ISFAHANI



Mutabel Juo Mas-O Khiar )us ¢ culo Fatoush ig:s Hummus gae>

Grilled eggplant puree served Thinly sliced cucumber with yogurt, Isfahani Pickles el ylol Cucumber, tomato, onion, mint and parslane mixed with lemon juice and | ul : . .
with olive oil garnished with dried mint and walnuts Selection of homemade pickles olive oil. Garnished with toasted Arabic bread and pomegranate molasses Chickpea and tahini spread drizzled with _3

&0 028y wgimo §9uiio ylaiil elimill 9 5Ll &o Juall (o 82 Al matured in a typical Tabrizi style Lot cujg ool jne &o ! g elisilly ol g Al g plolobll (yo &lad olive oil and served Wlth fresh bread )
Ug_I___J}J|"CL__Jj Jjoall graan,ll anlall dblmonll alaoll o dluA i | el g B ot 5 ejlall yoiujdl cwj &o pady dignn b aon _%

SR 13.80 | cal 350 2

SR 13.80 | cal 390 SR 13.80 | cal 150 SR 11.50 | cal 380 SR 18.40 | cal 105
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Shirazi Salad &jlys dake

Salad-E Tabrizi 3, dakw Persian Quinoa Salad dwyWllgus)l dbke  Zaatar Roasted Squash Tabouleh g3 Cucumber. tomato. onor and areen
Green salad with Tabrizi cheese, onions, tomatoes, Herbed quinoa with pomegranate, cucumber, 1<L yadl GOl Fresh chopped parsley, mint, tomatoes and onion Salad Ashayeri gyplic dakw epoer shredded with a olive Oﬁ and
nuts, oregano, lemon juice and olive oil tomato, spring onion and feta cheese Za'atar roasted butternut squash with mixed with bulgur, lemon juice and olive oil Tribal cucumber and pomegranate salad P ppfresh lemon juice dressing
9oblohll g ol g gjupill gl go chardhnluw  ligallaiua g pasl Jay phlob ybs (loj &o lgius spiced yogurt and pickled chillies 9 8120 padalobs &nd &0 09190 gjlia el g Yuigaty Oloplg juallg junyall dnluw Ul g il g balobal (10 5150 &1
il euj g ¢ | icjll g vl | abj ud &o il ranl &8 ylaisl : l'g ygiul e g Jeyudb ngle T e L o
Ul aj 9 ygosdl junc g picjll g WiliwAol SR 23.00 | cal 220 glj ol }*jinmg U wgotlllg yetill ayigutall g desdl taglao SR 23.00 | cal 152 V9ol e g yginjllayj g daylall g
SR 13.80 | cal 250 SR 20.70 | cal 130

SR 23.00 | cal 230
SR 20.70 | cal 45




Ash il Mix Appetizer dsiw odlio Hummus Belahmeh dosdib jae>

A rich herb stew with tenderized shredded lamb, _ Rakkakot odL tS-“sJ Hummus, Tabouleh, Mast-o Khiar Hummus served with fried meat and pine nuts 3
inach, chick kidney b d barl White cheese and parsley spring rolls Dolme, and Kash-e Badenjan . . X : ) ) 7

.:poamfgcé—,itiuﬁlgﬁlé.loggneylaeoadric'a;uwizsﬂ{ci w9 aéul g ua il puall sguiiao dléo G5LE) do)ga gla vuwlo @gui unon French Fries dJio Ul o)l ginll g ogséollpalll fo0r8) a0 3

Aysaiisllgiclilgalally SR 16.10 | cal 56 lasbielig g SR 13.80 | cal 305 SR 18.40 | cal410 3

SR 23.00 | cal 330 SR 69.00 | cal 700

—
(V]
N
-
(<}
o
o
<
+—
()
E[=

.Kashk-E Badenjan .()b_ual._? LS | Arais gwlys | Dolme v &ys Mirza Ghassemi ol 1) 00
Grilled eggplant puree garnished with kashk Bread stuffed with ground meat, chopped onions, tomatoes Persian stuffed vine leaves Grilled eggplant puree mixed with egg, tomato, garlic and spices
and fried onion and spices, grilled on charcoal alell a8ypn )l il g9 guiino gl g Ay Al Juiog opusen plaloln &nd g Al &o yugrmo sguiio ylaisl
Lol e Ay guls g getseel 2L 028 sle ggaitoll ihladll g el 60 pgraoll g lali ol " SR 16.10 | cal 390

SR 17.25 | cal 370 SR 20.70 | cal 310 SR 13.80 | cal 325
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1@3 - Chelo Kebab ols gl> —
— - . " . . g
B T Ty Minced lamb kebab served with Persian rice S
- = gl _ =

ua bl il go 028y Julgil g Yol &0 Wgpallan)

Chelo Kebab Sultani juake wls gl>
Lamb fillet and minced lamb kebab with Persian rice
Al Ul 60 0185 0gs80 0a) 2208 g Wgrall al 41,8 d2ing
Kebab Barg ¢y ouls
Grilled lamb fillet with Persian rice
LAl Ul 6o 0285 Ayuull sle dugano 9 889810 Wgsall aa) 4448 (yo Eypdn dlnd

: Slaiol s b~ s - £ 3by
Shishlek elliws O — Shishlek Persian Tikka - Lamb Biriyani
Overnight marinated lamb chops, grilled and served with bread SR 46.00 | Cal 2250 SR 57.50 | Cal 2120 | SR46.00 | Cal 2380 == SR 3450 | Cal 1150
| 73 o grodololnll §o ool gle g9 9 £815Wgpallpa) ‘ :
— Kebab Isfahani glael wls
Minced lamb kebab cooked with Isfahani special spices, served with bread

Jaall o 028y duilpbl Julg il g Jo il &0 09100 WG9y Al on
Persian Tikka duwsls dss }
Pieces of lamb marinated with lemon and spices, served with bread
juall g0 0287 paall gle dyguivo dnlallaulyll eillodl dcgdio ajliall bgpall pal glad
Lamb Biriyani e=J gLy
beryani served with rice
W&o 028y Wgpall aald sulup

Baqula Polow gL s5L
Tender spring lamb shank served over dill rice with broad beans
sranllggoll g vuinuill jjl &o padi il wljlo Jl &0 6gmln o Ggpall wiljgo o)

Chelo Kebab Sultani = Kebab Barg = Chelo Kebab = Baqula Polow
SR 57.50 | Cal 2100 SR 46.00 | Cal 964 ; SR 46.00 | Cal 1150 i SR 57.50 | Cal 2400




Chicken éiriyani

SR32.20 | Cal 1115

ols dzg>
Jujeh Kebab

SR 4830 | Cal 1210

»2dll e gl
Grilled Chicken
SR 36.80 | Cal 1210
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:_.._,.1 Jujeh Kebab Kofta
_:—-ﬁ SR 46.00 | Cal 1350
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= Isfahani Jujeh Kebab
SR 46.00 | Cal 889

e Jrd gl
= Chicken Shenzel
- —

iﬂ

SR 34.50 | Cal 670
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e Jujeh Kebab Kofta s wls ds>
e = Minced chicken kebab served with bread
-~ = e o ey juallgo 028y Julgil g ol &0 ogpéo alas

Isfahani Jujeh Kebab glasl wLs d>g>
Charcoal grilled boneless chicken bites, marinated in saffron,
served with your choice of bread or rice
Jall &0 a8y dihll whlol o adac (g2 Gguino

Grilled Chicken =il e zl>s
Half a chicken grilled with spices, served with tanoor bread and fries
juall &0 0287 padll sle dygiio plalolnlldnln g @nlall Jlgill dcgéio dalay bni

Jujeh Kebab oLsd>g>

. Pieces of chicken on the bone marinated in saffron and spice,served with 3 types of Persian rice
-‘“ﬁ WG Elgil &5 o 0185 dalall duilll whladl g Glracill degdio plaall o &lad
e
- Chicken Shenzel Jyé zl>s
. Chicken fried with garlic and breadcrumbs, served with fries
. Er | = Jall&o adiddéo wllanll g iilon il &0 alaa &8
E = Zereshk Polow gl ¢Liy)

Half a chicken cooked with a special sauce and served with zereshk rice
syl aigilly jll o a8 ylrbc il g dnlall anlnll o sgmino plall dalas bni

Chicken Biriyani zl>s 3by
Biryani served with rice
W&o pad) elaa il

Zereshk Polow
SR 46.00 | Cal 662




Grilled Shrimps  3Ls 9%
Grilled shrimps with bread
Juall &0 028) 9o ylug)

Mahi Isfahani  glsaol Lok e
Fried saafie fish served with Persian rice
Ulbe b japoll jjll o 028 9Jbo 59Ln Eow

Mahi Sorkh Shodeh ou Erw ol
Fried kingfish served with saffron rice
Oleejlu jasoll bl &0 a8y Glbo A4 clow

Mahi Kebab ols Lok i y
Charcoal grilled hammour, marinated in saffron and served with dill rice e Y .
i jyl &0 018y )l gle G ool duilll wljladl &o gjlall jgolayl ow E_—- . - ‘. ‘g
0ud Eyw olo
Mahi Sorkh Shodeh
SR 42.55 | Cal 780

Fresh prawns and celery seasoned and cooked with fesh herbs, served with persian rice Grilled Shrimps g Shrimp Biriyani
Galall Ul &o 028y alelall g il g uudrall go Glg) &nd SR 50.60 | Cal 553 —_— SR 36.80 | Cal 980
Shrimps Bani aib olag)y ; x
Shrimps fried in Persian spices and breadcrumbs, served with fries -
Juall g0 pady wlond b ghio ylug) - =

Maygu-E Karafs gudys sl oo e = Qus 95
= - .

Shrimps Biryani olagy 3by
Biryani servied with rice
WVl &o a8y ylugpl sulip

dladeal Lok

Mahi Isfahani ﬂ
H’.’

Mahi Kebab
SR 57.50 I Cal 958 _ r— -

4l Olug)
Shrimps Bani :
SR 50.60 | Cal 680 ﬁ

Maygu- 3 Ka rafs

SR 36.80 | Cal 980 SR 52.90 | Cal 818




Vegetarian Kebab ;uasdl uls
Traditional Persian KuKu Fried veggie kebab with a tangy

twist served with a lemon yogurt sauce and Dill rice
Ugodl 9 gLl pulll dnla g cudddl jl &o a8y glbo silu wbis

Eggplant steak ol adl e
Roasted eggplant with your choice of a pomegranate yogurt sauce or a saffron Labna

sauce, served with a side of herbed couscous
b wAll wldiel §o pado lpac il il anla gl ugdl ylodl anla Gl Jjbial &o Gguino laisl

el ols
Vegetarian Kebab
SR 32.20 | Cal 56

Olza3Ul 2l
Eggplant steak
SR 29.90 | Cal 140

Persian Dal  gwyW! JiWl

A thick lentil curry, with spices from Bushehr province
Joiigy aAa8lao o Julgidl &0 @ oudl yuasll diglla

{ Qormeh Sabzi Paneer aiuzJb gyw do9d

Paneer cooked in wild Persian herbs and spinach stew served with rice
Al &o 0285 Aibuudl g dajlall wliiell &0 dagulno Ggyall pal (o &ad

Khoresh-E Qeema Vegetarian jLasdl desd cuiygs
Lentils cooked in a tomato stew, garnished with

fried potato and served with rice
wualia il o @il gdasi dulell gl g aoal ableknll g0 dagilno 2jliall palll a8y
Al Il &o 0285 duddoll

@l Jiwl
Persian Dal

Al G doygd
Qormeh Sabzi Paneer
SR 3220 | Cal 134

SR 20.70 | Cal 72

Khoresh-'E Qeema Veg
SR 25.30 | Cal 202
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Isfahani Mixed Grill = dsiw jlao] Bbgivw

Minced meat kebab, lamb chops, and boneless chicken served with bread
Juall &o pady plac 9 2laa g gpall pal iy gpto el LLA :
Persian Special Mixed Grill @i dusplé soline 0 s 0 Gloge
—Fams e —= Mixed platter of hammour, shrimps, boneless chicken, kebab, and lamb chops Seafood Mix Grill " Persian Special Mixed Grill
e b served with bread SR 80.50 | Cal 305 = SR 184.00 | Cal 1990
?E‘a;:n_: )l €0 10285 Uiy 9 69k WS (G99lis Linpiull gl ygolall o & : :
Fgoe _ Bakhteari Kebab uLs slisu
é"-: '_-r—-:"-:_-__h Grilled pieces of lamb and boneless chicken with onion and green pepper served
B _ { with Persian rice }
E‘:E.L—:..:—t W&o 0285 Jnil g glall Jololl @ad go oo pdac 9y elas &l g o=l a8 o) §nl
S ey Seafood Mix Grill i &y ©lgdw =
::"l'l"f-:_-_— o Grilled hammour, shrimps and fried saafie fish served with bread
e ,_‘_-_-é?'__!_ jaall g0 028y glbo HAla Uow (g0 ylug) (g9uio jgola
= =
S

st ool Clsta . " oS gl
Isfahani Mixed Grill = Bakhteari Kebab
SR 57.50 | Cal 1830 SR 57.50 | Cal 1330
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Khoresh Badenjan ol cuiygs
Lamb and eggplant stew served with rice

9 ylaisll &0 dagulno Ggsall on) &g
il jll &o 0265 wliucell g phaloln]l dnln

SR 34.50 | Cal 690
- Khoresh Bamieh dawl cui)g

Khoresh Murgh §;ge cuinygs
Chicken, potato and beans in a tomato stew,

served with rice
IV g0 02875 cLlgnlollg yulala gl go plas gl

Lamb and okra cooked in a tomato stew, served with rice
I &o 028§ dajlall plaloln]l &nln g &uoldl &o dagulno Wgyall oa) &lnag

horesh Qormeh Sabzi gyw deyed cuinys=
Lamb cooked in wild Persian herbs and

spinach stew served with rice
aajlall wliiell o dagulno Wgyall pa] (o &ad
wanll bl go o285 Ailiudl g

SR 34.50 | Cal 1290

Khoresh-E Qeema dod cunygs
Lentil and lamb cooked in a tomato stew, garnished with fried

potato and served with rice
Glasi dylall d)lg_l_ll 9 qponll ahalolnll o dagino gjlall palll dd)o
Al il &o 0285 &uléoll Ludalayl (o il

_5R 40.25

£

S8 §Lbl

vl SR 34,50 | Cal 590
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Lemon Tikka Wrap

Tikka with Tahina
Yogurt sauce,
~ lemon,bagel,fresh onion
. (needed more lumee, Black
gl digaln o ads
ejlb Jry J8) 9o
(03Lj 29l ygor))

Cal 133

$odilo 2laa yingaiw

Grilled Chicken Wrap

Shish tawook with fresh
onion,lettuce,mast o khiar

J-ol &0 Ggglla Yt
Jualb Ggy s @jlall

2laa WA yingaiw

. Chicken Kebab Wrap

Chicken kofta with zerishk
polow sauce and fried
onion/chips with lettuce
anln so aioall alaa
Jadlg glgy iyl

A g yudallag /agudaoll

.I.=ried Chicken Wrap

Fried Chicken with
lettuce and Pickled Mayo
il go glbo alaa

Joglaoll juigiloll g

Cal 441

JUAA yingaiw
Vegetarian Wrap
Veggie cutlet with hummos,
mint,onion(need more
salt or sumac) add chilli also
L= ol fo larllaylis
(élow gl al.o elini) Jo
Lagl Jeold g
Cal 124

_ CI 660

Cal 121

Beef Kebab Wrap
kebab with rayhan,
sumac,grilled tomato,grilled
onion(need more sumac)
Llow Yyhydb uba
(050j élow adlal) Gguivo

Cal 262

obasyll s ﬁ JaelsS eayS i.; i obas) g
Saffron Cake P Cream Caramel ey Saffron Bastani
SR 21.85 | Cal 264 ' SR 18.40 | Cal 125 =] SR 23.00 | Cal 156

oS i e 83)8 =% aSlgd dlakus
Vanilla Bastani o Falooda ? Fruit Salad
SR 18.40 | Cal 156 ﬁ SR 19.55 | Cal 156 e SR 18.40 | Cal 106
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Desserts



Drinks

Small Mineral Water SR 3.45 §,su0dsasocole =
Large Mineral Water SR 6.70 §uSdsascobe e
Soft Drinks SR 5.75 dyl calig s %Er'
PersianTea- Cup SR 6.90 duls guld sl = :"
Persian Tea - Small Pot SR 23.00 ;o gl gwld gl Jj'_
Persian Tea - Large Pot SR 28.75 S iyl guld gl E_' 3
Single Espresso SR 11.50 g yuwl Joviw =
Double Espresso SR 13.80  guu yuul Joviuw } g
Cappucino SR 13.80 giiills
Caffe Latte SR 13.80 aiydsls ==
Americano SR 13.80 gilml -
Macchiato SR

Isfahani Cocktail

Haf-Mewa
Shah Abbassi
Saffron Drink

—~ |

= Dough Persian Yogurt Drink
== Fresh Lemon Juice with Mint
Fresh Carrot
: { Orange Juice
Mango Juice
s Pomegranate Juice

._.I r‘l F! )
———_ Melon Juice
s :: Watermelon Juice
Banana with Milk

Fresh Juices

SR
SR
SR
SR
SR
SR
SR
SR
SR
SR
SR
SR
SR

19.55
19.55
19.55
16.10
18.80
14.95
17.25
17.25
18.40
24.15
17.25
17.25
14.95
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Al Khobar-Kornaish
Al Rashed Mall
Al Dhahran Mall

Exhibition Road
Isa Town
Al-Hamalah
Juffair

City Center Mall
The Avenues

Saudi Arabia

138930133

Bahrain

17290027
17630530
17610510
17369269
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