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Apptizer e
Soup e s~ 500000
Shirazi Salad oo_sall, sl ed Yl 500000
Season Salad ikl M2 S 500000
Shallot Yogurt <A Dol Awse Cawle 450000
Yogurt with Cucumber Al Hl= ewls 400000
Yogurt Sl oslw cwwls 380000
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Dough (Yoghurt based Drink) Soft Drink (can) (Pepsi - Mirinda - 7 Up )
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Mineral Water (500cc/ 1 litre) Nonalcoholic beer (Lemon, Peache, Pineapple, Matt)
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Zereshk Polow what is?!

(Seasoning skinless chicken thighs cooked until lightly colored. Served over generous portion
of white rice (polow) and plumped barberries with sugar (zereshk) and saffron on toppings.)

Barg Kebab

(Fresh lamb fillet marinated in saffron and fresh onion. Finely dressed on skewer and cooked on
the top of fire. Served over generous portion of white rice.)



