
P E R S I A N  F E A S T
F R I D A Y  1 6  N O V E M B E R  2 0 1 8

7 P M  •  C A F É  F O Y  •  £ 3 5

 

S A L A A M
Orange cardamom Sharbat 

Spiced olives with rose petals

T H E  M E A L  B E F O R E  T H E  M E A L
Homemade labneh with za’atar 

Matt’s taramasalata
Smoked aubergine

Flatbread

S T A R T E R
Cured mackerel fricassee served with 

new potatoes, harissa aioli and quails eggs

M A I N
Khoresh-e-Fesenjan • Confit of  duck leg 

with walnut and pomegranate stew
Served with bejeweled one-pot rice, herb & almond salad 

and roasted romanesco with tahini dressing

P U D
Persian mess with pistachio brittle, basil and rosewater

C O F F E E 
served with baklava

E M A I L  C A F E F O Y @ G M A I L . C O M  F O R  M O R E  I N F O R M A T I O N
* Menu subject to slight changes


