/radiional Soups

Ash-e-Reshte (v) 5}

Persan stude soup uath “Re=shie™ moonfie=s, oo neebs
red kadneny beans and “Nokbod™ chackpeas

ALD

Soup Pesteh (n) (v) o4
Herman shde cregmed pistachsn Soup garrwesued
uall pomegrinabe Saeks

Soup-e-jow 54
Porsin sde barkey soup wath beef stock. canots
served with cream £ freshiy chopped parslew

Sarlers

Khaviar - Caviar Market Price

Beluga 30g
Beluga S0g

Salad Fasl (v) 54

Delightful mi of garden lettuce, cucuimber, tamato and |
camots served with thousand sland dressing _fﬂ

Salad Morgh S7 .8

Chicken, lettuce, white cabbage, mixed capsicuim and biack
olives served with thousand =land dmﬂﬂng

Salad Shirazi (v) 54

FTI*HF ‘diced cucumber, plum Eamato, red oo, all tossed in
ﬁ-qah lirne jutce and olve il L

——




Fhemdum Kebobs

AED
thuh Loghmeh - 350 Grams 190
I iRced lamb shewer infused with onion
-.nl e nﬂnn
I{ahnh Blrr‘nh 350 grams 320
Predfaiim Cut of poLng lamb tendedoin, marinated owe might
Wt wighairk st mpring onion
Huhah Makhsose Anar - 450 grams 350
Lrmun e vl chops, marinated
WiLh Dnion and black pepper
Shah Maygoo - 350 grams 330
Head on jurba Parsan shrimps, lightly seasoned
| and hnished with saffron butter
Shani Kabab - - 350 grams 350
hmef tenderioin with Iight Persian
- 45[1 grams

180

/@ kebabs are served with a choice of
2 1 peasonal vegetables
Emshly griled vegetable

Wit Button mushroom



]-nnieh Kabab

juscy baby chicken marmated in caffron, onion 150
and fresh lime juice

Gulf hammour Rllet in our chef's secret saffron mannade

Maygoo Kabab 165
Tiger prawns mannated n saffron and fresh ime juice

Mahai Gezel Ala 160

Breaded pan seared lranan Trout fish, mannated
wsth lime juace and crushed pepper. served with fres

A W lpced Flilten
Colloction

Consisting of a selection of lamb,
chicken and seafood kebabs. Our set
menu presented with three varieties

of Persian rice.

Platter for two (n) 535
Kubide, joojeh, Maygoo and Mahi kebabs

Platter For three () 735
Kubide, bare, shishitk, joojeh, mayeoo and mahi kebabs

"House Specal
(n) Contams Nuts » (v) Uesstaran



Maast-o-Khiyar (v)
I:hnppcci cucumber, walnuts and rasns
mixed with creamy yoghurt

Borany Bademijan (v)
Baked egeplant mixed with yoghurt and freshly chopped garlic

Maast-o-Mousir (v)
A delicious infusion of creamy yogurt and hnely chopped
mountain shallots

*Kofte Anar (n)

QOur chef's special, minced lamb with peflow lentils
and rice meatballs, braised in pomegranate paste

59

o

Esfenaj Sorkh Karde (v)

Sautéed spinach with fried onion, garnished
with sun-dried yoghurt and saffron

54

Haleem Bademjan

Pureed eggplant with braised tender lamb and green lentils,
_garnished with sun dried yoghurt and mint sauce

54

Kashk-o0-Bademjan 54
. Frﬂdﬂm‘-ﬂﬂﬁt with sun dried yoghurt and mint sauce

Mirza Ghasemi 54

Baked eggplant cooked with eggs. plum tomato and garlic

Maygoo Sorkh Kardeh 59

Deep fried breaded shrimps served with dill sauce



Kabob Ana (Gill
Collection

Chelow Kabab Kubide g 130

ruinced mb, onson, Persian saffron, black crushed pepper,
seryed wirh sceamed saffron nce

AED

Chelow Kabab Barg 145
Flarrensd larnb Gllee mannated wath saffron

*Chelow Kabab Soltani 185

Do of tamb Afet and minced lamb kebabs:
served wath steamed Persian safron rice "Chelow”

Kabab Shishlik 175
Persian atyle @b chops mannaved in saffron. omon and

crushed biack pepper

Shahname Kabab ' 175

saffron. shallot juice

1o 1 had MAT mper r — @ speciality of ancient
e : ngy

= 3
Tikke Masti 150
Tender cubes of beef filler. marinated with creamy
Persian yoghurt a € holse spices

Kabab Ghaf"ghaz-i 150
wmmmmﬂﬁﬂhm
wm:ﬁmandcnﬁmdm#pwr |

Hahah Hal-thl:tary




Khoresht - Slow
Coobed Slews

AED
Fesenjan Ba Morgh (n) 125
Chicken cooked in 3 sweet and SouUr SLEW of eround walnuts
and pomegranate Srup
Khoresht Anar 125
Lamb stew with assorced Fresh herbs and pomegranate juice
*Ghormeh Sabazi 125
T_lmieflal'nhu.ﬁ!:&‘rna rich mibced herb stew uath dned ime
'Khoresht Bamiye 115
. Lamb cubes in tormato gravy uath baby okra
115

- Ghaliye Mahi

'-Mwmcﬂﬂdma herb and tamannd stew




Lolow - oo Dishes

Polows are Aluffy rice dishes mixed
with poultry or meats and combined
with fruits or vegetables to create a

wonderfully balanced dish

AED
*Baghali Polow Ba Mahicheh 165
Brassed lamb shank served with fava beans
and dil Ravoured rice
Tahchin Ba Morgh (n) 145

~ Layers wers of oven baked Persian saffron rice mixed with nuts €
~ cinnamon powder, served with chicken on the side

[ ey, ==
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