) Crisp filo pastry parcels of fig and goat's cheese, drizzled with Any six mezze with a bottle of our house wine, red or white

sweet chilli sauce

Tzatziki v-cr )
4 t 15 Calamari cr

Greek yoghurt with grated cucumber, garlic, fresh mint and dill,

served with bread Spiced cal.amarl, coated in-house and fried until crisp, with garlic SIDES
mayonnaise
5 Tabbouleh ve 16 Moroccan Fish Cakes ?ersiafl Jewecllledhfl?{ize V,G:GF:N PR 16'50
A light Levantine salad of finely chopped parsley, tomato, Homemade fish cakes spiced with dill, coriander and ginger, S 152 Coypeel G e gl Aeles, Gl G e
shallots and fresh mint with cracked wheat, dressed in lime and drizzled with sweet chilli sauce Basmati Rice with Saffron ve-cr 6
olive oil )
17 Kookoo Sabzi v-c¢n Couscous ve 5

Persian herb frittata, dense with fresh greens, walnuts and

6 Mirza Ghasemi v-ero barberries Salad Shirazi ve.cr 6
A northern Persian classic of smoked aubergine cooked down | T Fresh tomato, onion, cucumber and dried mint dressed with lime juice and
with tomato, garlic and egg, served with bread 18 Cheese Fatayer v black pepper

Pastry rolls stuffed with feta cheese and fresh mint
ry ﬁ f f Fatt()ush Salad VG-GF without croutons 7

7 Batata Harra ve.cr 19 bkl e

Mixed salad with olives, bell peppers, cucumber, spring onion, diced
Roasted potatoes with bell pepper, garlic and onion in a spicy Traditional Persian lamb minced with onion, garlic and herbs, — |[}{3q]| "4 @ Tea TAQISH, Qresscd Titit He JUIEe, OHue off, Clelieid

harissa sauce grilled on a skewer DU K]| S

i i Sangak
8 Warak Inab B'Zeit ve.cr 20 Grilled Merguez r Ak ve . Do 3
. o depich 7 l homi i naverilled lamb ed in th itional Lrebi Iranian sourdough flatbread, baked over hot river pebbles until blistered
Warm vine leaves stuffed with rice, parsley, fresh mint an Chargrilled lamb sausages, spiced in the traditional Maghrebian oy oSt b b reksesuis e ol ok
spring onion, cooked in lemon and olive oil way tearing
9 Maghrebian Kofta or 21 Pe'rsmn Chlckel? Shlsh GF | Khobez Flatbread ve ;
Cinnamon-spiced lamb meatballs, slowly braised in our tomato Chicken breast marinated in yoghure, saffron, lemon and gartic .
sauce ’ Y chargrilled on a skewer Pica Bread ve 2.50
marinade contains egg and dairy Chlps ve :
10 Aubergine Moussaka v-cr 22 Charred Cauliflower ve.cr v ,
. : : : : : Maman's Torshi ve.cr 5
Layers of grilled aubergine, sweet potato and cheese, baked in a Whole florets roasted until golden, dressed in sundried tomato - o . _ . N
0 h ¢ ¢ d l. .l ﬁ g h d th p A E}’adltlonaz fﬁ”nlly )”CClpC Ofplcklf_’d n’llxed 'UCgetables, ClpC7fCC[ addltlon to
rich tomato sauce and olive oil, finished with capers :

tagines and grilled dishes

V VEGETARIAN - VG VEGAN - GF GLUTEN FREE - N CONTAINS NUTS - GFO GLUTEN-FREE OPTION PERSIAN - MOROCCAN



NOOSHE JAN

RESTAURANT & MEZZE BAR oyt A Persian phmse translating literally to “may it nourish your soul”
AlFarid we use it to mean “enjoy your food”, much like bon appétit
STARTERS
Sauteed Squid and King Prawns or 12 Starter Sharing Placter 26 Hummus Falafel ve 1

We're happy to serve the squid on its own

Halloumi Salad v-cr I
Grilled halloumi over a crisp mixed salad with a pomegranate dressing

Tzatziki, Mast-o Musir, Mirza Ghasemi and Mashvoie, served with warm

bread

Adas Soup ve-er

A generous bowl of our spiced puy lentil soup

Our hand-shaped falafel, fried until crisp and served on a bed of hummus

Kookoo Sabzi v-crn 10

MAINS

Mixed Grill Platter for two - GFo 48
Chargrilled skewers of marinated chicken breast, minced lamb kebab and
tender lamb fillets, with spiced merguez, spicy potatoes and grilled
tomatoes. Served with Persian jewelled rice

Lamb Chops or 27
Chargrilled succulent lamb chops, served with grilled tomato and batata
harra

Saffron Lamb Fillets cr 24

Chargrilled lamb ﬁllets marinated in saﬁron, lemon and a touch of chilli,
served with grilled tomato and Persian jewelled rice

Joojeh Soltani o 24
A skewer of chicken breast shish marinated in saffron and lemon,
alongside a skewer of seasoned minced lamb kebab, served with grilled
tomato and Persian jewelled rice

marinade contains egg and dairy

Tavak Shish cr 20

Chargrilled chicken breast skewer in a yoghurt, saffmn, lemon and garlic
marinade, served with grilled tomato and Persian jewelled rice

marinade contains egg and dairy
OC -

Kefta Tagine Sk 22

Cinnamon-spiced lamb meatballs baked in an aromatic tomato sauce
with roast vegetables, topped with a poached egg, served with Persian

jewelled rice

Ghormeh Sabzi cF 21

Slow-cooked Persian stew of lamb, fresh herbs, kidney beans and dried
lime, served with basmati rice with saffron

Lamb Tagine crn 25
caramelised onion and root vegeta-ia-l-é-s-,--t-(;lt;iw-(-e-c-l"with a sprinkle of sesame
and parsley, served with Persian jewelled rice

Chicken Tagine e~ 22
preserved lemon, green olives, onion and carrot, topped with a sprinkle of
sesame and parsley, served with Persian jewelled rice

Al Bahr Tagine cro 24

chickpeas and parsley, served with couscous (saffron rice available)

Fesenjan cr N 23
Tender chicken simmered in a rich, slow-cooked sauce of ground walnuts
and pomegranate molasses; a sweet-and-savoury Persian classic, served
with Persian jewelled rice

Aubergine Gateau v-cr 22
Layers of grilled aubergine, sweet potato, basil and mozzarella, baked in
an aromatic tomato sauce, served with Persian jewelled rice

Adas Badimjan ve-cr 19
Oven-roasted aubergine stuffed with aromatic herbs, lentils and rice,
slow-cooked in a tomato sauce and served with a side salad

Seven Root Vegetable Tagine ve 20
Slow-cooked tagine of butternut squash, carrot, swede, celeriac, parsnip,
sweet potato and turnip, topped with aubergine and courgette slices,
served with couscous

NIBBLES

Olives ve.cr 5
Marinated mixed olives

Mashvoie ve 7
Smoky roasted pepper dip with onion, garlic, coriander and a touch of
ginger, served with Al Farid crackers

Mast-o Musir v 7
Thick yoghurt dip with musir, Persian wild shallot, served with Al Farid
crackers

GOOD TO KNOW

A FEW WORDS

Tahini: a sesame seed sauce

.ﬁ.%?hg.r..ﬁi.f?.?: small tart red berries known in Persian as zereshk, prized for their

sharp, jewel-like brightness

PLEASE ASK BEFORE YOU EAT
Food prepared here may contain or have come into contact with peanuts, tree
nuts, soya, milk, eggs, wheat, shellfish or fish. Tell us about any allergy or

dietary need and we will guide you.

DIETARY LEGEND

V Vegetarian - VG Vegan - GF Gluten free - N Contains nuts
GFO Gluten-free option, just ask

All items are subject to availability

V VEGETARIAN

VG VEGAN GF GLUTEN FREE N CONTAINS NUTS

GFO GLUTEN-FREE OPTION

PERSIAN

MOROCCAN



