
MENU DU MIDI
LE PLAT DU JOUR

KOOBIDEH
GRILLED MINCED MEAT
SERVED WITH MAST MO SIR, SALAD SHIRAZI & SAFFRON TAHDIG

JOOJE
GRILLED SAFFRON FRENCH FARM CORN CHICKEN THIGH FILLET
WITH FINELY CHOPPED PISTACHIOS & ALMONDS, SERVED WITH MAST MO SIR, 
SALAD SHIRAZI & SOUR CHERRY RICE 

FESENJAN (VEG) 
OUMPH WITH WALNUTS CREAM & POMEGRANATE, TRUFFLE-PORT WINE SAUCE 
SERVED WITH MAST MO SIR, SALAD SHIRAZI & SAFFRON TAHDIG
189

RED WINE BRAISED LAMB SHANK – GHORMEH SABZI
SLOW-COOKED LAMB SHANK WITH HERBS, KIDNEY BEANS & DRIED LIME 
SERVED WITH MAST-O-MOSIR, SHIRAZI SALAD & SAFFRON RICE
295

SULTANI
BARG: GRILLED LAMB FILLET
KOOBIDEH: GRILLED MINCED MEAT
SERVED WITH MAST MO SIR, SALAD SHIRAZI, SAFFRON TAHDIG & EGG YOLK
355

COD LOIN WITH SAFFRON
BUTTER-BAKED COD LOIN WITH ROASTED FENNEL, CREAMY POTATO PURÉE & SAFFRON LOBSTER SAUCE. 
WITH DILL OIL AND TROUT ROE
365

SHIRAZ CHICKEN SALAD
GRILLED CHICKEN, HEIRLOOM TOMATOES, FRISÉE LETTUCE, JALAPEÑO MAYO, 
SAFFRON VINAIGRETTE & CASSAVA CHIPS
245

SOFT DRINKS
SPARKLING WATER
48

C, CZ, F, S
48

APPLE
48


