
 

 

PANIR SABZI 

MAST O KHIAR 

MAST O MUSIR 

HUMMUS

MIRZA GHASEMI 

KASHK E BADEMJOON 

BLACK TRUFFLE OLIVIEH 

Choose one from each course

L U N C H  D E A L
 

If you have any allergies or dietary requirements please notify a member of staff

 
 

AED 125 pp   

TAFTOON

SHIRAZI

Whole wheat flatbread baked on pebbles, sesame seeds

Clay baked flatbread, sesame seeds

Persian lighvan cheese, radish, nuts, fresh herbs 

Strained yoghurt, cucumber, mint, green raisins

Strained yoghurt, goats curd, Persian shallots, rapeseed oil 

Black chickpeas, tahini, walnuts, somagh

Coal cooked aubergine, garlic, tomato, eggs

Coal cooked aubergine, whey, walnuts, dried mint, onions

Chicken mayo salad with potato, egg, salted cucumbers 

Clay tanoor baked sourdough seeded flatbread

Cucumber and tomato chop salad, onion, mint

Minced lamb shoulder, onions, black pepper

Boneless chicken breast, saffron, lemon, yoghurt, tomato

Poussin, chilli, garlic, somagh, red pepper paste (+ AED 15)

 Lamb rump, chilli, tarragon, garlic, yoghurt (+ AED 35)

 Aubergine stew with split yellow peas, dried lime, tomato - add lamb (+ AED 40)

Monday  -Thursday 12-5 pm

SANGAK

BARBARI

KOOBIDEH KABAB

JUJEH KABAB

JUJEH KABAB TOND 

BARREH KABAB TOND

GHAIMEH BADEMJOON

All served with House Rice

No other promotions or discounts can be redeemed with this menu
Card only, no cash payments


