SOItan banoo

Rcstaura nt

E_Clectic Fcrsian Cuisinc

4645 Park Blvd
San Diego, CA 92116

619-298-2801

www.SoltanBanoo.com

Hours:
Monday — Friday
i iam~§Pm & 5Pm~9Pm
Saturd33 s 1 lam—9pm
Closed on 5unda35

Take Out & Catering Availab]e

APPctizers & Combinations

Hummus — Garbanzo, sesame, lemon juice &
garlic & Pita bread. $5.95 With o!ives, gar]ic and
herbs $7.95

Ta]:)ouli - that, Parsleg & tomatoes with

lcmonjuice and olive oil, $4.95

Baba Ghanoush ~ eggPLant, tahini, garlic and
lemon $5.95

Dolmeh -~ Kice & herbs hand wraPPecl in
grape leaves, pita. 8 for$6.95

Mast o khiar ~FPlain ogurt cucumbers,
raisins, and mint, with Pita grea&‘ $5.95

Ash anar - |_entils, beans, wheat, spinach w,/
Pomegranatejuice. CuP $2.65 Bowl $5.25

SOUP & Salacl - CUP of our pomegranate
soup and a small green salad. $6.95

Platter -~ Hummus, tabouli, dolmehs (4), salad
w/ feta & olives, Pita $9.95

Salat Olivieh - Recipe of chicken, potatoes,
eggs, green peas and Pickles with mayo &
!cmon_juice served w/ Pita &small salad. $8.95

5ambosa~ 2bread Pockets filled with curry,
sPinacl-l, Potatoes, green peas & a green

salad with feta and yogurt $7.95
Wraps and Salads

(Green mixed salad - Spring mix with olives,
tomatoes, walnuts and feta  with soy ginger

or balsamic Sm$3.25 Large $7.95
Goat Chccsc Sa|acl -4 Pieces of broiled

cheese on baguette toPs a green salad with
pears, strawberries, walnuts &  sweet

vinaigrette dressing. $9.95

chan salad - mixed %reens with tomatoes, olives,
avocado and smoked tofus$ & Pita chiPs $8.95

Miclc“c [ astern green salad - Mixed greens with feta
chcese, tomatoes, tabouli and dolmehs $8.95 Add
chicken for $2.50

Gireen chicken salad- health greens with chicken
breast, tomatoes, and Fcta, olives toPPed with soy

ginger $8.95

Scasonccl salmon salad - Seasoned smoked salmon
over greens with feta, tomatoes and olives with a

ginger soy drcssing. $10.95
Strawbcrrg Tabouli salad —~R6Freshing salad of

mixed greens with tabouli, strawberries and walnuts,
rasterrg vinaigrette dressing‘ $8.95 Add chicken for
$2.50 or tofu $1 50

chan wrap — babaganoush, rice, mixed greens,
tomatoes an avocado, served with tabouli or chiPs

$6.95 Add tofu for $1.50

Mixccl veggie wrap —~ tofu, hummus, mixed greens,
tomatoes, tabouh, and avocado toPPcd with our 50y

ginger drcssing. $8.95

Hummus wrap - [Jummus, sun-dried tomatoes, olive
and avocado, wrapped in an herb tortilla with lettuce
and tomatoes, tabouli on side $7.95

Salmon wrap - Smoked salmon wraPPcd in a tortilla
with hummus, tabouli, feta, mixed greens, tomatoes and

our soy ginger dressing, served with chiPs $9.95
Middle [ astern Chicken wrap — Chicken, hummus,

tabouli, feta, olives, lettuce and tomato, in herb tortilla

and chiPs. $8.95

Chickcn wrap — With Iettucc, tomato, avocado
rovolone cheese and mayo, in tortilla served with

cl‘liPs. $8.95

Ollivieh WraP ~ Qurdelicious salad of chicken,

potatoes, free range eggs, green peas and Picues
mixed with mago and lemon juice wraPPcc{ in a whole
wheat tortilla with lettuce and tomato $7.95



Dinner Menu

In addition to our Salads and APPctizcrs, we serve:

Shirazi Salacl - Choppc& cucumbers, tomatoes,

onions and cilantro in fresh Icmonjuice) olive oil. $2.50

chgic K abob -~ At last a kabob with vegetarian and
vegan aPPctitcs in mind! Skewers of Marinated
Toxcu, Fortabe”a mushrooms and veggies, served with
brown rice (or white) and a Shirazi Salac{‘ $10.95
SPicg chgic Kabob - Made with our sPecial

sauce...contains clairg‘ Friccs same as above.

Chicken Kabob - Skewers of gri”ed chicken with
vcgctablcs served with Saffron Pasmati rice, Shirazi
Salac{ (We sub. Salac{ forrice 133 request) $1%.95
Spic3 Chicken K abob ~ Made with our spccia|

sauce...contains &airg. Friccs same as above.

Mahi K abob - Sl«iwcrs of Marinated Mahi Mahi
gri“ec‘ with vegetables, served with our Sabzi Polo
(rice cooked with dill, Fenugreck, leck and parsley)
and a 5}—1irazi Salad. $14.95 You can also order this
dish with Poachcd ti|apia‘

Koubideh Kabob - Specia”9 seasoned ground beef
(Frec-rangc), marinated with Fcrsian sPiccs, wraPPecl
around skewers and gri”e& on oPen~1qame, served with
PBasmatirice. $12.95 Add specialty rice for $2.00
Spicg K oubideh - Made with our spccial

sauce...contains éairg. Friccs same as above.

Baghah Polo-| amb Shanks cooked in gravy, served
with dilled basmati rice and fava beans. Served with
shirazi Salad. $1%.95

Zcrcch Folo ~ Our V\/edncsdag sPcciaI

was so popular that now we’re serving it
pop S

cvergclagl $10.95

Aclasi~ Brown rice cooked with |entils, mung,

beans and squas}ﬁ, served with chicken and a

shirazi salad. $10.95  \With Paked T ofu
$10.95 Or Lamb shank $1 2.95

[ oubiah Polo - Basmati rice cooked with
choppecl green }DCBHS, tomatoes, Fersian

stces and curry. Chickenor Tofus$i0.95

Albaloo Polo - Basmati Rice cooked
w/cherries, Pistachio & saffron. Chicken or
tofu $10.95

Dailq SPCCials Prices vary for lunch or

dinner.  Dinner dishes include a shirazi salad.

Brown rice is available

Hcaltl‘lg Hahc Flatc (LUI‘\C]’I Onlg )~ 2 of
any spccial of the clag with 2 salad $8.95

Monclag
Aclas Folo - Basmati rice cooked with lentils

and mong, beans toPPecl with Saffron,

clatcs,walnuts, apricots and caramelized

onions. Served with Chicken, T ofu orlamb

Tuesdag
chcrjoon ~ Tl’lis bewi|dering dish comes with

chicken or tofu mired in a brown puree of
walnuts and Pomegranate ser\/ecl over

Pasmati rice.

V\/eclnesdag
K horesht Baclcrjan — Fina”g a tomato based blend
of grinec{ eggpbnt, split peas and lamb served with

basmatirice .

Thursday
Curry - A delicious stew of carrots, Potatocs,

mushrooms and tomatoes COO‘(@d in g@IIOW CUFFg,

served with basmati rice. (Chicken or T ofu

Frfc{ag
Ghourmeh Sabzi ~ A stew of kidncg beans in a
lemong s|urr3 of Parslcg, scallion, and Fenugreek}

served with basmati rice. | amb or T ofu

Friday and Saturday
Ghalieh Mahi (Also served on Sat.) Fossiblg our
best, this rich recipe is made with wild salmon fillet,
cooked in Farsleg, cilantro, tamarind sauce, curry and

garlic} with dilled basmati rice, carrots & peas.

Saturclag
Abgousht (Fcrsian Stcw) - A [cmong stew of Iamb,

clﬂickpeas, potatoes, beans, tomatoes and dried limes

with Pita orrice.

Kou&ch-bcrcrji ~ [ xotic balls of basmati rice, lamb,
fresh herbs, 5P|it peas, eggs, and onions slowlg cooked
with Plums, raisins and walnuts in the center. \With Pita

orrice.

Flcasc note that Priccs vary for lunch and dinner .

Friccs are sul?jcct to changc without notice.

We have 15 minute take out

Par‘(ing next to the restaurant!




