
25 .  Koubideh
Two skewers  o f  Minced Lamb

26 .  Joojeh Kebab Fi l l e t
One skewer  o f  Chicken Fi l l e t  

27 . Joojeh on the  Bone
One skewer  o f  a  whole  Pouss in  

28 .Qafqazi
One mixed skewer  o f  Chenjeh and
Chicken Fi l l e t ,  with  p ieces  o f  onion
& pepper  

29 .  Chenjeh
One skewer  o f  f re sh ly  d iced  Lamb
Backstrap

SET MENU
S TAR T E R

MA I N

D E S S E R T
Any cho ice  o f  Des ser t  f rom our  Standard  menu wi th

the  except ion  o f  our  waf f l e s  and  four  p i ece
Bak lavas .  Any o ther  i t em i s  inc lus ive  to  be  chosen

from.

Falafe l  
Fr ie s

Khask-e-bademjan
Mirza Qasemi

Hal loumi St icks

Mast-o-Khiyar
Mast-o-Mouseer

Borani-Bademjan
Hummus

DR I N K S
As part  o f  your  3 /2  course  mea l  a  cho i ce  o f  any

beer ,  g la s s  o f  wine*  or  non  a l coho l i c*  ( so f t
dr inks / f r e sh  ju i ce s )  i s  inc luded  wi th  each  mea l .

Char gr i l l ed  mains  come with  a
choice  o f  e i ther  RIce ,  Fr ie s  or

extra  Salad 

3 Course at £30
2 Course at £25

Both  3  &2 Course
meal s  come wi th

a  cho ice  o f  dr ink !

DRINK  
INCLUDED

Olives
Ol iv ieh

Gherkins
Salad Shiraz i

46.  Qormeh Sabzi  (ve)
Red kidney beans ,  mushrooms
cooked in  f ine ly  chopped and fr ied
fresh  herbs

48.  Kish Veggie  (ve)
Caul i f lower ,  ch ickpeas ,  potato ,
gar l i c ,  g inger  and fresh ly  chopped
corander  cooked in  spec ia l  sp icy
tomato sauce

49.  Falafe l  Joon (ve)
Pieces  o f  fa lafe l ,  a  spoonful  o f
humous  served with  gr i l l ed  tomato ,
sa lad garnish  and s team cooked
barberry r ice .

56 .  Qal ieh Mahih Stew
Fried  Salmon in  a  r ich  sp icy  s tew
infused in  a  tamarind base  with
gar l i c  and indigenous  herbs

58 .  Gri l l ed  Salmon
Light ly  seasoned Salmon Fi l l e t  (8-
10oz)  gr i l l ed  over  charcoal ,  s erved
with  e i ther  r ice  or  f r i e s

59 .  Gri l l ed  Sea bass
Light ly  seasoned whole  f resh  sea
bass  ( 12- 14oz)  gr i l l ed  over  charcoal ,
served with  e i ther  r ice  or  f r i e s

51 .  Loubia Polow
Scented r ice  with  green beans  and
chunks  o f  lamb cooked in  spec ia l
tomato  sauce  served with  sa lad
garnish

52 .  Zereshk Polow Ba Morg
Rice  with  sweet  & sour  barberr ie ,
with  a  whole  chicken l eg ,  cooked in
a spec ia l  sauce

40.  Qormeh Sabzi
Lamb pieces , red  k idney beans ,
cooked in  f ine ly  chopped and fr ied
fresh  herbs

41 .  Qeimeh-Bademjan
Spl i t  ye l low peas ,  d iced  p ieces  o f
lamb and fr ied  auberg ine  cooked in
a spec ia l  tomato  sauce

C H A R - G R I L L E D V E G A N S E A F O O D

S T E W S S P E C I A L S


