
TUNA SALAD
Tuna Flakes, Chopped Aragula and Orange Segment 
Served with Lemon Saffron Virgin Olive Oil Dressing



SOUP-E-JOW 

Chicken Soup with Barley and Vegetables 



CHICKEN CROQUETTE
Golden Fried Minced Chicken, Cheese with Persian Mountain Herbs

Served on a Bed of Wild Mushroom Puree 



GULF MEIGU
Sautéed King Prawn

Served on a Bed of Traditional Couscous  



MINCED LAMB MEATBALL 
Slow Cooked Lamb Meatball 

Served with Sundried Tomato Sauce and Crispy Touille



CHARCOAL GRILLED BEEF TENDERLOIN  
Grilled to perfection Glazed with Tangy Spinach and Dried Lime Sauce

served with Mashed Potato
 

SHOLEHZARD
Persian Saffron Rice Pudding

Degustation Menu

MENU

PERFECT FOR A SMALL PRIVATE PARTY!

$128++ PER PERSON  
7-COURSE MODERN PERSIAN DINNER

3 DAYS PRE-ORDER REQUIRED | MIN. 4PAX


