
All Prices are in UAE Dirhams. Prices are subject to 10% Service Charge and 10% Municipality Fees. 

For those with special dietary requirements or allergies who may wish to know about ingridients used, please ask the Manager.  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

COLD APPETIZERS 

 

Salad Shirazi  18 

Cucumber, tomato, white onion, lemon-olive oil 

dressing 

 

Masto Khiar  18 

Yoghurt, cucumber, mint, walnuts 

 

Salad Olivieh  20 

Boiled potato, chicken, dill pickles, peas, carrot, 

mayonnaise 

 

Borani Bademjan  18 

Char-grilled eggplant, yoghurt, garlic 

 
 

HOT APPETIZERS 
 

Kashk-E-Bademjan  20 

Fried eggplant puree, sun-dried yoghurt 

 

Esfenaj Shorkh Karde  20  

Sautéed spinach, onion, laban 

 

Shami  22 

Potato, lentil, lamb cake, tomato-capsicum sauce 

 

Kofta Shiraz  25 

Minced lamb, lentil, rice meatballs, pomegranate sauce 

 

 

SOUPS 
 

Barley Soup  20 

Creamy barley, carrot, onion 

 
Ash-E-Reshteh  20 

    Fresh vegetable, fine grains sun-dried  

yoghurt 

 
Soup-E-Adas  20 

Creamy Iranian lentil soup 

 
 

GRILLED KEBABS 
 

Kebab Joojeh  44 

Char-grilled marinated boneless chicken kebab 

 
Kebab-E-Kubidee  46 

Iranian minced lamb kebab 

 

Kebab-E-Bakhtiary  65 

Chicken, lamb loin, saffron marinade kebab 

 

Kebab Shishlik  68 

Char-grilled lamb chops 

 
Kebab-E-Soltani  62 

Flattened lamb kofta, minced lamb kebabs 

 

Kebab Larry  68 

Char-grilled lamb kofta, yoghurt-lemon-pepper                  

marinade 

 
Kebab Shahname  63 

  Beef tenderloin kebab, saffron-pepper  

onion marinade 

 
 

 

 

 

Kebab-E-Mahi  62 

Fresh sherry kebab 

 

Kebab-E-Meygoo  86 

Fresh prawn kebab, saffron marinade 

 

 

SHIRAZ PLATTERS 
 

Tehran Mixed Grill (2 persons)  136 

Kofta chicken, lamb chops 

 

Tehran Mixed Grill (3-4 persons)  220 

Kofta chicken, lamb chops, lamb kebab 

 
Shiraz Mixed Grill (2 persons)  143 

Kofta, sherry, chicken 

 

Shiraz Mixed Grill (3-4 persons)  286 

Shiraz speciality kofta, chicken, prawn and 

 sherry on three Iranian rice varieties 

 

 

SHIRAZ SPECIALITIES 
 

Khoresht-E-Bamieh  27 

Okra-tomato ragout 

    
Gormeh Sabzi  37 

Braised lamb, vegetables, red kidney beans stew 

 
Cholo Mahiche  42 

Braised lamb shank, lima beans, dill-rice 

 
Maygoo Polow  55 

Spiced prawn-tomato rice 

 

 

ACCOMPANIMENTS 
 

Each main course is served with its own special rice. 

You may wish to substitute it with one of the following 

rice preparations: 

 

Zereshk Polow 

Basmati rice scented with saffron and Iranian barberries 

 

Saffron Polow 

Basmati rice scented with Iranian saffron 

 

Baghali Polow 

Basmati rice and lima beans scented with dill 

 

 

DESSERTS 
 

Faloodeh  20 

Rosewater sorbet, vermiccelli noodles 

 
Bastani Akbar Mashti  20 

Homemade saffron-vanilla ice cream 

 
Bastaniey Makhsose Shiraz  25 

Homemade saffron-vanilla ice cream, dried fruits, nuts 

 
Brule Zafarani  22 

Saffron-crème brulee 

 
Miveh-e-Tazeh  26 

Fresh fruit cuts 

 

 

 

 

 


