
AVOCADO TARTAR SALAD 
Persian-style Guacamole with Persian Zereshk Berries, Walnuts

 
EGGPLANT BRUSCHETTA 

Low-carb Version of Bruschetta 
Topped with Eggplant, Zucchini, Pomegranate,

Homemade Vegan Mozzarella Cheese
 

ASH-RESHTH 
Lentil Soup Cooked in Persian style with Noodles and Garlic

 
MIRZA GHASEMI  

Sautéed Garlic Infused with Smoked Eggplants 
 

FESANJAN 
                 Meatballs Cooked in Pomegranate Sauce 

 
GHORMEH SABZI   

Medley of Green Veggies and Herbs, 
Cooked in Traditional Persian Slow-cooking Method 

 
ZARD

Persian Saffron Rice Pudding

Degustation Menu

MENU

PERFECT FOR A SMALL PRIVATE PARTY!

 $108++ PER PERSON
7-COURSE PERSIAN PLANT-BASED DINNER

3 DAYS PRE-ORDER REQUIRED | MIN. 4PAX


