STARTER TRADITIONAL DISHES

 Barley Soup _ $ 7.00 e Baghali Polo e Lobia polo
Ealr;ley,dt:hmken stock, onion, Carr, potatoes, B od e LI Steamed Rice with Green
sait and pepper _ B , Lamb, Saffron,
broad beans served with T:rﬂ:ti paasT& Iria'ni;: }
e Ash Reshteh $ 8.00 slow cooked lamb shank. Curry Powder
A traditional thick winter soup made of noodles,
sour cream, herbs ( parsley, spinach, dill, spring
onion, coriander), chickpeas, and lentils decorated ® Ghormeh Sabzi o
with dried mint, garlic, and onion. DR dhuteed LB Rice
o Kashk-c- Bademjan $ 9.00 (cilantro, gr’eeq onion, parsley) $5.00
a traditional eggplant dish sauteed with garlic, cooked with dried limes, red :
dried mint, Saffron, salt and pepper finished with kidney beans and seasoning
a garnish of sour cream and caramelised onion. served with rice.
o Chips $ 8.00

® Sabzi Polo $30.00

with a shallow frying fish

® Mast Mousir $ 7.00 (Rainbow). ® Faloodeh bastani $12.00
seasoned strained yoghurt mixed with E?t’;ﬁ‘::ﬂ;i’::ﬁ :sit::e"-;::':largaes ?tm:tg
finely chopped shallot e Geymeh Bademjoon $18.00 d 9
® Marinated Olives $ 8.00 Mixture of yellow split peas, e ® Faloodeh $10.00
Crushed Walnuts, Pomegranate Paste tomato paste, dried lime and A dellcious frozen treat made of rice
Mint ‘ well-seasoned diced beef and noodles iced rose water and lemon juice
. fried eggplant. served with rice.
® (Cucumber dfp $ 7.00 @ Persian Sﬂﬂl’ﬂﬂ ice cream $1000
seasoned strained yoghurt mixed e Geymeh Sib Zamini gﬁamy |BEC cream E:hat Includes Flakes
- - rozen Clotted Cream
with finely grated cucumber o, N —
® Shirazi Salad $ 8.00 tomato paste, dried lime and
Finely Chopped tomatoes, Cucumber, W;"‘EEEEG“‘T qiﬁe‘:_' beef and
and onions mixed with Lemon Juice chips. served with rice.
and Olive Oil
1 ® Zereshk Polo
® Garden Salad $ 8.00 Saffron rice mixed and covered
Finely Chopped Lettuce, Cucumber, with caramelised barberries,
Cherry tomatoes, Carrots, Corn and served with marinated chicken

home made mayonnaise cooked in Saffron and lemon juice.



