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Welcome to Baloci! Our A La Carte menu celebrates heritage and culinary craftsmanship

Explore a vibrant journey along the historic Silk Road culinary highways, discovering the

Our name, Balodi, pays homage to the nomadic Baloch tribes who navigated these lands,
embracing varied climates and cultures. Through our menu, we aim to share these regional

A La Carte Menu

with fresh, seasonal ingredients.

diverse food cultures of the region.

stories, offering not just meals but a feast rich in history and culture.

APPETISERS

BREAD & BUTTER (v £5.5
Warm bread and yeast extract butter

OLIVES (v) £5
Gordal olives and sun dried tomato

STARTERS

BABA GANOUSH (v) £8.5
Smoked aubergine dip served with warm foccacia bread

MAST O KHIAR £8.5
Cucumber, yoghurt and herb dip, served with warm foccacia
bread

MURGH KABAB £10.5
Chicken kabab and salsa verde, roasted garlic puree

TWO KINGS £10.5
King scallop and king prawn, coriander foam, braised shallot,
black garlic emulsion, pomegranate and chilli sauce

SAFFRON PULAO CROQUETTE (vy £8.5
Saffron pulao croquette, Jerusalem artichoke, pomegranate
and chilli sauce

OXTAIL SOUP £9
Beef consomme, braised oxtail, carrot and leak, cream cheese

SALMON TARTARE £10.5
Red chilli avocado, salmon tartare, cucumber granita,
watermelon, keta caviar

MAINS

STONE BASS £26
Stone bass fillet, spiced chickpeas, pickled fennel, cumin,
orange-glazed carrot

BUTTER CHICKEN £26

Chicken supreme, butter chicken sauce, saffron poached fennel,

crispy curry leaf. Served with saffron rice

THREE-WAY LAMB £33

Lamb chop, lamb loin and lamb croquette, served with asparagus,

saffron emulsion, and lamb jus

IMPERIAL LAMB SHANK £34
Braised lamb shank, truffle pomme puree, lamb jus

GOAT CHEESE MEDALLION (v) £22
Spicy jackfruit and goat cheese medallions, baby beetroot,
balsamic glaze, beetroot puree

FILLET STEAK £45
Grass-fed beef fillet, Romanesco cauliflower, pink peppercorn
sauce

If you have any food allergies or intolerances, please advise a member of our team. Due to the style of our cooking, we cannot guarantee that any dishes are free from any allergy or intolerance

causing ingredients

(V) Vegetarian, (VE) Vegan

A discretionary 12.5% service charge will be added to your bill.

SIDES

HERITAGE TOMATO SALAD £5
Feta cheese, herbs

GOLDEN CARROTS £5.5
Honey glazed carrots, Chives

SAFFRON RICE £5

POTATO PUREE £5.5
Infused with white chocolate

TENDERSTEM BROCCOLI £5.5
Bone marrow butter

POTATO TERRINE £6
Parmesan cheese, truffle



