
COLD MEZZEH  
 
Mixed Appetiser (E)(TN)(D)(SD) | 120 
5 kinds of assorted appetisers, (salad shirazi, fesenjan bademjan, olivieh,  
mirza ghasemi, zeytoon parvardeh) served with 4 slices of bread (G,V,SE)  
 

Fesenjan Bademjan (TN) | 50 
Roasted eggplant with pomegranate and walnut purée served with 3 slices of bread 
 
Salad Olivieh (E)(D)(SD) | 45
Persian potato and chicken salad with mayonnaise served with 3 slices of bread 
 

Zeytoon Parvardeh (TN) | 45
Chopped olives mixed with pomegranate sauce and crushed walnut 
 

Mirza Ghasemi (E) | 45
Charred purée of eggplant mixed with tomatoes garlic and egg, served with 3 slices of 
bread
 

Kashk-E- Bademjan (D) | 45
Purée of eggplant with mixed curd, served with 3 slices of bread 
 



COLD MEZZEH   
Maast O Khiyar (D) | 30  
Mast-o Khiyar literally means yoghurt and cucumber in Persian 
 

Maast O Musir (D) | 35
Mast-O Musir is made of strained yoghurt and crushed Persian shallots

SALADS
 

Shirazi Salad (VG)(V)(SD) | 38 
Salad made with diced tomato, cucumber, onion, herbs,  
seasoning and finished with a splash of lemon juice 

SOUPS  
Ash Reshteh (D)(G) | 40
Thick soup with herbs, beans, curd and noodles 



 

  

KABAB GRILL 
 

Tikkah Masti (D) | 90
Juicy tender beef chunks marinated in our special yogurt and spices

Lamb Chops (D) | 170
Baby spring natural lamb chops, marinated in Seiran special spices, then charcoal-
grilled to juicy perfection

Kabab Torsh (TN)(D) | 105
One skewer of marinated beef in Seiran secret pomegranate sauce, walnuts,  
then charcoal-grilled to tender perfection 
 

Kebab Koobideh Lamb (D) | 88
Two juicy charbroiled seasoned minced lamb kababs

Chicken Tikkah Maasti (D) | 80
Juicy tender chicken chunks in our special yogurt and spice

Chicken Kebab (Boneless) (D) | 80
One skewer of young chicken breast, marinated in our special saffron marinade and 
charbroiled
 

Chelo Soltani (Special) | 150 
Combination platter of one skewer each of Beef Kebab Barg and Lamb Kebab Koobideh

 
 



KEBAB GRILL 
Kebab Barg (Special) | 110
One skewer of our finest cut of beef fillet, skillfully prepared, seasoned and charbroiled 
over an open flame 
 

Chicken Thigh Kebab (D) | 85
A real taste of grilled chicken in the traditional Iranian way 

Chenjeh Kebab (D) | 115
A classic Iranian dish made of bite sized marinated chunks of lamb 

Mix Grilled Platter for One (D) | 125
One skewer kebab koobideh, choice of one skewer kebab tikkah masti beef or chicken tikka 
masti

Mix Grilled Platter for Two (D) | 230
Two skewers kebab koobideh, one skewer of chicken kebab (boneless), plus a choice of one 
skewer kebab tikkah masti beef or chicken tikka masti



PERSIAN TRADITIONAL MENU
Baghali Polo (with Lamb Neck) | 115
Slow cooked lamb neck with an ancient secret recipe, served with dill rice 
 

Baghali Polo (with Lamb Shank) | 110
Slow braised lamb shank served over mixed broad beans and dill rice 
 

Zereshk Polo with Chicken (TN) | 85
Half cooked chicken served with barberry-saffron rice 
 

Gheimeh Stew Eggplant | 80
Traditional stew of lamb cubes cooked in fresh tomato sauce  
with yellow split peas and eggplants with rice

Gheimeh Stew Fries | 70
Traditional stew of lamb cubes cooked in fresh tomato sauce  
with yellow split pea and fries with rice 

Tahchin with Neck (E) | 130
Saffron baked rice with side of lamb neck 

Ghormeh Sabzi Stew | 80
Home style slow cooked lamb cubes in a stew of assorted fresh herbs,  
tender kidney beans and a hint of dried lime with rice



DESSERT
 

Ranginak (G)(TN) | 35
Traditional dessert from southern Iran made with dates, filled with walnuts and topped 
with a fragrant mixture of toasted pastry flours, powdered sugar, cinnamon, cardamom, 
ghee and butter 

Saffron Ice Cream (D)(TN) | 40
Saffron flavoured ice cream 

 

Faloodeh (SD) | 40
It consists of thin vermicelli-sized noodles made from starch in a semi-frozen syrup 
containing sugar and rose water 

 

Faloodeh Ice Cream (D)(TN)(SD) | 50
A combination of saffron flavored ice cream and faloodeh 
 

Teapot | 65
Black tea brewed with cardamom, saffron and rose water 

 

   



SIDES
 

Rice | 35

3 Slices of Bread (G)(V)(SE) | 20
 

French Fries | 25

Extra Skewer of Kabab Lamb Koobideh | 44
 

Zereshk | 10

Homemade Tomato Sauce (D)| 10
 

Plain Yogurt | 15

Extra Grilled Tomato | 10
 

Extra Nabat | 10

 

   



KIDS MENU
 

Chicken Kebab (Boneless)  | 50
5 pcs of young chicken breast, marinated in our special saffron, charbroiled served
with rice

Lamb Kebab (Boneless)  | 50
One skewer of juicy, charbroiled, seasoned mince lamb kebab served with rice
 

GLUTEN FREE FRIENDLY (GFY) 
Carefully prepared without gluten-containing ingredients. As our kitchens 
are not dedicated gluten-free environments, trace cross-contact may occur.

Kebab Koobideh Lamb (D)(GFY)| 88
Two juicy charbroiled seasoned minced lamb kebabs

Tikkah Masti (D)(GFY) | 90
Juicy tender beef chunks marinated in our special yogurt and spices

Chicken Kebab (Boneless) (D)(GFY) | 80
One skewer of young chicken breast, marinated in our special saffron marinated
and charbroiled

   


