small bites

SMOKED BASS | 27.

saffron honey marinated smoked
Chilean seabass, pickles

FALAFEL PLATE IgF| 15.

fried garbanzo and fresh
herbs. Kale salad, pickled
beets

MAST KHIYAR IcFl 7.

cucumber, mint, yogurt

KASHK BADEMJOON | 13.

fried eggplant, onion, mint,
cream of whey

ADAS POLO |6F | 10.

tahdig, lentil, raisin, saffron
basmati

SABZI POLO |6F | 12.

tahdig, scallions, parsley,
cilantro, fenugreek, basmati
rice

POLO SEFID I6F | 7.

tahdig, saffron butter, basmati
rice

LUBIA POLO IcF | 16.

potato tahdig, beef tips,
tomato, green bean, basmati
rice

GRILLED VEGETABLES | 8.

cauliflower, endive, onion,
pepper

CHICKEN KOFTA [gF | 18.

minced chicken, fresno pepper,
onion, parsley, tomato

LAMB NECK IcF | 26.

onion, saffron, tumeric,
garlic

KOOBIDEH KABOB |6F | 22.

in-house ground lamb, beef,
onion, saffron

JOOJEH KABOB |6F | 23.

chicken breast, saffron,
onion, citrus

SALMON KABOB | 29."

skin-on salmon fillets,
saffron, onion

OMANI SHRIMP [cF| 17.

black tiger shrimp, Persian
dried lime, sour orange,
labneh

ADANA BITE | 14.

adana kabob, taftoun bread,
zhoug, spicy tahina
WINGS cF| 12.

grilled chicken wings,
za'taar, garlic, lemon zest

served with fresh taftoun bread

DILL LABNEH |6F| 13.

strained yogurt, dill, walnuts,
garlic, citrus
+6 lamb & za'taar

Assortment of vegetables

6.

ZEYTOUN PARVARDEH [cF| 7

castelvetrano olive, walnut,
pomegranate

HUMMUS e 10.

chickpea, tahini
+6 lamb & za'taar
+5 shroom, shishito & Egg

LABNEH [eF| 11.

strained yogurt, za’taar, EVOO
+6 lamb & za'taar

IGFI ** cAN BE MADE GLUTEN FREE WITHOUT BREAD UPON REQUEST

KALE + SUJUK SALAD IgF | 12.

kale, sujuk, tulum cheese,
aleppo chili, roasted shallot
vinaigrette, crispy onion

BEET CARPACCIO |GF | 12.

red beets, whipped feta, burnt
honey, sour orange, pistachio
and almond dukkah

SMOKED ENDIVE & LENTIL SALAD |GF| 13.

black lentil, smoked
celeriac,charred endive,
candied walnut, bulgarian feta,
pickled onion, herbs, cucumber,
evoo, sea salt

HEIRLOOM TOMATO SALAD | 14

red onion, radish, mint,
taftoun bread, cucumber

a la carte

WHOLE STUFFED BRANZINO |6 | 33.

fresh herbs, pomegranate,
walnut, shallot, citrus

GHEIMEH BADEMJOON |cF | 29.

lamb shank stew, eggplant,
yellow split peas, tomato

+ vegetarian 18.

CHINJEH | 317

prime beef sirloin, saffron,
onion, yogurt marinade

LAMB LOIN |cF | 42.7

lamb loin, yogurt, citrus,
saffron, garlic

SEABASS | 46.

wild caught Chilean seabass
fillets, onion, saffron

| Amadeus Lixfeld

ZN'TAAR FRIES I6F | 7.

potato wedges, za’'taar. Served
with spicy tahina.

HARISSA l6F| 5.
fresno pepper, garlic,
parsley, tomato

GREEN ZHOUG IcFl 4.

garlic, peppers, parsley

RED ZHOUG I6Fl 4.

fresno , bell peppers,
cilantro, paprika

TORSHI |6F] 4.

homemade pickled
vegetables

SPICY TAHINA I6¢l 3.
cayenne pepper, tahina,
garlic

GARLIC TOUM el 5.

garlic, lemon

apx 6 lbs, slow
braised, toum, harissa,
tomato salad

150.

*WARNING: CONSUMING RAW OR UNDERCOOKED MEATS POULTRY, SEAFOOD OR EGGS MAY INCREASE YOUR RISK OF FOOD BOURNE ILLNESS.
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LDunks

HEAT OF THE MOMENT | 15
Dulce Vida, Rhum JM, Jalepeno, Cucumber, Mint, Lime

PARROT PACT |14
Ford’s Gin, ginger, agave, citrus, Grapefruit Radler

SAUDI MONEY | 15
Bourbon, Amaro, tart cherry, lime

WATER LILY | 13
Watershed Gin, Novo Fogo Cachaca, Lofi, Cardamon, Lemon

TEHRANGELES | 14
Mezcal, Toki, Spiced Pineapple, Saffron Horchata, Lime

GOLESTAN PALACE | 14

Rum, Mezcal, Montenegro, Carrot, Coconut, Thyme, Zataar, Lime

LONG LIVE THE SHAH | 15

1792 Bourbon, Santa Theresa Rum, Dimmi, Falernum, Peach
SAFFRON NEGRONI | 15
Castle & Key Gin, Suze, Cocchi Americano, Celery, Saffron

wzenr SHARBAT E LIMOO | 15

Vodka, Bootlegger, Lemon, Rosewater, Albaloo. Mint

BEVERAGE DIRECTOR |Francis Coligado.

BEER

Sierra Nevada, /PA| 8

Steigl, RADLER GRAPEFRUIT| 7 Claushauler,

Gate City, Lager| 7

non-alcoholic beer|7

ZEROG PROOEF

Sharbat e Zereshk, barberry,
lime| 7

Ilced Coconut Chai Tea, ginger,
Persian Tea| 7

Dough | still or sparkling| 3

Mexican Coke | 3.5

CEAEREINATED

TURKISH COFFEE | 4.
PERSIAN TEA | 3.5
DRIP COFFEE | 3.

AMERICANO
DOUBLE ESPRESSO | 4.

CORTADO |4.25

CAPPUCINO |4.75

LATTE | 5.

AVAILABLE MILK OPTIONS: SOUTHERN SWISS DAIRY WHOLE MILK | MINOR FIGURES OAT MILK

WINE BY THE GLASS

SPARKLING

J. LAURENS LE MOULIN , CHARDONNAY, LIMOUX, FRANCE, apple, meyer lemon ... 13
NAVERAN BRUT NATURE , CAVA, PENEDES, SRPAIN, clean, crisp, citrus ... 11
CAVES SAO JOAO BRUT ROSE , BAGA, TOURIGA-NACIONAL , BEIRAS, PORTUGAL, strawberry, melon .13

WHITES

FAMILIE HASSELBACH FRITZ'S 2020, RIESLING, RHEINHESSEN, GERMANY, apple, white flower ... 13

BUKETO WHITE 2019, SAUV. BLANC, ASSYRTIKO, MALAGOUSIA, MACEDONIA, GREECE, floral, peach, zesty... 12
COLUMNA GRANITO 2021, ALBARINO, RAIS BAIXAS, SPAIN, crisp, bright citrus, apricot ... 13

DOMAINE LAVIGNE ‘SAUMUR BLANC’ 2019, CHENIN BLANC, LO/IRE VALLEY, FRANCE, honey, pear... 12
MEURGEY CROSES MACON UCHIZY, CHARDONNAY, BOURGOGNE, FRANCE, honey, orchard fruit ... 15

ROSE & AMBER

PODERI GARONA FENROSE, ITALIAN ROSE BLEND, PIEDMONTE, ITALY, strawberry, stone fruit ... 14
PASAELI ROSE, CALKARASI AEGEAN, TURKEY, raspberry, grapefruit, melon ... 11
CASTELL DAGE ORANGE WINE, SAUVIGNON BLANC, PENEDES, SPAIN, citrus peel, almond ... 15

REDS

CHATEAU DU CEDRE MARCEL 2020, MALBEC, COTES DU LOT, FRANCE, plum, cherry, oak ... 13

MOILLARD LE DUCHE 2018, PINOT NOIR, BOURGOGNE, FRANCE, raspberry, spice ... 14

MAMETE PREVOSTINI “BOTONERO” 2019, NEBBIOLO, LOMBARDY, ITALY, dark fruit, pepper... 13

DRIOPI CLASSIC “NEMEA", AGIORGITIKO, NEMEA, GREECE, cherry, spice ... 14

MUSAR JEUNE 2020, CINSAULT, SYRAH, CABERNET, BEKAA VALLEY, LEBANON, cherry, tobacco ... 14
BRANCATELLI ‘VALLE DELLE STELLE’ 2017, CABERNET SAUVIGNON, TUSCANY, ITALY, blackberry, plum ... 15
MONTECASTRILLO 2020, TEMPRANILLO, RIBERA DEL DUERO, SRPAIN, blackberry, plum ... 13



