
STARTERS (CHOOSE ONE)

MUHAMMARA
piquillo peppers, pomegranate, walnuts, toasted lavash (vegan, cn)

KOHLRABI SALAD
fennel, celery, lemon, serrano, olive, feta, green grapes (v)

KASHKE BADEMJAN
mint, tumeric, hazelnut, crispy shallot, whey (gf, cn)

TEREYAGLI KARIDES
florida rock shrimp, maras pepper, lemon, parsley, crunchy pita (sf)

HUMMUS
braised beef, zhoug, roasted chickpeas

"HAM" AND PINEAPPLE PIDE
pastirma, kashar, pineapple, pickled peppers

ENTRÉE (CHOOSE ONE)

SHAWARMA CAULIFLOWER
white bean hummus, green harissa, pickled white raisins, almonds (vegan, cn)

GHALIEH MAHI
icelandic cod, fenugreek, tamarind, cilantro, parsley

PERSIAN HALF CHICKEN
basmati rice, lentil, date, raisin, saffron, chicken jus, herbs

BRAISED WAGYU
advieh spice, couscous, apricot, pinenut, barberries (cn)

SMOKED LAMB SHOULDER
pickled red onion, cabbage slaw, bbq’ed chickpeas, bulgur

DESSERT (CHOOSE ONE)

DARK CHOCOLATE TAHINI TART
coconut milk, blackberry, whipped kaymak

MUHALLEBI
milk pudding, halva, fig compote

PERSIAN LOVE CAKE
almond, pistachio, rose, candied ginger (gf)

CHEESE PLATE
aged kashkaval, akkawi, honeycomb, spiced walnuts (cn)

**$55 + tax and 20% service charge**
A 20% service charge will be added to your bill. 100% of this service charge is used to pay our service 

team members’ wages. Additional tips are not expected but always appreciated.
 

Consumption of raw or uncooked meat, poultry, seafood or egg may increase your risk of food-borne illnesses. 
(gf- gluten free, v- vegetarian, cn- contains nuts, sf - shellfish)

R E S TA U R A N T  W E E K  –  J A N  2 8  -  F E B  2
F I X E D  P R I C E  $ 5 5  +  TA X  &  2 0 %  S E R V I C E  C H A R G E


