


—— STARTERS —

HOT

KASHK O BADEMJAN MIRZA GHASEMI HALIM BADEMJAN

Roasted sgaplant topped with kashk, Smaked eggplant with tomato, Traditional Persian eggplant dish
qarlio, and caramelized onions. garlio, and egg, served warm made with Lamb, rice, egaplant, and kashk

=——— 345 —— — 348 — —— 458 ——

—— STARTERS —

COLD

BABA GHANOUSH ZEITOON PARVARDEH HUMMUS

Smaky roasted eggplant blended with marinated green olives with pomearanate Classic chickpea and tahini dip
tahin, garlic, and lemon juice malasses, walnuts, and fresh Persian herbs. with lemon juice and olive il

—— 308 —— — 185 —— — 308 ——

BORANI EGGPLANT PLAIN YOGURT BORANI SPINACH

Silky eagplant purde with olive oil and Fresh strained yogurt, Creamy spinach and herb dip, served chilled
2 hint of Lemon mixed with yogurt smooth and refreshing wiith 3 touch of garlic, mixed with yogurt

— D = — 158 — =—— A5 ——

MASTO KHIAR PICKLE

Traditional Persian yogurt with Piokle Shoor / Pickle Naz Khatoan / Piokle Liteh
ousumber, dried mint, and herbs Pickle Red Cabbage / Piakle Garlic

—— 258 — — 108 —



—  SAIADS —

AVOCADO & CHICKEN TABBOULEH CAESAR SALAD

Grilled chicken breast with ripe avacada, A fresh Levantine parsley salad with bulgur, Crisp ramaine lettuce tassed in cresmy

charry tomataes, cucumber, and mixed greens, tomataes, mint, leman, and olive ail Caesar drassing, topped with grilled chicken,
finished with a light leman herb vinaigrette galden crautans, and shaved Parmesan cheese.
== TNASIBE=—"U¢ ——— 5 — =———45p ——

SHIRAZI SALAD FATTOUSH CHOOPAN SALAD

Silky eggplant purée with alive ail and A Levantine salad with mixed greens, cucumber, A refrasning and naaltny calad prapared with cherry
a hint of lemon mixed with yagurt tamata, radish, and crispy taasted pita chips, tormatoss, cucumber capsicun, parsley, chosse,

2% ' 3 &) po= an rad anicn, lihtly dracsed with alive ciL 8 frazh

toman uice, finished with selocted soasaning splccs

358

tassed in a tangy sumac-leman dressing.

= A0 — 358 ——



— GRILLS

LAMB CHOPS BARG KOOBIDEH KEBAB

Parsisn Suceulant Lamb Ghaps marinatad Thin slicas of tandarlain Lamb marinatad Jusy mincad ama keasa anlaata
safiron and harbs, grillad ovar charcaal with saffron and anians, grillad over opan paractan over charcas With
sarvad vihit grillad tomata and braad flama with grillad tamata and Brasd or tamata and Braad

135 8
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JOOJEH KEBAB JOOJEH MASTI JOOJEH TORSH
Marinstad chicken piacas grillad aver Chickan piaces ssasansd with yogurt, Chickan piaces ssasansd with yogurt,
charcaal with grlled tomata and Braad grillad avr charcaal with grillad tarataas grillad avr charcoal with grillad taratoas
Ghoica of brasst and thigh and braad. Braast and thigh (optional) and braad. Braast and thigh (optional)

——— Bl =0 — 758 — 758

KENJEH HAMOUR FISH FILLET

Marinatad chicken piecas grillad aver Tender hamour fish fillat flavored with
charcaal with grilled tamatn and Bread safiran, served with spacial house sauce
Chaica of braast and thigh

—— =GRS = = B ——



— MIXGRILLS —

Haft Khan Special Platter (8 person)

2 Servings of plain steamed rice - 2 Servings of haghali polo {rice with dill and fava beans)
1Serving of albaloo polo {(sour cherry rice) - 1Whole lamb shank - 2 Koobideh kebahs {250 g each)
2 Haft Khan special kebabs {800 g each) - 1 Skewer of chenjeh kebab {300 g)

1 Skewer of boneless chicken kebah (500 g) - Gharmeh sabzi stew and Gheymeh stew {half portion)

—M00 s —

MIX GRILL ¢4 rerson) MIX GRILL ¢z rerson)
A ganaraus salactian of including Barg, A ganaraus selaction of ineluding Barg,
Kanjah, oojeh, twa skawers afKaabidah Kanjah, Joojah, two skawars af Kaabidah
sarved with rice, grilled tamats, snd bread sarvad with rica, grilled tamato, and brasd
—— 4358 —— —— 3458 ——

SOLTANI DARBARI SPECIAL KEBAB
Gne juicy skawer Barg and ana Kaabida A parfact cambination of ana Jaajah Kebab Lamb shishlik and chicken drumstick kebab,
grilled to pertactian and sarvad tagthar and ona flavarful Kacbidsh, grillad ta parfaction ssrvad with special hause sauca
for the wltimata kebab sxpariance servad with grilled tamato and braad

with grillad tomato and braad

13 »
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Lamb Shoulder Plate {4 person)
Stow-cooked Lamis shoulder served
with sffran rica and Baghali Palo.

—— 3556 —

Whole Grilled Lamb
Slow-coaked stuffed lamb sorved with

satfron rice and Baghal Pola, sccampanisd
by Boiled aga and bell pepper gamish.

850»

Whole Lamb + 4 Whole Chickens
Slow-coaked stuffed lsmb served with
satfron rice and Baghall Pola, sccampanisd
by Bolled agg and bell pepper gamish.

13505

2 Lamb Shoulders + 2 Whole Ghickens

Twa Lamb shouldar cute and twa slowly
caoked chickans, sarvad with saffron rice
and Baghall Palo, garnished with bollad agas

8508




KASEH KABAB
A mix of Parsian kebabs total af 2 skewer
of Koobidah, Barg, and Kanjah, sarvad with
grillad tomato, Loesl buttar, and saffran rice

— 478 ——

Classic Persian baked crsipy saffron
rica layarad with marinatad chickan
yogurt, and agg

™8 —

ALBALOO POLO (LAMB)

Fragrant saur cherry rice palred with tender slow-caaked

\amb nack finishad with alazed charias and pistachios
far 4 rlh Peralan flaior

— 1254 ——

ADAS POLO {LAMB NECK)
Farsian rica caoked with tantils, sarvad

with slow-braisad lamb nack an tha bana,
camplamantad with raising snd walnuts

— 1208 ——

MAINS

PERSIAN

LOOBIA SABZ POLQ {LAMB NECK)

A Shirazi-styla rica infusad wiith
grasn baans, tamataas, and safiran,
Pairad viith alov-cookad lamb nack

— 1208 —

- .
ZERESHK POLO BA MORGH

Parsian saffran rica with parsian

reisarans sarved with Lanas Guckanna
raisaran tamata sauce.

= /5Ipi—r£=

SHEKAR F:OLO SHIRAZ|
A gantly sveetan Parsian rica dish

with tangarina, AlmaGhimsh Pistachios
flake, Sarvad with Ghimah Staw

= 107 ——xu

KALAM POLO SHIRAZI

Parsian rica disn caakad with
minsly snraddad cabbara frash harbs,

and a bland of spicas, sarvad with maat Balls

= -EElE =

Persian Spicee rize with persian barberriss
‘rapped In 8 goldon Auborging erust,fillad
#h yaur choice of meat lamé ar shicken

R ——

— 120p ——

MEAT & EGGPLANT TAHGHIN

Ovan-haked maat and rica sarvad
wiith traditional Parsian staw

—— 100 &

ALBALOO POLO (CHICKEN)

Traditional Parsian swast & saur charry
rice sarvad with caramalized chicken

=—ndoie——

DANDEH POLO

laysrad saffran rica bakad with
tandar lam ribs, yagurand agg,
sarvad goldan and crisp

—— 1R ——



—_— MAINS e
PERSIAN

SHOUREIDEH FISH

Whole Shaureideh fish filled with aromatic herb
hashou and spicy tamarind paste, gently oven-roasted
far an authentic Persian coastal flavar

125 »

QORMEH SABZI QEIMEH FESENJAN
Classic Pereisn harb stew with Lamb, Pereian split pea staw with tomata and Parsian pamagranate and walnut
Kidnay baans, and dried lime. Sarvad Lamb, toppad with crispy fries. Sarved staw with chickan. Servad

‘with Rica vith Rica with Rica
—— CEE —— ———CEE — =950

BADEm‘ng’;IWLAMB QALIEH WITH SHRIMP QALIEH WITH FISH

Persian eggplant stew slow-cookad with Aramatic southarn-atyla shrimp staw Sauthern Persian fish stew with
tamatoas and tendar Lamb meat shank. Served wiith tamarind and harbs. Sarvad tamarind, garlic, and cilantra. Served
with Rice with rice with rice

— 1258 — = CEE —— = 55—



= MAINS —

SPECIAL CHELOW GOSHT DIZI / ABGOOSHT (weekly)

Persian steamed rice served with slow-braised lamb nceleel [Fee i (e i cl-eeees)

on the bone, flavared with special aromatic spices, stew with lamb, chickpeas, beans, potatoes,
garnished with slivered pistachios and almonds, and tomato, served with fresh bread
tangerine peel, raisins, and walnuts

=25l
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BAGHALI POLO ZERESHK POLO ALBALOU POLO

——— 25 B —— = 225hi——— = I5IbN—
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PLAIN RICE BASMATI RICE
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INTERNATIONAL

RIB-EYE STEAK TENDERLOIN FILLET CARPACCIO witi GREEN LEAVES
Griltad vib-aye staak sarved with Prima Angus tandariain fillat, exceptionally Thinly sliced besf carpaceia styla sarvad
crasmy tarragon esuce snd crispy fries tnder daliestaly flavared, grllad to with frash graen leavas, parmasan shrads,
parfaction 2 sarvad with mashad potsta or frias capars, and balsamic aliva drassing

— 1458 —— — 1458

—— 458 ——

GRILLED SHRIMP GRILLED SALMON BEEF STROGANOFF

Char-grillad shrimp served with zesty Grilled salmon fillet tappad with  fresh Tandar strips of besf in 2 craamy mushraom

trapical fruit salss, vegatablas, and a sids dish lima and dill cream sauca and vagatable sauce, sarvad with crispy potate an tap

—— ) —— = 958 —— — 978 ——

RIGATONI PASTA LASAGNA PENNE PASTA

Rigatani pasta vith ramasea Frash handmada pasta, basf ragaut, Panna pasta with chickan and mushroam
sauca and slicad basf tandarlain mazzsralla, fresh white sauce in a rich craamy sauca

— 6oi——— e B = S0 ——x

LAMB SHANK CONFIT LAMB NACK CONFIT

Traditional Parsian canfit of Traditicnal Parsian canfit of
tamb shank simmarad in oll tamb neck simmarad in ail

S —— — e

b
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DYNAMITE SHRIMP FRIED CALAMARI RINGS FRENCH FRIES

Crispy friad shrimp tossad in a spiey lampura-tried ealamari rings Galdan, crispy friss, lightly saasanad
eraamy sauce, served avar cabhaga sarvad ith a tangy dipping saucs.

——F D S = 47h —— ——= e ——



PIZZA 4MIX

A signature mix featuring four
distinct flavors on ane pizza:
Margherita, Picante
Pepperani, & Pistachio Turkey

75 &

A A
MARGHERITA PIZZA

F Vit s il
PICANTE PIZZA CHICKEN CAESAR PIZZA

Char-grillad shrimp served with zesty Grillad salmon fillat tappad with 2 frash Tender strips of besf in 3 craamy mushroom
trapical fruit salss, vegatablas, and 2 sids dish lima and dill cream sauca and vagatable sauce, sarvad with crispy potate an top
— 508 —— —— 69— == EolEl——=

MEAT GARLIC PIZZA PEPPERONI PIZZA BURRATO PIZZA

T T e T e et ot B,
I e e o e et A S D 2
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——  BURGER —

a= -
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HAMBURGER PHILLY CHEESE BURGER SLIDERS
Classic beef ptty with lettucs, chassa, ey beaf patty toppad with sautéad

anion, and salsa sauce, toppad with bae fillat, nions, and maltad cheas.
caramalized anian, served vith fries Sarvad viith fries

Mini baat burgars with cheasa and
pickles, perfact far sharing

O —— —— 6585 —— = 70lbE—



—— DESSERTS ——
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HALWA SHIRAZI FRUIT PLATTER CHOICE OF ICE CREAM
1 parean - 26 Vanilla, Ghocalata, Satfron, Pistachia
2 parsons - 59 5
4 parsans -89 5
— 328 —— 28-896 ——

— 225 ——

CHEESE CAKE BAKLAVA TRIO
Crasmy haked cheesacaia with

2 caramalizad top snd a rich, valvaty cantar.

BAKLAVA PLATE
— 403 — — 3B — — 385p ——
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FALOODA SHIRAZI FALOODA BASTANI TIRAMISU
—_— 225 — — 258 —— — 35p ——

DRINKS
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SOFT DRINKS RED BULL MALT BEVERAGE
Coza-Cola / Zara Coka / Light Coea-Cola Glassic / Pinaapple Flavaur
Sprite / Fanta
— i - —= = 3l —- —16-33——
. _ el ==
AYRAN tvogurt Drink) HAFTKHAN AYRAN SPARKLING WATER STILL WATER
— 208 —
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=— CAVIAR —

e Vi

CAVIAR PLATTER

An elegant appetizer featuring Persian caviar
served chilled on ice with crackers, toast points, créme fraiche,
chopped red onion, chives, hard-boiled eggs, and capers

100 GRAM 50 GRAM 25 GRAM 15 GRAM

——1350p—— ——850p — —— 5308 —— —— 3908 —



—_ DRINK
coLp
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SHARBAT SEKANJEBIN SAFFRON BREEZE PERSIAN COOLER MALEK KHATOON
Mint & vinegar surup with e e O | (e e el st basil seed, Bshar
Gunumbe sicas v & purmia flawer
— 20— — 33— — 20— — 20—
: 1
st & =
SHIRAZ HAVIJ BASTANI VIRGIN MOUITO SLUSHI MOITO
Bosl saade, caffran, orangs Garrat uice with saffron Fresh mint, lime & sads et T i
iscaom rase, o, honay Ten erbam & vasewater
—d2p == ——20h — — O — — 3 —
' ‘_ A
LEMONADE CITRUS SUNRISE  POMEGRANATE COOLER PASSION MOUITO
Classlo rafrashing lemon drink Orangs and pomegranats layered Pomegranate Julce, lime & mint B e, e,
with leman fizz, bright and tangy blackbarrias, & passian fruit syrup,
ot g with aads
— 5 — — D — —_—32p — — O —
L}
MOROCCAN MQJITO HAVANA DREAM MANGO TANGO TOKYQ GINGE
A rofroshing blen of e, mint,  Tropal flavos of pinearple, ginger,  Astancey and sellend of mango, A bald fusta af fresh ginger,
adive, & Morocean 1on, sard sver | ancomuts and bast,topred Chrovanios, yogurt and aitree, | strawbarriss, & arange. blandad inta
arnad 1o i Hlveberny sparingjiee  pariaatty belanced and amooth b, tmgerating arink
— D — — 30— 38w — —




——  DRINKS —
coLp

RE LY -,
VANILLA MILKSHAKES ~ GHOCOLATE MILKSHAKES ~ BERRIES MILKSHAKE

orrot Julos with sattran Frach mint, lima & sada Froch mint, lima § coda,
ca oraam & rosawater erushed fee

— 308 — — 3 — — sas —

MANGO & PINEAPPLE MIXED BERRY STRAWBERRY & MANGQ BERRY MELON

Fruit Smasthiss. Frult Smoothizs Fruit Smaathias SMOOTHIES

e o e — 4 — e

' ' w4
ORANGE APPLE CARROT POMEGRANATE WATERMELON
e s e e e — — e ==

N s
Yl .
ICE TEA ICE TEA SAFFRON ICE TEA PICH ICE TEA LEMON

loed Teas Saffron & Honey loed Teas Saftron & Honay

— 305 — — i — — 30— P



ICE LATTE

e ERe
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ICE SPANISH LATTE

e

ICE CARAMEL MAKIATO

Ry e

&

ICE MATCHA

P Y p—

ot

ICE AMERICANO

e —

=

ICE CAPPUCCINO

—— 258 —

ICE MOKA

—_— 30 —

ICE MATCHA LATE
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——  DRINKS —
HOT

ESPRESSO AMERICANO CORTADO FLAT WHITE

=R — = e T A —

o< » &

CAPPUCCINO LATTE SPANISH LATTE TURKISH COFFEE

— 245 — — 245 — — 268 — — 225 —

i iy
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N/
V60 POUR OVER BLACK TEA POT (for4) BLACK TEA POT (for 2) PERSIAN BLACK TEA
— 33p — — sap — — 3 — — B —

9\ ]
KARAK TEA GREEN TEA SAFFRON TEA HAFT KHAN TEA
— 185 — — 195 — = B = T A e
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MATCHA MATCHA LATTE HAFT KHAN AFFOGATO ROSE CAPPUCCINO
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— HOOKAIlI —

Hall Khan

- SPECIAL HAFT KHAN

DUBAI MIX - LOVE 66 - LADY KILLER
TANGO MANGO - ISTANBUL NIGHT
MARBELLA - HAWAIlI - MIA MOR
LEMON PEACH - FROZEN BLUEBERR
ICE LEMON . ENGLISH

« v e e .

DUBAIMIX « LOVE 66 + LADY KILLER
TANGO MANGO - ISTANBUL NIGHT
MARBELLA . HAWAIlI . MIA MOR

R

] LEMON PEACH « FROZEN BLUEBERR
PRIMIUM ICE LEMON . ENGLISH
—— 1258 ——
5]
w
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‘}‘ - DOUBLE APPLE - GRAPE - BLUEBERRY
” « CINNAMON GUM . MASTIC GUM . PEACH
it + ORANGE - MANGO & KIWI « MANGO -« KIWI
« SWEET MELON . VANILLA - LUCID DREAM
‘& +« STRAWBERRY « WATERMELON
S
{ WITH MINT)
CLASSIC

« MINT - DOUBLE APPLE MINT « LEMON MINT
» GRAPE MINT - BLUEBERRY MINT - GUM MINT

——— 70lb——x=



