HAFT KHAN

All Prices Are Exclusive Of %5 VAT






EWA:

Halloumi / Mozz

i
o
N
&
=
A~
o
=
E
"
o
=




Kaleh Pacheh

&5l dls

Sheep’s Head & Trotters — 219.0
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Half a Brain in Soup - 25.0
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Ash Sabzi Shirazi - 39

Traditional Shirazi herb soup made with fresh greens, tender beans, and aromatic
spices, slow-cooked and served warm for an authentic and hearty Persian breakfast
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Scramble Bun

Slider Potato bun filled with scrambled egg, bacon, cheese sauce and saute mushroom




Seven point plate

avocado, kale, spinach, halloumi cheese, scrambled,

quinoa, beetroot, mushroom
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Eggs Benedict

english muffin topped with guacamole, poached eggs,
bacon, hollandaise sauce, micro green and rocola
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Fresh Bowl

avocado sliced, green dip, apple julienne, egg
boild, red radish and sesame
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French toast

Poached egg with smoked salmon

english muffin topped with poached egg, avocado
sliced. hollndise sauce and smoked salmon sliced
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Homous lobia kebab
kenje kebab toped red beans stew and homous
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Shakshouka

eggs poached in a sauce of tomatoes, olive oil, onion, and
garlic, cumin, paprika, cheese and parsley leaves
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Fried brioche toast with fresh berries with cream and chocolate
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English sizzling plate

sun side egg with halluomi fried, red beans stew, bacon, sweet corn,
sausage and mushroom on the hot plater
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Ghormeh fried eggs

Confit lamb with fried eggs with fresh bread and side dish
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OMLET VEGES

French style omlet toped with green marrow, g
onion, capsicum, mushroom, sun-dried
tomato and micro green
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Lunch & Dinner

Available from 12:00 PM TO 2:00 AM

HAF T KHAN



SOUPS

Soup of the Day

Ask your server for today’s freshly prepared soup
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STARTERS

COLD

Baba Ghanoush

Smoky roasted eggplant blended with tahini, garlic, and lemon juice
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Hummus

Classic chickpea and tahini dip with lemon juice and olive oil
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Borani Spinach

Creamy spinach and herb dip, served chilled
with a touch of garlic, mixed with yogurt
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Beetroot Yogurt

Creamy yogurt blended with roasted beetroot, dill, and a touch
of garlic for a naturally sweet and refreshing Persian starter
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Plain Yogurt

Fresh strained yogurt, smooth and refreshing
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Mast Khiar

Traditional Persian yogurt with cucumber, dried mint, and herbs
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Zeitoon Parvardeh

Marinated green olives with pomegranate
molasses, walnuts, and fresh Persian herbs
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Borani Eggplant

Silky eggplant purée with olive oil and a hint of
lemon mixed with yogurt
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Mast Moosir

Creamy yogurt with Persian shallots
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STARTERS

HOT

Kashk o Kadoo Kashk o Bademjan

Sautéed zucchini layered with kashk (Persian Roasted eggplant topped with kashk, garlic, and
curd whey), fried garlic and onions, and dried caramelized onions
mint JoxSall Juadly padlly clinsll go (sgaiio sl

glisig (ualiio Juag pgd ((Luwylall

e 9 e «SS (slayd oxuboslaads gas

Onion Dilmah Mirza Ghasemi

Crispy rolled onion with light seasoning and saffron tomato sauce. X .
Smoked eggplant with tomato, garlic, and egg, served warm
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Special Halim Bademjan

Traditional Persian eggplant dish made with lamb, rice, eggplant, and kashk
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Caviar Platter

An elegant appetizer featuring Persian caviar, served chilled on ice with crackers, toast points, creme fraiche
, chopped red onion, chives, hard-boiled eggs, and capers. Available in 15 g, 25 g, 50 g, and 100 g tins
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15 Gram  EXL)
25 Gram @
50 Gram {106}

100 Gram {fei:{s)

An additional charge of AED 100 will apply for each bowl of smoked salmon
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SALAD
I

u
Avocado & Chicken Salad

Grilled chicken breast with ripe avocado, cherry tomatoes, cucumber, and
mixed greens, finished with a light lemon herb vinaigrette

Fattoush

A Levantine salad with mixed greens, cucumber, tomato, radish, and
crispy toasted pita chips, tossed in a tangy sumac-lemon dressing.
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Choopan Salad

A refreshing and healthy salad prepared with cherry tomatoes, cucumber,

capsicum, parsley, cheese, and red onion, lightly dressed with olive oil and

fresh lemon juice, finished with selected seasoning spices
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A fresh Levantine parsley salad with bulgur, tomatoes, mint, lemon, and olive oil

Shirazi Salad

Rrefreshing Persian salad made with finely diced cucumber, tomato, and
red onion, tossed with dried mint, lemon juice, and olive oil
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Grilled seasonal fruits served ), lettuce, and a honey-lemon (mustard) dressing.
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GRILLED & KEBABS

Ba rg (Plater)

Thin slices of tenderloin lamb marinated with saffron and onions, grilled over
open flame with grilled tomato and Bread(500g)
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Shishlik (piater)

Persian Succulent lamb Chops marinated with saffron and herbs, grilled over
charcoal served with grilled tomato and Bread (800g)
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Koobideh Kebab (Piater)

Juicy minced lamb kebab grilled to perfection over charcoal with grilled
tomato and Bread (500 g)
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Joojeh Kebab (piater)

Marinated chicken pieces grilled over charcoal with grilled tomato and
Bread. Choice of breast and thigh (500g)
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Ba g (1person)

Thin slices of tenderloin lamb marinated with saffron and onions, grilled over
open flame with grilled tomato and Bread(300g)

W e dpsitnn uadlly olyaesll Uiz il Gasyaiall @) o dasd) i
(30071¢) 359 dyg.iro @blabs go spdleall

(300 5)5) 0L 9 LS 428 ohrad 1l 9 Glées b osid H1050 (s3ibuwgS diwnly S sladd)g

Koobideh Kebab (1 person)

Juicy minced lamb kebab grilled to perfection over charcoal with grilled
tomato and Bread (150+150 g)
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Soltani (1person)

One juicy skewer Barg and one Koobide, grilled to perfection and served
together for the ultimate kebab experience served with grilled tomato and
Bread
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Chunks of marinated lamb or Veal grilled on skewers, juicy and flavorful with
grilled tomato and Bread (300g)
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Joojeh Kebab (1 person)

Marinated chicken pieces grilled over charcoal with grilled tomato and
Bread. Choice of breast and thigh (300g)
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Mix Grill Platter for 3

A generous selection of Persian grilled favorites, including Barg, Kenjeh,
Joojeh, two skewers of Koobideh, served with rice, grilled tomato, and bread
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Ba g (1person)

Thin slices of tenderloin lamb marinated with saffron
and onions, grilled over open flame with grilled tomato
and Bread(300g)
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Shishlik (1 person)

Persian Succulent lamb Chops marinated with saffron and herbs, grilled over
charcoal served with grilled tomato and Bread (500g)
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Shrimp Kebab

Char-grilled shrimp skewers with lemon and
herbs, with grilled tomato and Bread
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Grill Platter.for 4

A premium assortment of our signature kebabs: Barg, Kenjeh, Joojeh, Shishlik, and two skewers of Koobideh, served with rice, grilled tomato, and bread
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Bone-In Chicken Kebab Masti Joojeh

Marinated chicken pieces with olive oil and saffron (500g)

Chicken breast marinated in strained yogurt and special spices (300 g)
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Masti Tikka Haft Khan Special Kebab

) . . . Lamb shishlik and chicken drumstick kebab
300 ?
veal fillet marinated in strained yogurt ( g) G i e e S )
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Hamour Fish Fillet

Tender hamouir fish fillet flavored with saffron,
served with special house sauce
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Lamb Shoulder Plate 4rerson

Slow-cooked lamb shoulder served with saffron rice and Baghali Polo
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Pickle shoor

Pickle Naz khatoon

Pickle Liteh

Pickle Garlic
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MAIN COURS
PERSIAN

Kaseh Kabab

A mix of Persian kebabs total of 3 skewer of Koobideh, Barg, and Kenjeh, served
with grilled tomato, local butter, and saffron rice

Loobia Sabz Polo with Lamb Neck

A Shirazi-style rice infused with green beans, tomatoes, and saffron, paired with
f slow-cooked lamb neck
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Pardeh Polo Chicken Tahchin

LAMB
Persian Spicee rice with persian barberries and almonds, . . .
wrapped in a golden Aubergine crust, filled with your choice of Classic Persian baked crsipy saffron rice layered with marinated chicken,
meat lamb or chicken yogurt, and egg
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Meat & Eggplant Tahchin
Oven-baked meat and rice served with traditional Persian stew
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Zereshk Polo ba Morgh Shekar Polo Shirazi

A gently sweeten Persian rice dish with tangerina,

Persian saffron rice with persian barberries served with : i ) »
tender chicken in a rich saffron tomato sauce Almond and Pistachios flake, Served with Ghimeh Stew
dalay )b gles go p3a3 weliyilly obacsll iyl 5l 8] (3imdg ol @0 gl ) (o Juldy e il )l
) eblablly lacyl dosb dByo go
4268-Gibae Bulé o 53 ik fr0 ohad «Sids b Gibal Gibas) gin b o gyan tiany 9 plaly S 1 Uiy onigy b eadlo oincsayadd il i
dagd iy yg>

@ Albaloo Polo LAMB Kalam Polo Shirazi

Persian rice dish cooked with finely shredded cabbage,

Fragrant sour cherry rice paired with tender slow-cooked lamb neck, finished with glazed
cherries and pistachios for a rich Persian flavor fresh herbs, and a blend of spices, served with meat balls
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Adas Polo with Lamb Neck

Persian rice cooked with lentils, served with slow-braised lamb neck on the bone,
complemented with raisins and walnuts
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ALBALOO POLO CHICKEN

Traditional Persian sweet & sour cherry rice served with caramelized chicken
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Lapoloee

Oven-baked meat and rice served with traditional Persian stew

Shakhdar Polo

3,185 dp)ld dizy g0 Olodlg oyyall REIRTVEDS s o= A special pot of Persian colorful rice with whole saffron-marinated chicken,
stuffed with nuts and dried fruits (for two persons)
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DIZI/ABGOOSHT Haft Khan Special Chelow Gosht

Trenditional Persian Ragout a rich slow-cooked stew with lamb Persian steamed rice served with slow-braised lamb on the bone, flavored with special
chickpeas, beans, potatoes, and tomato, served with fresh brea‘d aromatic spices, garnished with slivered pistachios and almonds, tangerine peel,
’ ' ’ ’ raisins, and walnuts
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STEWS

Qormeh Sabzi

Classic Persian herb stew with lamb, kidney
beans, and dried lime. Served with Rice
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Okra Stew

Slow-cooked lamb meat shank simmered with okra, tomatoes, and
aromatic spices for a rich southern-style Persian stew. Served with Rice
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Qalieh with Fish

Southern Persian fish stew with tamarind, garlic, and cilantro.
Served with rice
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PERSIAN

Qeimeh
Persian split pea stew with tomato and lamb, topped with

crispy fries. Served with Rice
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Bademjoon Lamb Shank Stew

Persian eggplant stew slow-cooked with tomatoes
and tender lamb meat shank. Served with Rice
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Qalieh with Shrimp

Aromatic southern-style shrimp stew with tamarind
and herbs. Served with rice
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Fesenjan

Persian pomegranate and walnut stew with chicken. Served with Rice
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Meatball
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SEA FOOD

Zobeidi Fish

Zobeidi Fish with Veg Fries, Capsicum Sauce & Hashou
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Shoureideh Fish

Whole Shoureideh fish filled with aromatic herb hashou

and spicy tamarind paste, gently oven-roasted for an
authentic Persian coastal flavor
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MAIN COURSE
INTERNATIONAL

Lamb Shank Confit

Traditional Persian confit of lamb shank simmered in oil
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Chicken Caramelized

Slow-cooked chicken in oil, crisp on the outside and juicy inside
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Beef Stroganoff

Tender strips of beef in a creamy mushroom
sauce, served with crispy potato on top
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Tongue & Mushroom Ragout

Braised beef tongue cooked with mushrooms in
a rich ragout sauce and fries
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INTERNATIONAL

Available from 12:00 PM TO 2:00 AM
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Tempura-fried calamari rings served with a tangy dipping sauce.
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Crispy fried shrimp tossed in a spicy creamy sauce, served over cabbage
Soalall Lle pliify b)l> dreyS diakiay hike Uisesio e Ol

IS (59) 63D 9w 13T (50)S uan 33 35 (59w 9S40




Caviar Platter

An elegant appetizer featuring Persian caviar, served chilled on ice with crackers, toast points, creme fraiche
, chopped red onion, chives, hard-boiled eggs, and capers. Available in 15 g, 25 g, 50 g, and 100 g tins
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15 Gram  EXL)
25 Gram @
50 Gram {106}

100 Gram {fei:{s)

An additional charge of AED 100 will apply for each bowl of smoked salmon
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Tenderloin Fillet Angus Steak

Prime Angus tenderloin fillet, exceptionally tender and delicately flavored,
grilled to perfection and served with mashed potato or fries
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Grilled Salmon Fillet with Lime & Dill Sauce

Grilled salmon fillet topped with a fresh lime and dill cream sauce and vegetable
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Grilled Shrimp with Tropical Salsa
Char-grilled shrimp served with zesty tropical fruit salsa, vegetables, and a side dish
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Rigatoni Pasta with Beef Tenderloin

Rigatoni pasta with romesco sauce and sliced beef tenderloin
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Penne Pasta with Chicken & Mushroom

Penne pasta with chicken and mushroom in a rich creamy sauce
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Lasagna

Fresh handmade pasta, beef ragout, mozzarella,
fresh white sauce
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Pizza 4Mix S/

A signature mix featuring four distinct flavors on one pizza: /" :
Margherita, Picante, Pepperoni, and Pistachio Turkey
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PIZZA

Margherita Pizza

Classic Italian-style pizza with pomodoro sauce, fresh
mozzarella, Italian basil, grated parmesan, and extra
virgin olive oil
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Chicken Caesar Pizza

Pomodoro sauce pizza topped with mozzarella, grilled
chicken, baby gem lettuce, sun-dried tomatoes, Caesar
dressing, black and green olives, and grated parmesan
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Pepperoni Pizza

Pomodoro sauce pizza topped with fresh mozzarella,
pepperoni slices, grated parmesan, finished with honey
mustard sauce

022 1P gl 1zl M)lige @0 9)93909) duakiay i
Ul Joysdl Lalis (o dunely seudus Oliwssl

23 1 Gioxe Soby 06 s3)lige 9)93509) G b in
Hliwlo LHild Guuw g 03:035) oyl

Picante Pizza

Bianca sauce topped with mozzarella cheese, charcoal-
style bacon, king oyster and button mushrooms,
pickled red onions, mustard seed pickles, microgreens,
and grated parmesan
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Meat Garlic Pizza

Pomodoro sauce topped with mozzarella cheese,
roasted tenderloin slices, garlic aioli sauce, arugula
leaves, and grated parmesan
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Burrato Pizza

Pomodoro sauce pizza topped with fresh mozzarella,
pepperoni slices, grated parmesan, finished with honey
mustard sauce
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BURGER

Hamburger

Classic beef patty with lettuce, cheese, onion, and salsa
sauce, topped with caramelized onion, served with fries
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Sliders

Mini beef burgers with cheese and pickles, perfect for sharing
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Philly Cheese Burger

Juicy beef patty topped with sautéed beef fillet, onions,
and melted cheese, served with fries
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DRINKS

. .
Sharbat Sekanjebin
Mint & vinegar syrup with cucumber slices
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Persian Cooler

Teff seeds, rosewater, basil seeds

0Ll Hedg yell clo il g
Ol 33 9 LM Gy 3 &l

Shiraz

Basil seeds, saffron, orange blossom, rose, lime, honey
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Doogh

Salted yogurt drink with mint, served still
gl mlaall Galll Olys
€99

PERSIAN

Saffron Breeze

Lemonade with saffron & rose
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Malek Khatoon

Sweet basil seed, Bahar narenj & purple flower
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Havij Bastani
Carrot juice with saffron ice cream & rosewater
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HaftKhan Doogh

Salted yogurt drink with mint, Bidmeshk, lime
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MOCKTAILS

Virgin Mojito Slushi Mojito
Fresh mint, lime & soda, crushed ice

Fresh mint, lime & soda )
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oub 3> Z g gaud 0)U glies

1390 9 a4l (05U glic

Citrus Sunrise

. . . Orange and pomegranate layered with lemon fizz, bright and tangy
Classic refreshing lemon drink & € € &
SSadS Glusio Hgau gydio
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Pomegranate Cooler
Pomegranate juice, lime & mint
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Signature cooler drink
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Passion Mojito Moroccan Mojito

Fruity mix of lime, orange, blackberries, and passion fruit syrup,
perfectly fizzy with soda
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A refreshing blend of lime, mint, agave, and Moroccan
tea, served over crushed ice
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Havana Dream Mango Tango
Tropical flavors of pineapple, ginger, coconut, and basil, topped

A creamy tropical blend of mango, strawberries, yogurt, and citrus, perfectly
with blueberry sparkling juice balanced and smooth
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Tokyo Ginger

A bold fusion of fresh ginger, strawberries, and orange,
blended into a smooth, invigorating drink
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COLD DRINKS
i

Fresh Juices - 28.00

Orange / Apple / Carrot / Pomegranate / Watermelon
gy / Oloy /93> [ gles / Jlasn
ailgain /)bl / g / o / Wiy

Iced Teas - 34.00

Lemon / Peach / Saffron & Honey / Hibiscus & Rose
3)99 3S)S / Juneg (ylyacs / Fo5> / Hood

33 9 weSunansd / Juse g phac / olo / gou)

HOT DRINKS
u |
Persian Black Tea - 16.00 Green Tea - 19.00 Massala Tea - 19.00
il oo stz o Sz ko sl
Saffron Tea - 19.00 Karak Tea — 16.00 Haft Khan Tea - 24.00
obacyll sl S oLy Olg> cado sl
Obas) slz S)S s> Ole> con sl
COFFEES
n

CLASSIC

Espresso - 18.00

a0

Black Tea Pot for 2 — 31.00
045 93 oluw (s> (599

Black Tea Pot for 4 - 59.00
045 )lg2 oluw slz (5798

BREWED

Americano - 22.00

980l

Cortado - 29.00

93098

Flat White - 25.00

Calg cds

Cappuccino - 24.00

sixzoylS

Latte o 24.00

4

Spanish Latte - 26.00

o lluwl 453

Add Syrup _ 6.00

Nutella

Lotous

Choclate

Saffron

Lavender
Salted Caramel
Caramel

HAFTKHAN

Turkish Coffee — 22.00
445)5 898
)3 0988

V60 Pour Over - 33.00
9% ks 60 9
G ($)9lpd 159

Driper - 33.00

Soanilyd 0968

SPECIALITIES

Haft Khan Signature Brew - 33.00

cold brow

Haft Khan Affogato — 35.00
Espresso poured over saffron ice cream
DAL S o] 5 s g
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Velvet Latte — 34.00
A__quurigus hl__end of espresso, honey, and silky_ cream
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Rose Cappuccino - 32.00
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SMOOTHIES

i |
Fruit Smoothies — 34.00 Avocado & Honey Smoothie — 37.00 Berry Melon - 35.00
Banana&Strawberry/Mango&Pmeapple/Mlxed Berry / Passionfruit & Peach / Strawberry & Creamy avocado blended with Honey Strawberry, mint, watermelon
2ilos Aghsd /3559 iy Q..,u/dxmuy /bl g20lo / Dglidg jso Jounis b oadiuS)i (sldol> (5931Sggl td (gl (dglyd
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MILKSHAKES
i il
Classic Milkshakes — 39.00 Berries Milkshake — 39.00
Vanilla / Chocolate / Pigtac__hio / Salted Caramel Chocolate ice cream, raspberry, strawberry, blueberry
oo JuolyS / siad / &53oSaid / Lo G231 095 lghyd . galall g3 1@5dgSgaidl 0)S Lunl
Sod JobS / iy / oM / Juilg SPob (GS5)0gT LSl LINSLD i

SOFT DRINKS
= |

Coca-Cola / Zero Coke / Light Coca-Cola / Sprite / Fanta — 18.00
L5 / Calyuun / Cayd 3gS1SgS / 935 BgSISeS / BgSSgS

Still Water — 16.00 /22.00
dsle ol
Wi Ol

Sparkling Water — 22.00 /32.00
d.:)Lr. oo
Hla 8 ul

Red Bull - 31.00
NI

ADDITIONAL

Choice of Milk - 8.00 choice of Syrups — 5.00
Soy, Almond, Coconut, Oat Vanilla, Caramel, Chocolate, Saffron
Ol «aigll 592 gl Lgwo BUCISRL PLEVITg WL W] L
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DESSERTS

Pistachio Petit Gateau

Rich chocolate cake layered with chocolate mousse, pistachio,
and milk chocolate
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Brownies
Classic rich chocolate brownies with a fudgy center.
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Fresh Choco bowl

Fresh hot chocolate over seasonal berries
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Hazelnut Petit Gateau

Chocolate cake filled with chocolate mousse, hazelnut, and dark
chocolate.
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Kunafa Pistachio Cheesecake

Creamy cheesecake layered with crispy Kunafa, topped with roasted
pistachios and light pistachio paste
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Strawberry Tart
Crisp tart shell filled with smooth vanilla cream and strawberry
jam, topped with fresh strawberries
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Nun Khamei

ClassicPersianchouxpastryfilledwith light whippedcream.

Ranginak Platter

Dateandwalnutdessertwithcinnamonflourand butter
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Halwa Shirazi Choice of Ice Cream
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Vanilla, Chocolate, Saffron, Pistachio
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Falooda Shirazi Falooda Bastani
22 39l slog sl dyaulas dnlio (sol>

FaloodaShiraziwithsaffronicecream ontop
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Fruit Platter L
Tiramisu
1person—28.00 I 2 persons — 59.00 I 4 persons — 89.00 Classicltalian layereddessert withespresso-soaked ladyfingers and creamy
A mascarpone
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HAFT KHAN
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