


ou haven’t been really to
" Dubai if you have not visited
Shabestan. Serving since 1984!
— ood plays a major role in the life of the
Persian people and Iranian hospitality is
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r ‘r'ﬁ Recipes served to Persian Kings dating i HLA
P18 centuries back, Shabestan keeps Specialties vk
e same as in ancient times. i ﬁi
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—~y Ur Chetf Abol
{ ) inherited the

“... art of cooking
from his father, Chef
Shirazi, who was
Shabestan Chef for
24 years.
Chef Abol, following in
his father’s footsteps,
specializes in Persian
cuisine.

Loyal guests who
have seen him as a
child come back to
Shabestan to see him
as the main Chef now.
Only father and son
know exactly what
goes into the food.

several very loyal guests, including

members of the ruling family. Diners love
the place as it is: unique, original and inspired by
the tradition.

(a& ver the years, Shabestan has gathered

Staff members are the quintessential part of
Shabestan, as most of the team has been working
there for over thirty years.




Please note that some of our dishes contain aller-
gens; please ask a member of the team and we’ll be
happy to explain.

All prices are inclusive of 7% Municipality Fees,
10% Service Charge and 5% VAT
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Let the journey to ancient Persia begin...

Salads

Salad-E-Shirazi 44

A refreshing plate of nature’s best
from Shiraz — cucumber, tomato,
onion flavored with a zest of lemon

Salad-E-Anar 48

Cucumber and pomegranate seeds
drizzled with pomegranate sauce,
lettuce, tomato and olive oil

Masto Mosir 42
Traditional yoghurt with chopped
garlic

Sabzi Khordan 28
Seasonal fresh vegetables
with feta cheese

ol

¢¢ sz‘J:\-JE adoHey
Jui—aajlbl b olgpas o ably
ggalcdian o Joypolab

¢A OLOJ-" oMy
[ubl_a_bﬂgjbjjg_oé;jl_bﬂdl_oﬂo@g
dg.l)leQ.ngdLDJ.Jh_DJ_D_)ﬁLble LmiJg

¢y o 9o Cueulo
pyjaalpgil o csules o)

YA G903 Sy
lheain 204 jlalaangalolglail

Soup 24)}.’3«.”

Soup E-Jo 44
Thick and hearty barley cream soup ¢¢ 3-.3 93&
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Sample a favorite of old Persian Kings
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Soup E-Morgh 46 1541 amAio

A rich and fulsome Iranian chicken soup
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Please note that some of our dishes contain allergens;
please ask a member of the team and we'll be happy
to explain.

All prices are inclusive of 7% Municipality Fees,
10% Service Charge and 5% VAT

Appetizers

Iranian Caviar (50 grams)

Discover the mystery behind the world’s
best from the deep blue waters of the
Caspian Sea (Market Price)

Nargesi 52

A perfect starter of fresh spinach
sautéed with a hint of garlic and
blended with kashk

Mirza Ghasemi 50
A delicious puree of baked aubergine,
tomato and fried eggs

Kash E Bademjan 54
Fried eggplant, topped with mint sauce,
garlic and kashk
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Please note that some of our dishes contain allergens;
please ask a member of the team and we’ll be happy
to explain.

All prices are inclusive of 7% Municipality Fees,
10% Service Charge and 5% VAT
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Shabestan specialties fit for Persian Kings... &

Baghalah Polo Ba-Mahicheh 156
Leg of lamb cooked in its own juices
over a slow fire for hours and seasoned
with spices and broad beans

Tahchin 150

Traditional savory saffron rice
resembling a cake stuffed with
marinated chicken or meat and Persian
wild berries

Zereshk Polo Ba-Morgh 126
Baked chicken lavishly adorned with
Persian wild berries

Ghormeh Sabzi 130
Tender cuts of boneless lamb in a
colorful and aromatic stew
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Fesenjan Ba-Morgh 118
Succulent roasted chicken with
pomegranate sauce

Khoresht E-Bamia 118
Lamb tenderly cooked in an okra stew

Meygu Polo 110
Iranian style shrimp biryani

Kofta E-Tabrizi 130

Savor our chef’s secret recipe for a
delicious meatball stuffed with dried
fruits, wild berries and a variety of nuts

Lobia Polo 118
I[ranian meat biryani with saffron
marinated lamb meat
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Persepolis 598

Imagine al the gastronomic pleasures
of Persia laid before you and feast on
anArray of Persian delights of chicken
and lamb (Serves 3 persons)

Shabestan Specialty Platter 798
Try all that’s best of the Shabestan on

this sumptuously laden platter of lamb,

seafood and chicken (Serves 4 persons)

Ramsar 300

Combination of grilled lamb, Iranian
lamb chop and fish with three kinds
of Persian rice (for two persons)

*All main dishes are served with
traditional Persian accompaniments

of Iranian chelo (rice) and condiments.

Please note that some of our dishes contain
allergens; please ask a member of the team
and we’ll be happy to explain.

All prices are inclusive of 7% Municipality Fees,
10% Service Charge and 5% VAT
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Authentic Persian Family Feast
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Fish

Kebab E-Mahi 160

Savor our Iranian chef’s secret recipe
for fresh marinated and expertly
grilled hammour

Kebab E-Meygu 176

Juicy plump shrimps in our unique
marinade garnished with a pinch
of golden saffron

Ghalyeh Mahi 160

From Persia’s south, sample this
enticingly tasty fish stew served
with chelo

Khoresht E-Meygu 110

From Persia’s south, sample this
enticingly tasty prawn stew served
with rice
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Please note that some of our dishes contain
allergens; please ask a member of the team and
we’ll be happy to explain.

All prices are inclusive of 7% Municipality Fees,
10% Service Charge and 5% VAT

Grilled Kebabs

Kebab Barre 198
Marinated rack of lamb seasoned and
grilled over a slow charcoal fire

Joojeh-Bi-Ostkhoun 156
Journey with the Bakhtiari clan and
savor tender kebabs of baby chicken

Kebab Fillet 188

A kebab of prime beef fillet marinated
with mild spices to enhance the natural
flavors of the meat and then slowly
turned over a real charcoal fire

Kebab Torsh 175
Venture to the northern regions of Gilan
to savor this delicious Specialty of lamb
loin marinated with minced walnuts and
pomegranate sauce

Barge Morgh 110
Chicken breast, marinated in saffron
and grilled, served with white rice
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Capturing the essence of traditional Persian fare
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Chelo Kebab-E-Soltani 166

Feast as the ancient Persian Kings did
and enjoy this authentic mouth - watering
selection of lamb kebabs

Chelo Kebab-E-Barg 150
Tenderised lamb kebab delicately
flavored with Somagh

Chelo Kebab-E-Kubideh 150
A traditional kebab of minced lamb — still
prepared as it has been for centuries

Joojeh Kebab 180

Sweet and succulent baby chicken
marinated and flame grilled over a lazy
charcoal fire

Tikkeh-Khodmoni 150

Venture to the southern regions of
Bandar Abbas to savor this delicious
specialty of veal or chicken marinated
in kashk
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Please note that some of our dishes contain
allergens; please ask a member of the team
and we’ll be happy to explain.

All prices are inclusive of 7% Municipality Fees,
10% Service Charge and 5% VAT

Desserts

Bastani Zaafroni 48
Persian saffron ice cream

Faloodeh Bastani 52
Complement the dinner with a cooling

cleanser of traditional Iranian ice cream,

With its unusual blend
of ingredients and rose water

Anar Cheesecake 52

Cold anar cheesecake with
pomegranate filling and infused
jelly layer

Bastani Akbar Mashti 48
A traditional Persian ice cream

Creme Caramel 46
An all-time favorite with
mouthwatering caramel
undertones

Iranian Baglawa 52

Fresh Fruit Salad 42

Exotic Fresh Fruit platter 86

S g

tA Ol A ‘;.\L.u.\

e jlb s2lss lplpaph cm]

oY icusouglld
G}oﬁﬁjuobgﬁmqm_lﬁjdmlpg)ﬁuﬂ
Syl s

oY HLl SuS jua
ainbgloagin 2o oLl glogeh’ s
acgaiol ¢l

A i Sidio s
(jimﬁ."(_).oo'm_‘ﬂ[ugjﬁgmﬂ

£7 Jaol S s S

il dyoljAl 2o olagll J4 8 alato
oF oyl oSl
£y dlSiiio ds) g8 Aoy

AT 4sl§d s

Persian sweets to complete your culinary journey
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Iranian tea

-~ eais an essential part of any type of gathering in Iran. As such,
there are certain nonnegotiable rules about the preparation and the

1 drinking of tea. Real tea is black tea. Green, yellow and oolong teas
are used as well, but must never replace black tea. Serving tea involves the
simmering and steeping loose tea leaves. The water is brought to a boil in
an enameled kettle, and added to the tea leaves in a china teapot. Pouring
tea in middle curved Estekan light glasses allows to see the tea color while
relishing its flavor. Iranian tea tastes at its best immediately after being

steamed and served.




Radisson Blu Hotel
Baniyas Road, Deira, Dubai, 476, United Arab Emirates
+971 (4) 222 7171
booking.diningdubaicreek@radissonblu.com



