Takht-e-Jamshid (Persepolis) was founded in 512BC by
Darius the Great, and added-to over the next 150 years
until it was captured from Darius III and burned to the
ground by Alexander "The Great" in 331 BC. It was one
of the wonders of the world. As a matter of fact, today it

is a Unesco Heritage site.

As for the art of sophisticated cookery in Iran, it can be
traced to antiquity. It has, according to existing
literature, preserved its basic mode of preparation for
more than a thousand years, enhanced by refinement of
dishes and new recipes created in the kitchens of royalty
and ordinary folk. Iranian food is prepared with such
delicate subtlety that every ingredient used can be tasted
and every aromatic spice added can be appreciated

The classic Middle East staples of lamb, wheat bread,
eggplant and yogurt are also the staples of Iran. But
Iranian cuisine sets itself apart by the cultivation and use
of rice for almost every meal. "A loaf of bread, a jug of
wine" may have satisfied Omar Khayyam, but the fact that
the Iranians themselves pay highest tribute to their poet
Firdausi, who wrote the Shah-nameh — an epic poem to
the ruler said to have invented cooking — clearly marks

their valued appreciation of gastronomy.



Pish ghazaye sard 0Lt Codall
Cold appetizers

Iranian beluga caviar 137.000 JedlS Leglu
Finest Iranian caviar served with Jloidl g0 pady oLl o] Jonal
traditional condiments - ol ool jlen glas - apa sl
chopped egg yolk, egg white, onions gaaa s rSlpdy Jaay

and Melba toast

Mast moosir 3.000 W0 Sanlo
Traditional yoghurt with chopped ogasldl g LY &SI 2o saladd) el
shallots and lemon ' )

Borani esfenaj 3.000 T L] ilyo
Rich yoghurt blended with spinach poill g polowdl zo LagLs 11 el
and garlic

Borani labo 3.000 I9-d il

Rich yoghurt blended with beetroot, i) olibiedl g o] gaiaidl 2o el

walnuts and Iranian herbs

Borani Bademjan 3.000 _ L uu"’l" e '?9'3
Grilled eggplant blended with walnuts, AlaX) olbeX] ga goill Ll
Iranian herbs and labneh 9o anll)
Zeytoon Parvardeh 3.000 035954 9
Olive salad tossed with walnuts and il ¥ oliiel jodl go poinpd ddalw
Iranian herbs in pomegranate juice obadl jaac g
Torshi 2.800 g
Mixed Iranian pickles dpilpX) DM o dle S 85

il Lo ¥
A0S dpin %0 9 daas ooy %)+ Lgal] bl
asbnl) dowall dupn %0 o
lpall g dasd] pgsn) Sle gulais ¥ cilogaadl
All prices are in Bahraini Dinars (BD) and are subject to 10% service charge, 5% government levy and 5% VAT
Discounts are not applicable on service charge and taxes.

Please note that our dishes may contain one or more food allergens,
if any doubt, please ask a member of our team.



Salads

Salad shirazi 3.000
Chopped cucumber, tomatoes,
onions in lime juice and olive oil

Salad fasl 3.000
Fresh lettuce topped with tomatoes and
cucumbers in chet’s special dressing

Salad seeb zamini 3.000
Chopped chicken, potatoes and eggs mixed
with pickles and mayonnaise

Salad girgir 3.500
Grilled lamb fillet tossed with girgir and
spring onions with chet’s special dressing

Mast khiyar 2.900
Yoghurt and cucumber mixed with selected
Iranian herbs

Pish ghazaye garm
Hot appetizers

Kashk bademjan 3.200
Fried eggplants and onions topped with
dry yoghurt, olive oil and mint

Mirza ghasemi 3.200
Purée of eggplant and tomatoes with
eggs, turmeric powder and garlic

Nargesi 3.200
Spinach fried in butter topped with fried
onions and cream
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All prices are in Bahraini Dinars (BD) and are subject to 10% service charge, 5% government levy and 5% VAT
Discounts are not applicable on service charge and taxes.

Please note that our dishes may contain one or more food allergens,
if any doubt, please ask a member of our team.



Kookoo sabzi 3.200
Mixed herbs and egg souftlé with
almond flour
Pish ghazaye mitra 7.800
Combination of two cold and three
hot appetizers
Soups
Soup gharch 3.200
Creamy Iranian mushroom soup
Soup adas 3.200
Lentil soup
Soup jo 3.200
Traditional cream of barley soup
Ash reshteh 3.500
Noodle soup with red kidney beans, chick
peas, lentils and vegetables topped with
mint and dried yoghurt

°
Grilled Rababs
Chelo kabab soltani 9.600
Combination of minced lamb fillet kabab
with white rice and grilled tomatoes
Chelo kabab barg momtaz 8.600
Lamb fillet served with white rice and
grilled tomatoes
Chelo kabab kubideh zaffarini  7.800

Minced lamb seasoned in onions and saffron
with white rice and grilled tomatoes
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All prices are in Bahraini Dinars (BD) and are subject to 10% service charge, 5% government levy and 5% VAT
Discounts are not applicable on service charge and taxes.

Please note that our dishes may contain one or more food allergens,
if any doubt, please ask a member of our team.



Chelo kabab tabrizi

Combination of lamb fillet and minced lamb
char-grilled with white rice

Kabab dandeh

Marinated grilled lamb chops with
French fries and vegetables
or Iranian three coloured rice

Tikkeh masty gousht
Char-grilled fillet of tender lamb
marinated in yoghurt, onion and

whole peppercorn with French fries and
vegetables or Iranian three coloured rice

Chelo kabab makhsous
Marinated lamb loin kebab grilled to
perfection with white rice and tomatoes

Chelo kabab kubideh morgh

Minced chicken seasoned in onions and
saftfron with white rice and grilled tomatoes

Joojeh kabab bedone ostekhan
Char-grilled boneless baby chicken with
French fries and vegetables

or Iranian three coloured rice

Joojeh kabab ba ostekhan
Char-grilled baby chicken with French fries
and vegetablesor Iranian three coloured rice

Tikkeh masty morgh

Char-grilled fillet of chicken marinated in
yoghurt, onions and whole peppercorn with
French fries and vegetables or Iranian three
coloured rice

Tikkeh masty booghalamoun
Char-grilled fillet of turkey marinated in
yoghurt, onions and whole peppercorn
with white rice
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All prices are in Bahraini Dinars (BD) and are subject to 10% service charge, 5% government levy and 5% VAT
Discounts are not applicable on service charge and taxes.

Please note that our dishes may contain one or more food allergens,
if any doubt, please ask a member of our team.



Kabab Takht Jamsheed 9.600

Chicken and lamb fillet grilled to perfection
over charcoal served with Iranian three
coloured rice

Kabab vijeh 6.500
Marinated minced lamb kebab and sliced

chicken with French fries and vegetables

or Iranian three coloured rice

Kabab pishnehade sar ashpaz 9.200
Combination of chicken and lamb fillet
with white rice and grilled tomatoes

Kabab bakhtiari 8.700
Chicken and lamb fillet grilled to perfection

over charcoal served with French fries and
vegetables or Iranian three coloured rice

Kabab makhloot
Mixed grill platter

Kabab vaziri 8.200
Mixed grills

(Mixed lamb and chicken fillet)

good for one person

Kabab dariush 10.500
Mixed grills

(Lamb fillet, minced lamb, chicken and

hamour fillet) good for one person

Extra kubideh kabab 3.500
A traditional kabab of minced lamb
flavoured with saffron
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Discounts are not applicable on service charge and taxes.

Please note that our dishes may contain one or more food allergens,
if any doubt, please ask a member of our team.



Ghazaye daryaee
Seatood kababs

Kabab ekbatan

Mixed seafood grills, good for one person

Mahi kabab

Char-grilled hamour marinated in lemon
juice and saffron with French fries and
vegetables or Iranian three coloured rice

Mahi sorkh kardeh

Fried baby hamour fillet with chef’s special
sauce and herb rice

Ghalieh mahi

Hamour fish stew with ground walnuts,
onions and pomegranate paste

Meygou kabab

Char-grilled prawn marinated in lemon
juice and saffron with French fries and
vegetables or Iranian three coloured rice

Meygou polo

Fried prawns with traditional saffron rice

Khorak meygou
Fried shrimps with mushrooms and
saffron cream sauce

Kabab e kharchang

Char-grilled lobster marinated in lime
and saffron served with vegetables and
French fries
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All prices are in Bahraini Dinars (BD) and are subject to 10% service charge, 5% government levy and 5% VAT
Discounts are not applicable on service charge and taxes.

Please note that our dishes may contain one or more food allergens,
if any doubt, please ask a member of our team.



Polo rice dishes

Iranian polos are earthly dishes usually
eaten as main courses

Baghali polo ba mahicheh
Slow cooked lamb shank accompanied with
rice mixed with dill, saffron and broad beans

Loubia polo ba mahicheh
Slowly cooked lamb shank accompanied with
rice mixed with saffron and green beans

Zereshk polo ba morgh

Boiled chicken accompanied with rice mixed
with barberries, saffron, chopped pistachios
and almonds

Shirin polo ba morgh

Boiled chicken accompanied with rice topped
with chopped pistachios, cashew nuts, sattron
and orange fruit zest

Adas polo ba mahicheh

Traditional Iranian rice preparation with
saftron, lentil, raisins and leg of lamb

Iranian rice

Steamed white rice

Iranian rice with barberries
Rice flavoured with saffron

Rice with broad beans
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Please note that our dishes may contain one or more food allergens,
if any doubt, please ask a member of our team.



Chelo khoresht

Traditional Iranian stews

Ghormeh sabzi

Lamb and red kidney beans stew flavoured
with spinach, parsley, coriander, fenugreek
and dried lime

Khoresht aloo esfenaj
Chicken, plum and spinach stew served
with rice

Khoresht bamieh

Lamb, okra, tomatoes and onion stew

Khoresht fessenjan
Turkey stew with ground nuts, onions and
pomegranate paste

Khoresht sabzijat

Traditional Iranian mixed vegetable stew

Khoresht gheymeh bademjan
Lamb, tomatoes and yellow split pea stew
with fried eggplant

Khoresht gheymeh kadou
Lamb, tomatoes and yellow split pea stew
with fried baby marrow
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Discounts are not applicable on service charge and taxes.

Please note that our dishes may contain one or more food allergens,
if any doubt, please ask a member of our team.



Desserts

Iranian baghlava
Traditional Iranian sweet made of filo
pastry, cashew nuts, pistachios and honey

Zarf mivejat majlesi
Seasonal fruit cuts

Faloodeh

A combination of rice vermicelli garnished
with rose water and lime

Makhloot

FFaloodeh topped with ice cream

Salad mive ba bastani zaferani
Fruit salad with ice cream

Majoon
Blend of nuts, honey, banana and ice cream
topped with dates and honey

Bastani zaferani
Saffron flavoured Iranian ice cream
with pistachios

Cake paniri
Iranian cheesecake
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