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SOUPS

Ash -e reshteh 54 AED (V-D-G)
Persian noodles, herbs, red kidney beans &chickpeas

Soup-e-Jow 54 AED (D)
Barley soup with beef flavor, carrots, served with fresh cream & chopped parsley

COLD STARTERS

Salad Shirazi 54 AED (V)
Finely diced cucumber, plum tomato, red onion tossed in fresh lime juice and olive oil

Salad Anar-o-Khiyar 64 AED (V-N)
Cucumber and pomegranate seeds drizzled with pomegranate sauce

Zeyton Parvardeh 64 AED (V-N)
Green Olives mixed with crushed walnuts, aromatic herbs, and thick pomegranate sauce

Salad Laboo 64 AED (V-N-D)
Beetroot salad, pomegranate seeds mixed with leaves, baby carrot, walnut,
cheese, & drizzled with Anar sauce

Kal kabab 64 AED (V-N)
Charcoal grilled eggplant with crush walnuts, garlic &pomegranate sauce

HOT STARTER

Kofte Anar 74 AED (N)
Meatballs of Lamb, yellow lentils, and rice, braised in pomegranate paste

Kotlet Ghosht 64 AED
Mince lamb and potatoes scented with onion served with chef special sauce

Dolme Barge Mo 56 AED
Selection of grape leaves stuffed with mince lamb, lentils, rice, onion, Tomato,
Lemon juice & mixed herbs

Maygoo Sorkh Karde 74 AED (G)
Deep fried Breaded Shrimps served with special Dill Sauce

Kashk-o-Bademjan 64 AED (D- V)
Fried eggplant with sun-dried yoghurt and mint sauce

Mirza Ghasemi 62 AED (V)
Charcoal backed eggplant with garlic fresh tomato and eggs

Bademjan Shekam Por 59 AED (N-V)
Eggplant stuffed with mixed vegetable, crushed walnuts and Anar sauce

ALl Prices are inclemioe of T Municipality Tees and %3 vat
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Sfenaj Sorkh Karde 62 AED (V-D)
Sauteed spinach, fried enion served with saffron whipped yogurt

Sfenaj Sorkh Karde ba Ghosht 78 AED (I})
Sauteed spinach, fried onion served with beef cubs & saffron whipped yogurt

KEBABS

Kebabs (served with saffron steamed rice)

Chelow Kabab Kubide 174 AED
Ground lamb, onion, Persian saffron, crushed black pepper, served with steamed
saffron rice

Kabab Bonab 184 AED
freshly eround lamb mixed with onion saffron & parsley

Kabab Soltani 214 AED
Duo of lamb fillet and minced lamb kebabs served with steamed Persian saffron rice

Kabab Barg 184 AED
Lamb fillet marinated with saffron & crushed black pepper

Kabab Shishlik 214 AED
Lamb chops marinated with safiron, onion and crushed black pepper

Chenjeh Kabab 188 AED (D)
Classic Persian style beef cubes kabab marinated in onion, olive oil & black pepper

Shahnameh Chef Special Kabab 234 AED
Beef tenderloin fillet stuffed with ground lamb and special spices served with
saffron butter lermnon sauce

Tikke Matsi 198 AED (D)
Charcoal grill beef tenderloin marinating in yogurt and crush black pepper

Kabab Torsh 198AED (N)
Lamb kebab marinated with mix herbs, crush walnut flavour
with pomegranate sauce

Joojeh Kabab 174 AED (D)
Juicy baby chicken breast marinated in salfron, onion and fresh lime juice

Joojeh Masii 174 AED (D)
Chicken breast marinated with creamy yogurt, gaclic, and Persian spices

Joojeh Sabz 174 AED (N-D)
Chicken kabab marinated with mix herbs, fresh garlic, & pistachio

Mahi Azad 188 AED
Persian style grilled Salmon fillet with fresh lime juice and olive oil

ALl Prices are inclemivoe of 7 Municipality Tees and %3 vat
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Mahi Seabass 188 AED
Char-grilled seabass fillet marinated in lime, garlic, and olive oil

Red Snapper Fish 178 AED
Red snapper fillet marinated in chef special sauce and spices

Maygoo Kabab 218 AED
Persian style prawns marinated with saffron and fresh lemon juice

Caspian Kabab (MIX plater for two person) 438 AED (D)
Mix grill of Tikke Masti, Joojeh Masti, Joojeh Kebab, Kubideh served with
1 kinds of Persian rice

Kazar Kabab (Mix plater for four person) 824 AED (D)
Mix grill of Shishlik, Barg, Tikke Masti, Joojeh Masti, Joojeh Kebab,
Kubideh served with 3 kinds of Persian rice

STEWS

{ Served with rice)

Ghormeh Sabzi 158 AED
Tender lamb cubes slow cooked with mixed herbs, beans & dried lime

Khoresht Bamiye 148 AED
Lamb cubes cooked with tomato gravy & baby okra

Gheymeh Bademjan 158 AED
Tender lamb cubes cooked in tomato sauce with eggplant and vellow lentils

Fesenjan Ba Morgh 158 AED (N)
Chicken cooked in a sweet and sour stew of ground walnuts & pomegranate syrup

Baghali Polow Ba Mahicheh 198 AED
Braised lamb shank served with fava beans and dill flavoured rice

Zereshk Polow 162 AED (N)
Slow coaked chicken served with wald berries and saffron infused rice

Ghardan 314 AED
Whole lamb neck slow cooked in onion, garlic and served with tomato sauce

SIDES

Maast o mousir 54 AED
A delicious infusion of creamy yoghurt and finely chopped mountain shallots

Maast-o-Khivar 54 AED (N)
Diced cucumber, walnuts and raisins mixed with creamy voghurt

Seebzamini Sorkh karde 46 AED
Fried Potato

ALl Prices are inclemive of T Municipality Tees and %S vat
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Vegetables Dish

Ghormeh Sabzi Ba Gharch 104 AED (V)
Slow cooked stew with mixed herbs, beans, mushroom, and dried lime

Khoresht Gheymeh 104 AED (V)
Fried eggplant with yellow split peas, fresh tomato, and gold fried potato

Khoresht Bamiveh 104 AED (V)
Baby okra cooked in tomato sauce and freshly chopped coriander

DESSERT

Faloodeh Shirazi 64 AED (G)
Rice noodle sorbet with rosewater, fresh lime, and homemade pomegranate syrup

Bastani Akbar Mashti 64 AED (D-N)
Persian saffron ice cream with pistachio

Bastani Makhsose Anar 67 AED (D-N)
Homemade ice creamn with mix nuts, dried fruits, served with Anar sauce &seeds

Miveh Tazeh 62 AED
Freshly cut assorted seasonal fruits

Cream Brulé 64 AED (D)
Saffron-infused créme Brule

Chocolate Fondant 74 AED (N)
Anar special chocolate mousse with ice cram and pomegranate sauce

Pistachio Cheesecake 74 AFED(N)
Pistachio cheesecake with cream, sugar, lemon, and vanilla

Baklava 74 AED (G-N-D)
The Ottomans made eat famous phyllo pastry are filled with roasted
nuts & honey syrup to die for

Chai Zaffarani ba Nabat 29 AED
Persian saffron tea served with mixed cookies & crystal saffron sugar

Chai Goal 49 AED
Tasmine flower tea served with Persian cookies

Chai Nanaey 28 AED
Traditional Mint flavour tea served with cookdes

ALl Prices are nclemive of T Municipality Tees and WS vat
O Daiey SV Wegetdrian /] Kuats FEE) Bluilan



L s

b 54 454 U5

et g el pan gl o el B 8 g
el LT
g il gl g B el ey S e e adl o Rl el B il Ay gl

o ,,-_;Lh'lﬂr ‘_ﬁ*

ad 33 54 & pa N
UFs s ia i pad s g el sy s el s L lcdats
(Comppmalall) aa 5 64 Jus ) 3Vl

ale ot dala a ey LAl e

phd Bl 03 ygm O]
Apadl o I dalon s 3 el sllie 'y 8 gl palls g eimid g )

ph ot b s Nl
}jiaalm&nﬂjjﬂi.é:_fﬁhijﬂﬂi _.|‘j_'i_!||1 )ﬂ&ij_’lﬁ&-mﬁhﬂl ;};'l._ll _Jan.l:hH-._ll'.'ll.l.l

ab gt bk S IS
et M dalimy gy Gl a aadll e g gk Sladtiy

p S sLIE iy

(o) ma s Th 1 4ok 8
Sl diae b gpdas i Why heat] pally lall pad 2 £
a4 b ol f ol
Aalil sl Aoalin as atiy ol a5 lanalt Unlaall g o g ialt aali

ad 2 B gl sl
Idaliaall wilie 1 g gl e g pdaloadally el y 350y tally oy b sl planall ciall 3 ;g e LSS

() pa T4 238 F e sia
dalalh ol dabes e i Dbl T g
8 b (laadly SUS
Pladldioliay ealll cadn. ool ) ae M yla il

s B2 eanl® 1] pa
sl g A lall wlaladall y o il aa padll | e el

oA ad a3 BY e pSd Gty
_J"..'|1 i....n.!l...n_’l:-lj:l.u.-.lﬂ jﬁljmiﬁljﬁhjhdlﬁa
P2 62 228 E e L
B R e kX
(4) phd T8 SliB Liod S & pu plibad
ot ke Sl B phiealh gl 01y g ) s iyl o ¢ AT g B

T LR O, T P T [ RS PR E e T
el 5] il o e e} F i 2]



PRI

(i ke gt 3 1 3 e i) ke

b 4 174 sin 8 Sl la
AN e gpbaadh o e ) e ol s g gl Jalb o 8 0 e 0 s 0 0 padas L el
a1 1B iy s
s gy o e g Dl p e e Sl paes iy S
sh N4 ALl e
St e ppladdl oo 8 A i Gl 50 ey g hall el pad Ay leiall gl Al
At 184 By i

Copaladli 2 pulh Qi ol e 1 e e et 4
ab ol 214 Saldud s
Cigadaall gt ity Juady 5l pie 3 Ak s pad adad

(2) #2.4188 <8 ap
KPP PO ey FGPP P PSR, T PR o AP Lot [ TR EL k7| S Pe ) S e

ah 2 234 el e o peadioa QLS Aalials
il e 3l 82 3y el sl a poly Taaladl Ol gl g o5 il padly e 5 gk pal 4l

(3) P04 198 ok 455
j_ju‘ﬂ@ﬂljdu}uﬁlu_lthﬂljijﬁaﬂéﬁr:l
(L) 202198 55 wls
o I Taln e 5yl g ¢ e B e e g i A
a4 3 |74 GE da s,
ikl Gpalll s p Jeadhy 0 de il i i mlad jiea

(3) 444 174 Auls 4350
e A s e S M el e

ph o 174 o i
el y Ul gy e ) e e il el LS
ph 1188 ST Al
G M Sy e el b palll e W il A% gl e 2 gl el e 4l
a4 4188 Ll Al
O M Sy e psilhg palll e 5 g ol 4gld
a3 T8 45 e Al pi 3
-_!I@Lgﬂ:ué.lnh.idﬂ'u:..ﬂ.udﬂq _lpull-ﬂ.u...-".‘.lﬂ
a3 218 s pa
gl el e 5 ol e Gl i dan ARG Rl e oy
(4) mbst 638 A0 0 o) leciaa SdS GBS
T By [FRV'S LI g PUPE T CIVP P P PN P E NN O PO 1 SRR TR
() a2 B24 A g ol p 35 SO
e Y e b T e e i daa  Adleda e Al B0z b S g ke

T LR O, T P T [ RS PR E e T
il (5] bl 2] F s fuf it 4]



L 55
ah 4 158 (5 e day 8
EYERA [PV PR VST PRSI  S E SPS RE FR PO T S SR LT PR

b it 148 dpaly ol 8
b el palidly plolalall Balos ae A pilas e pad dnie
i 51 168 Claadly dad
A1 ettty el as adebill Tl A e &y e e ) Shinte

(&) a4 5% 158 § o b ladud

el iy pam el peali ediedla g igle diay e plas mlas

ahd 198 4guale b sl JUL
ol ARy 1y gl s w3y cday giea e ol Gl
() past 162 £ s sy S8
e g il g s oW gl e wily el & e rlan

a3 314 o B
plolalall dabis as sy o il s Joadl b cday da plas BLaS iy s 0

Jas s
ph s Bl peea g Conila
B T

(&) il lal pt 3 B Jud 5 Sucia
Colll s dmline gy Sy gadlp Shiafa ladl
pbd o 03 5 e s i
Al Ul ndl

il i

L

a4 4 104 ety f
kil rgadlly il L sealilly e Y] e bl e sk s s asy

ah 3 104 (laasl dad
ganl A | wdallns o Ea_n.__:L'- l:llﬂ-l-ﬁ.lﬂ w o) sl s“f_'j'.! At "E.c ity

bt N0 dgaly S 55
o el Aoy il 8 g 805wkl il 434 grhaa § s s

Aokl JaghB s i dadie J A ancall] fadi map
el 5] il o e e} F i 2]



Lﬁ__;.-.u.'l

() pasd Bl o )i 0 i1
peall s e B g g 5all gl gl 5l a3

(69 0 66 e 58
Sy el U e e £

(d) g8 6T U1 (o4 putin  Tioe
_;_,},n]'n_-,Jmlmimt#pﬁduw“ﬂjﬂucﬁ}aﬁ,ﬁﬁﬁtn&m?ku#ﬁw

pat b2 835 s g

dn Gl dp gite Apan pa 457 g

(4) ab B Aok ) Al S
b de P edles Ay S
() o0 Th =N 55 o g b
v A Aabia g oy S (i a aladl AT S 800 pe A

) pa st T o) oy S5
gy gl Sl y oy S e Bl L i

kel ah T4 1 L
Adal i galll Sl ot 32y Semanall il adially Gl § gl b Silinma §yadesn il inl
ph 29 i Jl e ) ela
U 5 L PP F10% TR0 PR S | B [ (-
ot 49 B sy
e S el e el S gL

st 1 28 sl gls
g el a ity Aol 2l A 52

Aol Japh B v dedin T il faadi pap
JRONT 3\ JF ST TR S TR0 TR



s s






	01_Page_01
	01_Page_02
	01_Page_03
	01_Page_04
	01_Page_05
	01_Page_06
	01_Page_07
	01_Page_08
	01_Page_09
	01_Page_10
	01_Page_11
	01_Page_12

