HAFT KHAN

All Prices Are Exclusive Of %5 VAT



Lunch & Dinner

Available from 12:00 PM TO 2:00 AM

HAFT KHAN



SOUPS
I

Soup of the Day

Ask your server for today’s freshly prepared soup
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STARTERS
= il
COLD
Baba Ghanoush Hummus
Classic chickpea and tahini dip with lemon juice and olive oil
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

Plain Yogurt
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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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Zeitoon Parvardeh

Marinated green olives with pomegranate
molasses, walnuts, and fresh Persian herbs
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SALAD
l

o
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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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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Haft Khan

kebabs (250L e'éch) ;
pecial keba%s (60£“€ach)
enjeh kebab (300 g)
neless chicken



Joojeh Kebab (1 person) Koobideh Kebab (1 person)

Juicy minced lamb kebab grilled to perfection over charcoal with grilled
Marinated chicken pieces grilled over charcoal with grilled tomato and tomato and Bread (150+150 g)
Bread. Choice of breast and thigh (300g) .
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Soltani (1person) Kenjeh (1 person) Gusfandi(Lamb)

One juicy skewer Barg and one Koobide, grilled to perfection and served With Iranian Rice 103

together for the ultimate kebab experience served with grilled tomato and

Bread Chunks of marinated lamb or Veal grilled on skewers, juicy and flavorful with
grilled tomato and Bread (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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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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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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Haft Khan Special Kebab

Lamb shishlik and chicken drumstick kebab,
served with special house sauce(600 g)
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Joojeh Masti

Chicken pieces seasoned with yogurt, grilled over charcoal with
grilled tomatoes and bread. Breast and thigh (optional) (300 grams)

@il a5 lly LS JS ] U LI, Lyabins go Ll a3

(X 300) (sicale 4o

With Iranian Rice 80

Hamour Fish Fillet

Tender hamour fish fillet flavored with saffron,
served with special house sauce
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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 Red cabbage

Pickle Liteh

Pickle Garlic
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MAIN COURS

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
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Pardeh Polo

Persian Spicee rice with persian barberries and almonds,
wrapped in a golden Aubergine crust, filled with your choice of
meat lamb or chicken
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LAMB

PERSIAN

Loobia Sabz Polo with Lamb Neck

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

Classic Persian baked crsipy saffron rice layered with marinated 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

Persian saffron rice with persian barberries served with
tender chicken in a rich saffron tomato sauce
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Shekar Polo Shirazi

A gently sweeten Persian rice dish with tangerina,
Almond and Pistachios flake, Served with Ghimeh Stew
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@ Albaloo Polo LAMB

Fragrant sour cherry rice paired with tender slow-cooked lamb neck, finished with glazed
cherries and pistachios for a rich Persian flavor
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Kalam Polo Shirazi

Persian rice dish cooked with finely shredded cabbage,
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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Shakhdar Polo

A special pot of Persian colorful rice with whole saffron-marinated chicken,
stuffed with nuts and dried fruits (for two persons)

gudizog (Ohacill Jiio JolS zla go H3kall Gunylall 5,31 (o pol> )38
(Owasid) ddanall aSlgally colymSolly

o . obac) b oaid )laoye JolS 10 b Gibul SS5) @n wogaie s
(195 93 unlin) Suin> sloogeo g )0 b

DIZI/ABGOOSHT (Weekly) 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 brez;d aromatic spices, garnished with slivered pistachios and almonds, tangerine peel,
’ ’ ! ’ raisins, and walnuts
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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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Qalieh with Fish (weekly) Bademjoon Lamb Shank Stew (Weekly)

Persian eggplant stew slow-cooked with tomatoes

Southern Persian fish stew with tamarind, garlic, and cilantro. i 3
ge ’ and tender lamb meat shank. Served with Rice

Served with rice
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Qalieh with Shrimp (Weekly)

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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Baghali Polo Zereshk Polo Albalou Polo
Dill & Fava Bean Rice Barberry Rice dodll Cj: @
Canitdly 3L 551 Lyl ok olls

Plain rice Basmati Rice
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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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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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Tempura-fried calamari rings served with a tangy dipping sauce.
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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
Ol Ogakull (e sleg JS e el @83 100 gl ddla) eigmw
2 daled> Lol Llwad)guo 4 @) 14+ glie (5393 Dgallw awls o slil 4



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 4

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
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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
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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
u |

Hamburger

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

Mini beef burgers with cheese and pickles, perfect for sharing
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DRINKS
u
PERSTAN

Sharbat Sekanjebin Saffron Breeze
Lemonade with saffron & rose

Mint & vinegar syrup with cucumber slices
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Malek Khatoon
Sweet basil seed, Bahar narenj & purple flower

Persian Cooler

Teff seeds, rosewater, basil seeds 53 5559 gLl 55 oLl ylonssll 193
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Shiraz Havij Bastani
Carrot juice with saffron ice cream & rosewater
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Basil seeds, saffron, orange blossom, rose, lime, honey
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Doogh HaftKhan Doogh
Salted yogurt drink with mint, Bidmeshk, lime

Salted yogurt drink with mint, served still
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MOCKTAILS
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Virgin Mojito Slushi Mojito

Fresh mint, lime & soda, crushed ice

Fresh mint, lime & soda )
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Citrus Sunrise

Clasie refreshing lamem dliik Orange and pomegranate layered with lemon fizz, bright and tangy
Rori8 er o] iy o>y phizio (sadlll)lgd go Hloplly JWirdl o Slday Giusio igie
o) SpwdlS il e 52 @ el Bl
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Pomegranate Cooler
Pomegranate juice, lime & mint
glinig Og0d 2o Olo) yuac
glisi g gaud b Ul T




Signature cooler drink
=

Passion Mojito

Fruity mix of lime, orange, blackberries, and passion fruit syrup,
perfectly fizzy with soda
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Havana Dream

Tropical flavors of pineapple, ginger, coconut, and basil, topped
with blueberry sparkling juice
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Tokyo Ginger

Moroccan Mojito

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

A creamy tropical blend of mango, strawberries, yogurt, and citrus, perfectly
balanced and smooth
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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 Iced Teas - 34.00
Orange / Apple / Carrot / Pomegranate / Watermelon
b/ oley /)32 [ las [ Jlasy
dlgain /)bl / g / coun / Jla5y

Saffron & Honey
Jueg Ohac)
Jue g Ohac)

HOT DRINKS
[ |

Persian Black Tea - 16.00

Green Tea - 19.00
bl sgul sl

Massala Tea - 19.00

Sl ol sz

a5 6Lb
oo Sl

Blolo sl
Ilwlo (slo

Saffron Tea - 19.00
obacill sl

Karak Tea - 16.00

Haft Khan Tea - 24.00

Black Tea Pot for 2-31.00
uicinitd Sgusl L Gapl
0385 93 ol (51> (5)99

Black Tea Pot for 4 — 59.00
045 )lgz ol sz )98

WS sl olo> =t s
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COFFEES
n

CLASSIC

Espresso - 18.00

9400

Americano - 22.00

9ilSo 0l

Cortado -

935S

29.00

Flat White - 25.00

Cappuccino - 24.00

9irzg)lS

Latte o 24.00

4

Add Syrup _6.00
Nutella

Lotous

Choclate

Saffron

Lavender

Salted Caramel
Caramel

Spanish Latte — 26.00
oilsilul 3

HAFTKHAN

BREWED

Turkish Coffee - 22.00
45,5 8988
)i 0949

V60 Pour Over - 33.00

(S92 suhadi 60 3
G (S)elpa F1S9

Driper - 33.00

Soanily$ 0998

SPECIALITIES

Haft Khan Signature Brew - 33.00

cold brow

Velvet Latte - 34.00
A luxurious blend of espresso, honey, and silky cream
405> daski doyySg cJuwsll igans il o 4519 050
adanl g cish) (Slaol> g Juus gunsyamsl 3| GusSs) GaaS)5

Haft Khan Affogato — 35.00
Espresso poured over saffron ice cream
o';s;\" :e)s ol G99 St guany paan]
Ihac) i (S9) 03 gan panl

Rose Cappuccino - 32.00

2ol go gisdaisls
3y 0lac b giuzgals



SMOOTHIES

N H
Fruit Smoothies — 34.00 Avocado & Honey Smoothie — 37.00 Berry Melon - 35.00
Mango & Pinsapple/Mixed|Berry)/ Strawberry & Mango Creamy avocado blended with Honey Strawberry, mint, watermelon
3?1}’&7;{,?7:;.’;’,%.?35& Juue by oad Sy slaols 5931590l Cuby (gl (dglyd
Wlgain (glins (K)ol
MILKSHAKES
i |

Classic Milkshakes — 39.00

Vanilla / Chocolate
539Sgud / Lo
O / Juilg

Berries Milkshake - 39.00

Chocplate ice cream, blueberfy
Gl Wgi (ddgSeidl @)S Gl
Sroh (SIS i

SOFT DRINKS

Coca-Cola / Zero Coke / Light Coca-Cola / Sprite / Fanta — 18.00
U516 / Calpun / Caad 3SIS9S / 950j gS1SeS / AgSISeS

Still Water — 16.00 /22.00

dysle ol
w2 Ul

Sparkling Water - 22.00 /32.00

dyjle oluo
)l.\)'lg ol

Red Bull - 31.00
JI 3y,

ADDITIONAL

Choice of Milk - 8.00

Soy, Almond, Coconut, Oat
OLgd gl o= el Lo
293 92« J5Hl bl hguw

choice of Syrups — 5.00
Vanilla, Caramel, Chocolate, Saffron
obac) (&39S . Juol)S (Ldild
obécy ¥ «JoblS . Jsils



Halwa Shirazi
32 399l clo dgSiy @els ploh 5lyed 3o 14l (sol>
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Falooda Shirazi
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Fruit Platter
1person-28.00 | 2 persons — 59.00 | 4 persons — 89.00

ol day)l of Guasd.pasdlisjlb dSlgsdlSis
205F b T sl 056 o5 i

Choice of Ice Cream
Vanilla, Chocolate, Saffron, Pistachio
1 Olyie idgSods LLlo
Sl iy Giac) S Ll

Falooda Bastani

F: iraziwit

icecream ontop
obacll dbg) 2o djlyd 835116
e i b (53 039)ls

Tiramisu
Classicltalian layereddessert withespresso-soaked ladyfingers and creamy
mascarpone

da)Sogun puw Bl 0dialha) bgdludlugsSun GowladadSuwdSdlnbol>
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HAF T KHAN

RESTAURANT COMPLEX

@HAFTKHANCO.AE JBR DUBAI +971547772454



