
Our Persian Cuisine Menu 

	 Mirza Ghasemi (V) 
baked aubergine tossed	 in fried onions, garlic, chopped tomatoes and egg 

Kookoo Sabzi (V) 
Persian herb frittata s/w strained yogurt and Persian brea 

Ghorme Sabzi Polo 
(Persian herb lamb stew) diced lamb stew with  

Persian herbs and kidney	 beans s/w Persian saffron rice 
	 	  

	 Chelo Koobide Kebab 
a skewer of grilled minced lamb and grilled tomato  

s/w Persian saffron rice 
	  

	 Chelo Jooje Kebab 
a skewer of grilled chicken fillet and grilled tomato 

s/w Persian saffron rice 

	 Chelo Kebab Makhloot 
a skewer of grilled chicken fillet, a skewer of minced lamb  

and grilled tomato s/w Persian saffron rice 
	  

	 Fesenjo Polo 
one of the most exquisite Persian stews (khoresh), 

delicious sweet and sour	  flavours of pomegranate and  
walnut with diced chicken fillet s/w Persian saffron rice 

	 	  

	 Mahiche Polo 
(Persian style lamb shank) 

	 slow cooked lamb shank in tomato, carrot 
	 and herb sauce s/w Persian saffron rice 

	 Zereshk Polo ba Morgh 
barbecued,slow-cooked chicken in tomato  sauce, herbs  

served with barberries, Persian saffron rice and caramelised onions 

	 Aubergine and Lamb Stew 
grilled aubergines and diced lamb in tomato and 

herb sauce s/w Persian saffron rice 

	 Mixed Persian Kebab  


