
SALMON KABOB
skin-on salmon, 
onion, saffrom, 
citrus

ADAS POLO
tahdig, lentil, 
raisin, basmati, 
saffron

ZA’TAAR FRIES
thick cut, za’taar 
seasoning. served 
with spicy tahina

E N T R E EE N T R E E S I D E SS I D E S

LAMB KABOB + $10*
orange zest and 
yogurt marinade, 
cippolini onion

tahdig,cilantro, 
scallions, 
parsley, basmati, 
saffron

SABZI POLO

Choice of one PER guest

HEIRLOOM TOMATO SALAD
red onion, 
radish, mint, 
taftoun bread, 
persian cucumber

POLO SEFID
tahdig,
basmati, saffron

JOOJEH KABOB 
murray’s chicken 
breast, saffron, 
onion, citrus  

Eggplant schnitzel
grill roasted, 
zhoug, spicy 
tahini, pickled 
onions 

Choice of one PER guest

S T A R T E R SS T A R T E R S Choice of one PER 
guest

D E S S E R TD E S S E R T Choice of
 one PER TWO GUESTS

CHINJEH +$7*
prime beef 
sirloin, saffron,
onion, yogurt 

    

V a l e n t i n e ’ s  D a y  P r i x  F i x e V a l e n t i n e ’ s  D a y  P r i x  F i x e 
F E B R U A R Y  1 4 ,  2 0 2 6F E B R U A R Y  1 4 ,  2 0 2 6

$ 6 5  P E R  P E R S O N$ 6 5  P E R  P E R S O N
+  T A X ,  C E R T A I N  I T E M S  H A V E  A D D I T I O N A L  C H A R G E S+  T A X ,  C E R T A I N  I T E M S  H A V E  A D D I T I O N A L  C H A R G E S

2 0 %  G R A T U I T Y  A D D E D  T O  A L L  C H E C K S2 0 %  G R A T U I T Y  A D D E D  T O  A L L  C H E C K S

chickpea and 
herb fritters, 
torshi, spicy 
tahini

falafel plate

seabass + $15
wild-caught 
Chilean seabass, 
onion, saffrom, 
citrus

ROASTED CARROT salad  +$3
ras el hanout, 
pickled raisins, 
bulgur, feta, crispy 
chickpeas

koobideh kabob
ground lamb 
shoulder, beef 
brisket, onion, 
saffron  

pistachio cake, 
molten white 
chocolate, cardamom 
gelato

pistachio Lava Cake
phyllo pastry, 
walnuts, orange 
blosson syrup, 
pistachio 

BAKLAVA
vanilla ice cream, 
phyllo pastry, 
walnuts, pistachio, 
rose petals

BAKLAVA ice cream

OMANI SHRIMP +$5
two black tiger 
shrimp, persian 
dried lime, 
sour orange, 
labneh

KASHK BADEMJOON 
fried eggplant, 
onion, mint, 
cream of whey

h u m m u s
chickpea, tahini
+$5. shroom, 
shishito & egg
+6. sujuk & fennel

BANDARI OLOVIEH
smoked salmon, 
potato, dill
jalapeno, 
caper, 
cornichon

strained 
yogurt, dill, 
walnuts, 
garlic, citrus  

dill labneh +$2

BEEF BARG
beef tenderloin, 
garlic, onion, 
citrus, saffron

chicken BARG
chicken breast, 
saffron,onion, 
citrus

4120 Old Milton Parkway, Alpharetta, Georgia 30005 | 404.777.6037 | www.delbaratl.com |  @delbaratl   

NOT ALL ALLERGENS OR INGREDIENTS ARE LISTED. PLEASE INFORM YOUR SERVER OF ANY ALLERGIES BEFORE ORDERING.
*WARNING: CONSUMING RAW OR UNDERCOOKED MEATS POULTRY, SEAFOOD OR EGGS MAY INCREASE YOUR RISK OF FOOD BOURNE ILLNESS. 



CocktailsCocktails

WWine by the Glassine by the Glass

 

mezcal, rhum jm, falernum, baharat

TABRIZ LAVASHAK | 16.

SAUDI MONEY | 15.

old forester bourbon, amaro, albaloo, lime

MAGIC CARPET | 15. 

tequila, aloo bokhara, saffron, lemon

HORMUZ ISLAND | 15.

novo fogo cachaca, haku vodka, st. germaine, lychee

LONG LIVE THE SHAH | 15.

bourbon, santa teresa rum, dimmi, falernum, peach

FEATURED | 15.

ask your server about our rotating cocktail

gin, lemon, grapefruit radler, ginger

PARROT PACT | 15. DUBAI DRIFT | 17.

toki whiskey, apple brandy, ginger, maple, lime

W H I T E SW H I T E S

R E D SR E D S

MARESINA,  PROSECCO, VENETO, ITALY, lemon, apple ... 16.

NAVERAN BRUT, CAVA, PENEDES, SPAIN, clean, crisp, citrus ... 16.

CLARA VIE BRUT ROSE , CHARDONNAY, CHENIN BLANC, MAUZAC, PINOT NOIR , LIMOUX, FRANCE, strawberry, tropical fruit ... 17.

S P A R K L I N GS P A R K L I N G

CORA 2024, PINOT GRIGIO, ABRUZZO, ITALY, citrus, flowers ... 14.

BUKETO WHITE 2024, SAUV. BLANC, ASSYRTIKO, MALAGOUSIA, MACEDONIA, GREECE, floral, peach, zesty... 16.

DOMAINE DURAND MENETOU-SALON 2024, SAUVIGNON BLANC, LOIRE VALLEY, FRANCE, crisp, minerality, grassy ... 15.

CALVET 2023, SANCERRE, SANCERRE, FRANCE, pear, lime zest, minerality ... 25.

PASO DAS BRUXAS 2023, ALBARINO, RIAS BAIXAS, SPAIN  aromatic, minerality, citrus... 16.

JEAN BAPTISTE 2022, REISLING, RHEINHESSEN, GERMANY ,  bright, green apple, papaya... 15.

PATZ & HALL 2022, CHARDONNAY, SONOMA COAST, CALIFORNIA, pear, oak, citrus ... 17.

DAOU BODYGUARD 2021, CHARDONNAY, CENTRAL COAST, CALIFORNIA, apple, pear, and vanilla ... 25.

MASSAYA ROSE 2022, CINSAULT, BEKAA VALLEY, LEBANON, acidity, trawberry, hint of spice... 16.

CHATEAU MONTAUD 2023, CINSAULT, SYRAH, GRENACHE, PROVENCE, FRANCE strawberry, citrus ... 16.

DRIOPI NEMEA ROSE 2023, AGIORGITIKO, PELOPONNESE, GREECE, crisp, cherry jam... 17.

LOVE, OREGON 2023, PINOT NOIR, WILLAMETTE VALLEY, OREGON, dark red fruit, rosemary, lavender ... 16.

MUSAR JEUNE 2022, RED BLEND, BEKAA VALLEY, LEBANON, cherry, tobacco ... 20.

MARCEL 2022, MALBEC, COTES DE LOT, FRANCE, red berry, acidity ... 15.

BRANCATELLI ‘VALLE DELLE STELLE’ 2021, CABERNET SAUVIGNON, TUSCANY, ITALY, blackberry, plum ... 15.

DAOU “PESSIMIST” 2022, RED BLEND, PASO ROBLES, CALIFORNIA, dark fruit, leather, spice ... 17.

CLIFFS EDGE 2021, SHIRAZ, GRAMPIANS, AUSTRALIA, plum, cherry, pepper, raspberry...18.

SCATTERED PEAKS 2022, CABERNET SAUVIGNON,  NAPA VALLEY, CALIFORNIA, cherry, blackberry, oak, vanilla... 20.

CLOS DU VAL 2022, CABERNET SAUVIGNON, NAPA VALLEY, CALIFORNIA, cassis, mulberry, blackberry ... 25.

MONTECASTRILLO 2023, TEMPRANILLO, RIBERA DEL DUERO, SPAIN, oak, plum, vanilla ... 16. 

R O S ER O S E

‘

Iced Coconut Chai Tea
ginger, persian tea | 10.

Sparkling Mint Dough | 3.

Mexican Coke  | 3.5

Sharbat e Khiyar
cucumber, mint,  
coconut  | 10.

Sharbat e Albaloo
tart cherry, lime | 10.Chai e Anar 		

pomegranate, baharat,     
ginger, chia seeds | 10.

B E E RB E E R Z E R O  P R O O F Z E R O  P R O O F 

Gate City Draft,  lager   |  7.
Hazy Little Thing Draft, ipa  |  8.

Steigl, grapefruit radler |  7.

Almaza, lebanese pilsner   |  9.

Barrika, spanish cider   |GF|  7.

Back Home Beer, persian lager   |  10.

Back Home Beer, sumac gose  |  10.

Clausthaler, non alcoholic  |  7.

Back Home Beer, rotating IPA  | 10. 

Aquapana Still Water | 8

San Pellegrino Sparkling
Water  |  8


