
“There are only two absolutes in life: friends and 
vodka. And the best times usually involve both”

Doost Sour Cherry	 4 	 7	 40
houman’s favourite  sour cherries have a tart, and sweet

Doost Fig or White Mulberry	 4 	 7	 40
unites the taste of the fig with vodka. pure or “on the rocks”

Stolichnaya Hot, Russia,	 4 	 7	 50
opens with a subtle hint of smoke, rounded out with spicy jalapeño. 

Thunder Toffee, England	 4 	 7	 50
grain vodka, creamy toffee against ice-cold vodka

Krupnik Honey, Poland	 4 	 7	 40
‘krrup-nick’ originated in the 16th century

East London England	 4	 7	 50
An English vodka from the East London Liqour Company,

Sacred Organic, England	 5	 9	 60
Pure blend of English wheat and rye spirit. Gold Medal Winner

Aylesbury Duck Canada	 5	 9	 60
smooth and pure with baked bread flavors,

FAIR. Quinoa, France	 5	 9	 60
It is a silky smooth with a touch of sweetness on the palate

Ciroc Coconut, France,	 5 	 9	 60
Distilled from fine French grapes, Ciroc is vodka of the highest order

Luksusowa, Poland	 5 	 9	 60
translates as luxury - A triple-distilled potato vodka 

Snow Leopard, Poland	 6 	 10	 70
Polmos Lublin distillery using Spelt, an ancient wheat.. 

1.	 Vodka must be cold 

2.	 Without salty snacks vodka can not 
disclose all of it qualities 

3.	 Drink vodka with small glass 

4.	 Drink vodka quickly 

5.	 Don’t mix vodka  

6.	 Vodka created for joy, removing fatigue 
and stress. Personal control of the dose 
of alcohol is very important.

Snacks are essential to assess the true meaning 
of vodka as a drink. I have a combination of 
the following, Doost yogurt dishes, Salted 
cucumber, Antipasto Misto, Mazah Platter

With proper snacks you will always remain 
master of the situation and will receive a stimu-
lating effect but not intoxication. Some people 
say that vodka is insidious. But itself, vodka can’t 
be insidious. Just need to know how to drink it. 
 
”scientists tried to find the best accompaniment to 
vodka for two hundred years, but they couldn’t find 
nothing better then salted cucumber”  Anton Chekhov

Art of drinking Vodka

A p e r i t i v o  &  C o c k t a i l s
Champagne.................... 7........35

Fresh and lemony, a nose of brioche

Kir Royal ..................................... 8
Champagne, creme de cassis

Prosecco ........................  6........25
Aromas of wild flowers and almonds 

Michelangelo............................ 7
Prosecco, cream de cassis

Lemon Pop................................. 7
Prosecco, limoncello

Caravaggio............................... 7
Prosecco, aperol, martini rosso

Bellini........................................... 7
Prosecco, peach juice

Martini Dry.................................. 7
Gin or Vodka

Espresso Martini......................... 7
Vodka, Kahlua or Irish Cream & Coffee

Mini Mary.................................... 7
Stolich. Hot, tomato juice Worcester sauce

Fountain Of Health.................... 7
Vodka, Pomegranate juice fresh ginger

Black Russian............................. 7
Vodka, Kahulua & a dash of Cola

White Russian............................. 7
Black Russian and cream, just like that!

Tehran Iced Tea....8
vodka, fresh mint, 
sweetened pomegranate 
molasses, ginger beer, 
pomegranate seeds

Glass            bottle

Glass            bottle

“The really important  things are said over  
cocktails and are never done.” Peter F. Drucker

Champagne Cocktails 
£5.90 

Cocktails  
£4.90 

 
Any day order & pay 

before 18:30
All day  

Sunday and Monday



D e s s e r t s

F r o m  t h e  C e l l a r “Until the juice ferments a while in the cask, it isn’t wine. If you wish your heart 
to be bright, you must do a little work” Rumi

Tavino Trebbiano	 5 	 6.5	 17
Fresh, red fruit aromas and flavours. Redcurrants, strawberries 

and raspberries are wrapped up in a smooth, crisp wine

Pinot Grigio	 5.5	 7	 18.5
Fresh and vibrant, a light, easy drinking wine

Caixas Godello	 6 	 7.5	 19.5
Delicate yet multi-faceted. 

Pecorino Pescaresi	 6.5 	 8	 22.5
Intense nose of citrus fruits, hints of hawthorn & orange blossom

Sauvignon Blanc	 7 	 8.5	 24
Fathoms Sauvignon Blanc, Marlborough

Falanghina	 7.5	 9	 26
Peach & citrus are evident, together with 
zesty freshness and some salinity

Gavi , La Toledana	 8	 9.5	 27
Pure blend of English wheat and rye spirit. Gold Medal Winner

Poggio Civetta Rosato Rose	 6	 7.5	 19.5
Fresh, red fruit aromas and flavours. Redcurrants, strawberries 
and raspberries are wrapped up in a smooth, crisp wine.

 175ml         250ml            bottle

Tavino Sangiovese	 5 	 6.5	 17
Crisp cherry & raspberry ripe tannins & a wave 
of refreshing acidity on the finish

Montepulciano d’Abruzzo	 5.5	 7	 18.5
Plum and blackberry fruits

Negroamaro	 6 	 7.5	 19.5
Palate is juicy & supple, accented by bitter cocoa-like tannins.

Primitivo	 6.5 	 8	 22
Prunes,dates and figs, with hints of sweet spice

Barbera d’Alba	 8 	 9.5	 29
Ripe tannin which ensures longevity & balance, offers a per-
fect foil to the beautifully proportioned freshness & fruit

Barolo, Natale Verga	 11	 16	 45
An inviting garnet colour, this wine offers a blackberry bouquet, 
accented with persistent notes of rose petal and subtle wood smoke.

 175ml         250ml            bottle

Beer & Cider
Nastro Azzurro 330ml		  4

Beck’s 275ml		  4

Cider 
568ml

 		  6

Gin
Gordons	 3.5	 4.5

Beefeater	 3.9	 4.9

Bombay Sapphire 	 4.5	 5.5 
Tanqueray 	 5.5	 7.5

Hendricks 	 5.5	 7.5

Whisky
Jack Daniels 	 4.5	 5.5

Chivas Regal 	 4.5	 5.5 
Glenfiddich 12 Year Old 	 6.5	 7.5

Woodford R. Bourbon.	 6.50	 7.50

Soft
Sparkling Water 	 2.5	 4

Coke/ Diet Coke/  Lemonade	 	 2.5

Fentimans Organic		  3.5
Elderflower/ Rose Lemonade /Mangarin & seville Orange / Ginger Beer

San Pellegrino		  3
Grapefruit/ Blood OJ / Orange

Brandy
Remy Martin Vsop	 7.5	 8.5

Calvados Boulard	 7.5	 8.5

Armagnac	 8.5	 9.5

Hine VSOP	 9.5	 12

Remy Martin XO	 17	 20

Woodford R. Bourbon....6.50.....7.50

Cakes of the Day		  5.9

Persian Icecream		  5.6

Baghlava		  5.9

Italian Gelato 3 scoops		  5.6

Semifreddo Torroncino 		  5.9

Vin Santo Wine & Cantucci		  6.9

Affogato                       3.9    with Grappa 	 7

Sticky Toffee		  6.9

Espresso or Turkish Coffee		  2.45

Large Espresso, Americano		  3

Macchiato		  3

Latte / Turmeric Latte		  3.6

Cappuccino		  3.6

Mocha / Coretto espresso + dash grappa	 3.9

Milk Hot Chocolate		  3.9

Tea / Herbal and Fruit		  2.5

Persian Tea for two		  4.2

T e a ,  C o f f e e

Single      Double Single      Double 
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