ISFAHANI

INTRODUCING THE WORLD
TO AUTHENTIC PERSIAN CUISINE






Ash-e reshteh aw,- 31+
Noodle soup with verjus
Wldgodlgo dpusiiilldyg i

Dal Soup uJis &,
Lentil soup, cooked with onions, carrot and

~Isfahani spices
il nllallol &o jing Juaig yuac g

Kashk-E Badenjan sl elas
Grilled eggplant puree garnished with kashk

and fried onion
Yool g Wina by Gujo g ywgymo Gguiio ylaidly

Mirza Ghassemi _ewt 30 *¢
Fried eggplant puree mixed with egg, tomato,

garlic and spices
S0 odaloln &ad g Al Go yugrmo Gguiio (laisb
9l g a8l Judog

1.70 Dolme atgs
Persian stuffed vine leaves
uylollasihlb il gg guiino

2.70 Arais Luls *
Bread stuffed with ground meat, chopped
onions, tomatoes and spices, grilled on charcoal

wle 9ol hlodl g Jall G0 ograolldglalion)
jalbpad

- 1.80 French Fries ddis b
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Salad-E Tabrizi g3 dale
Green salad with Tabrizi cheese, onions, tomatoes,
nuts, oregano, lemon juice and olive oil
pblohll g Junl g gjysill Guall o chasdinly
Uil Cuj 9 Ygoddl e g yicjll g WAl

Shirazi Salad & ;s dale
Cucumber, tomato, onion and green pepper shredded
with a olive oil and fresh lemon juice dressing
Gyj g ool g Jral g ball g palohll (0 Gpusen &lnd
Ugollljunc g gl

Fatoush ig
Cucumber, tomato, onion, mint and parslane mixed with lemon
juice and olive oil. Garnished with toasted Arabic bread and
pomegranate molasses
Cujg Ygoddl pae g0yl g clismidly Jadl g JLAl g pdalolall (o &lnad
waoaoll juall @il Gajo 9 Yoyl

Tabouleh @gs +
Fresh chopped parsley, mint, tomatoes and onion mixed
with bulgur, lemon juice and olive oil
hglao g opuen phalol &b &o 09100 jln Elisi g uigady
Ugoll 9 Yol cuj g Jadl g Jeyudbu

Mix Appetizer asio SMdo
Hummus, Tabouleh, Mast-o Khiar, Dolme, and Kash-e Badenjan
Uil A g dolga yla duwle gl aon

Isfahani Pickles jliol ;i
Selection of homemade pickles maturedin a typical Tabrizi style
dnlall ddlmonll wldacdl (o dduAadl

Hummus jac=
Chickpeas and tahini spread drizzled with olive oil
and served with fresh bread

ejladl yeinjll tyj o oady dialn b yaoa

Mast-O Khiar s s cuwbo o
Thinly sliced cucumber with yogurt, garnished with
dried mint and walnuts

Jjoadl g ool elimidl g 5abjdl o jLadl (o s Qdljs

Mutabel Jso

Grilled eggplant puree served with olive oil
Uil j &0 028) Yugrmo sgto il
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Chelo Kebab ots gt

Minced lamb kebab served with Persian rice *

el il &0 020y gl g Jua )l 6o \dgsall o]

Chelo Kebab Sultani jlals oLs gl

Lam‘b fillet and minced lamb kebab with Persian rice *
bl &0 018) 09)00 pa) d=lnd g Wgsallpal G d=ing

Kebab Barg ¢, ols
Grilled lamb fillet with Persian rice *
Ghe Ugauno 9489810 Gg Al pa) alid o dypla dshs
AUl Ul &0 0285 Al

Shishlek el
Overnight marinated lamb chops, grilled and served

with bread *
&0 0285 godalolall &o padll gle (59 g £815Ggpall on)

Kebab Isfahani juael oLs
Minced lamb kebab cooked with Isfahani special

spices, served with bread *
Jaalgo 00y auiloll Julgidl g Jonudl &0 ogp00 Ggiall o]

Persian Tikka 4w, &5
Pieces of lamb marinated with lemon and spices,

served with bread *
aguio anlallalull olhlal degaio ajliall Wgpall pad &ad
Jua]l &0 0105 oaoll e

Baqula Polow oL 3L
Tender spring lamb shank served over dill rice * with

broad beans
&0 padi dyilpll uhladl G0 6gmlno Wgpall Wljgo oal
pasllggoll g aiuaidl
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Isfahani Jujeh Kebab jkiol oLS dzse e
Charcoal grilled boneless chicken bites, marinated in

saffron, served with bread *
Jaadlgo oady ailull whlaull &o odac (y9 g0

Jujeh Kebab Kofta Rice &us oLS d>4>

Minced chicken kebab served with Rice *
Al jllgo ad) Julgidl g Junidl go ogpoo plaa

Jujeh Kebab Kofta aus oLs i>g>

Minced chicken kebab served with bread *
Jaallgo 010y lgill g Jol G0 0gr0 plas

Zereshk Polow gl eliy;
Half a chicken cooked with a special sauce and served
with zereshk rice *
0205 lacill gdnlallanlnllgosgnlno phslldalhiwn;
Gl gl il o







BD
6.60

6.60

Isfahani Mixed Grill = asie jlio] Glsin e
Minced meat kebab, lamb chops, and boneless chicken
served with bread *
a0 plac Yo elaa g dgall e iy ogpoo ol wbiAs
jall go

Bakhteari Kebab oLs glasy o
Grilled pieces of lamb and boneless chicken with onion

and green pepper served with Persian rice *
&ad &o Gguiio plac g eloa &ad g Jawll adug o) kg
Wl &0 0265 Jnl g gladl Jalo)]







5:7.0

6.60

Maygu-E Karafs 5 sl sSwn

prawns and celery seasoned and cooked with fresh

: herbs, served with Persian rice *
Jl &0 028y adololl g Jal g yugrall so ylug) &g

Grilled Shrimps wLs sSw e

Grilled shrimps with bread *
Jaall &0 028 5guio (lug)

Mahi Kebab wls el e
Charcoal grilled hammour, marinated in saffron and

served with dill rice *
&o 028y padll slc \59_u.1_0J| auslpll ulloodl &o jgolall low

i )l







Khoresh Qormeh Sabzi gjw doyes cuiyo>
Lamb cooked in wild Persian herbs and
spinach stew served with rice*

asjlall lisell €0 d5g1no Wgsall ) (1o §lad
sl il g0 0205 Aibuull g

Khoresh Bamieh awb cuygs
Lamb and okra cooked in a tomato stew,

served with rice*
ohblonllanln 9q_1_0L1_J|@DQA9_LJa_o Wgpall oal) &nd
Al &o 0265 dqjlall

Khoresh-E Qeema ié cuiygs
Lentil and lamb cooked in a tomato stew,

garnished with fried potato and served with rice*
aulall gl g aoall ablolnll &0 d5gulno gjliall alll adso
Al Il &0 0285 dul ool JudaliaJl (o asludn Gas







55 o Gogls s o zles oSy e OlS gl ug,w&ls bladl zo WSM
Meal Sandwich, Grilled Chicken / Chicken Kebab / Lemon leka,4 .
Wrap with Small Soft Drinks & French Fries - *";."'ﬁ'
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Bastani Ice-cr




Fresh Haf-Mewa  gjthl og Slo
Fresh Shah Abbassi zjlall guls ol

Saffron Drink el ol

Fresh Mango Juice z;ll lxls juas

X ' Fresh Melon Juice g plos pas

li..'}Fresh Banana with Milk ;i cudodl 3ee sas

¥ | (S) Soft Drinks &3t clg i

3 (L) Soft Drinks &3k obg e

Small Mineral Water syso dsuss obo
Persian Tea - Cup 4uls g gl

Persian Tea - Large Pot s & »l @b gl
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17178382

www.isfahanigroup.com (SELEN]
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