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STARTER

SOUP OF THE DAY 8.50

Soup e rooz )9) Lo

A steaming bowl of our chef’s freshly made
soup of the day

SMOKED AUBERGINE DIP
Kashke o bademjon  (lxesb Suis

Smoky Chargrilled aubergine mashed and mixed ,
onion paste ,fried mint and crunchy walnuts
Topped with aged creamy whey.

HUMMUS
Homemade Hummus UN909D

Silky smooth chickpeas blended with
tahini, zesty lemon juice, olive oil, garlic
and a pinch of salt.

9.50

7.50

SHALLOT YOGHURT DIP 8.50

Mast o moosir ywgo Cawlo

A velvety smooth creamy dip made from
stained yogurt infused with shavings of
wild shallot

AUBERGINE TOMATO DIP 9.50

Mirza ghasemi wowld 150
Smoky mashed aubergine combined with

grilled tomatoes and garlic ,finished with a
fried quail egg.

CHICKEN POTATO SALAD
Chicken olovieh — d@dll

A hearty mix of diced chicken breast ,grated
boiled eggs , potatoes, gherkins ,carrots ,olives
and peas in a creamy mayonnaise dressing.

YOGHURT & CUCUMBER DIP
Mast o khiar s> cuwlo

Creamy strained yogurt with fresh cucumber
and mint , topped with crushed walnuts.

8.90

8.50
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o PERSIAN FLATBREAD 3.90
Taftoon 098l b

Enjoy your Persian flatbread freshly
v baked and topped with sesame seeds.
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SET OF FOUR STARTERS Y

Chahartaie b)lez ‘v")

5
Smoked aubergine dip, Hummus,
Chicken potato salad, Aubergine tomato

% dip, yoghurt & cucumber dip or Shallot

yoghurt dip 3
Select four; 31.90 I)
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PERSIAN MEATBALLS 9.50
Khofteh tabrizi S didgS

Tender meatballs mixed with rice, split peas
and fresh herbs ,all simmered in luscious
tomato and onion sauce.

MARINATED OLIVES

Zeytoon parvardeh 03)9)) O9L)

A vibrant mix of green and black olives
combined with crushed walnuts ,sweet
pomegranate puree and fresh herbs.

8.50

BUFFALO CHICKEN WINGS
Baleh morg o135 yuwlb§ xo JU
Juicy chicken wings marinated in lemon juice,

olive oil and herbs ,grilled to perfection and
topped with buffalo dressing and sesame seeds

112 510

FEEAVCHEESE SCERESEIHERBSS 650

Panner Sabzi Srw b juiy
A Refreshing selection of soft herbs, spring onions,

radishes ,creamy feta cheese , and crunchy walnuts.
PICKLE VEGTABLES MIX 6.90

Torshi liteh/Makhloot  bolxo Lu)i/did Lab)s

A zesty mix of finely chopped cucumber, aubergine,
carrots, cauliflower, garlic, herbs and spices.

R XS
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PERSIAN FLATBREAD  4.50 b;ﬁ
WITH PISTACHIO '
Taftoon pesteie it b (g9l HU o)

Relish our made-to-order Persian flatbread
crowned with sesame seeds and pistachio
for an added nutty flavour.




KA B A B With rice / bread

KOOBIDEH 16.90/18.90
Kabab koobideh (U L/gn b) 0aweS LS

Two skewers of minced lamb, onion

and spices :
THINLY SLICED 20.90/22.90
LAMB LOIN

Kabab barg (LU L/zn L) Sp ols

Treat yourself to thinly sliced loin of lamb,
marinated in onion juice and grilled to
tender perfection.

GRILLED CHICKED 17.50/19.50

BREAST I
Joojeh kabab (LU L/zn b) OlS d>g> 6

Enjoy the tenderness of grilled boneless
chicken breast, marinated in olive oil, lime
juice and saffron.

GRILLED POUSSIN

(BONE IN)
Joojeh ba ostakhoon — Hlo>iwl b d>g>

Finely chopped whole poussin, marinated in
onion. ,lemon juice, saffron and olive oil for M
ajuicy and aromatic experience.

MARINATED LAMB 22.90/24.90
CUBES

Chenjeh (0L b/ZEin L) diz

Savor the thick, diced, tender marinated

lamb fillet ,offering a rich and hearty
flavour.

18.50/20.50
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LAMB CHOPS 23.90/25.90
Shishlik (0L b L) Saliianids

Enjoy our succulent lamb-chops, charcoal
grilled on the bone for an unmatched,
smoky flavour.

MIXED CHICKEN
AND LAMB

Joojeh makhsoos (L Lb/gin L) pogase d>9>
A perfect combination of one skewer of boneless

chicken breast and one skewer of minced lamb,
offering a balanced and savoury taste.

0380 D0

MIXED LAMB 26.90/28.90

CUBES & KOOBIDEH
Chenjeh Makhsous (U L/zm b) poguase dxiz

Savor the thick, diced, tender marinated lamb
fillet and one skewer of minced lamb, providing
a luxurious dining experience.

MIXED LAMB LOIN 24.90/26.90
& KOOBIDEH
Soltani (VL L/ L) Glakw

A royal combination of one skewer of thinly
sliced loin of lamb and one skewer of minced
lamb, providing a luxurious dining experience.

RENDEZVOUS SPECIAL SAVORY RIBS 28.90 ‘ f??- }
Dandeh kabab  ixo) o 0y93 b LS 0355

Tender lamb ribs grilled to perfection, delivering a smoky, savory and
sweet flavour in every bite served with creamy mash. Choose between
a Signature smoky-sweet glaze sauce or a hot & spicy buffalo Sauce

Choose between a Signature smoky-sweet glaze sauce or
pes? a hot &' spicy buffalo Sauce
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PERSIAN MEATBALLS 21.90
Kofteh tabrizi SIS dibgS

Persian meatballs made with minced beef,
rice, split peas and fresh herbs. Slow cooked
in a rich, fruity tomato sauce and filled with
sun-dried plum ,walnuts and barberries.

BRAISED LAMB SHANK 2200

WITH BROAD BEAN RICE 90
Bagali polo dzunlo b gly Bl Tieeonty

Indulge in melt-in-your-mouth braised lamb
shank, , garlic and cinnamon. Served with
steamed basmati rice mixed with green broad
beans and finely chopped dill.

MARINATED CHICKEN 19.90/
WITH BARBERRY RICE 790
Zereskt polo Eaotligh oS oy

Enjoy chicken leg marinated in a savory

PERSIAN SPECIALS

DICED LAMB AND SAUTEED 21.50

GREEN BEANS RICE
Lubia polo ol Logl

Savor the rich flavors of tender diced lamb
with sauteed green beans, infused with
aromatic tomato juice spices and saffron.

GRILLED SEABASS WITH 2200/
AROMATIC HERB RICE 5.90
Sabzi pOlO U.Q»Lo lJ 91) e rice only

Indulge in chargrilled whole sea bass,
accompanied by aromatic basmati rice
blended with fresh coriander, dill, chives and
parsley.

SAFFRON RICE 4.50
Saffron rice ol

Enjoy our steam-cooked basmati rice,

beautifully infused with the delicate aroma
and iconic golden tint of saffron.

orange and tomato sauce with aromatic
herbs. Served with steamed rice topped with
caramelized barberries, chopped almonds
and pistachios.

4 MIX GRILL FOR ONE 4 ) sly oS ouSue 29.90

Lamb chops (145g) boneless chicken (150g) and one
skewer of minced lamb, served with saffron rice.

4> MIX GRILL FOR TWO 8 93 shy JpS LuSye 56.90

A combination of lamb chops (290g), boneless chicken (300g)
minced lamb (180g), and served with saffron rice.

4 MIX GRILL FOR THREE & dw slp oS puSee 7990

Lamb chops (145g) boneless chicken (150g) and one
skewer of minced lamb , served with saffron rice.

@ MIX GRILL FOR FOUR ,5 )lg> slp Jo)S yuSue 99.90

A feast of lamb chops (290g) , tender lamb fillet (260g)
baby chicken (260g) , boneless chicken (300g),minced




Special stews

e fp——
STEWS

16.90 / 18.90
(with rice)

ORKA & LAMB STEW
Baimeh ba goosht znb CudgS b deoly cudyg>

Slow braised dices of lamb with sauteed okra,garlic,with
Persian spices cooked in tomato sauce.

LAMB NECK WITH SMOKED AUBERGINE STEW 16.90 / 18.90
Khoresht bademjan 23 b Oloedl e (with rice)

Half Lamb neck (460gr)cooked in fresh tomato , onion paste,
unripe grape topped with fried tomato and Filipino aubergine.

LAMB WITH SPLIT PEA STEW 14.90 / 16.90
Khoresht gheimeh 23 b doud cudyo> (with rice)

Indulge in slow-cooked lamb diced with onions, fresh tomato juice, splitpeas
and herbs. Crowned with finely choppedfried potatoes.

LAMB WITH AUBERGINE & SPLIT PEA STEW 16.90 / 18.90
Gheimeh bademjan 20 b Olesl dayb (with rice)

Indulge in slow-cooked lamb diced with onions, fresh tomato juice,
splitpeas and herbs. Crowned with roasted Filipino aubergine .

WALNUT & POMEGRANATE STEW WITH MEATBALLS 17.90/19.90
Fesenjoon gheli 0 b Gals cubgS b olaiwd (with rice)

Treat Yourself to Meatballs in a luscious sweet and sour sauce made
from ground walnuts and pomegranate puree.

WALNUT & POMEGRANATE STEW WITH DUCK 18.90 / 20.90
Fesenjoon ordak 0 b Syl lxiaws (with rice)

Treat Yourself to duck leg in a luscious sweet and sour. sauce made
from ground walnuts and pomegranate puree.

DICED LAMB WITH HERB & KIDNEY BEAN STEW 16.90 / 18.90
Ghormeh sabzi 0 b do)8 (with rice)

Tender lamb cubes slow-cooked with sautéed aromatic herbs, mint and fenugreek,
enhanced with red kidney beans for a rich and aromatic Persian flavour.

S -

LEMON INFUSED TIGER PRAWNS | 23.90 e
Meygo 5540 .

Delight in our tiger prawns , marinated in lemon juice, olive oil , paprika and
garlic, then grilled to perfection for a zesty seafood treat.

SEA BASS
Mahi U Hw Ldle 20.90

Experience the exquisite taste of chargrilled whole sea bass, marinated .
and served with baby potatoes and grilled tomatoes for a complete and 3

) satisfying meal. N
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VEGETARIAN STEWS

4 ORKA AND MUSHROOM STEW 13.90 /15.90

Khoresht baimeh 50 b deoly Cuidyon> (with rice)

Sauteed okra with mushrooms, garlic and Persian spice in a
rich tomato sauce.

@@ FRESH AROMATIC HERB & KIDNEY BEAN STEW 13.90 / 15.90
Gormeh sabzi T2 b S 40y (with rice)

Fresh parsley, mint, fenugreek, Mushroom, black dried lime
and red kidney beans. Slow-cooked to perfection

@ AUBERGINE STEW 12.90/1{1.90.
Khoresht bademjan Zn b obwosl Cubyes> (with rice)

Grilled tomatoes, onion paste, red sauce and unripe grape topped with
fried filipino aubergin and a touch of smashed fresh garlic.

@@? WALNUT & POMEGRANATE STEW 12.90/14.90
Fesenjoon kadoo gerdoie 0 b 9aS b plvind cuiyo> (with rice)

Pan-fried butternut squash topped with a sweet and sour sauce
made from ground walnuts and pomegranate puree.

"SALADS -

SALAD MAHA 8.50
lalo 33lw

Avibrant mix of seasonal greens,creamy ,Walnuts,avocado

slices and tangy feta cheese, all tossed in a zesty french

dressing.

SALAD RISH RISH 6.90
o) iy 33w

Crisp julienned cucumber, shredded tomatoes, onions and fresh parsley. All

brought together with a refreshing lemon dressing.

SALAD TANBALA 8.50
M 33w

Tender baby leaves, pomegranate seeds, dressed in a luscious

pomegranate syrup and sprinkled with crunchy walnuts.

SEASONAL SALAD 7.00
Jra9 33w

A colourful medley of lettuce cucumber, tomato, olive and baby

leaves. All drizzled with our house special dressing .

CHICKEN SEASONAL SALAD 990
§r0 b Juad 33l

A colourful medley of lettuce cucumber, tomato , olive and baby leaves.

Drizzled with our house special dressing .Top it off with grilled chicken .

HALLOUMI SEASONAL SALAD 9.90
A e b

A vibrant mix of lettuce, cucumber, tomato, olives, and baby leaves, finished with
our signature house dressing. Add halloumi for an extra indulgent touch.




BABY POTATOES 4.90
Sib zamini koocholo 9J9>9S o) uw

Treat yourself to our Sauteed baby potatoes , perfectly
seasoned with olive oil, oregano ,and a refreshing lime.

FRENCH FRIES 4.90
88D+  Sib zamini sorkh kardeh  0xib Fyuw Hino) an
Classic Pan-fried straight-cut potatoes ,crisped to perfection

SAUTEED GREEN BEANS 6.90

loobia sabz e Lug)

Crunchy fresh green beans , sauteed in extra virgin oil and
finished with aromatic herbs and a zesty lemon dressing.

o o—@——C o

Please inform a member of staff if you have any food
allergies before placing your order

*may contain nuts or seeds

o ) o

A 12.5% discretionary service will be
added to your bill




	STARTER
	SET OF FOUR STARTERS
	Chahartaie
	ﭼﻬﺎرﺗﺎﯾﯽ
	Smoked aubergine dip, Hummus, Chicken potato salad,   Aubergine tomato dip, yoghurt & cucumber dip or Shallot yoghurt dip


	31.90
	Select four;

	8.50
	SOUP OF THE DAY
	Soup e rooz
	ﺳﻮپ روز
	A steaming bowl of our chef’s freshly made soup of the day



	9.50
	SMOKED AUBERGINE DIP
	Kashke o bademjon
	ﮐﺸﮏ ﺑﺎدﻣﺠﺎن



	7.50
	HUMMUS
	PERSIAN MEATBALLS

	9.50
	Homemade Hummus
	Khofteh tabrizi
	ﻫﻮﻣﻮس
	ﮐﻮﻓﺘﻪ ﺗﺒﺮﯾﺰی
	Silky smooth chickpeas blended with tahini, zesty lemon juice, olive oil, garlic and a pinch of salt.


	8.50
	SHALLOT YOGHURT DIP
	Mast o moosir
	ﻣﺎﺳﺖ ﻣﻮﺳﯿﺮ
	A velvety smooth creamy dip made from stained yogurt infused with shavings of wild shallot



	9.50
	AUBERGINE TOMATO DIP
	Mirza ghasemi
	ﻣﯿﺮزا ﻗﺎﺳﻤﯽ
	Smoky mashed aubergine combined with grilled  tomatoes and garlic ,finished with a fried quail egg.


	CHICKEN POTATO SALAD

	8.90
	Chicken olovieh
	اﻟﻮﯾﻪ
	YOGHURT & CUCUMBER DIP

	8.50
	Mast o khiar
	ﻣﺎﺳﺖ ﺧﯿﺎر
	Tender meatballs mixed with rice, split peas and fresh herbs ,all simmered in luscious tomato and onion sauce.

	MARINATED OLIVES
	Zeytoon parvardeh
	زﯾﺘﻮن ﭘﺮورده


	8.50
	A vibrant mix of green and black olives combined with crushed walnuts ,sweet pomegranate puree and fresh herbs.

	13.50
	BUFFALO CHICKEN WINGS
	Baleh morg
	ﺑﺎل ﻣﺮغﺑﺎﺳﺲﺗﻨﺪﺑﻮﻓﺎﻟﻮ
	Juicy chicken wings marinated in lemon juice, olive oil and herbs ,grilled to perfection and topped with buffalo dressing and sesame seeds



	8.50
	FETA CHEESE & FRESH HERBS
	Panner Sabzi
	پنیر با سبزی
	A Refreshing selection of soft herbs, spring onions, radishes ,creamy feta cheese , and crunchy walnuts.



	6.90
	PICKLE VEGTABLES MIX
	Torshi liteh/Makhloot
	A zesty mix of finely chopped cucumber, aubergine, carrots, cauliflower, garlic, herbs and spices.


	PERSIAN FLATBREAD
	Taftoon
	ﻧﺎن ﺗﺎﻓﺘﻮن


	3.90
	Enjoy your Persian flatbread freshly baked and topped with sesame seeds.

	4.50
	PERSIAN FLATBREAD WITH PISTACHIO
	Taftoon pesteie
	ﻧﺎن ﺗﺎﻓﺘﻮن ﺑﺎ ﻣﻐﺰﭘﺴﺘﻪ
	Relish our made-to-order Persian flatbread crowned with sesame seeds and pistachio for an added nutty flavour.




	KABAB
	With rice / bread
	16.90/18.90
	23.90/25.90
	KOOBIDEH
	LAMB CHOPS
	Kabab koobideh
	ﮐﺒﺎب ﮐﻮﺑﯿﺪه
	Shishlik
	ﺷﯿﺸﻠﯿﮏ


	20.90/22.90
	THINLY SLICED LAMB LOIN

	19.90/21.90
	MIXED CHICKEN AND LAMB
	Kabab barg
	ﮐﺒﺎب ﺑﺮگ
	Joojeh makhsoos
	ﺟﻮﺟﻪ ﻣﺨﺼﻮص


	17.50/19.50
	GRILLED CHICKED BREAST

	26.90/28.90
	MIXED LAMB CUBES & KOOBIDEH
	Joojeh kabab
	ﺟﻮﺟﻪ ﮐﺒﺎب
	Chenjeh Makhsous
	ﭼﻨﺠﻪ ﻣﺨﺼﻮص


	18.50/20.50
	GRILLED POUSSIN (BONE IN)

	24.90/26.90
	MIXED LAMB LOIN & KOOBIDEH
	Joojeh ba ostakhoon
	ﺟﻮﺟﻪ ﺑﺎ اﺳﺘﺨﻮان
	Soltani
	ﺳﻠﻄﺎﻧﯽ


	22.90/24.90
	MARINATED LAMB CUBES
	Chenjeh
	ﭼﻨﺠﻪ

	RENDEZVOUS SPECIAL SAVORY RIBS

	28.90
	Dandeh kabab
	دﻧﺪه ﮐﺒﺎب ﺑﺎ ﭘﻮره ﺳﯿﺐ زﻣﯿﻨﯽ


	PERSIAN SPECIALS
	21.90
	21.50
	PERSIAN MEATBALLS
	DICED LAMB AND SAUTEED GREEN BEANS RICE
	Kofteh tabrizi
	ﮐﻮﻓﺘﻪ ﺗﺒﺮﯾﺰی
	Persian meatballs made with minced beef, rice, split peas and fresh herbs. Slow cooked in a rich , fruity tomato sauce and filled with sun-dried plum ,walnuts and barberries.

	Lubia polo
	ﻟﻮﺑﯿﺎ ﭘﻠﻮ
	Savor the rich flavors of tender diced lamb with sauteed green beans, infused with aromatic tomato juice spices and saffron.



	23.90/
	BRAISED LAMB SHANK WITH BROAD BEAN RICE

	22.90/
	GRILLED SEABASS WITH AROMATIC HERB RICE

	7.90
	5.90
	Bagali polo
	ﺑﺎﻗﺎﻟﯽ ﭘﻠﻮ ﺑﺎ ﻣﺎﻫﯿﭽﻪ
	Sabzi polo
	ﺳﺒﺰی ﭘﻠﻮ ﺑﺎ ﻣﺎﻫﯽ
	Indulge in melt-in-your-mouth braised lamb shank, , garlic and cinnamon. Served with steamed basmati rice mixed with green broad beans and finely chopped dill.
	Indulge in chargrilled whole sea bass, accompanied by aromatic basmati rice blended with fresh coriander, dill, chives and parsley.


	19.90/
	MARINATED CHICKEN WITH BARBERRY RICE

	4.50
	SAFFRON RICE

	7.90
	Saffron rice
	ﭘﻠﻮ
	Zereskt polo
	Enjoy our steam-cooked basmati rice, beautifully infused with the delicate aroma and iconic golden tint of saffron.

	زرﺷﮏ ﭘﻠﻮ ﺑﺎ ﻣﺮغ
	Enjoy chicken leg marinated in a savory orange and tomato sauce with aromatic herbs. Served with steamed rice topped with caramelized barberries, chopped almonds and pistachios.

	MIX GRILL FOR ONE
	ﻣﯿﮑﺲ ﮔﺮﯾﻞ ﺑﺮای ﯾﮏ ﻧﻔﺮ


	29.90
	Lamb chops (145g) boneless chicken (150g) and one skewer of minced lamb , served with saffron rice.
	MIX GRILL FOR TWO

	56.90
	ﻣﯿﮑﺲ ﮔﺮﯾﻞ ﺑﺮای دو ﻧﻔﺮ
	A combination of lamb chops (290g), boneless chicken (300g) minced lamb (180g), and served with saffron rice.

	MIX GRILL FOR THREE

	79.90
	ﻣﯿﮑﺲ ﮔﺮﯾﻞ ﺑﺮای ﺳﻪ ﻧﻔﺮ
	Lamb chops (145g) boneless chicken (150g) and one skewer of minced lamb , served with saffron rice.

	MIX GRILL FOR FOUR
	ﻣﯿﮑﺲ ﮔﺮﯾﻞ ﺑﺮای ﭼﻬﺎر ﻧﻔﺮ


	99.90
	A feast of lamb chops (290g) , tender lamb fillet (260g) baby chicken (260g) , boneless chicken (300g),minced lamb (180g) , and served with saffron rice.


	STEWS
	ORKA & LAMB STEW
	Baimeh ba goosht
	ﺧﻮرﺷﺖ ﺑﺎﻣﯿﻪ ﺑﺎ ﮔﻮﺷﺖ ﺑﺎ ﺑﺮﻧﺞ

	16.90 / 18.90
	(with rice)
	LAMB NECK WITH SMOKED AUBERGINE STEW
	Khoresht bademjan
	ﺧﻮرﺷﺖ ﺑﺎدﻣﺠﺎن ﺑﺎ ﺑﺮﻧﺞ


	16.90 / 18.90
	(with rice)
	Half Lamb neck (460gr)cooked in fresh tomato , onion paste, unripe grape topped with fried tomato and Filipino aubergine.

	14.90 / 16.90
	LAMB WITH SPLIT PEA STEW
	(with rice)
	Khoresht gheimeh
	ﺧﻮرﺷﺖ ﻗﯿﻤﻪ ﺑﺎ ﺑﺮﻧﺞ

	LAMB WITH AUBERGINE & SPLIT PEA STEW
	Gheimeh bademjan
	ﻗﯿﻤﻪ ﺑﺎدﻣﺠﺎن ﺑﺎ ﺑﺮﻧﺞ


	16.90 / 18.90
	(with rice)
	WALNUT & POMEGRANATE STEW WITH MEATBALLS
	Fesenjoon gheli
	ﻓﺴﻨﺠﺎن ﺑﺎ ﮔﻮﺷﺖ ﻗﻠﻘﻠﯽ ﺑﺎ ﺑﺮﻧﺞ


	17.90 / 19.90
	(with rice)
	Special stews
	WALNUT & POMEGRANATE STEW WITH DUCK
	Fesenjoon ordak
	ﻓﺴﻨﺠﺎن اردک ﺑﺎ ﺑﺮﻧﺞ


	18.90 / 20.90
	(with rice)
	DICED LAMB WITH HERB & KIDNEY BEAN STEW
	Ghormeh sabzi
	ﻗﺮﻣﻪ ﺳﺒﺰیﺑﺎ ﺑﺮﻧﺞ


	16.90 / 18.90
	(with rice)
	Seafood
	LEMON INFUSED TIGER PRAWNS

	23.90
	Meygo
	ﻣﯿﮕﻮ
	SEA BASS
	Mahi
	ﻣﺎﻫﯽ ﺳﯽ ﺑﺲ


	20.90

	VEGETARIAN STEWS
	ORKA AND MUSHROOM STEW
	Khoresht baimeh
	ﺧﻮرﺷﺖ ﺑﺎﻣﯿﻪ ﺑﺎ ﺑﺮﻧﺞ

	FRESH AROMATIC HERB & KIDNEY BEAN STEW
	Gormeh sabzi
	ﻗﺮﻣﻪ ﺳﺒﺰی ﺑﺎ ﺑﺮﻧﺞ

	AUBERGINE STEW
	Khoresht bademjan
	ﺧﻮرﺷﺖ ﺑﺎدﻣﺠﺎن ﺑﺎ ﺑﺮﻧﺞ

	13.90 / 15.90
	(with rice)

	13.90 / 15.90
	(with rice)

	12.90/14.90
	(with rice)
	WALNUT & POMEGRANATE STEW
	Fesenjoon kadoo gerdoie
	ﺧﻮرﺷﺖ ﻓﺴﻨﺠﺎن ﺑﺎ ﮐﺪو ﺑﺎ ﺑﺮﻧﺞ


	12.90/14.90
	(with rice)


	SALADS
	SALAD MAHA
	ﺳﺎﻻد ﻣﺎﻫﺎ

	8.50
	6.90
	SALAD RISH RISH
	ﺳﺎﻻد رﯾﺶ رﯾﺶ

	SALAD TANBALA
	ﺳﺎﻻد ﺗﻨﺒﻼ


	8.50
	SEASONAL SALAD
	ﺳﺎﻻد ﻓﺼﻞ


	7.00
	CHICKEN SEASONAL SALAD
	ﺳﺎﻻد ﻓﺼﻞ ﺑﺎ ﻣﺮغ


	9.90
	HALLOUMI SEASONAL SALAD
	ﺳﺎﻻد ﻓﺼﻞ ﺑﺎ هالومی


	9.90

	SIDES
	BABY POTATOES
	Sib zamini koocholo
	ﺳﯿﺐ زﻣﯿﻨﯽ ﮐﻮﭼﻮﻟﻮ

	4.90
	FRENCH FRIES
	Sib zamini sorkh kardeh
	ﺳﯿﺐ زﻣﯿﻨﯽ ﺳﺮخ ﺷﺪه


	4.90
	SAUTEED GREEN BEANS

	6.90
	loobia sabz
	ﻟﻮﺑﯿﺎ ﺳﺒﺰ



