


Takht-e-Jamshid (Persepolis) was founded 1 312BC by
Darins the Great. and added-to over the next 150 years
until it was captured from Darmus 11T and burned to the
ground by Alexander "The Great” m 551 BC It was one
of the wonders of the world As a matter of fact. todayit
is-a Unesco Heritage site

As for the art of sophisticated cookery in Iran itcanbe
traced to antiquty It has. according to existing
literature, preserved itz basic mode of preparation for
more than a thousand vears. enhanced by refinement of
dizhes and new recipes created m the katchens of rovaity
and ordinary folk Iraman food 1= prepared with such
delicate subtlsty that every mgredient used can be tasted
and every aromabic spice addedmubeapprmztﬂd .

The classic Middle East staples of lamb, wheat bread,
eggplant and yogurt are also the staples of Iran But
Iramian cussine sets itself apart by the cultrvation and use
of rice for almost every meal " loaf of bread, ajug of
wine'" may have satisfied Omar Khayyam. but the fact that
the Iramans themselves pay lighest tribute to ther poet
Firdausi, who wrote the Shah-nameh —an epic poem to
the ruler said to have invented cooking — clzarly marks
their valued appreciation of sastromnorm:
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Pish Ghazaye Sard

Cold Appetizers

Mast Moosir
Traditional yeghurt with chopped
shallots and lermon

Borani Esfenaj
Rich yoghurt hlended with spinach
and garhe

Borani Labo
Rich voghurt blended with bestraot.

walnuts and [ranian herbs

Borani Bademjan
Grilled eggplant blended with walnuts,

Iraman herbs and labneh

Zeytoon Parvardeh
Olve zalad tossed with walnuts and
Iramian herbs in pomegranate juice

Torshi
Mhxed Iransan pickles
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Please nate that our dishes may contain one or more food allergens,
if any doubt, please ask a member of our team.
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Salads

Salad Shirazi

Chopped cucumber, tomatoes,
onions in lime juice znd olive oil

Salad Fasl

Fresh lettuce topped with tomatees and

cucumbers in chef's special dressing

Salad Girgir

Grilled lamb fillet tossed with girgir and

spring omons with chef’s special dressing

Mast Khivar

Yoghurt and cucumber mixed with selected

Iranian herbs
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Hot Appetizers
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Soups

Soup Gharch

Creamy Iraman mushroom soup

Soup Adas
Lentil soup

Soup Jo

Traditional eream of barley soup

Ash Reshteh

Noodle soup with red kidney beans, chick
peas; lentils and vegetables topped with
mint-and dried voghurt

Grilled Kababs

Chelo Rabab Soltam
Combmation of munced lamb fillet kabhah
with white rice and grilled tomatoes

Chelo Rabab Barg Momtaz
Larmb fllet served with white rice snd
grilled tomatoes

Chelo Kabab Rubideh Zaffarini

NEnced lamb sessoned I ornons and saffron

with white I'ic_E and grilled tomatoes
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Chelo RKabab Tabrizi

Combination of lamb fillet and munced lamb
char-grilled with white rice

KRabab Dandeh
Marinated grilled lamb chops with
French fries and vegetables

or [raman three coloured rice

Tikkeh Masty Gousht
Char-grilled fillet of tender lamb
marmated m yoghurt, crion and

whole peppercorn with French fries and

vegetables.or Iraman three eoloured rice

Chele Rabab Rubideh Morgh

Alinced chicken seazoned in onions and

saffron with white rice and grilled tomatoes

Joojeh Rabab Bedone Ostekhan
Char-grilled boneless baby chicken with
French fries and vegetables

or Iramian three coloured rice

Tikkeh Masty Morgh

Char-grilled fllet of chicken marinated m
voghurt, omons and whole peppercorn with
French fries and vegetables or Iranian three
coloured rice
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Rabab Takht Jamsheed

Chicken and lamb fillet grilled to perfection
over charcoal served with Iranian three
coloured rice

Rabab Vijeh

Marinated minced lamb kebab and sliced
chicken with French fries and vegetables
or Iraman three coloured rice

KRabab Bakhtiar

Chicken and lamb fillet grilled to perfection
over charcoal served with French fries and
vegetables or Iranian three coloured rice

Kabab Makhloot

12.200

£.300

11.100

Mixed Grill Platter

Rabab Vaziri

Mixed grills

{Mixed lamb and chicken fillet)
.grood for one persen

Rabab Dariush

Mh=ed g_rﬂ]s

{Lamb fillet, munced Iamb, chicken and
‘Thamour fillet) good for one person

Extra Rubideh Rabab
A traditional kebsb of miread lamb
flavonred with saffron
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Polo Rice Dishes

Iranian polos are earthly dishes usually
eaten 8s main courses

Baghali polo ba mahicheh 11.400

Slow cooked lamb shank accompanied with
rice mixed with dill, saffron and broad beans

Loubia polo ba mahicheh 11.400
Slowty cooked lamb shank accompanied with
rice mixed with saffron and green beans

Zereshk polo ba morgh £.000
Boiled chicken accompanied with rice mixed

with barberries, saffron, chopped pistachios

and almonds

Shirin polo ba morgh £.000
Boiled chicken accompanied with rice topped
with chopped pistachios, cashew nuts, saffron
and orange fruit zest

Adas polo ba mahicheh 11,400
Traditional Iranian rice preparation with

saffron, lentil, raisins and leg of lamb
Iranian Rice

Steamed white rice 2 300
Iranian rice with barberries 2,500
Rice flavoured with saffron 2,500
Rice with broad beans 2.800

1l .albl

dug b dadad] dalpyl 3yl glbl

(Gt a5 o5

dungo glgs Usl

paisg Bsla 6 e Fadnall Glall an isd

L pall Ligailly el » Cotdls boliwll 353l me

dugo by glos Lugl
Sola 50 e Fodoall Glall oxl isé
elpacill Ligislaily glybcill 11 ga suds

£3ols glgs vtluy)j
gl ¥l me e 2emally Gslaall ol
isllls il ohacl gl

£peols glguispun

Faaadl Yl ge i Gelaall pla>ul
sl dnag Glacll 5 g5
duugo glgs yuac

Obasyll gs deols &l pasyl jeVl
alal ax dsds sl Comll 5 ds

il il
stedl e pauyl 5
sl gl Gyl 3591
Obasyils 331

sasVl Jaall ma 3V

el ) e 55yl Sl sVl Fan

Yt pfbees

andalf dppdieahls e Diicoumin asnnl Japdicahie an the ey

re n Batveinl Duaar anrd aee iriclumes af 5

EharaE an e

Piease note that our dishes may contain one or more food alfergens,
it any doubt. please ask a member of our team



Chelo Khoresht

Traditional Iranian stews

Ghormeh sabzi

Lamb and red ladney beans stew flavoured
with spmach, parsley coriander, fenugreek
and dried hme

KRhoresht bamieh

Lambk, okra, tomatoes and onion stew

Rhoresht fessenjan
Turkey stew with ground nuts, onions and
pomegranate paste

Khoresht sabzijat

Traditional Tranian maxed vegetable stew

Rhoresht gheymeh bademjan
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Desserts

Iranian baghlava
Traditionial Traman sweet made of flo
pastry; cashew nuts, pistachios and honey

Zarf mivejat majlesi
Seasonal fruit cuts

Faloodeh

A combination of rice vermicelli garmshed
with rose water and Iime

Malkhloot

Faloodeh topped with 1ce cream

Salad mive ba bastani zaferani
Fruit salad sath ice cream

Majoon
Blend of nuts, honey, banana and ice cream

topped with dates and honev

Bastani zaferani
Saffron flavoured Iramian ice ersam
willimstachios

Cake paniri
Iranian chessecake
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