Charbroiled Kabobs

Served with Basmati rice with Saffron and grilled tomato
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Koobideh
I'wis skewers of seasoned ground beel mixed with onion 24 o5

Chicken Koobideh

skewers of seasoned ground chicken brushed with saffron 24 95

Joojeh Kabob

Skewer of chicken breast marinated in lime, saffron and olive ol 259

Chicken Barg
One skewer of thin sliced chicken breast marinated in lime, yogurt, saffron and olive oil 2595

eh

Cornish hen Kabob
Skewer of Cormnish hen mannated in lime, saffron and clive ol 26 95

Salmon Kabob
Skewer of fresh salmon with grilled onions & green peppers brushed with saffron 28.95

Prawn Kabob
Skewer of Tiger Prawns with grilled onions & green peppers brushed with saffron 28.95

Barg Kabob
Skewer of tender sliced filet mignon brushed with saffron 29.95

Filet of lamb
Skewer of filet of lamb marinated with yogurt & saffron with grilled onion  29.95

Filet Shish Kabob
Filet mignon with onions & green peppers marinated in yogurt, olive oil & saffron 26.95

Shishlik
Skewer of rack of lamb marinated with yogurt & saffron 35.95

Veggie Kabob
Skewer of green peppers, tomato, onion, mushroom, eggplant & saffron 19.95

Soltani Kabob
One skewer of Barg and one skewer of Koobideh 35.95
Joojeh Soltani Kabob
One skewer of joojeh and one skewer of Koobideh 29 95
Alborz plate for two

One skewer each of Barg, joojeh & koobideh
Two servings of Basmati rice & grilled tomatoes 49.95

22% gratuity added to parties of six or more
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salad & Soup
Salad Shirazi
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Green Salad

Mixed baby green. Cucumber and tomatoes with Balsamic vinaigreites  9.85

Classic Caesar Salad

Romaine hearts, fresh grated parmesan and creamy Coaesar dressing 10.95

Greek Salad

Romaine lettuce, tomato, cucumber. onion green peppers, fata cheesa, olives with olive oll and vinegar 10.85

Mediterranean Salad

Baby spinach, red onion, feta cheese, olives & red beot with Pomegranate vina grette 10.85

Ash Reshteh

Fersan noodle soup with fresh herbs and pinto beans topped with fried onion and whey
Cup 7.50. Bowl 9.50

House Specials
Served With Basmati nce topped with saffron
Gheymeh Bademjoon
Lean tender beef with yelliow split and eggplants braised in tomato 25 95
Ghorme Sabzi
Finely chopped scallions, Parsley, Chives, kidney beans with lamb shank 25.95

Khoreshte Bademjoon

Roasted eggplant braised in saffron tomato broth with lamb shank 25.95
FESEﬂjﬂﬂﬂ
Finely crushed roasted walnuts simmered in pomegranate sauce
wWith choice of mini beef meatballs or tender chicken 25.95
Baghali polo with lamb shank
Basmati nce mixed with dill weed and fava beans in broth 29.95

Zereshk Polo with baked chicken
Half a baked chicken in tomato, Basmati nce with barbermes in saffron 25.95

Hot Beverages Cold Beverages
Persian tea (one refill) 2.95 Doogh (house made yogurt soda) 4.50
Turkish coffee 4.50 Sparkling water sm.4.95 large 7.95
Espresso 3.50 Pomegranate juice 5.50
Cappuccino, Cafe Latte 495 Fresh squeezed juice 550

Sodas (no refill) 350




	a
	b

