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Kaleh Pacheh
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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




S int plat
even point plate Poached egg with smoked salmon

avocado, kale, spinach, halloumi cheese, scrambled,
quinoa, beetroot, mushroom

english muffin topped with poached egg, avocado
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Eggs Benedict
B . Homous lobia kebab
english muffin topped with guacamole, poached eggs,

bacon, hollandaise sauce, micro green and rocola kenje kebab toped red beans stew and homous
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Shakshouka

FreSh BOW| eggs poached in a sauce of tomatoes, olive oil, onion, and

avocado sliced, green dip, apple julienne, egg garlic, cumin, paprika, cheese and parsley leaves
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French toast

Fried brioche toast with fresh berries with cream and chocolate

¥l ©sly yan 3 gl Aghall g5 g Lo uixd g
G4sSaudy danS go

NS g dols olpad @ 9k 9 (5323 1859 g3 b oxd Fyw Gbgay GU




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,
onion, capsicum, mushroom, sun-dried
tomato and micro green
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Lunch & Dinner

Available from 12:00 PM TO 2:00 AM
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Soup of the Day

Ask your server for today’s freshly prepared soup
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STARTERS

Baba Ghanoush

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

Classic chickpea and tahini dip with lemon juice and olive oil
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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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Enjoy 50% off all menu items.



Plain Yogurt

Fresh strained yogurt, smooth and refreshing
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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 Khiar

Traditional Persian yogurt with cucumber, dried mint, and herbs
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Mast Moosir

Creamy yogurt with Persian shallots
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Zeitoon Parvardeh

Marinated green olives with pomegranate
molasses, walnuts, and fresh Persian herbs
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Enjoy 50% off all menu items.



STARTERS

HOT

Kashk o Bademjan

Roasted eggplant topped with kashk, garlic, and
caramelized onions
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“ Mirza Ghasemi

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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Enjoy 50% oft all menu items.



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, Ta b bo u I e h
capsicum, parsley, cheese, and red onion, lightly dressed with olive oil and
fresh lemon juice, finished with selected seasoning spices A fresh Levantine parsley salad with bulgur, tomatoes, mint, lemon, and olive oil
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\ 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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Enjoy 50% off all menu items.



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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Enjoy 50% off all menu items.
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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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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 (1 person)

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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Enjoy 50% off all menu items.
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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 rg (1 person)

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 ¢ 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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Hamour Fish Fillet

Tender hamour fish fillet flavored with saffron,
served with special house sauce
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Haft Khan Special Kebab

Lamb shishlik and chicken drumstick kebab,
served with special house sauce(600 g)
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Enjoy 50% off all menu items.



Mix 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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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 Garlic
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Enjoy 50% off all menu items.



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

Persian Spicee rice with persian barberries and almonds,
wrapped in a golden Aubergine crust, filled with your choice of

LAMB

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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Enjoy 50% oft all menu items.



, Zereshk Polo ba Morgh Shekar Polo Shirazi

A gently sweeten Persian rice dish with tangerina,

Persian saffron rice with persian barberries served with
tender chicken in a rich saffron tomato sauce Almond and Pistachios flake, Served with Ghimeh Stew
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‘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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Enjoy 50% oft all menu items.



ALBALOO POLO CHICKEN

Traditional Persian sweet & sour cherry rice served with caramelized chicken
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Shakhdar Polo

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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"”’Haft Khan Special Chelow Gosht

Persian steamed rice served with slow-braised lamb on the bone, flavored with special

aromatic spices, garnished with slivered pistachios and almonds, tangerine peel,

raisins, and walnuts
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DIZI/ABGOOSHT (Weekly)

Trenditional Persian Ragout a rich slow-cooked stew with lamb,
chickpeas, beans, potatoes, and tomato, served with fresh bread

Enjoy 50% oft all menu items.
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STEWS
PERSIAN

Qormeh Sabzi Qeimeh

Classic Persian herb stew with lamb, kidney Persian split pea stew with tomato and lamb, topped with
beans, and dried lime. Served with Rice ¢ crispy fries. Served with Rice
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Okra Stew (Weekly)

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

Bademjoon Lamb Shank Stew (Weekly)

Persian eggplant stew slow-cooked with tomatoes
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# Qalieh with Fish (Weekiy) Qalieh with Shrimp (Weekly)
Southern Persian fish stew with tamarind, garlic, and cilantro.

d with ri Aromatic southern-style shrimp stew with tamarind
Seneciitiliice and herbs. Served with rice
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Enjoy 50% oft all menu items.
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Fesenjan -

Persian pomegranate and walnut stew with chicken. Served with Rice
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Baghali Polo Zereshk Polo . Plain rice e Albalou Polo /
Dill & Fava Bean Rice Barberry Rice kﬁ“' ! Gsidlo sl
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SEA FOOD

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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Enjoy 50% off all menu items.



MAIN COURSE
INTERNATIONAL

Lamb Shank Confit

Traditional Persian confit of lamb shank simmered in oil
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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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Enjoy 50% oft all menu items.



eck Confit

t of lamb neck simmered in oil
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Traditional Persian



eaves, parmesan shreds, capers, and balsamic olive dressing
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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
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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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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

oublhy 20 p3ale HLaSh (Sediro jlgio dgSizg Ll (S)b 5L Lugsil ¢ .
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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
dualiay Llageg Souino Hgakuw lid — Cailly Yol dualiay Souine Hgakuw Llid
didiall gublall gl publadl guys G2 LS HLadl 2o Coudiilly Heallly dronys
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Grilled Shrimp with Tropical Salsa
Char-grilled shrimp served with zesty tropical fruit salsa, vegetables, and a side dish
> Gabg HLas (duissio dplgiwl aSlgd Ludlw 2o paid) i)l Lle (Soaine (Srr0>
042293 9 Olujuw (lgiwl ogro Sludlun b 034 95w (JIEj (595 03ubJ2)S (59510

Enjoy 50% oft all menu items.



Rigatoni Pasta with Beef Tenderloin

Rigatoni pasta with romesco sauce and sliced beef tenderloin
SH e dulid Zilyudg gSunreg) dualo go igilay) Liwb
AlingS oS dud slogbp 9 9Sumogy uw b g3y Lwly

Penne Pasta with Chicken & Mushroom

Penne pasta with chicken and mushroom in a rich creamy sauce

di€ dea)S dualiay hally zlza)l o ip Lwl

ble sldols Guuw 53 7 g9 fr0 b diy Liwly

Lasagna

Fresh handmade pasta, beef ragout, mozzarella,
fresh white sauce

Wlige @adll 921 2o Ggy bpuase dojlb dig)So
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Enjoy 50% off all menu items.



Pizza 4Mix

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
Ol i3l Alise 1993509 dualio o diSpusdS dylla iz
Hliee Sy Hei) g yeuiie (liso)l (puz ¢ ujUQ-‘I
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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

mza‘nlal.o]o (02 0 puS (Sesire Z2d ylige go
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Pepperoni Pizza

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

2 o ol vzl Yslige @0 9)93909) dualiay i
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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

el e Souno 995 3liss iz o ik dualiay I3z
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Meat Garlic Pizza

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

44Jw s wlb M)ljge (1> 2o 9)93509) duakay iy
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Burrato Pizza

Pomodoro sauce pizza topped with fresh mozzarella,
pepperoni slices, grated parmesan, finished with honey
mustard sauce
12 P9 ol 2l M)ljge 2o 9)93909) duakiay i
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BURGER
[

Hamburger

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

dulae Gublhy go paig JoySe Juan
Ldloo G 9 5L 34 9818 b dlliogS g SuundlS Sy
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Sliders

Mini beef burgers with cheese and pickles, perfect for sharing

aS)ltiall Mlio willinally divall go yudio (5l o) i
298)l> 9 iy b dlliwgS udrgS (sloySy Liso

Philly Cheese Burger

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

diuzg Juay dgw @ duld miludny Lo ()b ()i e 4o
iglas ubllny g paa] 3o
Ly 0auboslaads dlwgS alud b dllwgS cudgS ol Sy
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Enjoy 50% off all menu items.




DRINKS

Sharbat Sekanjebin
Mint & L\ﬁl:]egar syrup with cucumbelr slices

1 i go Jlg g lisidl Olyds

3L S b olyed dSyu g glini o
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Persian Cooler

Teff seeds, rosewater, basil seeds
Ol 59335 39l £lo gl ge>
Ol 25 9 N8 (i @35 dils

L @B

Shiraz

Basil seeds, saffron, orange blossom, rose, lime, honey
Jusally Opaall 3,0l . Wil 505 obaesll ol 9
Shaids Jume g gasd X8 i) Uylay cohdc) (Ol 33

Doogh

Salted yogurt drink with mint, served still
glisilly aland! Gall Ol
g0

3

PERSIAN

Saffron Breeze

Lemonade with saffron & rose
29l slog Oacyll go 83Ugas)
O g o) b sbgad

Malek Khatoon

Sweet basil seed, Bahar narenj & purple flower
ity 83039 21 385 coladl Oyl sy
oiat JS 5 mlbler Ol e

.I!B\/

Havij Bastani

Carrot juice with saffron ice cream & rosewater
29ll slog phbeill dbgy go sl yuac
QX g i) Gt b zsd O

‘-*' W
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HaftKhan Doogh '
Salted yogurt drink with mint, Bidmeshk, lime

el elirosly gliaill Halll Ol
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s %
- .

Enjoy 50% oft all menu items.



MOCKTAILS
B I

@ Virgin Mojito Slushi Mojito

Fresh mint, lime & soda, crushed ice

Fresh mint, lime & soda )
139109 (94 il gliss Ubgrze i Oged (g5l glisi
3gu0 g gas) (03U glic O 3)> 7 9 gaul 10U glisi

17 [V

Citrus Sunrise

Clesshie refreshing e clitilk Orange and pomegranate layered with lemon fizz, bright and tangy
S Linsio O Coopd ooy Lo wysadll )lgd go Hleplly JEl (e liday Ghinio Lgdre
Gioad SpwdlS iyl o052 lgloadllieiUiELsD

= &

Pomegranate Cooler
Pomegranate juice, lime & mint
glinig Ogaul o Olo) yuac
glisi g gaud LUl T

Enjoy 50% off all menu items.



Signature cooler drink
i |

Passion Mojito Moroccan Mojito

Fruity mix of lime, orange, blackberries, and passion fruit syrup,

A refreshing blend of lime, mint, agave, and Moroccan

perfectly fizzy with soda tea, served over crushed ice
dgSLo Olyirg 13ga 3l ogill |-Jﬁ)‘en )ﬁi :9{:11! 0o ueSlsEﬁ LSl Ol glimill a3 9sadll o Giaio me
v dlmu" £ ..;A:“*Aj' l&" ¢ Ubgye bl 2o p38) 1 )y2all slidlg
980 a9 0leww Sl (JUSy uww U)3ged il Slogao 1S3 L clied - ol ] o
ol 03 1558 Lyesdy 13ga b 45 Capdy gl G Gyiged 5l pisacighb Sy

3950 gy 03B S F b 45 LiShe Lz 9 oBT

B v

Havana Dream

Tropical flavors of pineapple, ginger, coconut, and basil, topped

Mango Tango

A creamy tropical blend of mango, strawberries, yogurt, and citrus, perfectly
with blueberry sparkling juice balanced and smooth
o Loyl s 3l %1 l | . e JSin pelip Ojlain woluaaally (5oLl dghall igilall (o oS ilgiul zie
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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

Fresh Juices - 28.00
Orange / Apple / Carrot / Pomegranate / Watermelon

gy / Oloy /93> [ gles / Jlasn
ailgain /)bl / g / o / Wiy

HOT DRINKS

il
Iced Teas - 34.00
Saffron & Honey
Juueg plyac)
Juue g phac)
|

Persian Black Tea - 16.00

Green Tea - 19.00
bl sl s

Massala Tea - 19.00 Black Tea Pot for 2 — 31.00
pas| gl 3lwle 6hu Omasul dguwl sb Gapl

il ol sl> o s> Jlwbo s> 045 93 oluw (s> (5)99
Saffron Tea— 19.00 Karak Tea - 16.00 Haft Khan Tea - 24.00 B'?,i'&l‘?lﬁ%ﬂﬂ i@ 2_9;?0

obasyll sl WS sl Ols> 8t L o gz ol 515 (5359

Obas) slz S)S s> Ole> con sl
COFFEES
i

CLASSIC

Espresso - 18.00

a0

Americano - 22.00

980l

Cortado - 29.00
93098

Flat White - 25.00

Calg cds

Cappuccino - 24.00 Add Syrup _ 6.00
suzlS Nutella

Lotous

Choclate

Saffron

Lavender

Salted Caramel

Caramel

Latte o 24.00

4

Spanish Latte - 26.00
oilsiluwl 53

HAFTKHAN

BREWED

Turkish Coffee — 22.00
445)5 898
)i 0948

V60 Pour Over - 33.00
9% ks 60 9
G (S)elpd F+ 59

Driper - 33.00

Soanilyd 0968

SPECIALITIES

Haft Khan Signature Brew - 33.00

cold brow

Velvet Latte — 34.00
A__quurigus blgnd of espresso, honey, and silky_ cream
Dp2)> dasl doyySg cJansll iganyyundl o )51 oj0
a9 cigh) l4als g Jans pupanl | GuSe) GaaSS

Haft Khan Affogato — 35.00
Espresso poured over saffron ice cream
o‘ﬁé-:}ll :.»S ol §99 CaSunrd garnypaan]
Gibde) Gl ($9) 03ubdiBy ) gany

Rose Cappuccino - 32.00

293l go gipiainls
3y Olas b gixzgils

Enjoy 50% off all menu items.



SMOOTHIES

i |

Fruit Smoothies — 34.00 Avocado & Honey Smoothie — 37.00 Berry Melon - 35.00
Mango &;E:E’;’;//“ﬁfisgg/j:m::?: Mango Creamy avocado blended with Honey Strawberry, mint, watermelon

&lg (Rixdcagd [ bokine (s [ wbibl o sl Jue b osdbiuS)i slaols (593991 Ty gl (dglyé

ailgaid (glins (S50l
MILKSHAKES
= |
Classic Milkshakes — 39.00 Berries Milkshake — 39.00
Vanilla / Chocolate Chocplate ice cream, blueberry
39S / Ll il g3 d5dgSeull @yS Gl
S / Juilg SPob (NS i

SOFT DRINKS
= |

Coca-Cola / Zero Coke / Light Coca-Cola / Sprite / Fanta — 18.00
L5 / Calyuun / Cad 3gS1SgS / 935 BgSISoS / BgSSoS

Still Water — 16.00 /22.00
dsle ol
Wi Ol

Sparkling Water — 22.00 /32.00
;L olro
)l.)j'g ui

Red Bull - 31.00

g2,
ADDITIONAL
[ |
Choice of Milk — 8.00 choice of Syrups - 5.00
Soy, Almond, Coconut, Oat Vanilla, Caramel, Chocolate, Saffron
Ol «aigll 592 gl Lgwo Olbrac) (d5dgSeus « JuolS (Llild
2093 62 o J5)L «pbol (hgw obec) (oS (Jol) S (Juilg

Enjoy 50% off all menu items.



Mango mirage tart
Mango puree,cream, sponge
Allergen: Mango , coconut, eggs, gluten

Cream cheese,vioten, mango confit
Allergen:Dairy .Eggss.Gluten
E..
m “ -.\' .
-y 5
AF .I|'-!'1.|| | L4

Ruby dream
Raspberry jam, mousse,sponge
Allergen:Raspberry, gluten

-

N

Cream berry cheesecake

Sponge,raspberry jam ,praline
Allergen:Gluten, eggs, milk

.
Choco eclair
Eclair, choclate praline
Allergen:Gluten, milk, eggs

Flaked almond tart
Almond sponge, vanilla Garnish
Allergen :Nuts,dairy, eggs ,gluten

L3
Silk date
Praline,date sponge
Allergen: Gluten,eggs

Hazelnut symphony @/
Hazelnut spounge, hazelnut

praline,hazelnut mousse,

Allergen:Nuts, dairy, eggs a “

?

Enjoy 50% off all menu items.



Halwa Shirazi Choice of Ice Cream
o)l slo dgSip el plods Sanid (3o 3l (sol> Vanilla, Choc?late, Saff“ron, PIStaChIQ.
¥ phae guigal b bisilhad Giiwoyws Giwd (Ohac (d3gSeud Lo
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Falooda Shirazi Falooda Bastani
29l slog slirdly dyankss dalio sol>

FaloodaShiraziwithsaffronicecream ontop
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Fruit Platter Tiramisu
Classicltalian layereddessert withespresso-soaked ladyfingers and creamy

1person-28.00 | 2 persons — 59.00 | 4 persons — 89.00 ESEEIS

day)Soguun an 3L 0dial ) LedlullngSum (o lidarduSmiSdlaybsl>
volsudl dayf o Guasub.andddzjlb dSlsdalS.ad daclill gy Suwloll
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Golden crunch tart
Pecans, corn syrup
Allergen:Gluten, eggs

“® -

Enjoy 50% off all menu items.
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	All Prices Are Exclusive Of %5 VAT
	BREAKFAST
	HAFTKHAN BREAKFAST
	FOR TWO PERSON

	Kaleh Pacheh
	Tripe –  29.0 سیرابی كرشة
	Brain –  28.0 مغز دماغ
	Ash Sabzi Shirazi  -   39

	Scramble Bun
	Seven point plate
	avocado, kale, spinach, halloumi cheese, scrambled, quinoa, beetroot, mushroom

	Poached egg with smoked salmon
	english muffin topped with poached egg, avocado sliced، hollndise sauce and smoked salmon sliced

	Eggs Benedict
	english muffin topped with guacamole, poached eggs, bacon, hollandaise sauce, micro green and rocola

	Homous lobia kebab
	kenje kebab toped red beans stew and homous

	Shakshouka
	Fresh Bowl
	eggs poached in a sauce of tomatoes, olive oil, onion, and garlic, cumin, paprika, cheese and parsley leaves
	avocado sliced, green dip, apple julienne, egg boild, red radish and sesame

	French toast
	Fried brioche toast with fresh berries with cream and chocolate

	English sizzling plate
	Ghormeh fried eggs
	OMLET VEGES
	French style omlet toped with green marrow, onion, capsicum, mushroom, sun-dried tomato and micro green

	Lunch & Dinner
	SOUPS
	Soup of the Day
	STARTERS
	COLD
	Baba Ghanoush

	11.5
	Hummus
	Borani Spinach

	11.5
	Beetroot Yogurt

	11.5

	Enjoy 50% off all menu items.
	Plain Yogurt
	7.5
	Borani Eggplant
	Silky eggplant purée with olive oil and a hint of lemon mixed with yogurt


	11.5
	Mast Khiar
	Traditional Persian yogurt with cucumber, dried mint, and herbs


	10.5
	Mast Moosir
	Creamy yogurt with Persian shallots


	10.5
	Zeitoon Parvardeh
	Marinated green olives with pomegranate molasses, walnuts, and fresh Persian herbs


	14.5

	Enjoy 50% off all menu items.
	STARTERS
	HOT
	Kashk o Bademjan
	Roasted eggplant topped with kashk, garlic, and caramelized onions

	Mirza Ghasemi
	19.5
	Special Halim Bademjan

	24.5

	Enjoy 50% off all menu items.
	SALAD
	Fattoush
	Avocado & Chicken Salad

	19.5
	29.5
	Choopan Salad

	19.5
	Tabbouleh

	19.5
	Shirazi Salad

	20.5

	Enjoy 50% off all menu items.
	GRILLED & KEBABS
	Barg
	Shishlik
	289
	375
	187.5
	144.5
	Koobideh Kebab

	155
	77.5
	Joojeh Kebab
	125

	62.5

	Enjoy 50% off all menu items.
	Haft Khan Special Platter  (Serves 8)

	675
	1350
	Koobideh Kebab
	(1 person)

	Joojeh Kebab
	(1 person)


	37.5
	Soltani
	(1 person)

	140
	115
	Kenjeh
	(1 person)
	Gusfandi(Lamb)



	57.5

	Enjoy 50% off all menu items.
	Darbari
	124
	Shishlik
	Mix Grill Platter for 3
	560
	(1 person)


	235

	117.5
	280
	Barg
	(1 person)


	175
	144
	Shrimp Kebab
	87.5
	Hamour Fish Fillet
	Haft Khan Special Kebab


	215

	107.5
	47.5

	Enjoy 50% off all menu items.
	Mix Grill Platter for 4
	695
	347.5
	Lamb Shoulder Plate
	4 PERSON
	Slow-cooked lamb shoulder served with saffron rice and Baghali Polo
	كتف غنم مطهو ببطء يُقدَّم مع أرز بالزعفران وباقالي بولو
	20.5
	7.5
	7.5
	7.5
	7.5
	7.5
	10.5




	545
	272.5
	ﺳﺮدﺳﺖ ﮔﻮﺳﻔﻨﺪی ﻫﻤﺮاه ﺑﺎ ﭼﻠﻮ زﻋﻔﺮاﻧﯽ و ﺑﺎﻗﺎﻟﯽ ﭘﻠﻮ
	Enjoy 50% off all menu items.
	Kaseh Kabab
	Loobia Sabz Polo with Lamb Neck

	279
	185
	139.5
	92.5

	165
	Pardeh Polo
	Chicken Tahchin

	110
	82.5
	Meat & Eggplant Tahchin
	165

	82.5

	Enjoy 50% off all menu items.
	Zereshk Polo ba Morgh
	Shekar Polo Shirazi
	110
	A gently sweeten Persian rice dish with tangerina, Almond and Pistachios flake, Served with Ghimeh Stew
	Persian saffron rice with persian barberries served with tender chicken in a rich saffron tomato sauce

	175
	87.5
	Kalam Polo Shirazi
	Albaloo Polo LAMB
	195


	119
	Fragrant sour cherry rice paired with tender slow-cooked lamb neck, finished with glazed cherries and pistachios for a rich Persian flavor
	Persian rice dish cooked with finely shredded cabbage, fresh herbs, and a blend of spices, served with meat balls

	59.5
	97.5
	185
	Adas Polo with Lamb Neck
	Persian rice cooked with lentils, served with slow-braised lamb neck on the bone, complemented with raisins and walnuts


	92.5

	Enjoy 50% off all menu items.
	ALBALOO POLO CHICKEN

	130
	Shakhdar Polo
	440


	220
	127.5
	115
	DIZI/ABGOOSHT
	255
	57.5


	Enjoy 50% off all menu items.

	Dandeh Polo
	Layered saffron rice baked with tender lamb ribs, yogurt, and egg, served golden and crisp
	189

	94.5
	Qeimeh
	Qormeh Sabzi
	42.5
	42.5
	Okra Stew
	Bademjoon Lamb Shank Stew

	120
	129


	64.5
	Qalieh with Fish
	Qalieh with Shrimp
	129
	129

	64.5
	64.5

	Enjoy 50% off all menu items.
	Fesenjan
	(Weekly)
	Persian pomegranate and walnut stew with chicken. Served with Rice
	54.5
	59.5
	Chicken Meatball
	109 119
	Albalou Polo
	Plain rice
	Baghali Polo
	17.5
	15.5
	18.5
	17.5
	SEA FOOD


	Shoureideh Fish

	155

	77.5
	Enjoy 50% off all menu items.
	MAIN COURSE
	INTERNATIONAL


	135
	Lamb Shank Confit

	67.5
	Beef Stroganoff
	Tender strips of beef in a creamy mushroom sauce, served with crispy potato on top


	114
	Enjoy 50% off all menu items.

	Lamb Neck Confit
	Traditional Persian confit of lamb neck simmered in oil

	67.5
	135
	Carpaccio with Green Leaves

	33.5
	Fried Calamari Rings
	Tempura-fried calamari rings served with a tangy dipping sauce.

	Dynamite Shrimp
	Crispy fried shrimp tossed in a spicy creamy sauce, served over cabbage

	Caviar Platter
	An elegant appetizer featuring Persian caviar, served chilled on ice with crackers, toast points, crème fraîche , chopped red onion, chives, hard-boiled eggs, and capers. Available in 15 g, 25 g, 50 g, and 100 g tins
	195
	265
	425
	675
	390
	15 Gram
	25 Gram
	50 Gram
	100 Gram
	530
	850
	1350
	An additional charge of AED 100 will apply for each bowl of smoked salmon

	Tenderloin Fillet Angus Steak


	122.5
	245
	Rib-Eye Steak  with Tarragon Sauce & Fries
	Grilled rib-eye steak served with creamy tarragon sauce and crispy fries


	245

	122.5
	Grilled Salmon Fillet with Lime & Dill Sauce
	109
	Grilled salmon fillet topped with a fresh lime and dill cream sauce and vegetable


	54.5
	Grilled Shrimp with Tropical Salsa
	235
	Char-grilled shrimp served with zesty tropical fruit salsa, vegetables, and a side dish


	1175
	Enjoy 50% off all menu items.
	Rigatoni Pasta with Beef Tenderloin
	105
	Rigatoni pasta with romesco sauce and sliced beef tenderloin



	52.5
	Penne Pasta with Chicken & Mushroom
	Penne pasta with chicken and mushroom in a rich creamy sauce

	Lasagna

	42.5
	115

	57.5
	Enjoy 50% off all menu items.
	Pizza 4Mix
	A signature mix featuring four distinct flavors on one pizza: Margherita, Picante, Pepperoni, and Pistachio Turkey

	115

	57.5
	Margherita Pizza
	Picante Pizza
	110
	Chicken Caesar Pizza
	105
	Meat Garlic Pizza


	115
	52.5
	57.5
	Pepperoni Pizza
	Burrato Pizza
	105
	115

	57.5
	52.5

	Enjoy 50% off all menu items.
	BURGER
	Hamburger

	47.5
	Philly Cheese Burger
	107

	53.5
	Sliders
	Mini beef burgers with cheese and pickles, perfect for sharing

	109

	54.5
	Enjoy 50% off all menu items.
	DRINKS
	PERSIAN
	Sharbat Sekanjebin

	14.5
	Saffron Breeze

	16.5
	Persian Cooler

	14.5
	Malek Khatoon

	14.5
	Shiraz
	Basil seeds, saffron, orange blossom, rose, lime, honey
	Havij Bastani


	14.5
	Doogh
	HaftKhan Doogh


	12.5

	Enjoy 50% off all menu items.
	MOCKTAILS
	Slushi Mojito
	Virgin Mojito
	Fresh mint, lime & soda, crushed ice
	Fresh mint, lime & soda
	Citrus Sunrise
	Lemonade

	14.5
	Pomegranate Cooler


	Enjoy 50% off all menu items.
	Signature cooler drink

	Passion Mojito
	Fruity mix of lime, orange, blackberries, and passion fruit syrup, perfectly fizzy with soda

	Moroccan Mojito
	A refreshing blend of lime, mint, agave, and Moroccan tea, served over crushed ice

	Havana Dream
	Mango Tango
	Tropical flavors of pineapple, ginger, coconut, and basil, topped with blueberry sparkling juice

	Tokyo Ginger
	A bold fusion of fresh ginger, strawberries, and orange, blended into a smooth, invigorating drink
	COLD DRINKS
	HOT DRINKS
	COFFEES
	CLASSIC
	BREWED
	HAFTKHAN
	SPECIALITIES
	Haft Khan Signature Brew –  33.00 cold brow


	Enjoy 50% off all menu items.
	SMOOTHIES
	MILKSHAKES
	SOFT DRINKS

	ADDITIONAL

	Enjoy 50% off all menu items.
	Mango mirage tart
	Sunwave
	19.5
	Choco eclair
	Flaked almond tart
	Silk date
	Ruby dream


	19.5
	Cream berry cheesecake
	Hazelnut symphony
	Hazelnut spounge, hazelnut praline,hazelnut mousse, Allergen:Nuts, dairy, eggs
	Sponge,raspberry jam ,praline Allergen:Gluten, eggs, milk




	Enjoy 50% off all menu items.
	Halwa Shirazi
	Choice of Ice Cream  Vanilla, Chocolate, Saffron, Pistachio
	ﻓﺎﻧﻴﻠﻴﺎ، ﺷﻮﻛﻮﻻﺗﺔ، زﻋﻔﺮان، ﻓﺴﺘﻖ واﻧﯿﻠﯽ،ﺷﮑﻼﺗﯽ،زﻋﻔﺮاﻧﯽ،ﭘﺴﺘﻪ ای


	Falooda Shirazi
	Falooda Bastani
	12.5
	Fruit Platter
	1person–28.00 | 2 persons – 59.00 | 4 persons – 89.00

	Golden crunch tart
	Pecans, corn syrup Allergen:Gluten, eggs



	Enjoy 50% off all menu items.
	@HAFTKHANCO.AE
	JBR DUBAI

