
S U M M E R  R E S T A U R A N T  W E E K  2 0 2 6

Lunch · Three Courses · $25

F I R S T  C O U R S E

Cucumber Salad
Pomegranate, pistachio, feta, lime, mint

and

Mast-o Khiar
Yogurt, cucumber, Persian green raisins, fresh herbs

S E C O N D  C O U R S E  —  C H O I C E  O F

Falafel
Tahina harra, salata, sumac onions, pickled peppers

or

Kubideh Kabob
Ground Wagyu beef with Persian spices

or

Chicken Kabob
Saffron and labne marinated boneless chicken

Served with chelow rice with tahdig for the table

D E S S E R T

Rose Water Cookie
Reservations highly recommended · Two-hour seating limit

One three-course lunch per guest (one lunch may not be shared by two or more guests).


