ln our efforts to conserve water, we only serve water upon rcqucst.

Fomcgranate SOUP—~ Oumcamous Asl‘l Anar is a l'lcartg mix of icnti]s, beans, wlﬁeat,

spinach & herbs cooked with Pomcgranatejuice, served w/ Pita. Cup $2.65 Bowl $5.25
SOUP & Salad - Cup of our pomegranate soup with Pita and a small green salad. $6.95

Fersian Brealocast - Our?riencls who remember CaFé CasPian reques’cecl this items, so

here it is.‘JCeta, pecans (or walnuts), fruit (or cucumbers & tomatoes) with Pita bread. $6.95

APPctizcrs
Hummus - Tastg dip of garbanzo beans blended with creamy sesame, !cmonjuice & gar]ic,
served with pita bread. $6.95 with olives, gar]ic and herbs $7.95, sun-dried tomatoes and
olives $7.95

Baba ( il’lanous"l -] ast blend of baked e lant, tahini, arlic and lcmon, topped with
Y 28pP g PP
olive oil, served with Pita bread. $6.95

Dolmclﬁ ~ Rice and herbs hand wraPPed in grape Ieavcs, served with Pita bread. 8 for $6.95

Tabouli - Bu]gur wheat and Parsleg tossed with lettuce and tomatoes with lemonjuice and
olive oil, served with Pita bread. $5.95

Mas’c o’ khiar — A dip of P]ain yogurt mixed with cucumbers & mint, served with Pita. $5.95
With cranberries and walnuts $6.95

Sambosas — ] wo bread Pocke’cs filled with sPinacln, potatoes, green peas, curry and
sPices, served with Mast o’ khiar. $5.95

Fotato Fanca‘(cs (koo-koo) - We added Qyinoa (a high Protein grain) and dill to the
traditional reciPe Free~range eggs and flour are included in the batter. $5.95

Sa!at Olivic!’l - A recipe of chicken, potatoes, free range eggs, green peas and Picues
mixed with mayo and lemonjuice) served with Pita bread $8.95.

Middlc E_astcrn Flat’ccr~ Hummus, tabouli, do]mehs, small salad toPPe& with feta and
olives, served with Pita bread. $9.95




Our complimentarg water is filtered, as well as all other drinks on the menu.

Grccn Mixcd Salad ~ Hca]thy sPring mix greens with olives, tomatoes, walnuts and feta,
with our soy ginger dressing or balsamic and olive oil. Sma“ $%.95 Large $7.95

Middle E_astcrn Green Salad - Mixed greens with feta clﬂccsc, tomatoes, tabouli and
dolmehs and olives served with our soy ginger drcssing. $9.95 Add chicken for $2.00

Vegan Salad -~ Mixed greens with tomatoes, olives, avocado and 1CirmJ baked toFu, toPPecl
with vegan Pita chiPs with our delicious soy ginger clressing on side. $8.95

Green Chicken SaIaCL Hca!thg mixed greens with chicken brcast, tomatoes, Feta, and
olives toppcd with soy ginger or balsamic vinegar and olive oil. $9.95

SPicyTurkcg \Salacl~ Gri”ed turkeg g!azed with our sPicg sauce on a bed omcgreens with

cucumbers, tomatoes and dried cranberries with our sweet vinaigrette dressing‘ $9.95

Scasoncd Salmon Salad ~ (Chilled hot-smoked Wild Alaskan salmon over a bed of mixed

greens with feta, tomatoes, and olives served with ginger soy dressing. $10.95

Strawbcrrg Tabouli Salad ~Rexcreshing salad of mixed greens, toPPed with tabouli,
strawberries and wa]nuts, served with our rasterrg vinaigrette dressing. $9.95 Add chicken
for $2.00 or | ofu $1.50 (we substitute other fruits when strawberries are out of season)

Goat Cheese Salad - A Iﬂugc bed of spring mix toppcd with pears, walnuts and broiled
goat cheese on top of baguctte with a sweet vinaigrette drcssing. $10.95

Banoo Salacl ~ The ultimate raw salad with Spring mix, broccoli, shredded carrots,

cucumbers, tomatoes, avocado, raw wa]nuts, raw sunflower seeds, and quinoa served with

your choice of dressing $9.95

“We try to use organic spring mix when available.

*Qur tofu is made from organic soy beans.




[)aﬂg.fﬁpcckﬂs
QOur dishes are made with the finest ingrec‘ients used in authentic Persian cuisine. \We have clesignecl our menu so our

vegetarian guests can erjog the exotic tastes of Fersia }33 ac{c{ir\g tofu to our traditional dishes.

All of these specials are served onlq on their designated day.

Monc'ag
Adas Folo - Basmatirice cooked with lentils and mung beans toPPed with Saffron, dates, walnuts,

aPricots and caramelized onions. Served with Chickenor | ofu $10.95 | amb $12.95
Tuesdaﬂ
Fescrjoor\ (Fomegranate Stew) -~ T his bewildering dish comes with chicken or tofu (mushrooms &

wheat gluten) mired in a brown puree of walnuts and pomegranate served with basmatirice. $10.95
g p pemesg

Wednesday
K horesht Bac’crjan - Fina”g a tomato based blend oggri”cc{ eggplant, split peas and lamb and beef

served with basmatirice $12.95

Thursclag

urry ~ clelicious stew of carrots, potatoes musl—lrooms and tomatoes cooked in e“ow curr
Curry- A P : y y,

served with basmati rice. Chicken or | ofu$10.95

Fric’ag
Ghourmch Sabzi ~ A stew of l(iclney beans in ]emony slurrg of Parslcg, scallion, and sPinach, served

with basmati rice. Lamb $12.95 To}cu $10.95

[riday and Saturday
Ghalich Mal’ﬁ -~ Ore of our best, this rich reciPc is made with \Wild salmon fillet, cooked with Pars]eg,

cilantro, tamarind sauce, curry and garlic, served with dilled basmati rice, carrots and peas. $12.95

Saturclag
Abgousht (Fersian Stew) - A stew of lamb, chickpeas, potatoes, beans, tomatoes and dried limes for

flavor, served with Pita bread. $11.95 Add $2.00 for rice instead of Pita bread.

Kou{:tch—-Bcrcrji ~ I xotic balls of basmati rice, lamb, fresh herbs, sPlit peas, Frec~range eggs, and
onions slowlg cooked with P]ums, raisins and walnuts in the center, served with Pita bread. $1%.95

Add $2.00 for rice instead of Pita bread.

+All entrees are served with your choice of Sl'nirazi Salac] (cucumbers, tomatoes, onions,

cilantro & |cmonjuice>, Mast o’khiar (gogurt) or a mixed green salad.




TOPPcr ware Cl’za“cngc - Bring your own toPPcr ware for cloggy bag & enter our monthly

ramq:le FOI‘ a FI‘CC meal...and a cleaner Planetl

ilable Evcrg Dag |

Great Fingcr food for Par‘tics.

chgic Kabob ~ At last a kabob with vegetarians & vegans in mind! Skewers of
marinated tofu, mushrooms & veggies, served with brown rice and Shirazi Salad. $10.95
Add any spccialty rice for $2.00

Cl"lickcn Kabob ~ Skewers of marinated and gri”ed chicken with vegetab]es served with
Saffron Basmatirice and Shirazi Salad. Bonclcss dark meat $12.95 , Chicken Preast
$13%.95 SUE)stitute Zereshk Folo or any other sPecia]t3 rice for $2.00

SPicy chicken kabob - Made with our sPecia! sauce...contains clairg. Prices same as above.
Koubidcl”l Kabob - Speciallg seasoned grouncl beef, marinated with Persian sPiccs,

wrapped around skewers and gri”ed on oPequame, served with Basma’ci rice. $12.95
Add Zereshk Polo for $2.00

SPiCﬂ Koubideh - Made with our sPecial sauce...contains c{airg. Prices same as above.

Mahi Kabob - Skewers of marinated wild Mahi-Mabhi grilled with vcgctab!cs, served with
our Sabzi Po!o (rice cooked with dill, Fcnugrcck, leek and Parsicg). $14.95

Salmon Kabob -Wild Salmon fillet, seasoned and gri”cd, served with vcgetab]es and our

Sabzi Po!o (ricc cooked with di”, Fcnugrcek, leck and Pars!cg). $15.95
A note... that this dish is well worth the 30-35 minute wait.

Sabzi FOlO-Mal’li - TiIaPia fillet (when available), PO&C!"]CCI on the gri” with mild sPices
served with gri”ed veggies and Sabzi Po]o (herbed rice). $14.95

*We can substitute a largc green salad for rice & Shirazi for any of these dishes.

*Qur chicken kabobs are antibiotic and hormone ~free.




T hese dishes make a great side or main course for your Partg/catcring.

5Pccialt3 Ricc/Traditional Kice Dishcs...
Bagl-lali FOIO ~ Lamb shanks cooked in gravy, served with dilled Pasmatirice & fava beans.
$1%.95

ZCI‘CSH( Folo - A heavenlﬂ mixture of basmati rice, barberries, dried cranberries) tossed
with orange rinds, almonds and sweet carrots. Chicken or ToFu $10.95 Lamb Shank $12.95

Albaloo FO]O - Basmati rice cooked with sour cherries) Pistachios and saffron. Chicken or
Tofusio.95 | amb Shanks $12.95

Loubiah Polo -Pasmatirice cooked with choppcc‘ green string bcans, tomatoes, FPersian

sPices and sPicg curry. Chickcn or To}cu $10.95 Lamb Shank $12.95

Aclasi - Brown rice cooked with !cntils, mung beans and squash. Chicken or Bakec{ i ofu
2 9
$10.95 ] amb shank $1 2.95

*A" entrees are served with your choice of Shirazi 5a|acl (cucumbers, tomatoes, onions, cilantro &
lcmonjuicc), Mast o’khiar (Hogurt with cucumber and mint) or a mixed green salad.

*You can also substitute a largc green mixed salad for the basmati rice and Shirazi.




Wc are ha to split your table’s check u to, but not more tl'tan, two ways.
PP{{‘B% gfatu?tg will be added Forf;artics of 5 or more. I

char\ WraP ~Ba}3aganoush, rice, mixed greens, tomatoes and avocacloJ served with tabouli.
$6.95 add ] ofu $2

Mixed Veggie WraP — ToFu, hummus, mixed greens, tomatoes, tabou]i, and avocado tOPPCd
with our Popular soy ginger &ressing, served with Pita Cl’liP& $8.95

Salmon WraP ~ [Hot smoked wild Alaskan salmon (served cl'xi“ed) wrapped in a tortilla with

Iﬁummus, tabouli, Feta, mixed greens, tomatoes and our soy ginger &ressing, served with Pita

chiPs $9.95

Miclc”c [ astern Chickcn WraP - Chicken, hummus, tabouli, Feta) olives, lettuce and tomato,
wrappccl in an herb tortilla, served with Pita chips. $8.95

Chickcn WraP ~ Chicken, mayo, lettucc, tomato, avocado and Provolonc cheese, wraPPecl n
an herb tortilla, served with Pita Cl’]iPS. $8.95

Sm Side of Rice  $2.50 Sambosa (a-la-carte) $2.95

Side of Avocado  §1.50

Side of Tofu $2.50

Side of Chicken $4

Side of Pita ST

Small Side of Masto’Khiar $1
Side of Specialty Rice  $4.50

Skewer of Koubideh  $4.50
Skewer of Veggies ~ $3.95
Skewer of Chicken  $6.95
Shirazi Salad $2.50

Goat Cheese on baguette $1.50
Side of Lamb $6.95




Jced Teas

]cec{ chai $3.75w/ soy $4.25
Thailced Teas$2.50
Black tea (un~swectene<ﬂ) $2.50

Cl‘]errﬂ ]cecl Tea (sweetenecl) $2.50
"Rooibos ]cccl Tea" An unsweetened herbal
tea with a slightlg sweet, Fruity flavor. $2.50

Herbal ]ced Teas 5weetenecl with fruit
Juicc. (Hibiscus, Peppermint} $2.50

Fomegranate Juice $%.00
Lemonadc $2.50
5Par§<!ing water $2.00

Soda- coke, diet coke, seven -up $1.75

Our l'xot teas a f served i m a cu for

g rtwo
orcac

$1.95. 1

$+j ) %Tcase a
tlonal cup.

Black Teas

English Breakfast

Jasmine black

Caspian Tea (Ceylon with cardamom)
Green Teas

Green Tea

g]aqggnn o@r avo]rr%a *Seﬂcha rose

Green Jasmlne
Wl'nte Feony Rare C!’nnese tea with very little

caffeine.
Moroccan Mint —peppermint leaves green tea
Herbal T eas

Hibiscus fﬂeaven ~ r‘libiscus flowers

Min’c - Pcppcrmint and sPcarmint leaves

Herba] Cocl(tall (S’I}DISCUS ﬂowcrs Lcmon

rass, ose IPS, angeFee ePPermmté»

gamomllc ﬂOWC

rﬂerbal E_nerglzer Cinnamon Cl"llPs licorice
root, orange Pccl roonbos cardamom, anise &
cloves.

Eggptian (hamomile
ROOibOS Sfmba — apple bits and almonds

Rooibos Keg]ime ~with lemon grass and creamy

!emon Havor.

Wc also suggest these hot drinks for low
calorie oPtionsl

Rooibos Vanilla — with essence of vanilla Trg it

with milk or soy and vanilla Havoring.

Rooibos Orange - Yummy drink made with milk
g

or soy, taste ike a creamsnc e. DHweetened wit
natura vam la Zg u1 ’c no cagcme this drink

is actuall y goo Forgou‘ Ml k $3.75 503 $4.25

Ycrba Matc Ourtop quallt matc is perfect
with almond ﬂavormgan soymitk fora f aiu lous
earthy taste and a kick to energlzc you.

steamed soy $4.25

Chai W)ur chaiis made from loose tea and
. 4

ices steamed Organic milk $%.75 or
érganic soy $4.25

or sog $4§l‘lal Wlth steamed Orgamc milk $3.75

Add a shot of Soju (akoholic beverage From
about 20% to about ‘fj%A/Coﬁo/content /i’ tastes
/s comparab/c to %a. Jto any of these drinks for
an additional $2

Coffee

Turkish Cogcc $3.75
Americano or Espresso $2.50
Coffee Press $3.95

| atte $2.95

Mocha $%.75, Mexican $3.95
Cappuccino $2.95




Dcsserts
As|< your server about Port. $5 glass

Bagl’llava ~Thin iaycrs of FPhilo dough with walnuts and Pistachios, syrup soaked. $1.50

Kicc Fudc‘ir\g (51101611 Zarcl) —~Jasmine rice slowlg cooked with saffron, rose water and almonds.
TOPPCCI with sPrinkles of cinnamon, and Pistachio rinds. $5.95

Fcrsian ]CC Crcam (Akbar Mashti) ~Flain Creamg |ce cream with rose water, Pistaclﬁios and
5aFFron. WraPPed in light unsweetened waffles. $5.95

Chocolate Cake _ Oumcamous chocolate cake, spongy with icing on top, alwags fresh and

delicious.

Small $3.95 | arge $5.95
Rasberrg Choco'atc Tru{:ﬂe lcc Cream - Choco]atc or \/ani”a ]ce Cream covered in chocolate

with hot raspberrics and Pomegranate sauce. $6.95

FPoached Pear ~ Fresh pear cookedina Iight caramel sauce, topped with pomegranate sauce,
walnuts and créeme [Traise. $6.95

Thc combination of these three very small desserts make a perfect authentic ‘Flatter’ and go
Pcr‘f:cctg with the T urkish Coffee.

Fcrsian Baghlava ~ A thin sheet of pastry éouglﬂ stuffed with nuts and cardamom and soaked in

l’zoncg]jc
Gaz~ Persian Nougat made with Pistachios and rose water surrounded bg flour. 75¢

Turkish Deligl‘lt~ Nougat made with nuts and rose water surrounded }35 Hour. 75¢

Turi(ish COFFCC — Rich, dark and sweet coffee, in a demitasse slowlg cooked over fire. (Also available in
Decaf) $3.75




Middle [ astern FPizza (/a/lmacun)

| ahmacun (lahmajun) $6.49
A traditional Anatolian specia]tg, hand chopped lamb meat, tomatoes, Parsleg, green
peppers, gar]ic mix sPread over hand rolled dough) baked in brick oven.

(Giround beef mixed with
tomatoes, Parsley, peppers, onions and sPices>$7.99

(Feta & Mozzarclla cheese mixed with Pars]eg melted over (round beef mixed with tomatoes,
Parsleg, peppers, onions and sPices)$8.99

\/egetarian Lahmacun $3.49
A traditional Anato]ian spccialtg, hand choppcd tomatoes, Parsleg, green peppers, garlic mix
and feta spread over hand rolled dougl—x, baked in traditional brick oven.

Lahmacun Flattcr $8.99
T wo lahmacuns rolled with charbroiled eggplan’cs diP and served with salad.

\/cgctarian Lahmacun F!atter $8.99
Two vegetarian lahmacuns rolled with charbroiled cggplants diP and served with salad.




