
The endless plains of central asia were first 
crossed by a great trade route between Europe 
and the east, the Silk Road. The food of those 
Turkic travellers on the Silk Road is the basis of 
what we offer at Pasha.

Bringing together bright flavours from the 
Meditteranean and the exotic spices of the east, 
this is truly world food. 

Travellers had little time for growing crops, so 
much of this cuisine is based on what could 
travel and what could be gathered.

Fresh meat with herbs and spices, carefully 
nurtured vegetables, stored wheat and rice all 
blend together to in a fusion of flavour.

These dishes are the recipes of  
Kyrgyzstan and Kazakhstan,  
Uzbekistan and Tajikistan,  
Turkmenistan, Azerbaijan  
and Turkey. Welcome to Pasha.

Small dishes to begin 
For a traditional meal on choose two or three 
small dishes for each person. The host should 
split the bread for the guests and the meal can 
start. Choose two small dishes per person and 
share from the table. They can be served with 
your main courses.

Bread (v) 		  £2.00 
From a local bakery

Borsok (v) 				    £2.00 
Our national bread, simple fried pastry

Cacik (v)  	 £2.00
Low fat strained youghurt with dry mint, 
cucumber and a little garlic

Humus (v) 				    £2.00
The familiar home-made chickpea puree with 
tahini, lemon juice, garlic and olive oil 

Imam Bayildi (v)			   £2.00
Oven cooked aubergines with tomatoes, onion, 
peppers and tomato sauce

Carrot Salad (v) 			   £2.00
Grated fresh carrot dressed with spices and oil 

Coban Salata (v)  			    £2.00
Tomato, onion, peppers and cucumber with fresh 
parsley, as a shepherd would prepare in the 
fields. Please ask to include Feta Cheese 

Funchoza 				     £2.00
Rice noodles mixed with fried diced lamb  
and vegetables 

Yogurtlu Kizartma (v)			    £2.00
Fried aubergine, courgette, green peppers  
and potatoes served with yoghurt and spiced 
tomato sauce

Vinegret (v)				    £2.00
Potatoes, carrot, beetroot mixed with gherkins 
and green peas dressed with oil and spices

Olivie				     £2.00
Boiled beef with cooked potato, peas, carrots, 
cauliflower, green beans and eggs dressed with 
mayonnaise

Icli Kofte			   £2.00 each
Bulgur wheat ball stuffed with minced lamb  
and fresh herbs 

Hellim (v) 				    £3.00 
Grilled goats cheese	

Yaprak Dolma (v)	 £3.00 for two 
Topkapi-style stuffed wine leaves with rice, pine 
nuts, sultanas and spices, with virgin olive oil

Chicken Liver (for 2) 			   £4.00
Chicken liver cooked in red wine sauce and  
fresh herbs

Seld Po Russkiy (for 2)		  £5.00 
Marinated herring fillet with potato and gherkins 
(good with vodka)			    

Seld Pod Shuboy (for 2)		 £5.00 
Marinated herring topped with layers of cooked 
potatoes, carrot, beetroot and mayonnaise

Meat Assortie (for 2)			   £5.00 
Lambs tongue and chicken roullade with pickles

Sausage Sauté (for 2) 	 £5.00
Turkish spicy beef and lamb sausage with tomato 
sauce, gherkin and pickled peppers

For Soup lovers
Borsh (v)		  £4.00
The famous beetroot soup, served hot

Shorpo 		 £4.00
Chunky lamb and vegetable soup

Lagman					    £7.00 
Hand-made noodles with meat sauce. More than 
a soup but not quite a stew. Please ask if you 
would like additional vegetable sauce 

Traditional dumplings
Our traditional dumplings taste exceptionally 
good with sour cream. As a side dish order two 
per person, or three as a main course. Cooked to 
order, they will take perhaps 30 minutes

Manti				    £2.00 each
Steamed beef dumpling with onions 

Vegetable Manti		 £2.00 each
Steamed dumpling with potato, carrot, onion  
and pumpkin	

Hoshani				   £2.00 each
Deep-fried and then steamed beef dumpling  
with onions 

Samsi				    £2.00 each
Baked beef dumpling pastry with onions 	

The main event
Besh Barmak		  £8.00 
Traditional hand-made dumpling topped with 
beef and onion, cooked in broth 

Calves Liver	 £8.00
Pan-fried calves liver served with onion, salad 
and sauté potatoes

Vegetable Mousakka (v)	    £8.00
Layers of aubergine, potatoes, courgettes oven-
baked with cheese and béchamel sauce

Krema Soslu Tavuk			   £9.00
Breast of chicken cooked with white wine and 
fresh cream sauce with onions and mushroom

Chicken Alaturka	 £9.00
Pan-fried chicken breast with tomato and white 
wine sauce, peppers and onion

Oromo				    £10.00
Rolled beef dumpling, steamed and sliced

Beef Straganov			   £10.00 
Pan-fried fillet with a mushroom, cream and 
brandy sauce

Chicken Shaslick from the grill	 £11.00
Marinated chicken cooked on the shish. Friday 
and Saturday only

Kazan Kebab			   £12.00
Slow-cooked lamb, served with roasted apple 
and potato

Lamb Shaslick from the grill	 £12.00
Marinated lamb cooked on the shish. Friday and 
Saturday only

Plov - Carrot Rice with Lamb (for 2 or 3)	 £8.00 
The main course that a traditional meal is built 
around. A spicy carrot and rice pilaff served with 
baked lamb pieces. For an authentic experience 
order this with a selection of small dishes	or 
another main course

Side dishes
Sour cream		  £3.00
Steamed rice	 £3.00
Chips	 £3.00 
Boiled potatoes	 £3.00
Yogurt	 £3.00
Mushroom	 £3.00 
Spinach		 £3.00

To finish
Baklava		 £3.00
Pistachio and honey pastry served with  
ice cream	

Irmik Helvasi		  £3.00
Semolina halva served warm with ice cream 

Chack Chack		  £3.00
The lightest of pastry desserts, with honey, 
almond, raisins

Ice Cream		  £3.00
Chocolate, vanilla or strawberry

To drink
Mint, Green or Black tea	 Cup	 £1.20
				    Pot	 £3.00
Soft drinks	 Glass	  £2.50
				    Jug	 £6.00
Mineral water	 33cl	 £1.50
				    1 litre	 £3.00
Coffee			   Single	 £1.50
				    Double	 £3.00
The full drinks list is in preparation. May we 
recommend Kvanchkhara, a semi-sweet red from 
Georgia or the Russian beer Baltika 7.

Kvanchkhara	 75cl	 £25.00 
Baltika 7			  33cl	 £3.50

Spirits/liqueurs	 Single	 £3.00
				    Double	 £4.00
Please ask about spirit or liqueurs by the bottle




