
Cold Starter 
 

1. Humus (v)                                                                                    £5.00 
Sesame paste, mashed chickpeas, garlic, olive oil and lemon juice 
2. Mast-o-Khiar (v)         £5.00 
Homemade yogurt mixed with finely chopped cucumber and ground garlic 
3. Salad Olovieh         £7.00 
Potato salad with diced chicken, Eggs, gherkins and fresh olive oil 
4. Salad Shirazi (v)         £5.00 
Chopped tomato, cucumber, onion mixed with fresh herbs, lemon juice and olive oil 
5. Banu Zeytoon (v)         £5.00 
Green and black olives marinated with herbs in Persian style 
6. Banu Salad (v)         £7.00 
Crispy Salad with feta cheese, tomato, cucumber, sweet pepper, carrot with alight balsamic dressing 
 

+ Add Chicken for £5 
+ Add Salmon for £6 

 
 

Hot Starter 
 

7. Soup of the day         £6.00 
Daily fresh homemade soup 
8. Dolme Barge-Mo (v)         £5.00 
Steam cooked vine leaves stuffed with fresh herbs and rice 
9. Mirza Ghasemi (v)         £7.00 
Soft roasted aubergine with tomato, garlic and egg 
10. Kashk-E-Bademjan (v)        £7.00 
Slow cooked crushed aubergine with garlic, onion, spices and whey 
11. Kuku Sabzi (v)         £5.00 
Persian baked frittata with egg, parsley, coriander and chives 
12. Nan (v)            £2.00 
Homemade white flour flatbread, baked in our clay oven. Baked to order 
13. Mix Platter          £25.00 
A selection of 3 cold starter and 2 hot starter (Olovieh, Mast-O-Khiar, Dolme, Kashk-E-Bademjan, 
Mirza Ghasemi) 
 
 
 

Grills 
Banu’s grills are cooked traditionally over hot charcoal and suspended on flat skewers that ensure the food is heated evenly, 

locking in the succulent, tender flavours. All dishes are served with either saffron rice or chips and side salad. 

 
14. Kebab Koobideh         £14.00 
Two skewers of fine minced baby lamb mixed with onion, garlic and herbs 
15. Jujeh Kebab (Boneless)         £15.00 
A skewer of chicken breast, marinated in saffron, onion, olive oil and lemon 
16. Kebab Momtaz         £17.00 
One skewer of chicken fillets and one skewer of fine minced lamb both grilled  
17. Kebab Barg    £17.00 
Tender, Marinated fillet of lamb in olive oil and onion 
18. Kebab Chenjeh         £17.00 



A skewer of diced marinated tender lamb filet 
19. Makhsous     £19.00 
One skewer of thinly sliced, tender lamb filet and one skewer of freshly seasoned hand ground 
shoulder of lamb   
20. Soltani Kebab    £19.00 
Skewer of barg and koobideh kebabs 
21. Mix Grill for 2     £38.00 
2 skewer of koobideh, a skewer of boneless chicken, a skewer of chenjeh, one skewer of grilled 
vegetable with 2 prtion of steamed saffron rice 
22. Mix Grill for 4    £64.00 
A selection of for skewer of koobideh, one chicken boneless, one barg, one grilled vegetable, one 
stew (Ghormeh Sabzi or Gheimeh) served with four saffron rice 
 
 

Taste of Persia  
Traditional Persian dishes, slow-cooked so the hand-picked spices and flavours immerse together to subtly intensify the 

aromatic taste. All dishes are served with either saffron rice or chips and side salad.   

 
23. Baghali Polo with Lamb Shank    £18.00 
Succulent lamb shank cooked in tomato base sauce, served with dill and broad bean rice 
24. Zereshk Polo with chicken     £15.00 
Chicken cooked in tomato and saffron sauce. Topped with wild barberries, crushed pistachios and 
almonds 
25. Ghormeh Sabzi    £14.00 
Lamb stew with blend of mixed Persian herbs, kidney beans and sundried lime 
26. Gheimeh        £14.00 
Lamb stew with split peas, sundried lime and tomato 
27. Bamieh (v)    £10.00 
Stewed okra with tomato, saffron and red pepper 
28. Fesenjan (v)    £11.00 
Grilled aubergine, cooked in rich puree of pomegranate and ground walnuts 

+ Add Chicken for £5.00 
 

 
Seafood 

Banu’s grills are cooked traditionally over hot charcoal and suspended on flat skewers that ensure the food is heated evenly, 
locking in the succulent, tender flavours. All dishes are served with either saffron rice or chips and side salad. 

 
29. Grilled Salmon         £16.00 
Filet of salmon marinated in olive oil, lime juice, sweet pepper, onion, garlic and yoghurt 
30. Grilled Sea bass         £17.00 
Whole sea bass marinated in extra virgin olive oil, saffron and lemon juice 
31. Grilled King Prawn         £19.00 
A skewer of king prawn marinated in extra virgin olive oil, saffron an lemon juice 
 

Desserts 
 
32. Bakhlawa          £16.00 
33. Selection of Ice Cream        £17.00 
34. Selection of Cake         £19.00 
35. Fresh Fruit Salad         £19.00 
 


