TUPPer ware Cha”enge - Bring your own toPPer ware for cloggg bag & enter our monthlg

rapﬂe FOI" a 'FI"CC mcal...ancl a clcancr Planct!

Fomegranatc 5ouP ~ Qurfamous Ash Anaris a hear’cy mix of lentils, beans, wheat, sPinach)
and herbs cooked with Pomegranatejuice, served with Pita bread. CUP $2.75 Bow] $4.95

APPctizcrs
FHummus - Tastg clip omcgarbanzo beans blended with creamy sesame, ]cmonjuicc é»garlic,
served with Pita bread. $5.95 with olives, garlic and herbs $6.95 with sun-dried tomatoes
and olives $6.95

Baba Gl‘lanoush - Tast9 blend of baked cggplant, tahini, gar]ic and lemon, toPPed with olive
oi!, served with Pi’ca bread. $5.95

Dolmch ~ Rice and herbs hand wraPPcd in grape leaves, served with Pita bread. 8 for $5.95
Tabouli ~ f)ulgur wheat, Parsleg & tomatoes with lcmonjuice & olive oil served with Pita $5.95

Mast o’ khiar — A le of Plain low fat yogurt mixed with cucumbers and mint, served with Pita
bread. $4.95

Fotato Fanca‘(cs (koo—koo) -We added quinoa (a high Protein grain) and dill to the

traditional reciPe. Frec~range eggs and wheat are included in the batter. 3 Pa’cties $5.95
Combinations

SOUP &Salacl - Cup of Pomegranatc soup with Pita bread and a small green salad. $6.95

Miclc”c Eastern Flattcr~ Hummus, tabouli, four dolmehs, small salad toPPed with feta and
olives, served with Pita bread. $8.95

Salat Olivieh - A rccipc of chicken, potatoes, free range eggs, green peas and Picucs mixed

with mayo and lemonjuice, served with Pita bread and a small salad. $8.95

Sambosas — | wo bread Pockets filled with sPinach, potatoes, green peas, curry & sPices,
Scrvcc] with Mast o’ khiar & a small salad. $8.25 Adcl chicken to salad$2.00 ortofu $1 50

Persian Brcak{:ast ~ QOur friends who remember our old menu requested this items, so here it

is.. A bowl of geta, pecans, fruit (or cucumbers and tomatocs) served with Pita bread. $6.95




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

Grccn Mixccl Salad ~ Healthg sPring mixed greens with olives, tomatoes, walnuts and Feta,
with our soy ginger dressing or balsamic and olive oil. Sma” $%.95 Large $6.95

Middle [ astern Green Salad -~ Mixed greens with feta cheese, tomatoes, tabouli and
dolmehs served with balsamic and olive oil. $8.95 Add chicken for $2

Vegan Salacl - Mixed greens with tomatoes, olivcs, avocado and firm, baked tofu, topped
with vegan Pita chiPs with our delicious soy ginger dressing on side. $7.95

Chicken 5a|acl~ Healtiﬁy greens with chicken breast, tomatoes, feta, and olives ’coPPed with

soy ginger or balsamic vinegar and olive olil. $8.95

SPichurkcg Salad- Grilled ’curkeg glazed with our spicg sauce on a bed orgreens with

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

Seasoned Salmon Salad ~ Chilled hot-smoked \Wild Alaskan salmon over a salad of
greens with feta, tomatoes and olives served with ginger soy dressing. $9.95

Strawberrg Tabouli Salacl ~chcreshing salad of mixed greens, toppcd with tabouli,
strawberries and walnuts, served with raspbcrrg vinaigrette dressing. $8.95 Add chicken for

$2.50 or tofufor $ 1 .50 (we substitute other fruits when strawberries are out of season)

Goat Chccse Salad - A huge bed of mixed greens toPPed with pears, strawberries,

walnuts and broiled goat cheese on top of baguet’ce with a sweet vinaigrette clressiﬂg. $9.95

Add chicken for $2.50

Banoo Salacl — TI"I@ ultimate raw salad with mixed greens, broccoli, shredded carrots,
cucumbers, tomatoes, avocado, raw wa]nuts, raw sunflower seeds & quinoa tossed with our

soy ginger dressing $9.95 Add chicken for$2.50

“We try to use organic spring mix when available.

*Qur tofu is made from organic soy beans.




]n our efforts to conserve water, we only serve water upon rcciucst.

Dailg SPccials
Our dishes are made with the finest ingredicnts used in authentic Persian cuisine. \We have dcsigned our menu so our

vegetarian guests can crzjoy the exotic tastes of Persia 55 a&ding tofu & fake meat (wheat) to some of our traditional dishes.

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

Hcalthy Half Plate (| _unch Only) — 4 of the Daily SPccial with 2 a mixed green salad. $8.95

Mondaﬂ (alsoideal for catering)
Adas Polo - Basmati rice cooked with lentils and mung beans toPPed with Saffron, dates, aPricots
and caramelized onions. Served with (Chicken or T ofu $8.95 | amb $9.95

Tucsclaﬂ
]:esenjoon (Fomegranate 5tew) — This bewilc{ering dish comes with chicken or tofu (the veg. version

also il'\ClUdCS wheat g]uten and mushrooms) mircd ina brown PUFCC OF walnuts and Pomegranate

served with basmatirice. $8.95

Wednesday

Khoresht Baclcrjan - Gri”ed Eggplant cooked with beef and lamb, sPlit peas, tomato puree and

sPiccs toPPed with crispg potato strings served with saffron basmatirice. $9.95
leursc]ag

Currg ~ A delicious stew of carrots, Potatoes, mushrooms and tomatoes cooked in 9enow curry,
served with basmati rice. Chicken or | ofu (and wheat gluten) $8.95
Ghourmeh Sabzi — A stew of kidneg beans in ]emong siurrg of Parsleg, scallion, and Fenugreek,
served with basmati rice. | amb $9.95 T ofu (and wheat gluten) $8.95

[riday and Saturday
Ghaliclﬂ Mabhi - Fossiblg our best, this rich reciPe is made with \Wild salmon fillet, cooked in Parsleg,

cilantro, tamarind sauce, curry and garlic, served with dilled basmati rice, carrots and peas. $9.95
Saturclag

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

Havor, served with pita bread $8.95 add $1.00 for rice instead of pita.

Loubiah Polo - Basmati rice cooked with choppec‘ green string beans, tomatoes, Persian spices and
curry. Chicken $8.95 TO]CU $8.95

Kouftch—Bercrji - [ xotic balls of basmati rice, lamb, fresh herbs, split peas, Free~range eggs, and
onions slowlg cooked with P]ums, raisins and walnuts in the center. Served with Pita. $10.95 add
$1.50 forrice instead of Pita.




Lunch Rccommcnclations

We hand Pickcd these selections from the menu, for a quick & casy decision!

H th H llcFl t (L l’lo ly) - 2 of the DalI 5 Ccial with 2 a mixed green salad.
$8é985 ?A\clda $1 Faorcanyugfourgt%er salads. (Ac{d % Fc’)ar Goat cheese, Bxanogo or éa]mon>

Sambosas — T wo bread Pockets filled with spinach, potatoes, green peas, curry and spiccs,
Servccl with mast o’ khiar and a small salad. $8.25 add chicken to salad $2.25 or tofu $1 .50

SOUP &Salacl - Cup of our Pomcgranatc soup with Pita and a small green salad. $6.95

Aa/a/ chicken to salad for $2. 0. You can choose any of our salads for $2 more. /D/case add $ 3 for
Groat C /zcese, Banoo orﬁa/mon salad.

Mixccl chgic WraP - ToFu, lﬁummus, mixed greens, tomatoes, ’cabouli, and avocado topped
with our Popular soy ginger drcssing. $7.95

Middle [ astern Chicken WraP ~ Chicken, hummus, tabouli, feta, olives, lettuce and tomato,
wrapped in an herb tortilla and Served with Pita chips. $8.50

Olivieh Wrap — QOur delicious salad of c}‘nicken,fo’catoes, free range er%gs, g};recn peas and
ickles mixed with mayo and ]emonjuice wrappe in a whole wheat tortilla with lettuce and
tomato $7.95

Chickcn Kabob WraP - Gri”ecl chicken breast (or boneless thigh), peppers, onions and

zucchini anda dab of l’lummus, wrapped in a whole-wheat tortilla with ]ettuce, tomato and rice.

$9.95 yogurt on side.

Koubiclch WraP - Seasone& grounc! beef g{i“ec‘ with peppers, onions, zucchini, a touch of
t

hummus wrapped in a whole-wheat tortilla wi let’cuce, tomato and rice. $9.95 yogurt on side

Also...thcsc dishes make a great side or main course for your Par‘tg/catering.

/ereshk Folo -Qurformer We&nesdag sPecial was so Popular that now we’re serving it
evergclagl A heavcnlg mixture of basmati rice, barbcrries, dried cranberries, tossed with

orange rincls, almonds and sweet carrots. With Chicken or Toxcu $8.95 Lamb Shank $9.95

Albaloo Folo - Basmati rice cooked with sour cherries, Pistachio rinds and saffron. Chicken

$8.95 | ofu$8.95] amb $9.95
| oubiah Polo - Basmati rice cooked with choppcd green string beans, tomatoes, Persian

sPices and curry. C!’ﬂ’cken $8.95 ToFu $8.95 Lamb $9.95

bag[‘)ali Polo - | amb shanks cooked in gravy, served with dilled rice and fava beans. $9.95




Wc are ha to split your table’s check u to, but not more tl-lar\, two ways.
PPIE{S% gfatu?tg will be added Forivartics of 5 or more. I

Vc§an WraP ~Babaganoush, rice, mixed greens, tomatoes and avocado served

with tabouli or pita chips $6.95 Add ] ofu $1

Hummus WraP ~ Hummus, sun-dried tomatoes, mixed greens, avocado,
tomatoes and olives, with balsamic oil and vinegar, served with Pita chips. $6.95

Add T ofus$i.s50 Chicken$2.50

Mixed chgic WraP ~ | ofu, hummus, mixed greens, tomatoes, tabouli, and
avocado toPPed with our Popular soy ginger%ressing, served with Pita chiPs

$7.95
Salmon WraP ~ (hilled hot-smoked Wild Alaskan salmon wrapped in a tortilla

with hummusJ tabouli, feta, mixed greens, tomatoes and soy ginger dressing,
served with Pita chips $9.50

Middle T astern Chicken WraP —~ Chicken, hummus, tabouli, feta, olives,
lettuce and tomato, wrapped in an herb tortilla and Served with Pita chips.

$8.50

%hickcn Wrap - (Chicken, mayo, lettuce, tomato, avocado and Provo]one
cheese, wraPPcc{ in tortilla, served with Pita chips. $8.50

Olivieh WraP ~QOur delicious salad of chicken, potatoes, free range eggs,
green peas and Pickles mixed with mayo and 1cmonjuicc wrapped ina w%%le
wheat tortilla with lettuce and tomato $7.95

Chickcn Kabob WraP — (rilled chicken breast (or boneless thigh), peppers,

onions and zucchini and a dab of hummus, wrapped in a whole-wheat tortilla with
lettuce, tomato and rice. $9.95 green salad on the side.

Koubic‘ch WraP — Seasonc& ground beef gri”c& with peppers, onions,
zucchini, a touch of hummus wra Ped in a whole-wheat tortiﬁ)a with lettuce,
tomato and rice. $9.95 green saiac! or yogurt on the side.




_

Kabobs ~ Great gingcmcood for Partics!

We try our best to prepare these items as fast as Possiblc, but thcg still take at least 20 min.
We can substitute a Iarge green salad for rice & Shirazi for any of these dishes.

QOur chicken kabobs are antibiotic and hormone ~free.

\/eggic Kabob - At last a kabob with vegetarians & vegans in mind! Skewers of marinated
tofu, mushrooms & veggies, served with brown rice and Shirazi Salad. $8.95 Add any
sPecialtg rice for $2.00

Chic‘(cn Kabob - Skewers of marinated and gri”ecl chicken with vegetab]es served with
Saffron Pasmati rice and Shirazi Salad. Boneless dark meat $9.95 , Chicken Preast
$10.95 Substitute Zereshk Folo orany other sPecia]tg rice for $2.00

Spicg chicken kabob ~ Made with our spcciai sauce...contains dairg. Prices same as above.

Koubidch Kabob - SPeciang seasoned ground beexc, marinated with Fersian sPices,

wraPPecl around skewers and gri“ecl on oPeﬂ~Hame, served with Basmati rice. $8.95
Acld Zcreshk Polo for $2.00

SPiC}j K oubideh - Made with our sPecia] sauce...contains dairg. Prices same as above.

Mahi Kabob ~ Skcwcrs of marinated wild Mahi—Malﬂi gri”cd with vegetablcs, served with our
Sabzi Polo (rice cooked with di”, Fenugreek, leck and Parslcy). $12.95

Salmon Kabob -\Wild Salmors Fi”et, scasoned and gri”cc{, served with vcgctab!cs and our
Sabzi polo (rice cooked with di”, Fenugreck, leek and Parsley). $1%.95
A note... that this dish is well worth the 30-35 minute wait.

Sm Side of Rice ~ $2.50 Sambosa (a-la-carte) $2.95
Side of Avocado  $1.50 Skewer of Koubideh  $4.50
Side of Tofu $2.50 Skewer of Veggies $3.95
Side of Chicken $4 Skewer of Chicken  $6.95
Side of Pita ST Shirazi Salad $2.50

Small Side of Masto’Khiar $1 Goat Cheese on baguette $1.50
Side of Specialty Rice  $4.50 Side of Lamb $6.95




